
INDIA INTERNATIONAL CENTRE 

ANNEXE DINING HALL MENU 

COLD BEVERAGES: 

Seasonal fresh fruit juice       88/- 

Lassi / Chaach      61/- 

Fresh lime water      28/- 

Fresh lime soda      50/- 

Coconut water      66/- 

Cola/limca/sprite (250 ml)     33/- 

Diet coke (300 ml can)     72/- 

Bottled water (1ltr)     44/- 

Kokum  soda      44/- 

Ginger ale      44/- 

Aam panna (seasonal)     44/- 
 

HOT BEVERAGES: 

Filter coffee      31/- 

Assam/ Herbal tea     31/- 

Jasmine/ Green /Lemon tea    57/-  

Darjeeling tea      46/-  

Masala tea      41/- 

Kahwa      35/- 

Hot lemon ginger and honey    44/- 

(Cinnamon & clove optional) 

 

 

CONTINENTAL CUISINE 

COLD APPETIZER:Greek salad      187/- 

   (Fresh green veggies with feta cheese and French dressing) 

   Mediterranean bell pepper salad   88/- 

   (Red & yellow bell peppers with iceberg lettuce and French dressing) 

   Chicken waldorf salad    204/- 

   (Apple & chicken salad with walnut and mayonnaise) 

 

HOT APPETIZER: 

   Herbed fish cake     297/- 

   (Cooked fish with herbs and shallow fried) 

   Fried chicken      385/- 



   (Batter fried chicken) 

   Spinach and cheese quiche    110/- 

   (Quiche filled with spinach and cheese) 

   Corn fritters      83/- 

   (Corn mixed in batter and deep fried) 

 

SOUPS: 

   Vichyssoise (Seasonal)    110/- 
   (Cold leek soup) 

Chef’s special soup (veg)    88/- 

Chef’s special soup (non-veg)    116/- 

 

SEAFOOD: 

   Prawns with Coriander & Butter sauce  798/- 

   (Prawns cooked in white wine sauce & garnished with coriander) 

   Fish a la Walewska     831/- 

                                         (Rolled fish fillet stuffed with prawns and cooked in white wine sauce)  

Fish Grenobloise     726/- 

   (Shallow fried fish fillet with capers, parsley and lemon butter sauce) 

Fried fish with tartar sauce (Full/Medium)         435/314 

   (Deep fried pcs of fish fillet served with creamy tartar sauce) 
    

 

CHICKEN: 

   Roast chicken with apple and ginger sauce  440/- 

Chicken hongroise     468/- 

(Boneless chicken cooked in paprika sauce and mushroom) 

Chicken supreme bordelaise    572/-  

(Chicken supreme cooked in red wine sauce) 

Chicken princess     479/- 

(Boneless chicken with asparagus and mushroom cooked in cream sauce) 

 

 

LAMB:  

Lamb roulade with mushroom   715/- 

(Stuffed lamb leg with mincemeat & pistachio served with mushroom in 

red wine sauce) 

Navarin d' agneau printanier    627/- 

(Lamb stew with carrots and potatoes) 

 

  

 



 

 

VEGETARIAN: 

   Asparagus in honey mustard sauce   567/- 

Aubergine provençal     116/- 

(Sliced grilled eggplant served with tomato sauce)  

   Baked shell pasta with ratatouille   149/- 

Crepes de legumes     143/- 

(Pancake stuffed with vegetables in cheese sauce and baked) 

Spinach cutlet      99/- 

Sautéed Zucchini with Tomato and Olives  143/- 

   Broccoli in cream sauce    187/- 

   (Broccoli cooked in white-cream sauce and baked with cheese) 

    

 

INDIAN CUISINE 

TANDOORI NON-VEG: 

   Afgani fish tikka (6pcs/4pcs)    638/446  

   Galouti kebab (mutton)    407/- 

   Tangdi kebab (chicken)    385/- 

   Bhatti ka murgh     572/-  

   Banno kebab       396/- 

   (Chicken tikka with egg coating) 
   Achari chicken tikka     402/- 

            Mutton  pudina seekh kebab    396/- 

 

TANDOORI VEG: 

   Irani paneer tikka     232/- 

   Matar ke kebab     154/- 

   Zimikand shami kebab    154/- 

   Tandoori vegetable platter     275/- 

 

SHORBA: 

   Tamatar and dal ka shorba     88/- 

   Shahjahani shorba     110/- 

   (Chicken based thin shorba) 

NON-VEGETARIAN: 

FISH:    Fish Amritsari      435/- 

   Spicy prawn thokku      605/- 

   (Spicy prawn curry cooked in onion –tomato gravy) 

 



 

LAMB: 

   Rarha gosht      495/- 

   (Mutton with minced meat gravy) 

   Achari gosht      479/- 

   (Mutton with achari spices) 

   Saag gosht (seasonal)     479/- 

   (Mutton cooked in spinach gravy) 

 

CHICKEN: 

   Anardana Murgh     308/- 

   (Chicken in dried pomegranate seed flavoured gravy) 

   Sali ma murgh      308/- 

   (Chicken cooked in parsi style garnished with straw potatoes) 

   Zardaaloo murgh     330/- 

   (Chicken cooked with dried apricot) 

 

VEGETARIAN: 

   Paneer imlidhar      187/- 

(Paneer with tamarind flavoured gravy) 

Lauki aur aloo bukharey ka kofta   110/- 

Bharenwa soya chaap     132/- 

Kundan kaliyan     165/- 

(Small kofta made of paneer) 
Aloo mangaudi     110/- 

Karahi mushrooms     165/-  

(Mushroom curry with tomatoes and capsicum) 

Dal Maharani      121/- 

Dal of the Day     110/- 

 

RICE & BREAD: 

Plain Rice      88/- 

   Saffron pulao      110/- 

   Hari mirch ka parantha    33/- 

Malabar parantha     44/- 

   Khameeri roti      33/- 

   Missi roti      28/- 

   Khasta roti      28/- 

   Butter naan      33/- 

   Lahsooni naan     33/- 

   Roghini naan      39/- 



 

 

NO ONION NO GARLIC FOOD: 

   Paneer bhurji      165/- 

   Jeera aloo       105/- 

   Moong dhuli dal     110/- 

   Dry mixed vegetable     110/- 

 

 

DESSERTS: 

   Seasonal fruit ice cream (F/H)   110/61 

Fig & Honey ice cream (F/H)   110/61 

Sugar free Ice cream (F/H)    110/61 

   Apricot steamed pudding with custard sauce 110/- 

   Mocha brownie with ice-cream   132/- 

   Kulfi faluda      132/- 

   Affogato (vanilla scoop with espresso coffee) 120/- 

 

 

 

 

 

 

(GST EXTRA) 


