
IN-ROOM
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M E N U



THE FAVOURITES COOL RE-ENERGIZING
MANGO Mocktails

Aamras with Puri 650

Fresh Cut Mango

with Vanilla Ice Cream 600

Aamras 550

Diced Mango 500

American Pancake with Fresh

Mangoes and Whipped Cream 500

Mango and Cream Cheese Sushi 500

Baked Yogurt with Fresh Mango 450

Mango Kulfi 450

Mango Milk Shake 450

Mango Lassi      450

Aam Ka Panna 450
raw mango, sweet & sour finished with red chili

Kerry Mojito 450
raw mango, mint & lime

Mango Ginger Fizz 450
mango, ginger syrup, sweet & sour mix topped with soda

Mango Cooler 450
mango, watermelon, berry crush & lime

Mango Colada 450
mango, coconut milk & ice cream

• We promote usage of locally grown & organic products. • Our culinary team shall be pleased to accommodate any special dietary requirements.
• Prices mentioned are in Indian Rupees and subject to Government Taxes 0 4 2 2
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SOOTHING MANGO COCKTAILS

Mango Ginger Spritzer 950
mango, vodka, ginger syrup & lime

Mangorita 950
mango, jalapeno, tequila & triple sec

Mango Monk 950
mango, old monk, lime & mint

Mango Martini 950
mango, vodka & lime juice

Mango Sangria 950
mango, orange, red / white wine



0 4 2 2

Single Malts

Ardmore 9,500

Premium Scotch

Chivas Regal 12 yrs 15,000

Ballantine’s 7,500

J. W. Red Label 6,500

J & B Rare 5,500

Regular Scotch

Teachers Highland Cream 7,500

Black & White 6,000

American Whiskey

Jack Daniel’s No 07 9,500

Jim Beam 5,500

Indian Whisky

Blender's Pride 4,000

Antiquity 4,000

Gin

Beefeater 5,000

Vodkas

Smirnoff Red 4,000

Liquor by Bottle

• Prices mentioned are in Indian Rupees and subject to Government Taxes



B R E A K F A S T
6:30 am to 10:30 am

Tropical Fresh Fruits and Juices

Fresh Fruit Platter 425

Seasonal Fruit Juice 425
please ask for today's selection

Seasonal Vegetable Juice 425
beetroot, cucumber, carrot

Tender Coconut Water  425

Yoghurt

With Fruits 325

Home-made Natural Yoghurt  275

Lassi 375
plain / sweet / salted

Chaas 375
plain / masala

Cereals 300
bowl of  cornflakes / chocoflakes / wheatflakes

Hot Oatmeal 300
with brown sugar & raisins

Bircher Muesli 300
with seasonal fruits

Morning Bakeries 300
danish / croissants / muffins / toast
served with butter / preserves

Egg Preparation

Two Fresh Farm Eggs 450
scrambled/ fried/ boiled/ poached

Three Egg Omelette 500
plain/ masala/ cheese

From The Griddle

American Pancakes 500
served with butter, berry compote & maple syrup

Crispy Waffles 500
baked golden-brown & served with butter & berry compote

French Toast 500
served with maple syrup

Vegetarian Non-Vegetarian

• We promote usage of locally grown & organic products. Our culinary team shall be pleased to accommodate any special dietary requirements.Prices mentioned are in Indian Rupees and subject to Government Taxes
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B R E A K F A S T
6:30 am to 10:30 am

S O U P S  &  S A L A D
11:30 am to 04:00 am

Indian Specialities

Poori Bhaji 500
served with home made pickle

Tawa Parathas 500
check for daily selection

Steamed Idli 500
plain/ kancheepuram
served with sambhar & chutney

Dosa 500
plain/ masala
served with sambhar & chutney

Golden Fried Vadai 500
served with sambhar & chutney

Upma 450
semolina tempered with mustard seeds & onions

Poha 450
maharashtrian preparation of  flattened rice

Lo-Cal Breakfast

Egg White Omlette 450
plain/ masala

Oats Upma 450
with seasonal vegetables

Seasonal Vegetable Juice 425
beetroot, cucumber, carrot

Wild Mushroom Soup 700
with paprika yoghurt & cheese toast

Roasted Tomato Minestrone 700
basil & bocconcini bruschetta

Chicken Manchow Soup 750
an all time favourite

Greek Salad 850
with vegetables, feta, olives, lemon & oregano dressing

Caesar Salad…….. Malai Paneer 950
crispy lettuce & parmesan cheese in creamy dressing 

Caesar Salad……Grilled Chicken 1050
crispy lettuce & parmesan cheese in creamy dressing



M A I N  C O U R S E
11:30 am to 04:00 am

International Selection

Grilled Salmon 1800
with mashed potato, salad & pommery mustard sauce

Lamb Chops 1800
grilled & served with smoked potato & grilled vegetables

Nasi Goreng 1400
indonesian chicken & prawn “biryani”
…..with fried egg & chicken satay

Wild Mushroom Crepe 1100
served with saffron sauce

Vegetable Lasagne 1100
cherry tomato confit                      

Pan Indian Selection

Malvani Jhinga 1600
aromas of  malvan region of  coconut base prawn curry

Kerala Fish Curry 1400
fish curry, just the way they prepare down south

MUTTON ROGANJOSH 1400
tender mutton morsels in an aromatic gravy

Methi Murgh 1400
boneless chicken cooked with fenugreek leaf  & spices

Murgh Tikka Makhani 1400
chargrilled chicken with rich tomato gravy

Masaledar Kadai Paneer 1100
semi dry preparation of  cottage cheese with bell peppers

Mushroom Matar Hara pyaaz 950
mixed dry preparation of  mushroom,
green peas & green onion

Vegetable Kofta Curry 950
cottage cheese & mix vegetable koftas in a tomato gravy

LASOONI PALAK 900
spinach cooked in indian spices with
dominant flavour of  garlic

VEGETABLE KOLHAPURI 900
mixed vegetables in a thick spiced gravy

Baingan Bharta 900
the popular bharta….charcoal cooked aubergine mash

Yellow Dal Tadka 750

Dal Makhani  750

Vegetarian Non-Vegetarian

• We promote usage of locally grown & organic products. Our culinary team shall be pleased to accommodate any special dietary requirements.Prices mentioned are in Indian Rupees and subject to Government Taxes

0 4 2 2



M A I N  C O U R S E
11:30 am to 04:00 am

Home Style Selection

Home Style Mutton Curry 1400
no fuss….simple home cooking

Home Style Chicken Curry 1400

Aamchuri Bhindi 900
diced bhindi cooked with onion, tomato,
seasoned  dried  mango

Sindhi Sai Bhaji 900
sindhi delicacy of  mixed vegetable & yellow lentil

Aloo Matar Rassedar 900
home style potato & green peas curry

Indian Thali Selection
available from 12.30 pm to 3.00 pm & 7.30 pm till midnight

Non Vegetarian Thali 1850
daily selection of  one mutton & one chicken
preparation along with two vegetable preparation
accompanied with yellow dal, steamed rice,
choice of  one indian bread & dessert of  the day

Vegetarian Thali 1650
daily selection of  one paneer & two vegetable
preparation accompanied with yellow dal, rice,
choice of  one indian bread & dessert of  the day

Rice Selection

Gosht Biryani 1450

Murgh Biryani 1450

Subz  Biryani 1100

Khichdi 900
plain / masala

Curd Rice 900

Jeera Rice / Steamed Rice 325

Bread Selection 275

Naan / Roti / Laccha Paratha / Phulka

Vegetarian Non-Vegetarian

• We promote usage of locally grown & organic products. Our culinary team shall be pleased to accommodate any special dietary requirements.Prices mentioned are in Indian Rupees and subject to Government Taxes

0 4 2 2



Starter

Salt and Pepper Prawn 1650

Mushroom in Black Pepper Sauce 950

Main course

Fish in Basil & Chilli 1400
oyster, bird eye chili & peppers

Kung Pao Chicken 1250

VEGETABLE MANCHURIAN 950

Wok Tossed Baby Pak Choy,
Broccoli, Mushroom
in Oyster Sauce 950

Thai curries

Chicken Red Curry 1450

Vegetable Green Curry 1050

Rice & Noodles

Burnt Garlic Fried Rice

prawns 1050

chicken 950

vegetable 850

Jasmine Rice 650

Phad Thai

prawns 1050

chicken 950

vegetable 850

A S I A N  S e l e c t i o n
12:30 pm to 04:00 am

Vegetarian Non-Vegetarian

• We promote usage of locally grown & organic products. Our culinary team shall be pleased to accommodate any special dietary requirements.Prices mentioned are in Indian Rupees and subject to Government Taxes
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L O - C A L  M E A L
11:30 am to 04:00 am

Soup

VEGETABLE CLEAR SOUP 700

Clear Chicken Dumpling Soup 750
the lo-cal healthy option…..with greens

Salad

Sprout Salad with Lettuce 700

Fattoush 800
lebanese chunky salad; tossed in lemon, mint,
olive oil & sumac

Main Course

Steamed Seabass topped with Soy Ginger 1850

Grilled Chicken with Sautéed Vegetables 1450

Stir Fried Greens with Tofu 1050

Whole Wheat Noodle
with Sprout & Greens 1050

Dessert

Sugar Free….Ask for Daily Selection 350

L I G H T  M E A L
24 HRS

Fish & Chips 1200
in mexican style….nachos, salsa & guacamole

Dhakai – Paratha Roll 1000
stir fried chicken wrapped in egg paratha

Spicy Kolhapuri Misal 950
topped with farsan & onions

Amritsari Chole 950
with bhature or tandoori kulcha

Pav Bhaji 950
mumbai special potato & tomato preparation
served with pav

Vegetarian Non-Vegetarian

• We promote usage of locally grown & organic products. Our culinary team shall be pleased to accommodate any special dietary requirements.Prices mentioned are in Indian Rupees and subject to Government Taxes
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S A N D W I C H E S  &  B U R G E R
24 HRS

“CROQUE MONSIEUR” in Multigrain Bread

Turkey & Emmental 1150

Grilled Chicken & Emmental 1150

Chargrilled Chicken Tikka
in Multigrain Bread 1150

Chicken Burger 1150

Chatpate Aloo in Focaccia 950

Tomato, Mozzarella &
Basil Grilled in Panini 950

Bombay Grilled Sandwich 950

Street Style Veg Sandwich 950

Vegetable Burger 950

P I Z Z A
11:30 am to 04:00 am

PA S TA
24 HRS

Pizza.....smoked salmon, rucola & olives 1100

Pizza.....chicken tikka, peppers & onion 1100

Pizza.... bell pepper, olive 1000

Pizza.....onion, peppers, olive & caper 1000

Pizza.....primavera 1000

Pizza.....genovese 1000

Pasta....carbonara 1100

Pasta…arabiata 1000

Pasta....aglio olio 1000

Pasta….zucchini, eggplant, peppers & tomato 1000

Vegetarian Non-Vegetarian

• We promote usage of locally grown & organic products. Our culinary team shall be pleased to accommodate any special dietary requirements.Prices mentioned are in Indian Rupees and subject to Government Taxes
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S N A C K S
11:30 am to 04:00 am

D E S S E RT
24 HRS

Tandoori Jhinga 1600
plump prawns doused in creamy cheese &
exotic spices, char grilled

Hariyali Macchi Tikka 1350
mint marinated fish fillet cooked in tandoor

Tawa Pomfret 1350
spiced, griddle cooked pomfret fillets

Seekh Kebab 1250
aromatic lamb kebab cooked on a skewer over charcoal

Cajun Spiced Murgh Tikka 1250
cajun dusted marinated chicken in yogurt & chilli,
cooked in tandoor spit

Murgh Malai Tikka 1250
chicken morsels marinated with creamy cheese & garlic

Lasooni  Paneer Tikka 1000
tandoor grilled paneer….dominant garlic flavour

Tandoori  Mushroom 1000
tandoor grilled mushroom….dominant tandoori flavour

Aloo Matar Samosa 850
golden fried potato & peas parcel

Mixed Vegetable Pakoda 850
an assortment of  batter fried vegetables

Chilli Cheese Toast 850
spiced cheese spread on crisp toasted bread, gratinated

Five Spice Spring Rolls 850
golden fried….served with chilli dip

Chai Crème Brulee 350
everyone’s  favourite……tea flavoured delicate & rich

Chocolate Brownie 350
served with vanilla ice cream & chocolate

Tiramisu 350
with a difference, flavours of  espresso & rum

Baked Gulab Jamun 350
gulab jamun baked with rabadi

Mishti Doi 350
sweetened yoghurt....served in mud pots

Kesari Rasmalai 350
rasmalai in saffron flavoured rabdi

Ice Cream 350

Vegetarian Non-Vegetarian

• We promote usage of locally grown & organic products. Our culinary team shall be pleased to accommodate any special dietary requirements.Prices mentioned are in Indian Rupees and subject to Government Taxes
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Hot Be ver ages
24 HRS 24 HRS

Cold Beverages

Coffee 400
Espresso /Cappuccino /Café latte

Tea 400
Masala, Ginger or Elaichi

Tea 400
Darjeeling, Earl Grey, Assam

Herbal Tea 400
Jasmine, Chamomile, Mint, Green Tea

Hot Chocolate 400

Milk Shake with Ice Cream 450

Milk Shakes 400

Cold Coffee with Ice Cream 450

Cold Coffee 400

Iced Tea  400

Vegetarian Non-Vegetarian

• We promote usage of locally grown & organic products. Our culinary team shall be pleased to accommodate any special dietary requirements.Prices mentioned are in Indian Rupees and subject to Government Taxes
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from 7:00 pm to 10:30 pm

S P E C I A LT Y  C U I S I N E

Wraps

Shawarma Chicken Roll 1450
shawarma chicken & pickled vegetables wrapped
in freshly baked bread

Falafel Roll 1100
falafel patties wrapped in freshly baked
bread along with gherkins & parsley    

Hot Mezzeh

KIBBEH 1100
crispy fried lamb dumplings stuffed with pinenuts

Safi’ha 1000
b’jibneh….halloumi & zatar stuffed mini open pie

Cold Mezzeh

B’Shawerma d’jaj 1100
hummus topped with shawarma grilled chicken

Hummus 850
chickpea puree with garlic, lemon juice & tahina

Main Course

Lamb Mouzat 1900
lamb shanks served with spicy vegetable & lebanese rice

Sharia Medfouna Mushroom 1300
moroccan specialty of  couscous, vermicelli & mushrooms

Dessert

Baklawa 350
the famous lebanese crispy pistachio pastry

Vegetarian Non-Vegetarian

• We promote usage of locally grown & organic products. Our culinary team shall be pleased to accommodate any special dietary requirements.Prices mentioned are in Indian Rupees and subject to Government Taxes
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from 12:30 pm to 2:45 pm & 7:00 pm to 10:30 pm

S P E C I A LT Y  C U I S I N E

Starter  

Sarson Tandoori Pomfret 2050
whole pomfret marinated in distinctively
chosen special yellow mustard & roasted garlic

Barra Kebab 2200
an awadhi delicacy experimented with juicy
New Zealand lamb chops marinated in yoghurt & kachari

Tandoori Broccoli 1200
broccoli marinated with hung yoghurt,
ginger & garlic finished in tandoor

Bharwan Tandoori Aloo 1200
potato barrels stuffed with creamed potatoes
& nuts grilled in tandoor

Main Course

Ambade Ka Murgh 1800
delicious preparation of  roasted chicken
cooked with ambada leaves

Gosht Banjara  1800
slow cooked mutton, spiced with pounded black pepper,
coriander seeds & bay leaf

Khade Masale ka Paneer 1350
cottage cheese napped in a moderately spiced
thick tomato & onion paste all cured spices &
fresh coriander leaves

Sua Dakhani Saag 1150
spinach tempered with roasted garlic,
cumin & ginger, flavoured with dill leaves

Vegetarian Non-Vegetarian

• We promote usage of locally grown & organic products. Our culinary team shall be pleased to accommodate any special dietary requirements.Prices mentioned are in Indian Rupees and subject to Government Taxes
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K i d ’ s  M e n u
11:00 am to Midnight

Chote Bheem ki Aloo Tikki Chaat 550
all kids love when topped with yoghurt

Noddy's  Cheese Sandwich 550
the way you like, toasted, grilled or plain with fries 

Dora Cakes 550
falafel-fried chick pea cakes with sesame sauce

Jian's Hunger Treat 550
penne with classic tomato sauce flavoured with basil

Motu Patlu Burger
in olive bread with smiley potatoes

chicken 650

vegetarian 550

Doraemon's Pizza
Fresh From The Oven
with your choice of  topping

chicken 650

vegetarian 550

Vegetarian Non-Vegetarian

• We promote usage of locally grown & organic products. Our culinary team shall be pleased to accommodate any special dietary requirements.Prices mentioned are in Indian Rupees and subject to Government Taxes

0 4 2 2

Shinchan’s Favourite Noodles

chicken 650

vegetarian 550

Ninja Hattori 650
chicken starter with onion & garlic

Spongebob’s Fish Goujon 650
batter fried golden fish fingers

Oggy’s Creamy Pasta 650
spaghetti with chicken & mushrooms in cream sauce

Minion’s Manchurian 650
chicken manchurian served with egg fried rice

Desserts

Scooby-Doo  Brownie 300
with vanilla ice cream & hot chocolate sauce

Dragon Rocks 300
crunchy chocolate rocks

Shaun’s Sundae Delight 300
choice of  ice cream flavour to make it your funday

 To place your In- room dining order,
please press

THE IN-ROOM DINING ICON
on your room phone.



Hotel Sahara Star, Opp. Domestic Airport, Mumbai – 99, India.


