
Starters 

Cheesy Garlic Bread Rs. 175  

Our own Ciabatta bread baked with a mix of garlic, herbs & cheese. Truly delicious!    

Hommous & Pita Rs. 175 

Chickpea, tahini & garlic dip with a choice of - Toasted almonds & caramelized onion or lamb & 

caramelized onion. Served with crisp pita bread chips.   

Artichoke and Gorgonzola Rs. 250 

Char-grilled artichoke hearts stuffed with onion, breadcrumbs & parsley. Served with warm 

gorgonzola sauce. 

Risotto Croquettes Rs. 275 

Tender crumb-fried rolls of risotto, parmesan cheese & jalapenos. Served with tomato & basil sauce. 

Vegetarian Mezze Platter Rs. 350 

Falafel, spicy Lebanese potatoes, hommous, babaghanoush & laban. Served with pickled vegetables 

& crisp pita bread chips. 

Harissa Chicken Rs. 275 

Char-grilled chicken legs marinated with harissa, a North-African spice mix of smoked paprika & 

cumin.  

Rosemary Lamb Skewer Rs. 275 

Tender char-grilled lamb with rosemary, caper & olive tapenade. Served with bacon & salsa verde.  

Non-Vegetarian Mezze Platter Rs. 350 

Harissa char-grilled chicken, Moroccan spice lamb kebabs, hommous, babaghanoush & laban. Served 

with pickled vegetables & crisp pita bread chips.  

Garlic and Leek Prawns Rs. 375 

Prawns sauté with garlic, leek & white wine. Hint of chilli. 

  



Salad 

Caesar Rs. 175 

Crisp lettuce leaves with thyme croutons & parmesan shavings. House dressing. Add char-grilled 

breast of chicken for an additional Rs. 75 

Greek Rs. 225 

Salad greens, tomato, onion-ring, cucumber, bell-pepper & olive with lemon vinaigrette. Feta cheese. 

Grilled Chicken, Parmesan and Pepper Rs. 300 

Char-grilled chicken breast, roasted bell pepper, sun-dried tomato & parmesan shavings with salad 

greens. Orange & sesame vinaigrette. 

  



Soup 

Roast Pumpkin and Cheddar Rs. 175 

A sumptuous soup of thyme roasted pumpkin & cheddar cheese.  

Minestrone Rs. 175 

Hearty Mediterranean vegetable & tomato soup with basil pesto. 

Wild Mushroom Rs. 175 

Rich & flavourful soup of assorted wild mushrooms. A must for mushroom lovers. 

  



Pizza  

(regular or whole-wheat crust) 

Margherita Rs. 275 

Tomato sauce, fresh buffalo mozzarella and fresh basil. 

Olive, Garlic and Sun-dried Tomato Rs. 275 

Tomato sauce, mozzarella, slow-roasted garlic, olive & home-made sun-dried tomato.  

Mushroom Lovers Rs. 275 

Tomato sauce, mozzarella & a mountain load of sauté mushroom. 

Vegetariana Rs. 300 

Tomato sauce, mozzarella, aubergine, mushroom, zucchini, bell-pepper, olive & parmesan. 

Portofino Rs. 375 

Mozzarella, porcini mushrooms, rocket leaves, parmesan & basil. 

Goats cheese and Spinach Rs. 300 

Tomato sauce, goat’s cheese, fresh tomato, spinach, mozzarella, tomato & garlic. 

Quattro Formaggi Rs. 300 

Mozarella, parmesan, gouda and gorgonzola cheese. A must for cheese lovers! 

Rocket, Cherry Tomato and Parmesan Rs. 300 

Tomato sauce, mozzarella, fresh rocket leaves, cherry tomato and parmesan shavings. 

Grilled Chicken, Olive & Onion Rs. 300 

Tomato sauce, mozzarella, char-grilled chicken breast, olive & onion. 

Spicy Chicken, Bell-pepper and Jalapeno Rs. 300 

Tomato sauce, mozzarella, char-grilled spicy paprika chicken breast, green pepper and jalapeno. 

Pomodorini, Rocket and Prosciutto Rs. 350 

Tomato sauce, mozzarella, cherry tomato, rocket leaves, parmesan shavings and Parma ham. 

Diavolo Rs. 350 

Tomato sauce, mozzarella, pepperoni, chilli, parmesan and basil. 

  



Pasta & Risotto 

Arrabbiata Rs. 300 

Fresh tomato sauce with garlic, onions & red chilli! Choice of pasta. 

Fettuccine Alfredo Rs. 325 

Home-made fettuccine pasta tossed with a rich parmesan cream sauce & sauté mushrooms. Add 

char-grilled chicken breast for an additional Rs. 75. 

Carbonara Rs. 350 

A traditional Italian dish of spaghetti pasta with egg yolk, parmesan cheese and bacon. 

Mushroom Ravioli Rs. Rs. 350 

Fresh pasta filled with a flavourful porcini mushroom mix. Served with mushroom & cheese sauce.  

Mushroom Risotto Rs. 375 

Slow-cooked arborio rice with porcini & button mushrooms. Finished with plenty of parmesan. 

Chicken, Leek & Mozzarella Ravioli Rs. 350 

Tender chicken breast, leek & mozzarella cheese ravioli. Leek & cream sauce. 

Lasagna Bolognese Rs. 350 

Traditional slow-cooked lamb ragu layered with fresh pasta, béchamel & mozzarella cheese. Baked 

with parmesan cheese. 

Sea-food Risotto Rs. 375 

Fresh sea-food such as prawns, sole & red-snapper with fennel risotto. 

  



Maincourse 

Pita Wrap Rs. 325 

Fresh flat bread baked to order,  filled with lightly sautéed Mediterranean vegetables, fresh basil & 

mozzarella. Ideal for light eaters.   

Verdure Pepperoni Rs. 325 

Caraway, paprika & yoghurt gravy with seasonal vegetables. Served with garlic & parsley rice.  

Mustard & Peppercorn Chicken Rs. 350 

Char grilled breast of chicken served with mustard & peppercorn sauce. Sauté vegetables.  

Saffron Chicken Rs. 350 

Moroccan spices & saffron flavoured grilled breast of chicken, served with crumbled lamb rice. 

Saffron sauce. 

Chicken Mushroom Roulade Rs. 450 

Pan-fried breast of chicken rolled with a duxelle of porcini mushrooms & mozzarella cheese. Served 

on a bed of grilled potatoes with a rich mushroom sauce. 

Lamb Piccatta Rs. 375 

Char grilled fillet of lamb in our special cheese & spice marinate. Served with mashed potato and 

rosemary jus.  

Grilled Sole Rs. 450 

Tender fillet of char-grilled sole served on a bed of spinach with lemon-butter sauce. Mashed potato 

& broccoli.    

Rainbow Trout Rs. 575 

Whole Manali trout grilled with a orange & thyme dressing. Served with caramelized orange & 

potato. 


