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SELECTION OF ILLY CAFFÈS

CAPPUCCINO		  450
Frothy milk coffee, Italian way

CAFFÈ LATTE		  450
Coffee with steamed milk

CAFFÈ MOCHA		  450
Café latte topped with chocolate

CAFFÈ MACCHIATO		  450
Espresso topped with milk froth

MAROCCHINO		  450
Espresso with thick chocolate cocoa and hot milk

CAPPUCCINO VIENNESE		  450
Cappuccino with whipped cream

FRAPPÈ AL CAFFÈ		  450
Double espresso with sugar syrup and crushed ice.
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BEVERAGES

Prices in Indian Rupees
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SANDWICHES 

SANDWICHES 		

	 Turkey, Aragula, Tomatoes, Sriracha Aioli, Multigrain Bread		  725
 
	 Smoked Salmon, Cream Cheese, Capers, Bagel		  725

	 Lamb Keema, Pita, House Salad, Chili  Hummus		  725

	 Paneer Khurchan, Pita, House Salad, Chili Hummus		  625

	 Samosa, Toasted Brioche, Mint Chutney		  625

	 Grilled Eggplant, Goat Cheese, Sundried Tomato, Focaccia 		  625

SELECTION OF TEAS		  395

MILK SHAKE		  450

SMOOTHIE		  450

COLD COFFEE		  450

ICED TEA		  375

FRESH JUICE		  275
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CONFECTIONERY

ALL TIME FAVORITES

Prices in Indian Rupees
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CONFECTIONERY

	 Designer Pastries - Per Pc.		  250

	 Cup Cakes - Per Pc.		  200

	 Deluxe Cookies - Per Pc.		  60

	 Assorted Chocolates - Per Pc.		  60

ALL TIME FAVORITES

	 Chicken Tikka Masala Quiche		  275

	 Cajun Chicken Turnover		  275

	 Tandoori Chicken Tikka Chaat Green Chili, Cilantro, Tamarind		  675

	 Caramelized Onion & Mushroom  Quiche		  250

	 Spinach & Corn Puff		  250

	 Paneer Tikka, Jalapeno, Cilantro Pie		  250

	 Crisp Potato, Peas Chaat Green Chili, Mint, Tamarind		  625
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PETIT PLATES
Denotes  Egg    Denotes Non-Vegetarian    Denotes Vegetarian 

Allow us to fulfil your needs.  
Let one of our waiting staff know if you have any special dietary requirements, food allergies or food intolerances.
Prices in indian Rupees   Taxes as applicable   We levy 10 % service charge. Service charge levied is discretionary.

A TASTE OF THE DESTINATION

Petit Plates offers unique bites with a chic twist, featuring a curated selection
of European classics with a distinctly local flavour.

The perfect complement to a Sparkling aperitif, each destination-inspired dish
highlights local, seasonal ingredients for a fresh take on small plates.

Mushroom and Asparagus Quiche; Red Onion Jam				     											             895
Pan Seared Lamb Kebabs; Focaccia; Blue Cheese Dip				     											             995
Chicken Tikka and Jalapeno Kurkuri						        											             995
Chicken Liver Parfait; Crostini; Apple Relish					      											             995
Mustard Tempered Fried Idli; Tomato Basil Chutney				      											             895
Biryani Arancini; Pink Peppercorn Raita Jelly					       											             895
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Indulge in a little frozen delight and experience the taste of 
Mediterranean summer all year round with our gelato and sorbet 
programme, Le Scoop by Le Meridien.

GELATO

European Classics: 
Vanilla, Blueberry

Destination Inspired: 
Mango

SORBET

Orange

1 Scoop / `200    2 Scoops / `375
3 Scoops / `550/-
 
Taxes as applicable

DESSERTS
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