






As per the guidelines issued by Food Safety & 
Standards Authority of India (FSSAI), 

an average active adult requires 2000 kcals of
energy per day. However, 

the actual calories needed may vary per person.

Mentioned calorie values for all dishes in the menu 
are considered

as per portion size of the same.

ALLERGEN & DIETARY INDICATORS

  Indicates Non-VegetarianIndicates Vegetarian Vegan
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Kindly inform us if you are allergic to any food ingredients

All prices are in Indian Rupees and subject to Government taxes

Raan E Adaa

Andhra Salmon Tikka 

Mutton Haleem

Lamb Shikampuri 

Zafrani Murgh Tikka

Bharwan Paneer Tikka

Zimikand Shikampuri Kebab

Aloo Kairi Ki Tikki

Leg of lamb marinated over night cooked in tandoor

614 Kcals | 620 gms |

Tandoor roasted salmon marinated with regional spices

331 Kcals | 190 gms |

Our version of this regional Ramadan dish, 

prepared with ground meat and broken wheat

734 Kcals | 460 gms |

Pan fried ground lamb patty stuffed with onion and yoghurt 

246 Kcals | 160 gms |

Saffron flavoured chicken tikka marinated with cardamom  and mace

820 Kcals | 380gms |

Dry fruit stuffed cottage cheese cooked in tandoor

566 Kcals | 180gms |

Pan fried elephant yam patty with onion and yoghurt filling

194 Kcals  | 160gms |

Potato patties stuffed with sweet mango pickle

168 Kcals | 150gms |     
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Dum Ki Nalli Gosht

Keema Kaleji

Nellori Kodi Koora

Bharwan Aloo Ka Korma

Bharwan Subz Kofta

Paneer Hara Pyaaz Masala

Dakhani Saag

Dal E Adaa  

Tahottakoora Tomato Pappu

Lamb shanks braised in an aromatic gravy

979 Kcals | 380gms | 

Lamb minced and liver, cooked together with onion and tomato masala

732 Kcals | 380gms

Chicken curry flavoured with curry leaves and tamarind

1062 Kcals  | 400gms |

Stuffed potato with cottage cheese, dry fruits, chillies in brown

cashewnut and onion gravy

562 Kcals | 100gms |

Cottage cheese and vegetable dumplings stuffed with

nuts, cooked in an aromatic gravy

1134 Kcals | 400 gms |

Cottage cheese tossed with scallions, onions, and cashew nut

619 Kcals | 380 gms |

Spinach and dill leaves tempered with whole red chillies, garlic and cumin

129 Kcals | 320 gms |

Black lentils cooked overnight finished with cream and butter

479 Kcals | 450 gms |

Yellow moong lentils tempered with amaranth leaves

851 Kcals | 450 gms |
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Hyderabadi Kachche Gosht Ki Biryani  

Hyderabadi Dum Murgh Biryani  

Subz Gulezar Biryani 

Lamb marinated over night cooked in a sealed brass pot and layered with 

fragrant basmati rice, served traditionally with mirchi ka salan and raita

1260 Kcals | 680 gms |

Chicken marinated over night cooked in a sealed brass pot and layered with 

fragrant basmati rice served traditionally with mirchi ka salan and raita

798 Kcals | 620 gms |

Mélange of vegetables marinated and cooked in a sealed brass pot and layered 

with fragrant basmati riceserved traditionally with mirchi ka salan and raita

915 Kcals | 720 gms |
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625Choice of Indian Breads (3 nos) 

Tandoori Roti

112 Kcals | 100 gms |

Laccha Paratha

221 Kcals | 100 gms |

Akbari Kulcha

388 Kcals | 100 gms |

Masala Kulcha

379 Kcals | 100 gms |

Afghani Kulcha

387 Kcals | 100 gms |
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Jauzi Halwa 

Khubani ka Meetha 

Double ka Meetha

Sheer Kurma

Sprouted wheat flour, milk and saffron cooked together with clarified butter 

and mixed with dry fruits

415 Kcals | 90 gms |

Apricots stewed with sugar & topped with pistachios & soy cream

416 Kcals | 90 gms |

Deep fried bread pudding flavoured with saffron and cardamom

784 Kcals | 90 gms | 

Vermicelli cooked in flavoured milk topped with nuts

335 Kcals | 90 gms | 
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Tamari Ginger Chicken Skewers 

Chicken Manchurian 

Butter Chilli Garlic Prawns 

Crispy Vegetable Salt N’ Pepper

Vegetable Spring Roll 

Vegetable Manchurian

Coriander, ginger and tamari, charred on lemongrass skewers

635 Kcals | 220 gms |

Fried chicken tossed in hot & sour sauce

528 Kcals | 220 gms |

Prawns tossed with chilli and scallions

469 Kcals | 180 gms |

Farm fresh fried vegetable tossed with onions and fresh chilly

128 Kcals | 180 gms |

Deep fried vegetable stuffed rolls

640 Kcals | 225 gms |

 

Sweet and spicy sauce

483 Kcals | 225 gms |
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Tex Mex Chicken Burger

Vegetable Panini 

Falaknuma Vegetable Burger 

Homemade burger, crispy fried spicy chicken breast, harrissa sauce and

iceberg lettuce, served with wedges & house salad 

665 Kcals | 350 gms |

Panini with basil pesto, artichokes, tomato and buffalo mozzarella,

served with wedges & house salad

831 Kcals | 350 gms |

Vegetable pattie, with jalapeno and cilantro, topped with tomato, 

balsamic onion and mustard, served with wedges & house salad

806 Kcals | 350 gms |
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Spinach & Ricotta Ravioli 

Penne À La Princess  

Spaghetti Aglio Olio

Ravioli, burnt garlic, capers, and basil 

194 Kcals | 350 gms |

Penne, garlic, tomatoes, basil and pine nuts,

418 Kcals | 225 gms |

Spaghetti garlic, olive oil & chilli

493 Kcals | 225 gms |
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Cajun Crusted Fish with Wilted Greens

Pan Seared Chicken Breast 

Sliced Fish in Schezwan Sauce

Gaeng Kiew Wan Koong

Gaeng Kiew Wan Kai

Kung Pao Chicken

Gaeng Kiew Wan Je

Stir Fried Chinese Greens

Sweet and Sour Vegetables

Fish in Cajun spices, lemon butter sauce
492 Kcals | 325 gms |

Served with exotic vegetables, mash potato & jus
570 Kcals | 325 gms |

Fried fish in spiced chili and garlic sauce
427 Kcals | 250 gms |

Thai Green Curry Prawns
328 Kcals | 250 gms |

Thai Green Curry Chicken
239 Kcals | 250 gms  |

Chicken cooked in soy sauce with dry chili and cashew nuts
592 Kcals | 250 gms |

Thai Green Curry Vegetables
382 Kcals | 250 gms  

Wok tossed mélange of vegetables
193 Kcals | 250 gms |

Assorted Vegetable cooked in sweet and sour sauce
135 Kcals | 250 gms |
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Burnt Garlic Fried Rice Seafood 

Pad Thai Kai

Nasi Goreng Chicken

Pad Thai Je

Vegetable Hakka Noodles

Vegetable Fried Rice

Vegetable Nasi Goreng

Jasmine Rice

Classic fried rice with seafood and burnt garlic

906 Kcals | 300 gms |

Thai style flat noodles with chicken

906 Kcals | 300 gms |

Malaysian chicken fried rice served with prawn wafers

369 Kcals | 300 gms | 

Thai style flat noodles with vegetables

345 Kcals | 300 gms | 

Wok tossed vegetable noodles

368 Kcals | 300 gms | 

Panfried vegetable fried rice

310 Kcals | 300 gms 

Malaysian vegetable fried rice served with garlic wafers

675 Kcals | 300 gms | 

 

 

Long grain jasmine rice

510 Kcals | 300 gms 
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Fudge Brownie

Chocolate Mousse

Walnut brownie topped with melted chocolate sauce

810 Kcals | 160 gms |

Dark chocolate mousse with chocolate sauce on top

536 Kcals | 180 gms |
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