
The preparation of good food is merely another impression of art,

one of the joy of civilized living, ~ Dione Lucas

Man has evolved and so has his culinary skills. What started as the

discovery of the fire soon took a turn when our homosapien cousins

first roasted raw meat. What other calls evolution, we call the first

step towards cooking. The giant gastronomic leap in the history of

cooking, triggered of the culinary sorts after that.

Eons later we are still experimenting, tantalizing the taste buds of

our diners while we hope to make another mark… recreate history.

A journey towards this endeavor is what Asia Alive is all about. A

place where cooking comes to life – ASIA ALIVE!



Prices are in Indian Rupees. Govt. Taxes as Applicable. Please inform our team member, if you are allergic to any ingredient.
An average active adult required 2000 kcal energy per day, however, calorie needs may vary.

Gluten Lupin Celery Crustaceans Mustard Dairy Seasame Eggs

MolluscsNuts Peanuts VeganSoy Fish Sulphite

Vegetarian Non - Vegetarian

Available from 6:30 AM to 10:30 AM 



Vegetarian Non - Vegetarian

Prices are in Indian Rupees. Govt. Taxes as Applicable. Please inform our team member, if you are allergic to any ingredient.
An average active adult required 2000 kcal energy per day, however, calorie needs may vary.

Gluten Lupin Celery Crustaceans Mustard Dairy Seasame Eggs

MolluscsNuts Peanuts VeganSoy Fish Sulphite



Thai Corn Cake 
 Thai spiced corn cake, grilled served with plum sauce  

Poh Pia Tod
Deep fried vegetable spring rolls with sweet chilli sauce

Prawn Salt and Pepper  
Crispy fried prawn, Tossed with fresh peppers 

Ebi Tempura
Crispy fried prawns in tempura batter 

Pla Rad Prik
Crispy fried fish, lemon, sweet chilli

Cumin Lamb 
Crispy lamb, soy, cumin and fresh coriander  

Barbecue Pork Ribs
Traditional Oriental style BBQ pork ribs 

Duck Teriyaki 
Teriyaki glazed crispy duck, sakura mix

Chong Qing Chicken
Diced chicken, chilies, spring onions

Nadru Aur Rajma Ke Galouti
Lotus stem and red kidney bean Galouti, saffron coin paratha

Teh Pe Teh Paneer
Cottage cheese layered with mint & cheese, hung curd, yellow chilies

Bharwan Khumb Kebab
Mushroom mince and spiced cheese stuffed button mushrooms finished in tandoor

Bhatti Ke Badami Aloo 
Stuffed Potato, marinated with almond, poppy seed, hung curd and chili

APPETIZERS ACCROSS ASIA

Orek Tahu Tauco 
 Tofu tossed in spicy soy bean paste 

Chengdu Salt and Pepper Vegetable
Baby corn, mushrooms, marrows, carrots

Yasai Tempura
Crispy fried vegetables in tempura batter

(285Kcal / 200gms) 

(279Kcal / 120gms) 

(148Kcal / 210gms) 

(387Kcal / 195gms) 

(249Kcal / 200gms) 

(248Kcal / 200gms) 

(534Kcal / 210gms) 

(439Kcal / 190gms) 

(613Kcal / 210gms) 

(367Kcal / 210gms) 

(259Kcal / 200gms) 

(466Kcal / 210gms) 

APAETIZERS INDIAN DELIGHTS

Prices are in Indian Rupees. Govt. Taxes as Applicable. Please inform our team member, if you are allergic to any ingredient.
An average active adult required 2000 kcal energy per day, however, calorie needs may vary.

`825

`845

`795

`845

`845

`1095

`1095

`995

`945

`995

`995

`925

Gluten Lupin Celery Crustaceans Mustard Dairy Seasame Eggs

MolluscsNuts Peanuts VeganSoy Fish Sulphite

(690Kcal / 200gms) 

`845

`845

`845

`795

(538Kcal / 210gms) 

(246Kcal / 195gms) 

(346Kcal / 200gms) 

Vegetarian Non - Vegetarian



Macchi Gandharaj   
Sole fish, Gandharaj lemon, hung curd marinade, cooked in tandoor

Horenso Gomaae 
Japanese spinach and sesame salad

Tum Mak Hoong
Lao style raw papaya, snake bean salad

Lalap Sambal
  Seasonal garden greens, kaffir lime with sambal terasi

Vietnamese Pomelo 
 Pomelo, Thai chilies, basil

Lehsuni Jhinga
Tiger prawns, garlic, hung curd marinade, cooked in charcoal oven 

Galouti Kebab
Minced lamb patty with house-blend spices 

Murgh Tikka  Laal Mirch
Morsels of chicken with a spicy blend of red chilies and yoghurt

(214Kcal / 220gms) 

(272Kcal / 210gms) 

(471Kcal / 200gms) 

(369Kcal / 210gms) 

SALADS

Prices are in Indian Rupees. Govt. Taxes as Applicable. Please inform our team member, if you are allergic to any ingredient.
An average active adult required 2000 kcal energy per day, however, calorie needs may vary.

`1245

`995

`945

`945

Gluten Lupin Celery Crustaceans Mustard Dairy Seasame Eggs

MolluscsNuts Peanuts VeganSoy Fish Sulphite

(105Kcal /190gms) 

`625

`625

`625

`625

(110Kcal / 190gms) 

(48Kcal / 190gms) 

(105Kcal / 200gms) 

Barley Kachumber
Barley, cucumber, tomato, chilies and fresh coriander `545

(178Kcal / 210gms) 

Thai Larb Gai 
Chicken, Thai chilies, shallots `695

(339Kcal / 200gms) 

 F R O M  T H E  L A N D  O F  T H E  R I S I N G  S U N - S U S H I 

Vegetarian Non - Vegetarian

Spicy Avocado Nigiri 
Avocado, spicy Japanese mayo `945

(416Kcal / 200gms) 

Standard Serving – 6 Pieces

Asparagus & Cream Cheese  
Asparagus, cream cheese, sakura mix `945

(447Kcal / 190gms) 

Yasai Tempura Maki 
 Teriyaki glazed mushroom uramaki `945

(468Kcal / 200gms) 

Kinoko Uramaki  
Teriyaki glazed mushroom uramaki `945

(341Kcal / 200gms) 

Spicy Salmon Roll
 Smoked salmon, spicy Japanese mayo `1145

(351Kcal / 200gms) 



Prawn & Avocado California Roll   
 Avocado and steamed prawns roll

Chinese Napa Cabbage Soup         
Napa cabbage, mushroom, tofu broth

Lung Fung Soup
Seafood, chicken and egg

Tom Yum
Spicy soup, lemon grass, chilli, kaffir lime

        Phak (Vegetable)
        Gai (Chicken)
        Goong (Prawn)

Ebi Tempura Maki
Tempura fried shrimp maki

Ahiru Teriyaki Uramaki        
Teriyaki glazed duck Nigiri, sakura mix

(633Kcal / 210gms) 

(414Kcal / 220gms) 

(515Kcal / 200gms) 

LIQUID CUISINE - SOUPS

Prices are in Indian Rupees. Govt. Taxes as Applicable. Please inform our team member, if you are allergic to any ingredient.
An average active adult required 2000 kcal energy per day, however, calorie needs may vary.

`1045

`1045

`1045

Gluten Lupin Celery Crustaceans Mustard Dairy Seasame Eggs

MolluscsNuts Peanuts VeganSoy Fish Sulphite

(234Kcal /230gms) 

`525

`525

`525

(111Kcal / 230gms) 

(118Kcal / 200gms) 

Vegetarian Non - Vegetarian

(319Kcal / 200gms) 

(308Kcal / 180gms) 

`545

`595

Tom Kha
  Thai hot and sour soup with coconut milk

        Phak (Vegetable)
        Gai (Chicken)
        Goong (Prawn)

`525
180Kcal / 210gms) 

(405Kcal / 230gms) 

(109Kcal / 230gms) 

`545

`595

Tomato Dhaniya Shorba        
  Tomato broth with Indian spices

Murgh Badam ka Shorba
Spiced chicken and almond broth

(196Kcal /230gms) 

`525

`525

(497Kcal /230gms) 

Edamame & Truffle Dumpling         
Edamame beans with dash of truffle oil, crystal

Mushroom & Water Chestnut 
Mélange of mushrooms with water chestnut

DIMSUMS

(250Kcal /200gms) 

`845

`825

(178Kcal / 210gms) 

Standard Serving – 6 Pieces

Broccoli and Pak Choy          
Broccoli, bok choy and sesame oil

Asparagus & Lotus Root  
  Asparagus and steamed lotus root crystal 

(184Kcal /200gms) 

`845

`845

(178Kcal / 210gms) 



Char Siu Baozi
Barbeque pork filled steamed bun

Prawn Har Gao 
Fresh water prawns, wheat & potato starch dumpling

Duck Banh Mi        
Pulled duck, orange zest, pickle vegetable

(187Kcal / 200gms) 

(434Kcal / 200gms) 

(376Kcal / 200gms) 

Prices are in Indian Rupees. Govt. Taxes as Applicable. Please inform our team member, if you are allergic to any ingredient.
An average active adult required 2000 kcal energy per day, however, calorie needs may vary.

`995

`945

`995

Gluten Lupin Celery Crustaceans Mustard Dairy Seasame Eggs

MolluscsNuts Peanuts VeganSoy Fish Sulphite

Vegetarian Non - Vegetarian

Chicken Sui Mai        
 Chicken and spring onion Sui mai

(512Kcal / 190gms) 

`945

Sambal Goreng         
Green beans, tempeh and tofu

Asparagus & Shiitake
In black bean sauce

MAINS ACCROSS ASIA
(319Kcal /235gms) 

`845

(178Kcal / 210gms) 

`895

Cottage Cheese & Chilli         
Crisp fried cottage cheese, Chilli and peppers 

Silken Tofu & Broccoli          
Steamed tofu and broccoli in ginger wine sauce

(391Kcal /230gms) 

`845

(741Kcal / 225gms) 

`895

Kra Prao Phak        
Thai style Basil chilli Exotic vegetables 

Wambatu Moju           
Sri Lankan delicacy made with aubergine, chilies, peppers and pineapple

(206Kcal /230gms) 

`845

(284Kcal / 230gms) 

`845

Wok Braised Lobster          
XO sauce

(447Kcal /240gms) 

`2095

Salmon Essence        
Spice rubbed grilled salmon, essence of Asia

Kra Prao Goong           
Stir fried prawns, pepper and basil

(241Kcal /230gms) 

`1595

(308Kcal / 230gms) 

`1295

Steamed Seabass        
Chilli, ginger, coriander and soy

(306Kcal /240gms) 

`1195

Kambing Lada Hitam   
Shredded lamb, black pepper sauce

Katsu Don           
 Diced pork in katsu sauce

(620Kcal /240gms) 

`995

(3630Kcal / 240gms) 

`995



Kung Pao Chicken
Diced chicken, cashew nuts, hot chilli sauce

Peking Duck 
Beijing style roasted duck served with pancake & hoisin sauce

Ayam Goreng Bawang Putih        
Chicken, chilli garlic sauce, spring onions

(306Kcal / 240gms) 

(498Kcal / 240gms) 

(500Kcal / 235gms) 

Prices are in Indian Rupees. Govt. Taxes as Applicable. Please inform our team member, if you are allergic to any ingredient.
An average active adult required 2000 kcal energy per day, however, calorie needs may vary.

`2445

`995

`995

Gluten Lupin Celery Crustaceans Mustard Dairy Seasame Eggs

MolluscsNuts Peanuts VeganSoy Fish Sulphite

Vegetarian Non - Vegetarian

Khumani Bhare Kofte         
Cottage cheese dumplings staffed with apricots and simmered in a silken gravy of almonds

Teen Mirch Ke Paneer
Cottage cheese cooked with onions, trio peppers and house blend spices

MAINS INDIAN DELIGHT
(313Kcal /240gms) 

`895

(627Kcal / 240gms) 

`845

Bharwan Aloo Dum        
Stuffed potato barrels, cashew & yoghurt gravy

Palak ka Bhuna Saag         
 Spinach with a tempering of cumin and garlic

(245Kcal /220gms) 

`795

(460Kcal / 240gms) 

`795

Subz Kalonji Tadka        
Kalonji tempered seasonal vegetables cooked in onion & cashew gravy

Dal Makhani         
 Soaked and cooked slowly overnight, finished with cream and butter

(816Kcal /230gms) 

`795

(563Kcal / 230gms) 

`625

Dal Muradabadi           
Thick yellow lentils tempered with red chilies, ginger and garlic

(817Kcal /240gms) 

`595

Arhar Dal Tadka         
 Yellow lentils tempered with cumin, garlic and asafoetida

Macchi Tawa Masala           
 River Sole cooked in traditional North Indian way with Indian spices

`595

(578Kcal / 230gms) 

`995

Dum Ka Gosht        
 Classic Awadhi lamb preparation, chironji, onion and curd gravy

(664Kcal /240gms) 

`995

Ahuna Mutton  
Champaran style lamb preparation, garlic and chilli

Murgh Patiala         
House specialty of spring chicken cooked in silken gravy of tomatoes, finished with butter

(861Kcal /240gms) 

`995

(559Kcal / 240gms) 

`975

Murgh Goalondo         
Chicken morsels cooked in onion tomato gravy, tempered with celery seed

(763Kcal /240gms) 

`975



Kesari Subz Biryani
Traditional preparation of basmati rice with vegetables and saffron

Jeera Rice 
Rice tempered with cumin seeds

Gosht Dum Biryani        
Mutton dum biryani, house blend spices, fine grain basmati

(711Kcal / 200gms) 

(475Kcal / 230gms) 

(682Kcal / 230gms) 

Prices are in Indian Rupees. Govt. Taxes as Applicable. Please inform our team member, if you are allergic to any ingredient.
An average active adult required 2000 kcal energy per day, however, calorie needs may vary.

`525

`895

`995

Gluten Lupin Celery Crustaceans Mustard Dairy Seasame Eggs

MolluscsNuts Peanuts VeganSoy Fish Sulphite

Thai Curry (Red / Green / Yellow)         

CURRIES & POKE BOWL

(408Kcal /200gms) `845

All curries served with steamed jasmine rice

Exotic Vegetable

Chicken

Prawn

Fish

(499Kcal /240gms) 

(482Kcal /200gms) 

(476Kcal /200gms) 

`895

`945

`925

Lamb

Tenderloin

(720Kcal /250gms) 

(628Kcal /250gms) 

`995

`995

Salmon & Avocado Poke
Salmon, avocado, scallion, daikon, pickle radish

Spicy Tofu & Kinoko Bowl
Tofu, mushroom, pickle radish, wakame, sesame oil

(415Kcal / 200gms) 

(437Kcal / 200gms) 

`945

`1445

Steamed Rice        
Basmati rice

Khao Hom Mali
 Steamed jasmine rice

RICE & NOODLES
(814Kcal /190gms) 

`445

(909Kcal / 210gms) 

`545

Nasi Goreng     
Indonesian fried rice, prawn crackers, chicken satay, fried egg

(676Kcal /230gms) 

`945

COMFORT FOOD
Aloo Parantha 
Served with Yoghurt and Pickle

(350Kcal /100gms) 

`495



Prices are in Indian Rupees. Govt. Taxes as Applicable. Please inform our team member, if you are allergic to any ingredient.
An average active adult required 2000 kcal energy per day, however, calorie needs may vary.

Gluten Lupin Celery Crustaceans Mustard Dairy Seasame Eggs

MolluscsNuts Peanuts VeganSoy Fish Sulphite

Vegetarian Non - Vegetarian

Tandoor Se       
Roti/ Laccha Paratha/ Mirchi Paratha

Stuffed Kulcha
Potato (200Kcal/120gms) / Paneer (261Kcal/120gms)

BREADS
(218Kcal /120gms) 

`175

`225

Naan     
Garlic Naan/ Butter Naan

(250Kcal /120gms) 

`175

Malabari     
 Asia Alive specialty paratha

(809Kcal /240gms) 

`195

Chilli & Ginger Noodles
(318Kcal /220gms) 

`595Exotic Vegetable

Chicken

Prawn

(426Kcal /220gms) 

(380Kcal /220gms) 

`645

`695

Pad Thai
(1369Kcal /240gms) 

`725Exotic Vegetable

Chicken

Prawn

(1420Kcal /240gms) 

(1376Kcal /240gms) 

`795

`825

Yakisoba
(1059Kcal /240gms) 

`725Exotic Vegetable

Chicken

Prawn

(1086Kcal /240gms) 

(1072Kcal /240gms) 

`795

`825

Udon
(997Kcal /240gms) 

`725Exotic Vegetable

Chicken

Prawn

(1047Kcal /240gms) 

(1017Kcal /240gms) 

`795

`825

Vegetarian Non - Vegetarian

Nasi Ayam     
Malay biryani, chicken, lemongrass, Pandan leaves 

(809Kcal /240gms) 

`945

Wok Fried Rice        
(406Kcal /220gms) 

`595Exotic Vegetable

Chicken

Prawn

(466Kcal /220gms) 

(426Kcal /220gms) 

`645

`695



Prices are in Indian Rupees. Govt. Taxes as Applicable. Please inform our team member, if you are allergic to any ingredient.
An average active adult required 2000 kcal energy per day, however, calorie needs may vary.

Gluten Lupin Celery Crustaceans Mustard Dairy Seasame Eggs

MolluscsNuts Peanuts VeganSoy Fish Sulphite

Vegetarian Non - Vegetarian

Rasmalai Cassata         
Chhena dumplings and ice cream mélange 

Saffron Baked Yoghurt
Baked yoghurt, saffron and pistachio

(415Kcal /150ms) 

`425

`425

Creamy Ice          
Choice of ice cream (Strawberry/ Vanilla/ Chocolate) `325

(286Kcal /150gms) 

Seasonal Fresh Fruit Platter  
`395

Coconut Pandan Caramel        
 Pandan leave flavored coconut caramel `425

(410Kcal /150ms) 

Tea        
Darjeeling, Assam, English breakfast, Earl grey, Green tea, Mint tea, Chamomile

Coffee
Café au lait, espresso, brewed coffee, cappuccino, double espresso, decaffeinated coffee

CHOICE OF BEVERAGE
(36.5Kcal /120gms) 

`295

`395

Hot Chocolate /  Bournvita   
With vanilla short bread `325

(52.5Kcal /150gms) 

(75.5Kcal /120gms) 

Smoothies / Shakes       
Seasonal (banana/ strawberry/ chocolate/papaya) 

Energy Defined
Spinach, cucumber, pineapple and ginger

(123Kcal /120gms) 

`345

`395

Super Booster  
Avocado, apple, pomegranate and lemon `395

(56Kcal /120gms) 

(114.5Kcal /120gms) 

Fresh Juices   
Seasonal juices (watermelon/ pineapple/ orange/ sweet lime/ pomegranate 
tomato – ginger/ black grape/ papaya/ cucumber- spinach) 

`395

(24Kcal /120gms) 

Date Pancake         
 Deep fried date and sesame pancake, vanilla ice cream

Litchi & Water chestnut Pudding
  Water chestnut and litchi, evaporated milk

DESSERTS
(218Kcal /120gms) 

`425

`425

Gulab Jamun Tart          
 Milk junkets slice, pistachio and cardamom syrup `425

(230Kcal /150gms) 

(581Kcal /150gms) 


