BREAKFAST MENU

CHOKARDHANI

RESORT

INDIAN
BREAKFAST

[e] MIX-VEG PARATHA
Accompanied with curd, papad
and pickle

[¢] POHA TARRY

Accompanied with Onions and
Tomato slices

[¢] ALOO PARATHA
Accompanied with curd, papad
and pickle

[¢] PANEER PARATHA
Accompanied with curd, papad
and pickle
GOBI PARATHA
Accompanied with curd, papad
and pickle

[¢] PURI BHAJI

Accompanied with curd, papad
and pickle

[¢] MASALA DOSA

Accompanied with Sambar and
2 types of chutneys

[¢] MYSORE MASALA DOSA

Accompanied with Sambar and

2 types of chutneys
[¢] CHEESE MYSORE MASALA

DOSA

Accompanied with Sambar and
2 types of chutneys

[e] PLAIN UTTAPAM

Accompanied with Sambar and
2 types of chutneys

[¢] MASALA UTTAPAM
Accompanied with Sambar and
2 types of chutneys

[¢] MEDU WADA

Accompanied with Sambar and
2 types of chutneys

[¢] IDLI

Accompanied with Sambar and
2 types of chutneys

CONTINENTAL
BREAKFAST

[*] CHOICE OF CEREALS

Cornflakes, Choco, Muesli

[e] CHOICE OF EGG

Masala Omelette, Boiled,
Scrambled, Sunny Side up

CHOICE OF SANDWICH
Cold, Grilled

[e]

[e]

BREAD BUTTER,
BREAD JAM

CHOICE OF DRINK
FRESHLY BREWED COFFEE

COLD COFFEE
FRUIT PLATTER

[e] [ [] [e]

ASSORTED TEA

BREAKFAST: 07:30AM TO 11:00AM
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[e] ASSORTED JUICES

Canned

[] LASSI/BUTTERMILK

T 80

T 60

ALL DAY DINING

MENU

CHOKARDHANI

SOuUP

RESORT
APPETIZERS
[e] FRIED PAPAD T 30
[¢e] ROASTED PAPAD T 30
[e] MASALA PAPAD T 65
[¢] FRIED PEANUTS T 100
[e] MASALA PEANUTS T 155
[¢] FRENCH FRIES T 160
[e] MASALA FRIES T 190
[¢] HERBED POTATO WEDGES T 210
[e] BUTTER SAUTED AMERICAN
CORN T 230
[e] BUTTER FRIED CASHEW
NUTS T 230
[e] CHEESE CHERRY
PINEAPPLE STICKS T 230
NON-VEG
SOUPS
[¢] CHICKEN PECKING SOUP T 260
Chicken broth spiced with sweet
chilli sauce & cayenne pepper
topped with egg
white.
[¢] CHICKEN RED PEPPER T 260
An electric combination of
chicken, red- pepper & cayenne
pepper simmered with
crushed garlic
[e] CHICKEN HOT N SOUR T 260

[e] CHICKEN SWEET CORN
[¢e] CHICKEN MANCHOW SOUP

[e] CHICKEN MINESTRONE
SOupP

Minestrone is a thick soup of
Italian origin made with
vegetables, often with addition
of pasta & chicken cubes

[¢] CHICKEN KOREAN SOUP

Spicy delicious soup prepared
with sliced chicken, red &
yellow pepper spiced with
cayenne pepper sauce & finished
with lee kumkee

VEG SOUPS

[e] THREE PEPPER SOUP

Oriental veggies simmered with
red & yellow pepper & finished
with crushed
peppercorns

[¢] DOUBLE CORN SOUP

[e] CREAM OF TOMATO

[¢] VEGETABLE HOT N SOUR
SOuUP

[e] VEGETABLE SWEET CORN

[¢] VEGETABLE MANCHOW SOUP

[¢] BURNT GARLIC CLEAR
SOuUP

Oriental veggies simmered with
red & yellow pepper & finished
with crushed
peppercorns

[¢] DAL SHORBA

Toor dal base thin Indian style
soup

[e]ZUPPA DI POMODORO

Zuppa di Pomodoro is a Italian
style soup of tomatoes, served
with cheese croutons

[¢] MINESTRONE SOUP

Minestrone is a thick soup of
Italian origin made with
vegetables, often with addition
of pasta.
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|_ALL DAY DINING: 11AM TO 11PM | _TANDOOR DISHES WILL BE AVAILABLE FROM 06:00PM TO 11:06PM

ALL PRICES ARE IN INDIAN RUPEES AND EXCLUSIVE OF GOVT. TAXES




ALL DAY DINING
MENU

CHOKARDHANI

RESORT

VEG STARTERS

SUFIYA PANEER TIKKA T 440

Fresh cubes of juicy cottage
cheese drenched in mustard oil &
black salt, marinated

with green chili sauce &
finished in clay oven

BLACK PEPPER PANEER T 440

Spicy lemon-dressed cottage
cheese sprinkled with crushed
peppercorns

PANEER TIKKA T 440

An eclectic barbecued cottage
cheese delicacy.

SAOJI PANEER TIKKA T 440

Cottage cheese preparations in
saoji style of Nagpur. It tastes
hot & spicy.

PANEER MALAI TIKKA T 440

Fresh cubes of cottage cheese
with creamy marination, lined up
on a skewer with

capsicum, onion & finished in
clay oven.

PANEER TIKKA PLATTER ¥ 510

Assorted tikkas of paneer served
with green chutney & kachumber.

SEEKH SAGAR

Minced vegetables arranged on
skewer & done in tandoor.

T 420

ALOO NAZAKAT T 420

Aloo nazakat is truly a divine
dish! Crisp potato shells
stuffed with cottage cheese,
marinated with spices & finished
in clay tandoor.

HARA BHARA KEBAB ¥ 380

An extravagant delicacy for
vegetarians, tikkies made of
fresh vegetables, deep-fried
& served with fried green peas.

METHI CORN KEBAB T 390

Tikkies made with fresh
vegetables & fenugreek leaves,
deep fried & served with
green chutney.

PANEER KALI MIRCH
TIKKA T 440

Cottage cheese marinated with
cashew cheese sauce, spiced with
crushed black

peppercorn & done in tandoor.

CRISPY VEGETABLES IN
HOT PAN SAUCE T 440

Crispy vegetable sticks tossed
with chili o0il, king Thai sauce
& lemon juice,

[¢] SOY PEPPER COTTAGE
CHEESE

Butter fried cottage cheese,
stir-fried with onion, capsicum,
green chilies & flavoured

with soy sauce.

[e] GARLIC PANEER

Cottage cheese cubes wok tossed
with onions & our special garlic
sauce.

[e] SPRING ROLL

Exotic vegetables with fresh
green peppers, schezwan sauce &
rice wine, rolled in

pancake and deep fried.

[¢] SHABNAM KI KASTURI

Button mushroom stuffed with
cheese & dried fenugreek, spiced
with finely chopped

green chilies & barbecued.

[e] CRISPY CORN CHILLI
PEPPER

Crispy American corn kernels
tossed with chili o0il, king Thai
sauce & lemon juice.

[¢] STIR-FRIED MUSHROOM
GINGER CHILLI

Crispy mushrooms tossed with
veggies & chili oil

[¢] VEGETABLE SALT &
PEPPER

Crispy fried assorted vegetables
tossed in onion garlic sauce.

NON-VEG
STATERS

[¢] CHICKEN LOLLYPOP

A hot & spicy appetiser made
with whole chicken wings

[e] CHICKEN SATAY

Chicken fillets on wooden
skewers wok tossed with our
special garlic sauce &
finished with soy sauce.

[e] GARLIC CHICKEN

Tender diced chicken woked with
onion & our special garlic
sauce.

[*] CRISPY CHICKEN IN HOT
PAN SAUCE

Crispy chicken sticks tossed
with chili o0il, king Thai sauce
& lemon juice.

[e] MURGH NOORANI KEBAB

Minced chicken mixed with Indian
spices wrapped in omelette
roasted over charcoal,

served with kachumber & green
chutney.
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[¢] BHUNA GOSHT

A classic Indian delicacy
prepared with lamb, chilies &
garam masala.

[e] FISH FINGERS

Batter fried fish fingers with
tartar sauce

[e] HARI PATTI KA MURGH

Classic delicacy prepared with
fresh mint & coriander, spiced
with cloves &

peppercorns & finished in
tandoor

[¢] TANDOORI MURGH

Chicken marinated in special
tandoori masala & done in
tandoor

[¢] MURGH TIKKA

Juicy chicken chunks marinated
in special tandoori masala,
dressed with yellow chili
powder & ginger garlic paste,
finished in tandoor

[e] MURGH TIKKA PLATTER

Assorted tikkas of chicken
served with green chutney &
kachumber

[¢] MURGH MALAI TIKKA

Chicken cubes coated with creamy
marination, lined up on skewer
with capsicum,

onion & finished in clay oven

[e] CHICKEN SEEKH KEBAB

Skewered aromatic minced meat of
chicken done in clay oven.

[¢] MACHALI AMRITSARI

Fish fillets marinated in
special masala, deep fried &
served with green chutney

[] FISH N' CHIPS

Classic feast of fish fillets
coated crumbs fried & served
with potato fries & tartar
sauce

[¢] GRILLED FISH WITH

LEMON BUTTER SAUCE

Marinated fish fillets grilled
on tawa, drizzled with lemon
butter garlic sauce

[¢] MACHALI KA TIKKA

Juicy fish chunks marinated in
special tandoori masala, dressed
with yellow chili

powder & garlic ginger paste,
finished in tandoor.

[¢] BLACK PEPPER CHICKEN

Spicy lemon-dressed chicken
sprinkled with crushed
peppercorns

[*]WOK TOSSED CHICKEN
HUNAN STYLE

Sliced chicken cooked with green
& red bell peppers & roasted red
chilies flavoured

with soya sauce & wine vinegar

[*] DRUMS OF HEAVEN

Fried chicken drumsticks tossed
with green & red bell peppers n
roasted red chilies,

flavoured with soya sauce &
vinegar

ALL DAY DINING: 11AM TO 11PM | TANDOOR DISHES WILL BE AVAILABLE FROM 06:00PM TO 11:00PM

ALL PRICES ARE IN INDIAN RUPEES AND EXCLUSIVE OF GOVT. TAXES
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ALL DAY DINING

MENU

CHOKARDHANI

RESORT

[¢] GOSHT GALOUTI KEBAB

Minced mutton mixed with Indian
spices, shallow fried served
with kachumber &

green chutney

[*] CHICKEN SOY PEPPER

Batter fried chicken chunks
stir-fried with onion, capsicum,
green chilies & flavoured

with soy sauce

[¢] CHICKEN WINGLETS

Chicken winglets tossed in
oriental sauces

VEG MAIN COURSE

[e] PANEER MAKHANWALA

Roasted cottage cheese immersed
in a creamy tomato sauce,
garnished with grated

cheese

[¢] PANEER KE PASANDE

Fresh cottage cheese cakes
topped up with nuts & khoya in
cashew gravy

[¢] PANEER TIKKA MASALA

An eclectic barbecued cottage
cheese in a creamy tomato-based
gravy

[¢] LACCHA PANEER

Cottage cheese batons deep-fried
& cooked in flavourful tomato
onion gravy

[¢] PANEER PUNJABI

Cottage cheese cubes in a rich
tomato-based gravy finished in
Punjabi style

[e] PANEER KEES

Finely grated cottage cheese
cooked with veggies in a rich
tomato onion-based gravy

[¢] MALATI KOFTA

A creamy rich cashew gravy with
cottage cheese dumplings

[¢] SABZ KHEEMA KASTURI

Minced vegetable and pan-fried
masala

[¢] SABZ KADHAI

Seasonal vegetables prepared
with bell peppers onion & tangy
tomato masala

[¢]METHI MATAR MALAI

Green peas fried fenugreek
leaves in a creamy rich gravy of
cashew nuts

[¢] KHUMB-E-BAHAR

Roasted button mushroom done
with chef's special masala.

[¢]DUM ALOO FIRDAUSI

Scooped potato stuffed with
cheesy fillings & done in tangy
red sauce

ALL DAY DINING: 11AM TO 11PM
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[¢] SUBZ-E-BAHAR

Assorted vegetables deep-fried
tossed with Indian masalas

[¢] MILONI TARKARI

Treasure of fresh vegetables and
tangy tomato onion masala

NON-VEG
MAIN COURSE

[e] MURGH MAKHANI

A mouthwatering delicacies
prepared with barbecued morsels
of chicken & simmered

in makhani sauce.

[e] MURGH LACCHA

Chicken supremes done in mildly
spiced gravy

[e] MURGH PUNJABI

Chicken cubes in a rich tomato-
based gravy finished in Punjabi
style

[e] MURGH RARA

An eclectic combination of
minced & curry-cut chicken into
gravy masala

[e] MURGH MAKHMALI
Roasted chicken chunks immersed
in a creamy cashew nut sauce
garnished with
grated cheese

[e] MURGH DEEWANI HANDI

An exquisite retreat prepared
with chicken & onion tomato
masala served with fried
okra.

[e] MURGH KADHAI

Batter fried chicken prepared
with bell pepper, onion & tangy
tomato masala

[e] MURGH DABEDAR

Spicy chicken curry

[e] BHUNA CHICKEN

A traditional Indian delicacy
prepared with chicken chilies &
garam masala

[e] FISH CURRY

Cubes of fish simmered in a
moderately spiced gravy

[¢] GOSHT ROGAN JOSH

Meat simmered in a dried
kashmiri red chili sauce

[¢] BHUNA GOSHT

Traditional Indian delicacies
prepared with lamb chilies &
garam masala

[e] BURHANI GOSHT

Chef's special creation
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DAL

[e] DAL TADKA

Split pigeon peas, boiled &
tempered with red chilies, cumin
seed & kalimiri chili

powder

[¢e] DAL BUKHARA

Whole black lentils in a tomato
gravy cooked over slow coal fire

[¢] DAL FRY
Split pigeon peas, boiled &
fried with garlic, onion &
chilies

[¢] DAL MAKHANI

Whole black lentils cooked whole
night, flavored with garlic,
butter & finished with

cream

[e] METHI DAL

Split pigeon peas, boiled &
fried with garlic onion &
fenugreek leaves

[e] JEERA DAL

RICE AND PULAO

[e] STEAM RICE
[¢] JEERA RICE

[¢] CHINNAUR STEAM RICE

[e] GARLIC JEERA RICE
[e] PEAS PULAO

[¢] GHEE RICE

INDIAN BREADS

TANDOORI ROTI
[¢]PLAIN

[¢]BUTTER

NAAN
[¢] PLAIN

[¢]BUTTER
[¢] GARLIC

[¢]CHILLI CHEESE NAAN
[e] LACHHA PARATHA

[¢] STUFFED KULCHA

ORIENTAL RICE
& NOODLES VEG

[¢] NANKING RICE

Schezwan style noodle-rice
prepared with julienne tomatoes.

[¢] GINGER & CAPSICUM
FRIED RICE

Fried rice with capsicum,
shredded ginger.

[¢] GOLDEN GARLIC FRIED
RICE

Rice deliciously stir-fried with
roasted garlic.

[e] BLACK PEPPER FRIED
RICE

Rice stir-fried with veggies &
flavored with black pepper.

|_TANDOOR DISHES WILL BE AVAILABLE FROM 06:00PM TO 11:00PM

ALL PRICES ARE IN INDIAN RUPEES AND EXCLUSIVE OF GOVT. TAXES
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ALL DAY DINING

MENU

[e]

[e]

[e]

[e]

CHOKARDHANI

RESORT

FRIED RICE

Oriental veggies stir-fried with
rice.

WOK TOSSED HAKKA
NOODLES

Noodles prepared with shredded
onions, pepper & finished with
hot chili sauce

MANCHOW NOODLES

Noodles prepared with shredded
onions, pepper & finished with
hot chili sauce & red

wine

PAN FRIED NOODLES

Pan-fried noodles, topped with
exotic vegetables dressed with
sauce

CHILLI GARLIC NOODLES

Noodles tossed with exotic
vegetables, spring onion &
garlic

ORIENTAL RICE &
NOODLES NON VEG

CHICKEN FRIED RICE

Oriental veggies, shredded
chicken stir-fried with rice

TYPHOON RICE

Spicy rice preparation served
with tangy Chinese sauce

CHOPPED RICE

Green pepper & chicken rice
served with tangy Chinese
sauce

GINGER & CAPSICUM
FRIED RICE

Fried rice with capsicum,
shredded ginger & chicken dice

GOLDEN GARLIC FRIED
RICE

Rice deliciously stir-fried
with roasted garlic & chicken

BLACK PEPPER FRIED
RICE

Rice stir-fried with veggies,
chicken cubes & flavoured with
black pepper

CHICKEN HAKKA NOODLES
Noodles prepared with shredded
onions, chicken cubes, pepper
& finished with light

chili sauce

ALL DAY DINING:

T 390

T 390
T 390
T 390
T 390
T 440
T 440
T 440
T 440
T 440
T 440
T 440

[e] PAN FRIED NOODLES

Pan-fried noodles, topped with
exotic vegetables, chicken
cubes dressed with sauce

[¢] CHILLI GARLIC NOODLES

Noodles tossed with exotic
vegetables, chicken cubes
spring onion & garlic

[e] [o] [o] [ [ [ [ [ [ [] [

SALAD/PAPAD/RAITA

GREEN SALAD
DAHI KACHUMBER
FRIED PAPAD
ROASTED PAPAD

MASALA PAPAD

PLAIN CURD

TADKA RAITA
PUDINA MIRCH RAITA
SABZ RAITA
PINEAPPLE RAITA

BOONDI RAITA

BIRYANI &
KHICHDI

[¢] DAL KHICHDI
[¢] MASALA KHICHDI
[¢] GHEE MASALA KHICHD

[e] SABZ DUM BIRYANI
[¢] MURGH DUM BIRYANI

[¢] GOSHT DUM BIRYANI

ITALIAN SOUP

[e] ZUPPA DI POMODORO

Zuppa di Pomodoro is a Italian
style soup of tomatoes, served
with cheese croutons

[¢ ] MINESTRONE SOUP

Minestrone is a thick soup of
Italian origin made with
vegetables, often with additon
of pasta

[e] ZUPPA DI FUNGHI

Cream base soup of mushroom.

[¢] CHICKEN MINESTRONE

SOuP

Minestrone is a thick soup of
Italian origin made with
vegetables, often with
addition

of pasta & chicken cubes

ITALIAN MAINS

[e]AU GRATIN

[*] CANNELLONI
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[¢] LASAGNE T
[ MACARONI ALFREDO z
[*] PENNE ARRABIATA z
[*] FARFALLE DI FUNGHI z
[*] CHICKEN AU GRATIN z
[] CHICKEN CANNELLONI T
[*] CHICKEN LASAGNE z
[*] CHICKEN MACARONI

ALFREDO z
[*]CHICKEN PENNE

ARRABIATA ¥
[*] CHICKEN FARFALLE DI

FUNGHI z

FRESH LOAF AND BREAD

[(]CHILI CHEESE GARLIC 4
[*]HERB CHEESE GARLIC z
[¢] MUSHROOM GARLIC 4
[*]HOUSE BASIL TOMATO

CHEESE BRUSCHETA T
[¢] SCRAMBLED EGG AND

CHEESE ON LOAF T
[*] GRILLED CHICKEN AND

CHEESE ON LOAF z

GLOBAL GARDEN FRESH SALAD

[¢] PEPPERED PASTA SALAD T
[¢]GREENS COLESLAW SALAD ¥
[¢] DRESSED GARDEN FRESH
GREEN SALD T
[*]DESI CHOPPED VEGGIE T
TOSSED
[*] HOUSE GREENS IN CHEF’S ¥

CHOICE DRESSING

[/l GRIILED CHICKEN GREEK
SALAD N

RISOTTO

[¢] LEMON BUTTER GARLIC
HERB AND PARMESAN N

[¢] BELL PEPPERS AND BASIL ¥

[¢] CHICKEN BASIL

SUNDRIED TOMATOES ?
DESSERTS
[¢]HOT GULAB JAMUN T
[*]PARSI KULF T
[CIMATKA KULF T
[¢] FLAVORED ICE CREAM T

11AM TO 11PM | TANDOOR DISHES WILL BE AVAILABLE FROM 06:00PM TO 11:00PM

ALL PRICES ARE IN INDIAN RUPEES AND EXCLUSIVE OF GOVT. TAXES
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