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AAMODH ( GARDENS | SUITES | BANQUETS )

All prices are in indian rupees and subject to government taxes

Salad & Raita

Selection of Soup

A clear broth with the hint of lemon and coriander

LEMON PEPPER CORIANDER SOUP     249/- 279/-

A fiery Chinese broth with vegetables/chicken

MANCHOW SOUP         249/-  279/-

SWEET CORN SOUP        249/-  279/-
Thick soup with tender corn Kernels

HOT N SOUR SOUP       249/-  279/-

A thick, flavorful Chinese broth served with crispy chaos

Chicken/tomato/mushroom/spinach/almond

CLASSICAL ITALIAN MINESTRONE     249/-
An Italian, tomato base thick broth 

Light, rich flavoured chicken soup with shitake mushroom

MURGH YAKHNI SHORBA      279/-

SHITAKE CHICKEN BROTH       279/-

Yakhni Shorba is a rich, comforting clear soup

CHOICE OF CREAM SOUP        249/- 279/-

ALL DAY DINING

SEASONAL GREEN SALAD     199/- 

Romaine lettuce, croutons, parmesan

ANARI BATATA CHANA SALAD    229/- 
Combination of chick peas and potato 

topped with fresh pomegranate

cheese and Caesar dressing

BLACK CAESAR SALAD     279/- 329/- 
flavour,highlighted by pineapple

RAITA OF YOUR CHOICE   199/-  

HAWAIIAN SALAD     279/-  
A tropical, sweet, and tangy

Mix veg/boondi/cucumber mint/pineapple
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All prices are in indian rupees and subject to government taxes

Indian Appetizers 

RAUNAQ-E-SEEKH       529/-

cheese, onion, pepper and

Mince of lean lamb coated with

finished in tandoor

AAMODH SPECIAL 
APPETIZER PLATTER          649/-749/-

JHINGA NASHILA       649/-
Succulent prawns marinated in flavourful

Tender fish marinate in Indian spices

CHICKEN TIKKA        429/-

and crisped to perfection

blend of yoghurt and aromatic spices

Lehsuni/ Achari/ Malai
KASUNDI MAHI TIKKA      429/-

yoghurt & aromatic spices finished in tandoor

Stuffed mushroom, marinate

with yoghurt and spices

STUFFED TILL KE ALOO      329/-
Stuffed potato preparation

CRISPY FITTER        279/-
Onion / Paneer/ Gobhi marinated in

finished in tandoor

gram flour and fried until golden brown

Chicken drumstick marinated in creamy

SHAHI DAHI MUSHROOM       349/-

PESHAWARI TANGDI       529/-

Kebab with a velvety texture and

rich lucknawi flavour 

GALOUTI KEBAB       349/- 629/-

PANEER TIKKA        349/-

SUBZ MUTTER KEBAB       329/-

CHEF SPECIAL PAPAD ROLL      349/-

Multani/ Haryali / Afgani

Pan fried grill fresh green peas patties

Crispy, savoury indian appetizer

made by stuffing a spiced filling inside

a papad & fried until golden brown
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All prices are in indian rupees and subject to government taxes

Main Course Indian

in a rich, fragrant curry

CHOLLE MASALEDAR        329/-

CORN PALAK        329/-

A delightful combination of baby

MIXED VEGETABLES       329/-
All-time favourite, mix vegetable preparation

MATTAR MASALA      449/-

Fresh and grounded spinach cooked with

Unique combination of peas and mushroom

corn till perfection

Deep-fried vegetable koftas nestled

BAINGAN MIRCH KA SALAN      449/-

in kadhai spices

aubergines and green chillies cooked in salan

Punjabi style spicy chick pea preparation

KADHAI MUSHROOM

Palak/Kadhai/Lababdar/Shahi/ Kesariya

PANEER AAP KI PASAND      449/-

BHINDI AAP KI PASAND      329/-
Do pyaza/Masala/Tamater

ALOO AAP KI PASAND       329/-
Tamater/Mattar/Gobhi/Jeera/Anardana

LAZIZ KOFTA CURRY       329/-

DAL MAKHANI       449/-

Succulent pieces of mutton cooked in a

MURGH KALI MIRCH       449/-

finished with butter and cream

NIHARI GOSHT        529/-

deliciously silky stew

a popular delicacy of lamb ,simmered 

BUTTER CHICKEN       449/-

with lots of black pepper

Traditional Bengali style spicy fish curry

MURGH TARIWALA       449/-

MACHER JHOL        449/-

MUTTON ROGAN JOSH       529/-

Tandoor cooked chicken, simmered in tangy

Succulent chicken pieces cooked in a hot curry 

DAL AAP KI PASAND       329/-

butter tomato gravy

puree and garlic, simmered overnight and

Tadka/Lehsuni/Palak

Black lentil delicacy cooked with tomato

with spices

Tender chicken preparation, home style
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Rice

AWADHI BIRYANI     329/-  449/- 529/-

aromatic indian spices and your 

choice of vegetable, chicken,or mutton

Basmati rice cooked on dum with

RICE AAP KI PASAND       279/-
Steamed/Jeera/Mattar/Vegetable/Pyaz

Selection Of Breads

KULCHA         129/-
Aloo/Paneer/Onion

Single layer bread with a light

CHUR CHUR NAAN      129/-

and slightly fluffy texture

PARATHA         129/-

NAAN         99/-
Plain/Butter

Plain/Butter/Missi

ROTI         99/-

Plain/Pudina
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Oriental Favorites
Appetizers 

CHILLI CRISPY PEPPER CORN    349/-

Deep fried lotus stem, tossed in

CHILLI MUSHROOM AAMODH STYLE     429/-
honey chilli sauce

PANEER SATEY         379/-

Mushroom coated in a batter and tossed

Grilled marinated paneer served

CHILLY PANEER        379/-
Golden fried cottage cheese sauté

LOTUS STEM HONEY CHILLI      379/-

in chilli garlic sauce

with peanut sauce

in spicy soya chilli glaze

Crispy American corn tossed with pepper

chicken, peanuts, vegetables and chilli peppers

CHILLY CHICKEN       449/-

KUNG PAO CHICKEN        449/-
Spicy, stir-fried dish made with cubes of

Crispy river sh tossed along with Schezwan chilli

PAN FRIED CHILLI PRAWNS      649/-
Crispy fried prawns tossed in a spicy, hot, sweet

TANGY RIVER FISH      529/-

Golden fried boneless chicken cubes sauté
in spicy soya chilli glaze

DRUMS OF HEAVEN TOSSED 

Chicken lollipops tossed in a sweet, spicy sauce

and tangy chilli sauce

WITH FIVE SPICE AND PEPPER     449/-

Dimsum

CHESTNUT DIMSUM       349/-

and asparagus

Dimsum filled with water chestnut

ASPARAGUS WATER
Crystal Dimsum filled with bok choy and mushroom

BOK CHOY FUNGUS DIMSUM      349/-

CRYSTAL DIMSUM       349/- 389/-
Crystal Dimsum filled with Vegetable /chicken mince
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Oriental Main Course

Oriental Rice & Noodle

Rice tossed with fresh veggies/ Egg/ chicken

FRIED RICE       329/- 449/-

CLASSIC SPICY NOODLE     329/- 449/-
A fiery and hot noodle preparation with

Veg / Egg / Chicken

CHILLI GARLIC NOODLES      329/-  449/-

soy served with choice of  Vegetable/ Egg/ Chicken

Wok tossed noodles flavoured with garlic , chillies

Choice of Paneer / Chicken prepared

SPICY KUNG PAO FUSION     349/- 449/-

Choice of vegetable / chicken / fish cooked

in a blend of sweet spicy and tangy flavor

with Sichuan pepper & dry red chilies

SCHEZWAN DELIGHT      349/- 449/- THAI CURRY GREEN / RED     449/-  549/-

made with fermented black beans, garlic, and

BLACK BEAN SAUCE        349/-  449/- 
coconut milk sauce served with jasmine rice

Choice of Vegetable /Chicken prepared in curry-infused

Fish infused in a rich, savory Chinese sauce

spices, offering a bold umami flavor

Choice of Veg / Paneer / Chicken
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Continental Selection
Appetizer 

FRENCH FRIES         249/-

Club/Plain/Toasted

Mushroom filled with cheese, vegetables,

MUSHROOM DUPLEX       429/-

SANDWICH        399/-  449/-

spices and deep fried

SPINACH POPS        399/-
Crispy bites filled creamy spinach and cheese

Crispy golden potato fries served with ketchup

Chicken supreme marinated with a deliciously

CHICKEN CHEESE NUGGETS       429/-

FISH FINGER         429/-

PERI PERI CHICKEN SKEWERS      449/-

spicy peri peri sauce and grilled

Golden deep fried finger fish served with tartar sauce

Butter fried chicken chunks filled with cheese

CHEF’S SPECIAL BURGER     399/-  449/-

Continental Main Course

Grilled Vegetable /Chicken served with

SIZZLER         449/-  529/-

Grilled fish immersed with a zesty lemon butter sauce

Braised Vegetable /Chicken simmered in

A creamy mushroom casserole served with herb pilaf

TUSCAN DELIGHT      399/-  429/-

tangy tomato basil sauce

stir-fried vegetables and rice on a hot plate

GRILLED FISH WITH

LEMON BASIL SAUCE       449/-

MUSHROOM STROGANOFF      429/-

MAKE YOUR OWN PASTA      349/- 499/-

Our signature hand rolled pizza with

choice of toppings (8 Inch)

TRADITIONAL MARGARITA      399/-

Italian pizza made with a simple topping of

tomato sauce, fresh mozzarella, basil leaves

PIZZA         399/- 449/-

CHOICE OF PASTA (Only One)

Penne/ Farfalle/ Spaghetti

CHOICE OF SAUCE

Arabiatta/ Alfredo/ Pomodoro/

Bolognesse Spaghetti 
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Desserts

CHCOCLATE TRUFFLE PASTRY    249/-
Chocolate pastry made with a rich chocolate

CHOCOLATE WALNUT BROWNIE     249/-
A rich, decadent dessert made with crunchy walnuts

MOONG DAL HALWA       249/-
Classic indian sweet dish made of yellow split lentil

GAJJAR KA HALWA (SEASONAL)    249/-

GULAB JAMUN        249/-

CHOICE OF ICE CREAM      249/-

RAS MALAI / RASSOGULLA      249/-

Mid Night Menu
Timing 11:30pm to 4:00am

Masala / Plain

MAGGI        249/-

Chicken, or mutton

NUGGETS        249/- 349/-

BIRYANI        325/-  449/-  529/-

FRENCH FRIES        249/-
Crispy golden potato fries served with ketchup

Paneer / Chicken

SANDWICH (VEG / NON-VEG)    399/-  449/-

Spices and your choice of vegetable
Basmati rice cooked with aromatic indian

INDIAN NON-VEG COMBO      699/-

02 Parantha , 01 Bowl Rice

Paneer Preparation, Dal Makhni

Chicken Tikka Masala 

Dal Makhni

01 Gulab Jamun

INDIAN VEG COMBO       599/-

02 Parantha , 01 Bowl Rice

01 Gulab Jamun 
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Beverages

TROPICAL ZEST       349/-

Watermelon chunk, jalapeno, lime,

Pineapple juice, kafir lime,

passion fruit syrup, lime, soda water

STRAWBERRY DELIGHT     349/-
Strawberry crush, lime, pineapple juice

MIRCHI GUAVA        349/-
Guava juice, peri peri sauce, spices

VIRGIN MOJITO        349/-
Lemon chunk, mint syrup, mint leaves,

lemon juice, sprite

WATERMELON SOUR       349/- 

passion fruit syrup, spices

SHIRLY TEMPLE        349/- 

APPLETINI        349/-

Milk, black current, vanilla, white Chocó chips

BELLY FRIZER        349/-
Milk, vanilla, red cherry, blueberry chunks, banana

Grenadine, lime, orange, ginger ale

Milk, ferrero rocher, puffed rice, chocolate syrup

KIT KAT SHAKE        325/-
Chocolate shake blended with

Kit Kat, topped with whipped cream

KIWI BANANA HONEY SMOOTHIE    349/-
Kiwi, banana, honey, yoghurt, milk, vanilla

CHOICE OF ICE-TEA      325/-
Peach, Mint & Classic

FERRERO ROCHER SHAKE     349/-

Fruity and refreshing twist on the classic martini  

BLACK CURRANT SHAKES      349/-

COLD COFFEE        325/-

FRESH SEASONAL JUICE      200/-

PRESERVED JUICE      150/-

TEA          100/-

COFFEE         125/-

CAPPUCCINO        225/-

LATTE         225/-

HOT CHOCOLATE       225/-

ESPRESSO         225/-

MINERAL WATER      125/- 

AMERICANO        225/-

FRESH LIME (WATER / SODA)     125/-

DIET COKE        90/-

RED BULL         225/-

AERATED BEVERAGES       70/-

TONIC WATER        90/-

PACKAGED DRINKING WATER    50/-
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