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Pizza and Pasta

\ A great combination of creamy and tomato sauce .
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>=%4) Sandwich and Burger

Baked Tuscan Chicken Breast E

Creamy & loaded with baby spinach and sun dried tomatoes, served with

rice or potatoes

Fish and Chips @ 850
Crispy fish and fries served with tartar sauce .
. .
Rlce and NOOdles Veg/Non-Veg Greek Chicken mMusHrRooM PEPPER / BARBEQUE / CREAMY MUSTARD [&] 895
Herb grilled chicken breast with mash potato and wedges
CDL Special Thukpa @m@ 395/495 Mexican Burrito Wrap EI@E 595/695
KU n Pao Cthken m Served with salsa and nachoes
D e hchily garlc g - 745 B Kh 585/690
Roasted peanuts ,diced chicken tossed with chilly garlic, ginger and garnished with nuts . urmese Owsuey E E
Ma IayS|a n N OOd |es E E 395/495 Vegetable/chicken , with peanut ,golden garlic shallots with crispy noodles .
Seasoned with Madras curry Powder Lasagne =& 595/695
Ha kka N OOd |es E m 395/495 Perfectly baked pasta sheets layered with vegetables/chicken and mozzeralla .
Fresh noodles, with a strong flavour of soy sauce and garlic A g
- . merican Chopsuey EI@E 495/595
Ch | I || Ga rl IC N OOd I eSE m 395/495 Crunchy veggies tossed in a sweet, tangy, suace poured over crispy noodles
Noodles cooked with dry red chilies and red chili sauce for a vibrant, lightly spicy dish.
: . . Kurkure Duplex Mushroom [ 695
Thal CU rry Wlth Rlce Green or Red 495/595 Crunchey fried mushrooms, filled with cheese, vegetables and spices
Fried Rice mm@ 345/425 Hummus Pita Falafel [ 475
B u rnt Ch | | || Ga rl IC R|ce Em 425/525 Deep fried chickpea patty , white hummus served with arabic bread .
K rice garnished dry red chilies and red chili sauce, topped with burntt garlic G rllled Pa neer Steak E 795
served with peri peri sauce, herbed rice and veggies
What's on your Mind 895/995

Veg / Non-Veg ,‘ﬁf Veg/Non-Veg

CDL Special Farm House [ 635 Club Sandwich E@&E 325/425
Fresh exotic vegetables with cheese .
Margherita B 575 CDL Special Grilled Sandwich @@ 345/445
Fresh tomato and basil sauce with mozzarella cheese . G””ed M UShroom PeStO Sa ndWiCh = 345
Talk of The Town [ 635 _
Topped with Mushrooms , onions & capsicum . Sp|naCh 0 Corn and Cheese [=] 325
ﬁe_”:zeg Pahnee'rtthkka'El 635 Grilled Paneer Sandwich [ 325

arinated cottage cheese with peri-peri sauce .
CDL Special You Got Chickened & 695 Mumbai Masala Sandwich [ 345
Grilled chicken with caramelized onion and cheese .
Barbeque Chicken & 745
Ch}i;kentossed in tgrbeque sauce. [ Crispy Chilly Jalepeno Burger @mEi@ 395/495
Cheese and Pepperonill 745 .
Chicken pepperoni with soth)cEeese . CDL SpeC|a| Patty BU rger EIIZl 375/425
CDL Special Meat Lover @ ,
Chicken saEl)sages, salami, ham, pepperoni with cheese . 745 Splcy Paneer Patty Burger E 375

( Choice of Penne or Spaghetti ) ADD ONS WILL BE CHARGED EXTRA  Veg/Non-Veg Falafel Veggie Burger with feta yogurt dressing & 480
Penne Ala Romana @& 525 Omellete with Burger Bun @ 395
Chicken & spinach in creamy white sauce . Y,
Spaghetthi with Shrimp & 635
Spaghetti, Shrimp cooked with garlic chilli, olive oil in white wine
Penne & Spinach EE 595 . §
garlic, olive oil, peperoncino W} ~N
Italian Linguini [1E 525/595
Herbed flavoured pasta with cottage cheese/chicken sausages . Round The GIObe
Aglio olio EIE 525/595 Veg/Non-Veg
Garlic chilli, olive oil , Cherry tomato and parsley . CDL Special Singapore Prawns m 995
Pesto EIE 525/595 Deep fried prawns coated with madras curry powder tossed with
Pasta toased with basil pesto sauce . cooking wine 995
Alfredo CIE 525/595 CDL Special Golden Fried Prawns &
Pasta in rich creamy mushroom sauce . Deep fried prawns served with sweet chilli sauce 995
Arrabbiata Em o 525/595 Grilled Peperoncino Prawns @
Pasta served with spicy tomato sauce , garlic, basil and parmesan . served with Sauted .spinach and salsa
Rose Gl 525/595 P 960

Momos Veg/Non-Veg
4 Cakes on order
SteamEd/Fried E1E 295/345 Order one day before
Baked Cheese mm 325/375 Fruit cake
Barbequed m @ 325/375 Red Velvet cake
ChilliMomos @@ 325/375 Oreo Cake
Crispy Momos & @ 325/375 Coffee Walnut Cake
Black Forest Cake
\ J
\_ Y

ENJOY EXTRA AS APPLICABLE EVERYONE IS WELCOMED HERE # 5 TATTVA ROOMS LANDOUR # CHAR DUKAN CAFE LANDOUR
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Maggie PLAIN / VEGGIES/ CHEESE /EGG  [o] [4l
Peri-Peri French Fries [
French Fries pian/creese [

Garlic Bread rtain/cHeese[e]

Chilli Cheese Toast [

Tacos [

Honey Chilli Potato [
Crispy Corn/ Veggies [l

Delicately fried sweet corn kernels/ veggies, perfectly seasoned and served
crispy.
Pakora Mix [

Peanut/Aloo chaat/Masala Papad [l
Baked Brocolli [

Cheesy Nachos [

Mexican Potato Wedges [

Chinese Chilli
Veg (Mushroom/ Paneer) [5]
Non- Veg (chicken/ fish) [l

Sautéed vegetables [

Chicken Lollipop @
CDL Special Fish Fingers @

Jamacian Jerk Chicken fingers @&

200/250
250
250/250
250/250
295
395
395

395

399
299

495

395
395

595
695

395

595

495
495

/

Exotic Soup Bar

Waffles and Pancakes

Cream Of Broccoli @ 445
Cream of Mushroom[sl 445
Manchow 1@ 345/395
Lung Fung @@ 345/395
Hot and Sour B @ 345/395
Sweet CornEE 345/395
Lemon Coriander B @ 345/395
Tomato Basil @ 345
Tomato & Bell Pepper 345
Italian Exotica [
Salads

Exotic Veg Salad [&] 595

Fresh exotic vegetables with balsamic vinegar and olive oil dressing

Classic Greek Salad [ 595

Diced Tomato,Cucumber, Onion, Bellpepper, feta cheese in lemon vinaigrette

Ceaser Salad @ 595

Iceberg permeyacs, garlic crumble with creamy garlic dressing

Fruits Exotica [ 595

Seasonal fruits garnished with pomegranate seeds, curd, honey.

Apple Waldorf Salad [ 695

Refreshing blend of crisp apples, celery and walnuts tossed in a creamy dressing.

Fos
CLICKps

#LOV-LIV-L

NATURE IS TALKING, PAUSE YOUR MIND AND LISTEN TO IT

@HEARTOFLANDOUR

T for seed e o wigh & e vlley grecrer

Classic [ 395
Chocolate Fantasy [ 395
Fruit Cinnamon [ 395
Banana Nutella [ 395
choice of Maple Syrup, Chocolate sauce, Nutella sauce
ADD ON ICECREAM : 75
J
Bakery Slice
Carrot Cake [ 195 kﬁ)
Chocolate Truffle Cake [ 195 &—=
Walnut Brownie [ 245
Oreo Cake [ 245
\_
e N
Hot Beverages
TEA Ginger /Masala Tea 149
oney Ginger Lemon Tea 245
HibiSCUS / Chamom”e Detox Green Tea 195
NUTELLA HOT CHOCOLATE 345
HOT CHOCOLATE 295
Flat White 295
Espresso Single/Double 175/245
Café Americano 295
Cafée Latte 295
Café Mocha 295
Cappucino 295
Macchiato 295
EXTRA ADD ON : Hazelnut, Caramel, Vanilla, Cinnamon 50
\_
s ~
Cold Beverages
Vanilla/Strawberry/Chocolate shake 295
Choco Brownie / Kitkat / Oreo shake 345
Hazelnut Butterscotch shake 345
Mix Berry / Blackcurrent shake 345
Cafe Frappe 295
Fra ppé HAZELNUT, CARAMEL, CINNAMON, IRISH, VANILLA 395
Ice Latte 295
smoothie MIX BERRY / STRAWBERRY / DRY FRUIT BANANA 345
_
s
Coolers
[ce Tea peacH BASIL / LEMON / BLUEBERRY 245
Green Apple / Virgin / Black Mojito 295
ABCD ApPLE BEETROOT CARROT DEXOTIFIER 295
Exotic Fruit Sangaria 345
Melon Orange Sunset 345
Landour Gimlet 295
Coffee Lemonade 295
Fresh Juice Seasonal 295
Fresh Lime Soda 245
| Buttermilk 245 )

# LIFE IS BEAUTIFUL, LIVE IT BEFORE IT PASS
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(&5 Breakfast 8:00 -11:00 Am :/»v;) ( Room Menu - Dals & Curries .. ... <&
Puri BhaJ| / Chole [ 399 DAL Makhani / Tadka 499
Plain Puri with Bhaji or chole Rich & creamy dish made with black@ntils, spices, butter and cream
Paratha served with Curd, Chutney,Butter & Pickle 399 Panchratan Dal o 499
gg?gg?;%/GObhi/ Onion / Cheese / Egg 299 Mixed lentils cooked with five special spices
Museli /Cornflake / Wheatflakes served with hot & cold milk P.ANEER Kadhai / Bl"ltter / Shahl' ) [= 593
1dli with Sambhar 0 399 Rich & creamy curry made with paneer, spices, onions, tomatoes and butter
Served with coconut chutney Aloo Ghobhi / Seasonal Mix Veg [ 495
Poha/ Upma / porridge [e] 399 Veggies like cauliflower, beans, carrot recipe is wonderfully spiced
Cooked with peanuts, curry patta, and veggeies Palak Paneer [ 595
Choice of Egg Scrambled, Porched, Boiled, Omellete [ 299 Creamy spinach curry with Indian cottage cheese 695
Malai Kofta[sl
Potato Mashed/Hash Brown El 175 Crisp fried potato paneer koftas served with a Cashew creamy, smooth and
ich
SautedVegetables m 225 Mushtoom Pyaza @ 595
Chicken Saugages/SaIaml & 325 Button mushrooms cooked with lightly caramelized onions, tomatoes
Herb Mushroom / Potato Wedges [ 295 Masala Soya Chaap [ . 595
B dT t O 145 Paneer integrated with a smokey flavor at the end using hot coal & ghee
rea oas over it.
Methi Matar Malai [ _ 695
Sumptuous North Indian curry made with fenugreek leaves, green peas
- d
and cream.
CHICKEN Butter / Kadai / Pahari @ 850
d Indian chicken curry where chicken is cooked with freshly ground spices
SWEET TOOTH CHICKEN Lemon Kalimirch @ 850
Creamy, smooth, has warm, fragrant notes from the black pepper and lemon
Seasonal Fish Curry @ 795
Chef Special Shahi Tukda need preparation time) 499 Fresh seasonal fish simmered in aromatic curry sauce
Rose Apple Kheerneed preparation time) 399 MUTTON Rogan Josh @ 850
Hal S AR mutton braise with gravy flavoured with garlic, ginger & aromatic spices
alwa >00|I a (need preparation time)
JHAY " 399 Mutton Curry Pahadi Style @ 795
Gulab Jamun with Ice cream 299 Tender mutton cooked in fragrant Pahadi-style curry with traditional
Hot Chocolate Brownie with Ice cream 399 L
Choice of Pastry 199 L What's on your Mind 975
J
-
&
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Rice & Breads
CAKES ON ORDER Khichdi Veg / Dal / Palak @ 399
Order one day before . .
Fruit cake 1750 Rice Jeera / Plain @ 299
Red Velvet cake 1750 Biryani Veg / ChickenE & 599
Coffee Walnut Cake 1750 Roti - Tawa @ 69
Black Forest Cake 1750 y Tawa Laccha Paratha @& 99
-
: Pey
#LOV-LIV-LAF ; é l

@HEARTOFLANDOUR

At Wever Glora Go sy Gorver

TAXES EXTRA AS APPLICABLE RIGHTS OF ADMISSION RESERVED £ QAR DI GaAe LDOLE




