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!



BREAKFAST, THE MOST IMPORTANT MEAL

Available from 6:30 AM to10:30 AM

PLATED BREAKFAST
(oAl DoubleTree Breakfast o:oi./1:00me) we & ¢ ¢

Seasonal fresh fruit juice or fresh fruit platter

Choice of cereals corn flakes / wheat flakes / chocos / muesli with your choice of milk (hot / cold / soy)
Two farm-fresh eggs prepared to your choice, served with grilled tomato and potato wedges

Optional add-on: bacon / ham / chicken sausages

(o] AmericanBreakfast (375 c:i120emov e ¢ 2 ¢

Seasonal fresh fruit juice or fresh fruit platter

Choice of cereals corn flakes / wheat flakes / muesli with your choice of low-fat milk (hot / cold / soy)
Two farm-fresh eggs (poached / boiled / egg-white omelet) prepared to your choice

Served with grilled tomato and steamed vegetables

Green tea or freshly brewed coffee

(o] IndianBreakfast (387 kcal/140gms) 0 & ¥

Seasonal fresh fruit juice / lassi (sweet or salted) / fresh fruit platter
Choice of: idli / dosa / uthappam served with sambar and coconut chutney or poori bhaji
Masala tea or freshly brewed coffee

(o] Continental Breakfast ::c i:oxms) & ¢ 0

Seasonal fresh fruit juice or fresh fruit platter
Morning bakes (croissant / Danish pastry / doughnut) served with butter, preserves
Tea or freshly brewed coffee

WHOLESOME INDULGENCE

(o] Fresh FruitPlatter o: ./1:0:n9 w

Seasonal cut Fruits

[®] Choice of Cereal :7: iai1c0:mo 0 ¢ &

Corn flakes / wheat flakes / Froot Loops / chocos / All Bran / dried muesli / oatmeal
Served with your choice of skimmed, soy and full-cream milk (hot or cold)

E‘ Oatmeal (554 kcal/140gms) ¥

Served with brown sugar, honey, and raisins

(o] Bircher Muesli (183 kcal/140gms) & ¥ Q)

Soaked oats with yoghurt, fruits, and nuts
Flavoured Yoghurt -
Plain Yoghurt o .ii00:ms)
Mango Yoghurt (10 :i100gms)
Berry Yoghurt (oo «c.i00gms)

ARTISAN MORNING BAKES

(o] Morning Bakery oo 3 @ ¢«
Croissant (co.505m)
Painauchocolate :co.icouno
VanillaMufﬁn (240 kcal/60gms)
Chocolate Muffin = icozmns)
Bagel (150 cacogms)
Danishpastry cosozms

ALL-TIME BREAKFAST FAVORITES
[a] French Toast ::1 c.iu0ems 2 % &

Egg-dipped bread, griddled until golden and served with maple syrup and whipped cream

(@] Belgian Wafﬂes (325 keal/140gms) & ¥

Served with chocolate chips, berry compote, and whipped cream and maple syrup

[®] Vegetarian [A] Non - Vegetarian

o Soy >@eFish g Su\ph\te Nuts & Peanuts @ Vegan @) Molluscs

gGIuten & Lupin Cﬁ?(}elery ‘%’Crustaceans g Mustard a’ Dairy (@) Seasame os Eggs

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.
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ITEM
(o] American Pancake oo :i1:0zms) @ ¥

Served with berry compote, whipped cream, and maple syrup

(] Eggs YourStyle ::sicin2ogms & & &

Three eggs prepared to your liking: Scrambled, Sunny Side Up, Akuri, Over Easy
Omelette, Poached, Boiled
All the egg Served with grilled tomato, potato wedges, and mixed greens

SIGNATURE EGG DISH
(a] EggsBenedict s iai50:m) ¢ 2 @

Chicken ham, poached eggs, hollandaise sauce, and English muffins

(Al Truffle Scrambled Eggs OnBrioche 5 :1500m9) ¢ 2 &

Fluffy eggs with truffle oil, avocado and Brioche toast

COMFORT FOOD

(o] Aloo Paratha :socii00zms) & ¢
Served with yoghurt and pickle

(0] DOSa (103 keall150gms) & ¢ &

Choice of benne dosa, masala dosa, or Mysore masala dosa

THE INDIAN AFFAIR (Regional Hot Breakfast)

(o] Poha o kcal/140gms) @ & &

Flattened rice cooked with onions, spices, peanuts, and herbs

(o] Parathe Sarathe 7o ica220gms) © ¥

North Indian parathas with optional fillings of potato, paneer, or cauliflower

(o] PooriBhaji 70 a220ems) % &

Deep-fried whole-wheat breads served with cumin-tempered potato curry

(o] Idli 3> kcal/190gms) & &

Steamed rice and lentil cakes, served plain or masala

(@] Uttapam 15 kcai175gms) @8

Kerala-style rice pancakes served plain or masala with sambar, chutney, and gingelly oil

(o] Medu Vada 7 ai/120ams) @ 2

Crispy lentil fritters served with sambar and coconut chutney

CHOICE OF BEVERAGES

(] Choice of Fresh juice
Watermelon :s ..i12on)
Pineapple (67 kcal/120ml)
Orange (7 «cai120m)
Apple, beetroot and carrot o ..i2om)

(o] Smoothie -
Banana s ic.i12om
BerrySmoothie (60 kcal/120ml)

(0] Tea =
Choiceoftea ¢ 5 kcaiz2om)

Darjeeling / Assam/ English Breakfast /Earl grey/ Green tea/Chamomile
Served with choice of milk skimmed or full cream hot and cold

[®] Coffee
Choice of Coffee > 5 «i120m)

Cappuccino/Café Late/Espresso/Americano
Served with choice of milk skimmed or full cream hot and cold

Decaffeinated Coffee : ..i1:0m)
Hot Chocolate s .ii20m)

[®] Vegetarian [A] Non - Vegetarian

o Soy >@eFish g Su\ph\te Nuts & Peanuts @ Vegan @) Molluscs

gGIuten & Lupin Cﬁ?(}elery ‘%’Crustaceans g Mustard a’ Dairy (@) Seasame os Eggs

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.
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APPETIZERS ACCROSS ASIA

‘o] Orek Tahu Tauco ssi/ 200ms §0 &

Tofu tossed in spicy soy bean paste

o] ThaiCornCake 7/ 120gms) &3 &

Thai spiced corn cake, grilled served with plum sauce

o] Chengdu Saltand Pepper Vegetable «:s«: /210ems) §4 7

Baby corn, mushrooms, marrows, carrots

o Yasai Tempura s/ §

Crispy fried vegetables in tempura batter

o] PohPiaTod s« 200ms) § 2 Be

Deep fried vegetable spring rolls with sweet chilli sauce

a] PrawnSalt and Pepper s oz § 2 A & ¥
Crispy fried prawn, Tossed with fresh peppers

] Ebi Tempura cs:ci/210gms) § 2 @ ¥

Crispy fried prawns in tempura batter

A PlaRadPrik 3okl 190gms) & @ >

Crispy fried fish, lemon, sweet chilli

A CuminLamb ci3«ca/210gms) § F & &

Crispy lamb, soy, cumin and fresh coriander

a BarbecuePorkRibs o/ 210em) & &
Traditional Oriental style BBQ pork ribs

4 Duck Teriyaki (259Kcal / 200gms) ¥ o & >4 @

Teriyaki glazed crispy duck, sakura mix

a] Chong Qing Chicken scxcaii2i0sms) £ & &

Diced chicken, chilies, spring onions

APAETIZERS INDIAN DELIGHTS

o/ NadruAur RajmaKe Galouti o/ 200em9 B §

Lotus stem and red kidney bean Galouti, saffron coin paratha

o] TehPe TehPaneer s« /210gms) B

Cottage cheese layered with mint & cheese, hung curd, yellow chilies

o Bharwan Khumb Kebab >:s«c /195 B&@®

Mushroom mince and spiced cheese stuffed button mushrooms finished in tandoor

‘o] Bhatti Ke Badami Alo0O :sxcai/200zms) B d

Stuffed Potato, marinated with almond, poppy seed, hung curd and chili

[®] Vegetarian [A] Non - Vegetarian

o Soy >@eFish g Su\ph\te Nuts & Peanuts @ Vegan @) Molluscs
gGIuten @ Lupin cﬁﬁCelery ‘%’Crustaceans g Mustard a’ Dairy @ Seasame os Eggs

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.
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a LehsuniJhinga 1« /220m9 ket @ ¥

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

s MacchiGandharaj 72/ 210ems) B @ 40

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

a Galouti Kebab 71« /200gms) § By

Minced lamb patty with house-blend spices

Al Murgh Tikka Laal Mirch csox/210em9 @ B &

Morsels of chicken with a spicy blend of red chilies and yoghurt

SALADS

‘o] Horenso Gomaae (105 1gms) § 4 % ©

Japanese spinach and sesame salad

(o] Tll"lMakHoong (110Kcal / 190gms) & & ®p) &

Lao style raw papaya, snake bean salad

o) LalapSambal “s«x!/19gms) Ed N

Seasonal garden greens, kaffir lime with sambal terasi

o] VietnamesePomelo (05« 200:ms) (&) W9

Pomelo, Thai chilies, basil

o] BarleyKachumber s« 2iogms g N/

Barley, cucumber, tomato, chilies and fresh coriander

a] ThaiLarb Gai 3o/ 200gms) § &

Chicken, Thai chilies, shallots

FROMTHELAND OF THE RISINGSUN-SUSHI

Standard Serving — 6 Pieces

o] Spicy Avocado Nigiri «:icxei/200ms) § 2 Be

Avocado, spicy Japanese mayo

o] Asparagus & Cream Cheese :7xca/150gms) § # B

Asparagus, cream cheese, sakura mix

o] Yasai TempuraMaki cs«c:/200ems) § 2 ¥

Teriyaki glazed mushroom uramaki

] Kinoko Uramaki ::ixci/200ems) § # >
Teriyaki glazed mushroom uramaki

] SpicySalmon Roll 5:xci/200ems) § # >ev By

Smoked salmon, spicy Japanese mayo

[®] Vegetarian [A] Non - Vegetarian

o Soy >@eFish g Su\ph\te Nuts & Peanuts @ Vegan @) Molluscs
gGIuten @ Lupin cﬁﬁCelery ‘%’Crustaceans g Mustard a’ Dairy @ Seasame os Eggs

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.
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a] Ebi Tempura Maki ©33«ca/210em9) § # ¥
Tempura fried shrimp maki 31045

a Prawn & Avocado California Roll «1:«c/220em9 § o %
Avocado and steamed prawns roll 31045

a Ahiru Teriyaki Uramaki (5:5<'/200ems) E 4 ®A

Teriyaki glazed duck Nigiri, sakura mix

31045
o] Chinese Napa CabbageSoup 23«23z Y @ O
Napa cabbage, mushroom, tofu broth 525
o] LungFungSoup (1« 230ms §4ed ¥
Seafood, chicken and egg 525
Tom Yum &+
Spicy soup, lemon grass, chilli, kaffir lime 3525
[®]  Phak(Vegetable) (118Kcal/200gms) o2
[a] Gai (Chicken) (319Kcal / 200gms)
[A]  Goong(Prawn) (308Kcal / 180gms)%f 3595
TomKha 7 &
Thai hot and sour soup with coconut milk ¥525
[®]  Phak(Vegetable) 180Kcal / 210gms) oo
(A] Gai (Chicken) (405Kcal / 230gms) t20
(] Goong (Prawn) (109Kcal / 230gms) %
o/ Tomato DhaniyaShorba 9« /230 ¥
Tomato broth with Indian spices 525
al MurghBadam kaShorba 7« 230gms) 22
Spiced chicken and almond broth 525
Standard Serving — 6 Pieces
o] Edamame & Truffle Dumpling s« /200ems) 2 Be
Edamame beans with dash of truffle oil, crystal 845
o] Mushroom & Water Chestnut 73« /2100 §7 & @
Mélange of mushrooms with water chestnut 3825
o] BroccoliandPak Choy s« 200gns) § 4 B ©
Broccoli, bok choy and sesame oil 845
o] Asparagus & LotusRoot 75/ 210ems) § 4 B @
Asparagus and steamed lotus root crystal 3845

[®] Vegetarian [A] Non - Vegetarian

o Soy >@eFish g Su\ph\te Nuts & Peanuts @ Vegan @) Molluscs
gGIuten @ Lupin cﬁﬁCelery ‘%’Crustaceans g Mustard a’ Dairy @ Seasame os Eggs

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.



a Prawn Har Gao «s7xcal/200gms) ¢ & & © ¥

Fresh water prawns, wheat & potato starch dumpling

a CharSiuBaozi “3:cal/200gms) § & B

Barbeque pork filled steamed bun

a] DuckBanh Mi 76kl 200gms) § & B ©

Pulled duck, orange zest, pickle vegetable

a Chicken SuilMai (G12xc/190ms) § # B ©

Chicken and spring onion Sui mai

MAINS ACCROSS ASIA

o] SambalGoreng o235 §4 %

Green beans, tempeh and tofu

o] Asparagus & Shiitake (73«/210em) Q¥4 W

In black bean sauce

o] CottageCheese & Chilli =/ 225 @S
Crisp fried cottage cheese, Chilli and peppers

o] Silken Tofu & Broccoli o=/230em) Q¢4 &

Steamed tofu and broccoli in ginger wine sauce

o] KraPraoPhak s/ 230ms) § 0

Thai style Basil chilli Exotic vegetables

(@] wambatuMoiu (206Kcal /230gms) & # B8P

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

a] Wok Braised Lobster «:7«ii2uogms) $4 & ¥

XO sauce

a SalmonEssence zos«c/230ms §# >4

Spice rubbed grilled salmon, essence of Asia

4] KraPrao (,'oong (241Kcal 1230gms) & ¥ @

Stir fried prawns, pepper and basil

a] SteamedSeabass (oskcal 240zms) & >a»

Chilli, ginger, coriander and soy

4 Kambing Lada Hitam csoxci/ 240ems) §.2 A &
Shredded lamb, black pepper sauce

Al KatsuDon 620kl 240gms) § .4 4 a9

Diced pork in katsu sauce

[®] Vegetarian [A] Non - Vegetarian

o Soy >@eFish g Su\ph\te Nuts & Peanuts @ Vegan @) Molluscs
gGIuten @ Lupin cﬁﬁCelery ‘%’Crustaceans g Mustard a’ Dairy @ Seasame os Eggs

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.
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a] Peking Duck cos«cai/ 240ems) § # A
Beijing style roasted duck served with pancake & hoisin sauce 32445

a] KungPao Chicken s« /2:0em9 § 2 A &

Diced chicken, cashew nuts, hot chilli sauce 3995

Al Ayam Goreng Bawang Putih o</ 235 g §
Chicken, chilli garlic sauce, spring onions 3995

MAINS INDIAN DELIGHT

o) KhumaniBhare Kofte 13«xi/2:0em) b @

Cottage cheese dumplings staffed with apricots and simmered in a silken gravy of almonds 3895

o] TeenMirchKePaneer o« 2% k@ &

Cottage cheese cooked with onions, trio peppers and house blend spices 3845

‘o) Bharwan AlooDum cox:/2a0ams) b @ &7
Stuffed potato barrels, cashew & yoghurt gravy %795

o] PalakkaBhunaSaag s« 220em) g @
Spinach with a tempering of cumin and garlic 3795

o] SubzKalonji Tadka o3« /230 & @ 2

Kalonji tempered seasonal vegetables cooked in onion & cashew gravy %795

o] DalMakhani s« 2z0ms) g @
Soaked and cooked slowly overnight, finished with cream and butter 3625

o] Dal Muradabadi @17« 220ems) & &
Thick yellow lentils tempered with red chilies, ginger and garlic 3595

o] ArharDal Tadka 7s«ca/230ems) g @

Yellow lentils tempered with cumin, garlic and asafoetida

3595
Al Macchi TawaMasala @ i
River Sole cooked in traditional North Indian way with Indian spices 3995
A DumKaGosht ©c:xca 210ems) & B &7
Classic Awadhi lamb preparation, chironji, onion and curd gravy 995
A AhunaMution (59cal/240ems) @ &
Champaran style lamb preparation, garlic and chilli 3995
4 MurghPatiala @s 2:0em) @ @ B
House specialty of spring chicken cooked in silken gravy of tomatoes, finished with butter 3975
Murgh Goalondo (53« i240ems) & Be &
Chicken morsels cooked in onion tomato gravy, tempered with celery seed 2975

[®] Vegetarian [A] Non - Vegetarian

o Soy >@eFish g Su\ph\te Nuts & Peanuts @ Vegan @) Molluscs
gGIuten @ Lupin cﬁfCelery ‘%’Crustaceans g Mustard a’ Dairy @ Seasame os Eggs

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.



o] JeeraRice (71ikcal/200gms) @ Br
Rice tempered with cumin seeds 3525

o] KesariSubzBiryani 7 5a /230 @ B

Traditional preparation of basmati rice with vegetables and saffron 3895

a GoshtDum Biryani (682Kcal / 230gms) (§) By
Mutton dum biryani, house blend spices, fine grain basmati 3995

COMFORT FOOD

o] AlooParantha :soxca ioogms) Be §
Served with Yoghurt and Pickle 3495

CURRIES & POKE BOWL

All curries served with steamed jasmine rice

Thai Curry (Red / Green / Yellow)
[e] Exotic Vegetable (oskcal 1200gms) & By 3845
[a] Chicken 499Kcal ;240gms) @ By

3895
(o] Prawn s2Kcal /200gms) (@) By ¥ 2945
[A] Fish (76Kcal 1200ems) (&) By >0 95
[A] L.amb (720Kcal /250gms) B & & 2995
in ( ca ms) 2
[a] Tenderloin (628Kcal 1250gms) By § 995
o] Spicy Tofu & Kinoko Bowl “i5:/200ems) B § 4 @
Tofu, mushroom, pickle radish, wakame, sesame oil 3945
4] Salmon & Avocado Poke 7/ 200:ms) § 4 B © >4»
Salmon, avocado, scallion, daikon, pickle radish
31445
o] Steamed Rice ©+«i/190ms) @V
Basmati rice 3445
o] Khao HomMali ©ooxcai/210em) By @
Steamed jasmine rice 3545
al Nasi Goreng (676Kcal /230gms) § # U By @ 58
Indonesian fried rice, prawn crackers, chicken satay, fried egg 3945

o Soy >@eFish g Su\ph\te Nuts & Peanuts @ Vegan @) Molluscs
gGIuten @ Lupin cﬁﬁCelery ‘%’Crustaceans g Mustard a’ Dairy @ Seasame os Eggs

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.



4] NasiAyam (809Kcal /240gms) By &

Malay biryani, chicken, lemongrass, Pandan leaves 3945
Wok Fried Rice
[e] Exotic Vegetable “oskcal 1220gms) § & 595
[a] Chicken 66kcal 220gms) & # @ 3645
(o] Prawn (426kcal i220gms) § 4 @ ¥ 695
Chil'i & GingerNood'es E Vegetarian E Non - Vegetarian
[e] Exotic Vegetable 318cal220gms) § & 595
[a] Chicken “26kcal 220gms) & o @ 7645
[a] Prawn (380Kcal 1220gms) § # @ & 3695
Pad Thai
(o] EXxotic Vegetable (136%cal/240gms) § ¥725
[a] Chicken (1420Kcal 240gms) § # @ 3795
[A] Prawn (1376Kcal 1240gms)§ # @ & 825
Yakisoba
(o] EXxotic Vegetable (105%cal /240gms) § # 3725
[a] Chicken (1086kcal 240gms) § # @ 3795
[A] Prawn (1072Kcal /240gms)§ o @ & 3825
Udon
(o] Exotic Vegetable (997cal 1240ems) § 2 3725
[a] Chicken (1047Kcal 240gms) § # @ ¥795
[A] Prawn (1017Kcal 240gms)§ # @ ¥ 825
o] TandoorSe «:is«caln20gms § i
Roti/ Laccha Paratha/ Mirchi Paratha %175
o] Stuffed Kulcha
Potato (200Kcal/120gms) / Paneer (261Kcal/120gms) 3225
o] Naam (@50kcal /120gms) & By
Garlic Naan/ Butter Naan %175
Al Malabari ©ookcal 240gms) § B @
Asia Alive specialty paratha 3195

[®] Vegetarian [A] Non - Vegetarian

o Soy >@eFish g Su\ph\te Nuts & Peanuts @ Vegan @) Molluscs
gGIuten @ Lupin cﬁfCelery ‘%’Crustaceans g Mustard a’ Dairy @ Seasame os Eggs

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.



(o]

DESSERTS

Date Pancake :1s«ca120gms) § ©

Deep fried date and sesame pancake, vanilla ice cream

Litchi & Water chestnut Pudding :o«: /150:ms) 8@

Water chestnut and litchi, evaporated milk

Gulab Jamun Tart sk /150ems) 2 § B

Milk junkets slice, pistachio and cardamom syrup

Rasmalai Cassata «15«cainsoms) 2§ B

Chhena dumplings and ice cream mélange

Saffron Baked Yoghurt sc«c 150z b @

Baked yoghurt, saffron and pistachio

Creamylce &

Choice of ice cream (Strawberry/ Vanilla/ Chocolate)

Seasonal Fresh Fruit Platter

Coconut Pandan Caramel 10xci /150ms) B @9

Pandan leave flavored coconut caramel

CHOICE OF BEVERAGE

Tea 6.5kl /120gms) @ ¥
Darjeeling, Assam, English breakfast, Earl grey, Green tea, Mint tea, Chamomile

Coffee 25«2 150ems) f(@

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

(o] Hot Chocolate/ Bournvita iss«c n20ems) §&@

(o]

(o]

With vanilla short bread

Smoothies/Shakes 23« 120z @

Seasonal (banana/ strawberry/ chocolate/papaya)

EnergyDefined (s« 120ems) @V

Spinach, cucumber, pineapple and ginger

o] SuperBooster «::sx:inzgms) @

Avocado, apple, pomegranate and lemon

o] FreshJuices i n20em9 @

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

[®] Vegetarian [A] Non - Vegetarian

o Soy >@eFish g Su\ph\te Nuts & Peanuts @ Vegan @) Molluscs
gGIuten @ Lupin cﬁfCelery ‘%’Crustaceans g Mustard a’ Dairy @ Seasame os Eggs

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.
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