ALL DAY DINING

“We Grow Organic Vegetables and Herbs in Our Organic Kitchen Garden and We use Organic Cow Milk, Cow Pure
Ghee, Homemade Yoghurt and Lentils and Spices Are Sourced From Old Delhi and Jodhpur Country Side”

Soup

Gazpacho
Laced with Olive Oil

525

Corn and Leek Bisque
Seasoned with Fresh Herbs
550

Oriental Broth Vegetarian/Chicken

with Light Soy, Lemon Grass and Kaffir Lime Leaves
525/550

Manchow Veg/ Chicken
An Indo-Chinese Crunchy Vegetables, Soy and Fried Noodles Soup

525/550

Our Organic Garden Fresh Salads and Starters

Caesar Salad /Add: Grilled Chicken
Chef's Traditional Recipe

725/750

Provencal Salad
Tuna, French Beans, Baby Potatoes, Boiled Egg, Garden Greens with Anchovy Vinaigrette
775

Som Tam Malakor

Thai Raw Papaya Salad with Bird Chilli, Cherry Tomato and Coriander
725

Greek Salad

Classic Mélange of Feta, Olives, Red Peppers Dressed in Vinaigrette
725



Quinoa Pomegranate Salad
Kalamata Olives, Onion, Cucumber, Pine Nut and Spicy Orange Dressing
725

“Tempura” Vegetable/Prawn
with Light Soy and Wasabi
725/795

Goong Chad Char
Stir Fried Prawns with Thai Chilli and Basil
795

Antipasti Platter

Grilled Vegetables, Garden Greens, Pepper Capponata, Hummus, Falafel and Pita Bread
725

French Bread Bruschetta
With Hummus, Pepper Capponata, Grilled Zucchini and Black Eye Bean Salsa
725

Potato Wedges/French Fries
Served with Garlic Aioli
625

Pizza, Wraps and Sandwiches
(Sandwiches Served with French Fries Or Potato Wedges)

RAAS Club Sandwich
Chef's Traditional Recipe, Choice of Breads - Multigrain's/ Whole Wheat
775/825

Vegetable/Lamb Burger
With Cucumber and Yoghurt Dip
775/825

Grilled Sandwich
Cheese Tomato/Chicken Cheese, Choice of Breads- Multigrain's/ Whole Wheat
775/795

Falafel/Lamb Kebab Wrap



With Hummus, Tzatziki and Pickled Vegetables
775/825

Indian Cheese /Chicken Kathi Roll
\With Onion, Bell Pepper and Cilantro Wrapped in Indian Tortilla
775/825

Margarita Pizza
with Sun Dried and Sliced Tomatoes
795

“RAAS” Multigrain Pizza
with Our Organic Garden Greens, Shaved Parmesan and Sun-Dried Tomatoes
825

Florentine Pizza

Feta, Spinach, Sundried Tomatoes and Rosemary
825

Mushroom and Pesto Pizza
with Caramelized Red Onions
795

Farm House Pizza
with Smoked Turkey, Char Grilled Chicken and Garden Greens
775

Moroccan Lamb Pizza
with Red Onion, Mint and Cayenne Pepper
825

Mains

Fish n Chips

Bread Crumbed Deep Fried Sole Fish with Garden Greens Salad and French fries
1050

Pan Seared Red Snapper
Multi Millet and Basil Gnocchi with Kalamata Olives Natty Sauce
1450

Grilled Lemon Sole
with Garlic, Dijon Mashed Sweet Potatoes, Sauteed Greens



1150

Venere Rice Risotto ;Add Prawns
Italian Black Rice Preparation with Mushroom and Parmesan

995/1050

Roasted Pumpkin Ravioli

with Brown Butter, Sage, Pine Nuts and Shaved Parmesans
995

Spaghetti/Penne
with Arrabbiata /Bolognese Sauce, Basil and Caper
950/995

Home-Made Tagliatelle

Our Organic Fresh Basil Pesto and Shaved Parmesan

975
Spaghetti Aglio e Olio
Spaghetti Tossed with Garlic, Olive Oil and Parsley
975
Wild Mushroom Risotto
Add Caramelized Grilled Chicken
925/995

Teriyaki - Cottage Cheese/Chicken
Home Grown Fresh Green and Steamed Rice
995

“British Raj Style” Cottage Cheese/Chicken Curry

Curry Flavoured Yellow Lentil Served with Steamed Rice
995

“Paella” Vegetables/Chicken/Prawn

Saffron Infused Bomba Rice Preparation with Sweet Paprika
925/995/1050

“Pad Thai” Vegetables/Chicken/Prawn
Fried flat Rice Noodle with Pad Thai Sauce
925/995/1050

“Thai Red/ Green Curry”
Vegetable/Chicken/Prawn - Served with Acha Salad and Steamed Rice
925/975/995



Wok fried Vegetables/Chicken

With Cashew Nut, Ginger and Soy Served with Steamed Rice
925/995

Spicy Fried Rice Veg/Eggs/Chicken

With Red Curry Paste, Shallots, Onion and Basil
925/950/995

Asian Pan Fried Paneer/Chicken

Pan Tossed Cottage Cheese Or Chicken with Chilli Garlic Sauce
995

Available from 1240 hrs to 2245 hrs.
All prices are in INR and these prices are applicable for government taxes and 10% discretionary service charge.
In keeping with the highest secular traditions of the walled city, we do not serve beef or pork.



