WESTIN

HOTELS & RESORTS

Breakfast

Available from 07:00 am till 10:30 am

Breakfast Entress

IDLI 650
Plain, ragi or Kanjivaram; sambar, chutney \

MEDU VADA 650
Crisp lentil fritters with cumin, black pepper and
curry leaves ; sambar, chutney A\

UTTAPAM 650
Masala, ragi or cheese; sambar, chutney A\

PARATHA 650
Potato, cauliflower or paneer filled flat bread;
churned butter, pickle, yogurt \

CHOLE BHATURE 650
Braised chickpea curry, leavened wheat bread \

POORI BHAJI 650
Spiced tomato and potato breakfast stew,

whole wheat bread \

VEGETABLE UPMA 575
Semolina and vegetables porridge tempered with

mustard, fresh ginger and curry leaves \

POHA 575
Tempered beaten rice, coconut, coriander, lime \

TWO CAGE- FREEEGGS 600

Served with grilled tomato, hash brown
potatoes and toast

CAGE- FREE EGGS BHURJEE 600

Mumbai local speciality of scrambled
eggs with chillies, coriander, toast and ketchup

CAGE- FREE EGGS BENEDICT 725
Poached eggs, boiled ham, toasted brioche,
bearnaise sauce ¥

RAGI, BANANA AND PEANUT 600
BUTTER PANCAKE
Forest honey, maple syrup N\

CINNAMON AND RAISIN FRENCH TOAST 400
Sustainable forest honey, whipped vanilla cream,
sour grape relish \

GLUTEN- FREE WAFFLES, 600
DARK CHOCOLATE CHIPS

Sustainable forest honey, maple syrup,
berry compote gf

AVegetarian < Halal #® Contains Pork df Dairy-free ¢f Gluten-free \ Spicy HPrego @ Kangan

*Enjoy breakfast longer on weekends - see our Westin Weekend Breakfast Menu page for details.

Grains

TOAST 275
Whole wheat, multi-grain, white \ or

brioche (contains eggs)

GLUTEN- FREE BREAD \ 300
BREAKFAST PASTRIES

Croissant classic or almond 325
Muffins chocolate or blueberry 300

Danish fruit or cinnamon 300

BREAKFAST CEREALS 550
Choose any one from

House made granola | corn flakes | wheat flakes
chocos | ragi 9f
Pasteurized, skim or dairy-free milk \

BIRCHER MUESLI \ 575

OATMEAL PORRIDGE 550
Honey, crushed flax seeds and cinnamon \

Fruits, Juices And Yogurts

YOGURT 350
Natural or fruit \

FRESHLY SQUEEZED SEASONAL 375
FRUIT JUICE

Orange, pineapple, watermelon,

apple- beet- carrot or green apple- celery \

FRESHLY CUT SEASONAL \ 600
FRUITS PLATTER

Side Orders

HASH BROWN POTATOES \ 225
STEAMED VEGETABLES \ 300

MIXED LEAVES AND CHERRY TOMATO SALAD \ 300

CHICKEN BREAKFAST SAUSAGES © 325

PORK BREAKFAST SAUSAGE, HAM OR BACON ¥ 400

Beverages

WATER

STILL
San Benedetto 750ml

SPARKLING
Perrier 750 ml
Perrier 330 ml

COFFEE
HOT
Espresso
Cappuccino
Café mocha
Café latte
Americano
Decaf

COLD
Iced cappuccino

Iced mocha
TEA

HOT
English breakfast

Earlgrey
Masala chai
Darjeeling
Green
Decaf

COLD
Iced lemon or peach

TURMERIC LATTE
Organic turmeric, green cardamom,
ground ginger, choice of milk

FRENCH HOT CHOCOLATE
Cinnamon, maldon sea salt

MILK
Pasteurized milk, skim or dairy free

CHILLED JUICE
Cranberry, mango, tomato or apple

CARBONATED SOFT DRINK
Pepsi, Pepsi black or zero, Mirinda, 7Up

ENERGY DRINK

EAT WELL MENU

300
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300
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Our Chef has crafted AVOCADO CIABATTA TOAST OUR SOURCING
o Half 450 | Full 750 N\ PROMISE
these delicious “
dishes with your .
R . We actively seek out
well-being in mind, .
L. LENTIL DOSA, SAMBHAR AND suppliers we trust,
giving you the CHUTNEYS to source ethical,

freedom to choose
when it comes

to portion size, QUINOA, AVOCADO AND
nutritional balance GOAT CHEESE BOWL

) Half 500 | Full 800 A\
and quality
of ingredients

All prices are in Indian rupees. Government taxes are additional. Consuming raw or undercooked meats, seafood, shellfish or eggs may increase your risk of

food-borne illness. We use ghee, butter, refined vegetable oil, olive oil in our cooking.

Half 450 | Full 750 \

sustainable and
organic ingredients
wherever possible.
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All Day Dining

Available from 11:00 am to 11:45 pm (Tandoor dishes from noon onwards)

Appetisers + Salads

DAHI KE KEBAB 750
Yoghurt kebab with mango 'choonda' filling,
semolina crust \

DUDHIYA KEBAB AWADHI 800
Cottage cheese filled with spiced prunes,
dry fruits, Indian spices \ ¢

ZAFFRANI PANEER TIKKA 800
Saffron, cottage cheese, hand-pounded spices,
glazed in tandoor A\

MOONG DAL BHARITIKKI 800
Potato patties stuffed with yellow lentils, ginger
and chilies, sago crust \

TANDOORI MURG TIKKA 850
Chicken morsels, mustard oil, spices @ »

MUTTON SEEKH KEBAB 900
Classic mutton skewer, mint chutney ® »

EAST INDIAN TAWA FISH 1550
Pomfret fillets, bottle masala, lime, cooked
on a griddle

SMOKED SICHUAN CHICKEN & 850

GALAWATIKEBAB 950
Mouth melting, tender lamb medallions,
conjured with aromatic and digestive spices,

specially created for an erstwhile Nawab of Lucknow & e

CRISPYLAMB 950
Spicy Hoisin glaze ®

DIM SUM (4 pieces)
Crispy tofu and Chinese cabbage \ 600

Edamame and truffle salsa \ 700
Chicken and shiitake mushroom pot sticker @ 700
Charcoal and shrimp 750

INSALATA DIRUCOLA 950
Arugula, goat's cheese, orange, pine nuts,
caramelized walnuts, balsamic dressing \ ®

BIGNE DI POLLO 950
Chicken fritters, pepperonata,
caramelized leeks cream sauce @ #

AVOCADO, PALM-HEART, EDAMAME AND 1050
MESCLUN LEAVES

Black truffle dressing, goji berries,
sunflower seeds A gf

CAESARSALAD 900
Lettuce, parmesan shavings, croutons,
Caesar dressing

Add:

Grilled vegetables \ 100
Classic (contains bacon) = 100
Herb grilled chicken & 150

AVegetarian < Halal #® Contains Pork df Dairy-free ¢f Gluten-free \ Spicy HPrego @ Kangan

*Enjoy breakfast longer on weekends - see our Westin Weekend Breakfast Menu page for details.

Soups

SUBZ DAKHNI SHORBA 500

Vegetable soup, curry leaves, ginger, coconut milk \ «s

TOMYUM 500

Thai broth, kaffir-lime, galangal, lemongrass A\«
Add chicken @ 100

Add prawns 150

GYOZA SOUP
Vegetable gyoza, shiitake, sprouts, 500
napa cabbage A\

Chicken gyoza, shiitake, sprouts, 600
napa cabbage @

ROASTED TOMATO AND PEPPER SOUP 600
Herb croutons, basil oil A

MINESTRONE DI VERDURA CLASSICO PESTO 700
(Classic minestrone soup, basil pesto) A\

The Pantry

WRAPS

KATHI ROLL
Paneer and capsicum A\ 850

Nizami chicken and egg @ 925

CHICKEN BAIDA ROTI 925
Chicken mince, onions, egg and herb wrap ®

BURGERS

Served with side salad and fries

QUINOA, EDAMAME + SWEET POTATO BURGER 950

Tomme de Bombai cheese or vegan cheese,
in a charcoal bun \

MR. T-SINGH CHICKEN BURGER 1100
Buttermilk chicken schnitzel, Bengali mustard relish,

coleslaw, herb brioche @«

SANDWICHES

Served with side salad and fries

MUMBAI TOASTIE 800
Local street-inspired jaffled sandwich, potato
and local cheddar A\

FARMER'S BREAD, SUN-DRIED TOMATO PESTO, 1050

MOZZARELLA DI BUFALA, AVOCADO
Open-faced tartine, caper salsa \

VEGETARIAN CLUB SANDWICH 850
Grilled peppers, zucchini, tomatoes, lettuce,
herb mascarpone, toasted bread \

CLUB SANDWICH 1050
Grilled chicken, fried egg, bacon, tomatoes,
lettuce, toasted bread @

COLONIAL 'RAJ SANDWICH

Tandoori paneer and vegetables, 850
mango chutney \ »

Chicken tikka and masala omelette, 1050
mango chutney @

WOOD FIRED OVEN PIZZA =

QUATTRO FORMAGGI 1275
(Gorgonzola, Bocconcini, Parmesan, Ricotta) \ ®

PRIMAVERA 1275

(Mixed peppers, olives, mushrooms, sun-dried
tomatoes, onion, organic capers) \ ®

IL CALZONE VEGETARIANO 1275
(Tomato, bocconcini, charcoal roasted bell peppers,
green beans, baby spinach) \ &

MARGARITA 1100
(Tomato, mozzarella, and fresh basil) \ &

PIZZA POLLO E ROSMARINO 1375
(Grilled chicken breast, rosemary, caramelized
butternut squash, shallots) ® ®

PAPERON DE PAPERONI 1375
(Salami, pepperoni, roasted bell peppers,
smoked chilies, tomato, mozzarella) = H

EAT WELL MENU

Our Chef has crafted these delicious dishes with your well-being in mind, giving you the freedom

to choose when it comes to portion size, nutritional balance and quality of ingredients

SPINACH CREAM SOUP

Half 300 | Full 500

Creamy spinach and herb soup,
garlic crostini \

VEGGIE SLIDER WITH ROASTED

TANDOORI CHICKEN SALAD
Half 450 | Full 850 &

OURSOURCING
PROMISE

We actively seek out

SWEET POTATOES
Half 500 | Full 1000

Green tomato relish \

PEARL MILLET RISOTTO
Half 500 | Full 950
Tandoori vegetables \

All prices are in Indian rupees. Government taxes are additional. Consuming raw or undercooked meats, seafood, shellfish or eggs may increase your risk of

food-borne illness. We use ghee, butter, refined vegetable oil, olive oil in our cooking.

GINGER HOISIN CHICKEN

DRUMSTICKS
Half 450 | Full 850

Hoisin glazed drumsticks, sesame
sauce

PAN FRIED SALMON

Half 900 | Full 1700

Purple potato mash,citrus tomato
vinaigrette

suppliers we trust,
to source ethical,
sustainable and
organic ingredients
wherever possible.
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Regional Main Course

(Select veg main courses can be made without
onions and garlic, suitable for Jain guests)

KANGAN MASALEY KA PANEER 950
Tandoori cottage cheese, Kangan kadhai spices \ v ¢

SUBZ KHURCHAN 900
Local highway eatery of assorted
vegetables and spices \ »

PINDI CHOLE 900
Chickpeas, carom seeds, ginger, raw mango \ ¥

PALAK PANEER MAKHANA 900
Creamed spinach with paneer and puffed lotus seeds \

DIWANI HANDI 950
Bell peppers, beans, baby corn and peas in
caramelized onion and cashew sauce \ ¢

BADAMI KASHMIRI DUM ALOO 950
Spiced almonds filled young potatoes, finished
in spiced yogurt gravy A\

DILLIWALA BUTTER CHICKEN 950
Tandoori chicken tikka, tomato gravy, white butter @ e

KOMBDI CHA RASSA 1050
Homestyle chicken curry, onions, tomatoes,

fresh coriander ®

MURGH BEGMATI 1050

Tender chicken morsels, cinnamon, scallions in
an aromatic sauce ® ¢

MARTABAN KA LAHORI GOSHT 1100
Tender lamb cooked in Lahore spices,
onions and tomatoes ® ar ¢

RAILWAY MUTTON CURRY 1100
Simple railway style mutton stew with
potatoes and spices ®

MADRAS FISH CURRY 1050
Seasonal catch, Madras curry powder, curry leaves,
coconut milk

ALIBAG PRAWNS CURRY 1100
Arabian sea prawns, coconut and ground spices,
kokum v

DUM HANDI BIRYANI
Vegetables \ 1100

Chicken & 1275
Mutton @ 1300

DAL TADKA 800

Yellow lentils, twice tempered in ghee with garlic,
cumin, asafoetida \

DAL KANGAN 900

Kangan signature slow-cooked black lentils

and tomatoes finished with white butter \ o

Comfort Food

BOMBAY PAV BHAJI 750
Mumbai's famous street food, pav bread \

BHUJIA 750

Potato, okra or cauliflower stir-fried with cumin,
ginger, pounded spices and fresh coriander. \
Additions: spinach, fenugreek or green peas

RAJMA CHAWAL OR DAL KHICHADI 1050
(served with accompaniments)

Classic kidney bean stew or lentils cooked with rice \

AVegetarian < Halal #® Contains Pork df Dairy-free ¢f Gluten-free \ Spicy HPrego @ Kangan

*Enjoy breakfast longer on weekends - see our Westin Weekend Breakfast Menu page for details.

Accompaniments

RICE: long-grain basmati rice, 'ukde' brown \4 450
ROTI: tandoori or missi \ 175
NAAN: butter, garlic or cheese § 175
PARATHA: tawa, laccha or mint A 175
KULCHA: plain, onion or masala A 200
RAITA: vegetable or boondi \ & 300
POTATO FRIES \ 300
GARLIC, CHEESE AND HERB FOCACCIA \ 300
PHULKA A\ 175

International Main Course

(Select veg main courses can be made without
onions and garlic, suitable for Jain guests)

FISH AND CHIPS 1650

Battered Silver Pomfret fillets, fries, malt vinegar,
tartar sauce

CORN-FED CHICKEN 1200
Sweet pea mash, glazed baby carrots, thyme jus ®

LINGUINE AGLIO, OLIO E PEPPERONCINO 1075
(Extra virgin olive oil, chili flakes, bird's
eye chili, parsley, garlic) \ &

FUSILLI ALLA CONTADINA 1075
(Fusilli, San marzano tomatoes, zucchini,
bell peppers, Parmesan cheese) \ ®

PENNE AL PESTO DELLA RINA 1075
(Traditional pesto French beans, potatoes
and parmesan) \ ®

RISOTTO AL FUNGHI SELVATICI E PARMIGIANO 1075
(Risotto, wild mushrooms, Parmesan cheese) \ ®

STREET CART CURRY, STICKY RICE
Thai green or red, Malay Laksa,

Vegetables\ 950
Chicken ® 1075
Prawns 1275

TERIYAKI GLAZED SCOTTISH SALMON 1950
Pickled cucumber, lime wedges 4 af

THAI STYLE SEASONAL SEA HARVEST 1700
Steamed or fried, Nam jim sauce 4f

All prices are in Indian rupees. Government taxes are additional. Consuming raw or undercooked meats, seafood, shellfish or eggs may increase your risk of

food-borne illness. We use ghee, butter, refined vegetable oil, olive oil in our cooking.

STIR-FRIED BEANS AND 850
WATER CHESTNUTS \ &

WOK-TOSSED ORIENTAL VEGETABLES OR PANEER 950
Black pepper or Sichuan sauce A\

SHREDDED CHICKEN 1050
Hunan sauce ®

TRIPLE SICHUAN RICE 950
Mumbai street cart combination of rice, noodles

and spicy sauce ¥
Add: Chicken and fried egg @ 150

THAI FRIED RICE
Deluxe vegetables \ « 700

Chicken and egg & 850
Crabmeat and shrimp « 900

ASIAN WOK-FRIED RICE OR NOODLES
Vegetables A\ 700
Chickenand egg @ 850

All Day Breakfast

PARATHA 650

Potato, cauliflower or paneer filled flat bread, pickle,
yoghurt and white butter \

TWO CAGE-FREEEGGS 600
Scrambled, poached, fried or omelette, hash-browns,
parmesan crumbed tomato, toast

MASALA UTTAPAM 650
Fermented rice pancakes, onions, tomato,
coriander, tomato chutney, sambhar N\

Dessert

CLASSIC NEW YORK CHEESECAKE 450
Forest berry sauce

WARM DARK CHOCOLATE MUD CAKE 475
Dark chocolate

KETO ALMOND AND CHOCOLATE CAKE » 500
(Sugar-free)

OPERA 500

Classic coffee layered with almond sponge,
coffee cream

BADAAM KA HALWA 600

Ghee, almond slivers, 22-carat gold leaf \

GULAB JAMUN 475
Reduced milk dumpling, syrup, pistachio \

RASMALAI 475
Flattened balls of chana soaked in malai

(clotted cream) flavoured with cardamom \
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Alcoholic Beverages

Wine By The Glass

Sparkling by Glass Regular  Large Glass
(150ml) (250ml)

Pinot noir & Chardonnay Reserve 1600 2660

by Jacob's Creek, Adelaide Hills,

Australia

Prosecco Brut by Martini, Veneto, 1200 2000

Italy

NOI Brut By Fratelli, Solapur, India 800 1330

White

'The Wine Master's Reserve' 1400 2330

Sauvignon Blanc by Nederburg,

South Africa

Chardonnay by Niel Joubert, 1400 2330

Paarl, South Africa

Pinot Grigio by Zonin, 1200 2000

Friuli Aquileia, Italy

Chenin Blanc by Lutzville, Olifants 1100 1830

River, South Africa

Sauvignon Blanc by Bodega Norton, 1100 1830

Mendoza, Argentina

Corte Giara Soave DOC by 1000 1660

Allegrini, Soave, Italy

Chardonnay by Jacob's Creek, 1000 1660

Adelaide Hills, Australia

Chardonnay by Callia Alta, 950 1580

Mendoza, Argentina

Sauvignon Blanc by Fratelli, 700 1160

Solapur, India

Red

‘Vintner's Reserve' Pinot Noir by 1600 2660

Kendall Jackson, California, USA

SETTE by Piero Masi, Sangiovese 1400 2330

and Cabernet Sauvignon,

Solapur, India

'The Wine Master's Reserve' 1400 2330

Pinotage by Nederburg,

South Africa

Mike Tango Bravo Malbec by 1250 2080

Castaflores (Organic), Mendoza,

Argentina

Chianti DOCG by Zonin, Tuscany 1200 2000

Merlot by Zonin, Tuscany IGT 1100 1830

Shiraz Cabernet by Jacob's Creek, 1000 1660

Adelaide Hills, Australia

Cabernet Sauvignon by Fratelli, 800 1330

Solapur, India

Classic Shiraz by Fratelli, 700 1160

Solapur, India

Wines by Bottle

Champagne

Dom Pérignon 2009

Brut by Veuve Clicquot Ponsardin
Brut Imperial by Moét Chandon
Brut by GH Mumm

Rosé
Rosé Imperial Brut by Moét Chandon NV
Brut by Chandon, Nashik, India

Sparkling

Pinot noir and Chardonnay Reserve by
Jacob's Creek, Adelaide Hills

Prosecco Brut by Martini, Veneto, Italy
Brut by Chandon, Nashik, India

NOI Brut By Fratelli, Solapur, India
Rosé

Shiraz by Fratelli, Solapur, India
White Wine

Italy

Gavi di Gavi DOCG by Marchesi di Barolo,
Piedmont

Pinot Grigio by Danzante, Delle Venezie, IGT
Soave Classico DOC by Zonin, Veneto

Pinot Grigio DOC by Zonin, Friuli Aquileia
Albizzia Chardonnay by Marchesi de
Frescobaldi, Tuscany

Corte Giara Soave DOC by Allegrini, Soave

'Rubicone' Trebianno by Soldero,
Emilia Romagna

France
'Les Vaillons' Chablis 1er Cru by
Domaine Laroche, Burgundy

Chablis by Domaine Hamgling,
Burgundy

Sauvignon Blanc by Jacky Marteau,
AOC Touraine, Loire Valley

Argentina

Sauvignon Blanc by Trapiche,
Mendoza

Sauvignon Blanc by Bodega Norton,
Mendoza

Chardonnay by Callia Alta, Mendoza

All prices are in Indian rupees; Government taxes as applicable. Standard pour is 30ml

45000
18000
16000
12000

18000
6000

8000

6000

6000
4000

4000

9000
8000
6500
6000
6000

5000
5000

11000

11000

7000

6000

5500

4750

US.A

'Vintner's Reserve' Chardonnay by
Kendall-Jackson, California

'Vintner's Reserve' Sauvignon Blanc by
Kendall-Jackson, California

'Woodbridge' Chardonnay by
Robert Mondavi, California

Riesling by Chateau Ste Michelle,
Columbia Valley, Washington

Australia

Chardonnay by Jacob's Creek,
Adelaide Hills

Sauvignon Blanc by K1, Adelaide Hills
Chardonnay by Penfolds, Koonunga Hill

'Stamp' Riesling Gewdrztraminer by
Hardy's, South Australia

New Zealand

Sauvignon Blanc by Brancott Estate,
Marlborough

Private Bin Chardonnay by
Villa Maria, Marlborough

Private Bin Sauvignon Blanc by
Villa Maria, Marlborough

South Africa
Chardonnay by Niel Joubert, Paarl

Darling Sauvignon Blanc by Fairview,
Darling

'The Wine Master's' Reserve Sauvignon
Blanc by Nederburg, Western Cape

Chenin Blanc by Lutzville, Olifants River

Chile
Sauvignon Blanc by Santa Rita, Casablanca
'‘Bicycle' Chardonnay by Cono Sur, Andes

India

Chardonnay by Fratelli, Solapur

Sauvignon Blanc by Fratelli, Solapur

9000

9000

7000

5500

5000

10000
6000
5000

9000

8500

8500

7000
7000

7000

5500

7000
6000

4000
3500
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Red Wine

Italy

Sassicaia by Tenuta San Guido,

DOC Bolgheri, Tuscany

Amarone della Valpolicella by Zonin
'Promis' Ca'Marcanda by Gaja, Tuscany IGT
Brunello di Montalcino DOCG by

Castello Banfi, Tuscany

Barbera d' Alba by Pio Cesare, Piedmont
'Pater' Sangiovese by

Marchesi de Frescobaldi, Tuscany IGT
Sangiovese by Santa Cristina, Tuscany
Casamatta Rosso by Bibi Graetz

'Corte Giara' Valpolicella DOC by Allegrini,
Veneto

Merlot by Mannara, Sicily

Col di Sasso Castello Banfi, Tuscany IGT
Merlot by Danzante, Tuscany IGT

Chianti DOCG by Zonin, Tuscany

Merlot by Zonin, Tuscany IGT

France

Clarendelle by Haut Brion AOC, Bordeaux

Cadet D'oc Cabernet Sauvignon DOC by
Baron Philippe De Rothschild,
LanguedocRoussillon

Cabernet Sauvignon by Barton & Guestier,
Pays d'Oc

Cadet D'oc Merlot DOC by Baron Philippe
De Rothschild, Languedoc-Roussillon

Argentina
Oak Malbec by Trapiche

Mike Tango Bravo Malbec by
Castaflores (organic), Mendoza

Merlot by Bodega Norton, Mendoza

US.A

Cabernet Sauvignon by Cakebread Cellars,
Napa Valley

Merlot by Duckhorn Vineyards, Napa Valley

'Vintner's Reserve' Pinot Noir by
Kendall-Jackson, California
South Africa

'The Wine Master's' Pinotage by
Reserve Nederburg, Western Cape

Cabernet Sauvignon by La Capra,
Stellenbosch

Chile

'‘Bicycle' Pinot Noir by Conosur
Merlot by Santa Rita, Casablanca

68000

30000
18000
16000

15000
8000
8000
6500
6000
6000
6000
6000

6000
5500

20000
6000

6000

5500

7000
6250

6000

22000

18000
8000

7000

5000

7000
6000

New Zealand

Pinot Noir by Brancott Estate, Marlborough
Pinot Noir by Kim Crawford, Marlborough
'Private Bin' Pinot Noir by Villa Maria,
Marlborough

'Private Bin' Cabernet Merlot by
Villa Maria, Hawke's Bay

Australia
Double Barrel Shiraz By Jacob's Creek,
Barossa Valley

Rawson's Retreat Merlot by Penfolds,
Konnunga Hill

Rawson's Retreat Shiraz Cabernet by
Penfolds, Konnunga Hill

Shiraz Cabernet by Jacob's Creek,
Adelaide Hills

India

SETTE by Piero Masi, Sangiovese and
Cabernet Sauvignon(Magnum), Solapur

J'NOON by Jean Charles Boisset,
Vintage 2017, Solapur

‘Chéne Grande Reserve’ by Grover,
Nashik

Vijay Amritraj Reserve Collection by
Grover, Nashik

SETTE by Piero Masi, Sangiovese and
Cabernet Sauvignon, Solapur

‘La Reserve’ Cabernet Shiraz by
Grover, Nashik

Cabernet Franc-Shiraz by
Fratelli, Solapur

Cabernet Sauvignon by
Fratelli, Solapur

Classic Shiraz by Fratelli, Solapur

Wine In Can

TiLT Bubbly Rose" by Fratelli, Solapur, India
TiLT Bubbly by Fratelli, Solapur, India

TiLT White by Fratelli, Solapur, India

TiLT Red by Fratelli, Solapur, India

All prices are in Indian rupees; Government taxes as applicable. Standard pour is 30ml

9000
9000
8000

7000

8000

6000

6000

5000

11000

10000

8500

8000

7000

5000

4000

4000

3500

700
700
600
600

Cocktails

The Original from Westin Mumbai Garden City

POMEGRANATE GREEN TEA

Monkey 47, fresh lime Juice, green tea syrup,
pomegranate juice, angostura orange bitters

BELLINI THYME
Absolut Elyx, Jacob Sparkling,

house made peach thyme syrup, lemon juice

CRANBERRY FlIzZ

Absolut Elyx, Cranberry juice, Freshly
squeezed lemon juice, Egg white,
Club soda, Orgeat

WHISKY PUNCH

Jameson, Punch mix Campari,

fresh orange juice, fresh lemon juice
and angostura bitters

NEGRONI SBAGLIATO

Campari, Sweet vermouth, Prosecco

BASIL PUNCH

Havana Club 3Yo Club, Basil,
Freshly squeezed lemon juice,
Simple syrup, Prosecco

CAMPARI ORANGE
Campari, Freshly squeezed orange juice

WATERMELON MARGARITA
Tequila Blanco, Watermelon chunks,
Cointreau, Freshly squeezed lime juice,

Agave nectar

MOCKTAIL

INNOCENT BELLINI
Homemade peach puree, Ginger ale

1500

1500

1500

1000

1500

1500

1000

1000

350
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Timeless Classics

Kamikaze

Absolut, triple sec, lime

Hurricane
Havana Club 3 YO, Dark Rum, passion fruit,
orange, grenadine

Cosmopolitan

Absolut, triple sec, cranberry juice, lemon

Negroni
Beefeater, Campari, sweet vermouth

Rusty Nail
Ballantine's, Drambuie

Long Island Ice Tea
Beefeater, Havana Club, Tequila,
Vodka, Triple Sec, Pepsi

Sangria
Red or White Wine

18" Floor Specials

Thai Mary
Absolut, Simple Syrup, Lime juice, Galangal,

Lemon Grass, Kaffir Lime

Healthy High
Absolut , Passion fruit syrup,
Fresh Pineapple Juice, Sage

Easy On Eye
Passion Nero, White Wine, Tonic Water

Wander 24/7

Red Wine, Passion Fruit, Seasonal Fruits

Aperitifs/Spirituals
To Start

Campari

Aperol

Pernod

Martini Rosso
Martini Bianco
Martini Extra dry

850

850

850

850

850

950

900

950

950

950

950

900
650
650
650
650
650

Single Malt

The Glenlivet 21YO
Aberlour 18YO
Longmorn 16YO

The Glenlivet 18YO
Longmorn DC
Scapa Glansa
Glenlivet Nadurra
Aberlour 16 YO

The Glenlivet 15YO
The Glenlivet 12YO
Aberlour 12YO
Singleton 18YO
Glenmorangie Nector D" Or
Lagavulin 16YO
Singleton 15YO
Balvenie Double Wood 12YO
Talisker 10YO
Singleton 12YO
Glenkinchie 12YO
Caol ila 12YO
Ardmore

Paul John - Bold

Paul John - Edited
Paul John - Brilliance

Blended Scotch

Royal Salute 21YO

Chivas Regal 18YO

Chivas Regal XV

Chivas Regal 12YO
Ballantine’s 12YO
Ballantine’s Finest

Johnnie Walker Blue Label
Johnnie Walker Gold Label
Johnnie Walker Double Black
Monkey Shoulder

Johnnie Walker Black Label
Teachers Golden Thistle
Johnnie Walker Red Label
Teacher’s Highland Cream

Irish Whiskey

Jameson

American Whiskey

Jack Daniel’s Single barrel Select

Gentleman Jack

Jack Daniel’s Honey
Jack Daniel’s Fire

Jack Daniel's Old No. 7
Jim Beam White

All prices are in Indian rupees; Government taxes as applicable. Standard pour is 30ml

2600
2200
2900
1800
1600
1500
1500
1200
975
850
850
1800
1400
1400
975
1200
900
850
850
900
850
650
650
650

2900
1400
1200
750
750
450
2700
1100
950
900
750
650
450
450

550

1400
950
800
800
750
450

Rum

El Ron Prohibido 750
Bacardi Superior 400
Old Monk 300
Captain Morgan Dark

Vodka

Absolut and Flavours
CIROC

Belvedere

Grey Goose

Tito's (Gluten Free)
Finlandia

Ketel One

Smirnoff Red

GIN

Monkey 47
Beefeater
Hendricks
Tanqueray No. 10
Stranger & Sons
Bombay Sapphire
Gordon's

Tequila

Corralejo Triple Distilled

Corralejo Reposado
Corralejo Bianco
El Jimador Blanco

Don Angel

Cognac
Hennessey XO 4200

Martell XO 2800
Martell VSOP 1400
Martell VS

Armagnac

Janneau XO

Liqueur
Triple Sec

Kahlua

Peppermint
Jagermeister
Drambuie

Baileys Irish Cream

750
400
300
275

500
900
900
900
700
500
450
350

950
500
975

800
500
500
400

975

950
950
600
450

4200
2800
1400
800

2100

550



WESTIN

HOTELS & RESORTS

Beer

By Glass (330ml) 600

Hopper Wit
Hopper Blonde

Bottle (330ml)

Hoegaarden 750
Corona 750
Budweiser 550
Heineken 500
KF Ultra 425
KF Premium 400

Non-Alcholic

Mocktails 350

Sunburst

Orange Juice, Grenadine, vanilla syrup

Mangonut

Mango juice & coconut

Passionsation

Passion fruit, sour mix, tonic water

Ginger Mimosa
Orange Juice, sparkling water, fresh ginger

Cranple
Cranberry, apple, sour mix

Honey Ginger
Orange, honey, ginger

Beverages

WATER
STILL

San Benedetto 750ml

SPARKLING
Perrier 750 ml

Perrier 330 ml
COFFEE

HOT

Espresso
Cappuccino
Café mocha
Café latte
Americano
Decaf

COLD
Iced cappuccino

Iced mocha
TEA

HOT
English breakfast

Earlgrey
Masala chai
Darjeeling
Green
Decaf

CcoLD

Iced lemon or peach

TURMERIC LATTE

Organic turmeric, green cardamom,
ground ginger, choice of milk

FRENCH HOT CHOCOLATE
Cinnamon, maldon sea salt

MILK

Pasteurized milk, skim or dairy free

CHILLED JUICE

Cranberry, mango, tomato or apple

CARBONATED SOFT DRINK
Pepsi, Pepsi black or zero, Mirinda, 7Up

ENERGY DRINK

All prices are in Indian rupees; Government taxes as applicable. Standard pour is 30ml

300

400
300

350

350

350

350

200

200

250

300



