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The term Swagath means "Welcome" and we are doing just that by
inviting guests to the flavorful and healthy traditional cuisine with open arms.
We invite you to join us on a culinary adventure full of taste...

BEVERAGES [®
s Q%_‘_%T_, ¢
Tea and Coffee 195
~ Cold Coffee Plain/lce Cream 235 /275
Lassi Sweet / Salted 225
Butter Milk 195
Milk Shake 275
irSol Kadi 255
Jeera Pani 175
Aam Panna 195
Juice Canned (Glass) 195

Aerated Drinks and Services 145
Diet Coke/Pepsi and Service 155
Mineral Water and Service 95
Red Bull 255
Ice Tea 195
Fresh lime Soda 175
Sparkling Water 285
Tonic Water 155
Soda 45
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SOUPS  [®
SR =

Tomato Dhaniya Shorba 235

Spicy Indian style tomato soup made using tomatoes, ginger, coriander

Gajar Ananas Shorba 235

Sweet and tangy thick soup made up of fresh carrot, pineapple and spices

k. 3

Cream of Mushroom Soup 235
Mushrooms cooked with onien, garlic, milk and herbs

Talumein Soup (81235 /[ 275

Soup comprises noodles and veggies, flavored with soya sauce and sesame oil

Hot N Sour Soup (235 /[® 275

Spicy and hat soup made with mixed fresh vegelables, mushrooms, and spices

Manchow Soup [5235 /5275
This soup Is spicy, with a thick broth, yummy fried noedles and
a hunch of stir fried vegetables

Sweet Corn Soup [#235 / @275
Soup with fresh flavors of sweel corn, crunchy vegaies,
zesty ginger and a splash of vinegar

Clear Wonton Soup (#1235 / #1275

Soup made with vegetable or chicken filled wonton in an umami broth

Lemon Coriander #1235 /[ 275

Clear soup packed with flavor of zesty lemon juice,
fresh coriander leaves and vegetable broth

Cream of Chicken Soup 275
Thick and creamy chicken soup made from
chicken stock and fresh cream

Seafood Soup 295

Delicious and hearty soup made with fresh shrimp and fish
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NORTH INDIAN STARTERS
s . ::_Qg:%? <

Dahi Kebab 545 .

Creamy cutlet patties prepared with yogurt and crumbled paneer

Bharwan Paneer Tikka 595
Faneer stuffed with vegetables and cheese

r — Paneer Tikka Shaslik 545

Paneer, onion, capsicum, pineapple marinated with spices and charcoal grilled

Paneer Tikka Pudina 545

Paneer marinated with fresh mint leaf paste and ather spices, tandoor roasted

~ Paneer Tikka Ajwaini 545

Ajwain flavoured chunks of spicy Indian cheese cooked in tandoor

Beetroot Ki Tikki 525

Crispy and delicious patties made of beetroo! and flavored with spices

= Angara Soya Chaap 495

Soya chaap is marinated with yogurt and red chilli flakes, tandoor roasted

Malai Soya Chaap 495

Rich and creamy chazp marinated in cashew, cheese, and mild exotic spices

=* Nawabi Soya Chaap 495

Soya chaap marinated overnight with our Chef's signature spices

Hara Bhara Kebab 495

& delicious appetizer made with vegetables, spices and herbs

Veg Seekh Kebab 525

Vegetables and paneer seasoned with spices, tandoor roasted

“r Kaju Makai Ki Seekh 545

Succulent seekh kebabs prepared with corn, cashew, khoya, and paneer

Bhutteyan Da Kebab 525

Kebahs made from mixture of corn, cheese, potato and spices

Tandoori Mushroom 545
Mushrooms marinated overnight in the Chef's secrel spices, tandoor roasted

Tandoori Broccoli 545
Broccoli marinated with yogurt, ginger, garlic and Indian spices

Tandoori Aloo Dilnaz 495

Potatoes stuffed with spiced paneer and dry fruits and charcoal grilled
&r Veg Galouti Kebab 595

Mouth-melting vegetarian galouti kebabs made with yam, channa dal and spices

Tandoori Dawat 995
Hearty Selection of Chef Signature Kebabs
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NORTH INDIAN STARTERS
: @.@gj%'a :

— Platter-E-Khaas. 1275 :

Kebab platter with a perfect combination of chicken, lamb and fish

~ Tandoori Murgh (Hati/Fulll 435 / 725

Succulent, juicy spring chicken, marinated, slow roasted in a clay oven

@r Murgh Afghani (Hatf/Ful) 445 / 745

Spring chicken marinated with yogurf, cream, and cashews, roasted in tandoor

Murgh Malai Tikka 6%5

Boneless chicken marinated In yogurt, cheese, exotic spices and herbs

~ Chicken Tikka Nawabi 695
Chef's special boneless chicken tikka marinated overnight in spices

Murgh Gilafi Seekh 695

Hand ground chicken mince, spiced and reasted to juicy perfection

" Reshmi Kebab 725
A mildly spiced, mouth melting chicken kebab, egg coated

Murgh Lehsuni Tikka 695

Boneless chicken pieces marinated in yogurt, .garlic and exotic spices

Chicken Sampler 725

Chicken malai tikka, lehsuni chicken tikka and nawabi chicken tikka

~ Mutton Seekh Kebab 725

Mildly spicy, julcy kebabs made with finely ground mutton and aromatic spices

Mutton Galouti Kebab 825

A mouth melting delicacy made of minced lamb marinated in a host of spices

Peshawari Barrah Kebab 845

Tender and juicy lamb chops, bursting with a unique blend of indian spices

Fish Amritsari 995

Lightly battered fish fry seasoned with indian spices and gram flour

~— Tandoori Crab/Lobster As Per Weight

Marinated in spices, aromatics and yogurt; tandoor roasted

~ Tandoori Prawns (Medium/Jumba) 1275 /1995
Prawns marinated in tandoori spices and cooked over charcoal

~— Tandoori Pomfret 1995
Fresh pomfret fish marinated with a blend of aromatic spices

~ Fish Tikka Ajwaini 995

Boneless pieces of fish marinated with spices and flavours of ajwain

Fish Tikka Hyderabadi 995

Fish marinated with fresh mint leaf paste and other spices, tandoor roasted
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CHINESE STARTERS
: . {:f_@g:%'a :

French Fries 295 .

Golden, crispy french fries, perfectly seasened and fried to perfection

Wontons (Steamed/Fried) 455
Experience the ultimate blend of vegetables in every bite with our vegetable dumpling

i Crystal Veg Dumpling 495

Delectable dumplings made with frash vegetables

-~ Paneer Chilly Dry 545

Paneer tossed In sweet sour and spicy chilly sauce

— Veg Manchurian Dry 475

Deep Fried Vegetable balls tossed in a2 medley of sauces

~ Gobhi Manchurian Dry 475

Crispy fried cauliflower tossed in spices and sauces

Veg Spring Roll 465

Fresh vegetables wrapped in a light and crispy spring roil sheets

Crispy Corn Salt & Pepper 475

Deep fried crunchy sweet corn kernels are tossed in spices and sauces

iwr Crispy Vegetables 475

Satisfy your crunchy carvings with the goodness of fresh crispy vegetables

~ Honey Chilly Potato 455

A perfect blend of sweet and spicy crispy potatoes

~ Mushroom Chilly Dry 475

Perfect blend from the earthy umami of mushrooms to the zesty Kick of chilies

i* Thai Saute Green Vegetable 475

A vibrant mix of fresh, crispy vegetables stir-fried in a fragrant blend of thal spices and herbs

Crunchy Lotus Stem 495

Crispy, golden fried lotus stems, with the choice of your sauce
(Sauce - Chilly Garlic/ Honey Chilly/ Barbeque)
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CHINESE STARTERS
: \1@6:%'3 :

~< Chicken Chilly Dry 625 .

Chicken stir-fried with aromatic spices, bell peppers, and oanions

~ Chicken Manchurian 625

Chicken marinated with soy sauce, ginger, garlic then.stir-fried with crunchy vegetables

=¥ Spicy Chicken Wings 595

Fiery spicy chicken wings coated in a mouth-watering blend of spices

~ Drums of Heaven 625
Crispy chicken lollipops tossed in a sweel and spicy sauce

%l* Shredded Chicken Dry 625

Shredded chicken stir fried with a medley of colorful vegetables and traditional Chinese spices

~ Roasted Lamb Chilly 735

Tender pieces of lamb simmered in a rich flavorful chitly sauce

“* Golden Fried Prawns 1275
Succulent prawns marinated and coated in batter, fried to perfection

Chicken Spring Roll 525

Shredded chicken and crispy vegetables wrapped in a thin sheet, deep fried

«r Crystal Chicken Dumpling 575

Tender chicken and savoury spices encased in a crystal cléar wrapper

Chicken Wontons (Steamed/Fried) 525
Chicken mixed with aromatic herbs and spices, wrapped in homemade wantan sheets

— Prawns Salt and Pepper 1275

Coated in a delicate blend of spices and pan-fried to perfection
Prawns choice of sauce 1275
Surmai / Sole choice of sauce 945

Pomfret choice of sauce 1175
{SAUCE-Schezwan [ Ginger Garlic [ Oyster [ Hot Garlic / Lemaon Chilly)
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SOUTH INDIAN STARTERS
: a@g:%'g :

= MANGLOREAN TAWA FRY :

Fresh fish marinated with hand pound spices and pan-fried on a
traditional tawa to perfection, Enjoy it with a side of mint chutney,

Baby Pomfret 975
Bangda/ Ladyfish / Surmai 695 /775 /795

2 Surmai Boneless (Halffrult) 945 /1575
* Pomfret Boneless (Hatf/Full) 1175 / 1995
River Sole Boneless (Half/Full) 945 /1575

~ FISH FRY

A perfect balance of spices and freshness, with the crispy
exterior giving way to tender, flaky fish that melts in your mouth.

i+ Baby Pomfret 975
idr Bombay Duck 795
Surmai Boneless (Half/Futty 945 /1575
Pomfret Boneless (Hatf/Ful) 1175 / 1995
River Sole Boneless (Half/Full) 945 /1575
Surmai / Bangda / Ladyfish 795 /695 [ 775

—~ ANDHRA SPECIAL

Satisfy your carvings with the bold and robust flavor of Andhra cuisine

Gobhi 65 ®1495
Paneer 65 ® 545
Chicken 65 695
% Chicken Hyderabadi 695
Mutton Hyderabadi Dry Boneless 755
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SOUTH INDIAN STARTERS
: @.@gj%'g :

Experience the true essence of Costal Cuisine with our mouthwatering appetizers. Swagath
brings forward the fresh flavers from South India to your platter, which will tantalize your taste
buds and leave you craving for more.

~ KOLIWADA

Transport your taste buds to the bustling streets of Mumbai with our legendary
Swagath Koliwada spice mix, perfected over generations of careful cooking.

Paneer Koliwada #1555

Surmai Boneless (Half/Ful) 945 /1575
Pomfret Boneless (Half/rutty 1175 / 1995
River Sole Boneless (Hatf/Full) 945 / 1575
‘" Prawns (Small/Medium/Jumba) = 1025 /1275 /1995

BUTTER PEPPER GARLIC

Rich butter, zesty organic Kerala pepper, and pungent garlic cloves come
together to create a mouthwatering culinary experience.

Paneer /555
Surmai Boneless (Halt/Full) 945 /1575
Pomfret Boneless (Hatt/rut) 1175 /1995
River Sole Boneless (Half/Full) 945 / 1575
&* Prawns (Small/Medium/Jumbo) = 1025 /1275 / 1995
& Crab [/ Lobster As Per Weight

= GHEE ROAST

Experience our ghee roast a delectable dish thalt combines succulent
pieces of meat with the heat of red chilies and cooked to perfection in ghee.

4 Chicken 725
Mutton 785
Prawns (Small/Medium} = 1025 /1275
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MAIN COURSE NORTH INDIAN
: @.@gj%'a :

Paneer Lababdar 545 :

Home-made cottage cheese chunks in thick anion and tomatoe gravy
— Kadhai Paneer 545

Cottage cheese cubes sauteed with tomatoes, bell peppers and onions

Paneer Makhani 545

Cottage cheese cubes in silky, creamy, rich tomato and butter gravy

~—~ Paneer Tikka Masala 545

Chargrilled spiced paneer tikka in mildly spicy, rich tomato sauce

Kesari Malai Kofta 545

Cottage cheese dumplings cooked in saffron flavored, creamy cashew gravy

Palak Corn / Paneer 545

Fresh paneer or juicy corn cooked in hand ground spinach gravy

Mixed Vegetables 545

Assorted fresh vegetables tossed in @ special tomato and onion gravy

Vegetable Jalfrezi 545

Julienne vegetables tossed in spiced and tangy tomato gravy

Corn Capsicum Masala 545
Sweetl corn and colourful capsicum in a delicious gravy

Methi Mutter Malai 545

Methi and green peas cocked in fresh cream and fresh Indian spices
Mushroom Do Pyaza 545

Button mushrooms cooked in a special anion tomato gravy

Achari Gobhi Masala 495

Cauliflower florets tossed with hand pounded exatic achari masala

Dum Aloo Kashmiri 495

Rare recipe of Kashmir, baby potatoes cooked in saunf and saffron flavoured gravy

Jeera Aloo 495

Potatoes tempered with cumin seeds and butter, garnished with fresh coriander

~ Bhindi Masala 495

Frash okra tossed with anions, tomatoes and Indian spices

Pindi Chana 495

Chickpeas cooked in traditional Indian spices and tomatoes

~ Soya Masala Chaap 495

Charcoal grilled soya chunks cooked in a rich, creamy tamato gravy

i Dal-e-Swagath 495

Whaole black urad dal simmered avernight in cream and butter

% Dal Tadka / Dal Gharwali 475

Yellow lentils cooked in homestyla
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MAIN COURSE NORTH INDIAN [@

+i» Butter Chicken (Half/frull) 675/1095

Tandeori chicken simmered in butter and rich, creamy tomato gravy

— Murgh Joshina (HalffFull) 645/1095

Our chef's signature hot and fragrant chicken currywith tomatoes and ground spices

Egg Curry 575

Boiled egos are simmered in rich and creamy anion tomato gravy

— Rara Murgh Punjabi 695

Chicken cooked with Keema in onion and tomato gravy

~— Kadhai Murgh 675

Marinated chicken sauteed with bell peppers, onions and ground spices

~ Handi Murgh 675

Chicken cooked in a traditional style with eogs and splees

Murgh Tikka Lababdar 675

Tender pieces of chicken cooked in & tangy, thick tamato gravy

Mutton Chop Masala 795

Lamb chops cooked in a spicy onion tomato gravy

Bhuna Gosht 755

Tender boneless mutten chunks cooked in thick gravy

-~ Mutton Rogan Josh 745

An exguisite mutton curry in authentic Kashmiri style

~ Handi Gosht 745

Mutton cooked in a traditional curry made with onion, tomate and spices

— Rara Gosht Punjabi 845

Mutton chunks and mince are slow-cooked in thick, spicy onian gravy

w* Nawabi Nalli Nihari 845

Slow cooked lamb stew along with bone marrow

— Kadhai Jhinga = 1025

Prawns tossed with capsicum in onion tomato masala

Fish Tikka Masala 955

Fish cooked with onion tomato gravy
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KHUSHBU-E-BASMATI
: a%:%g :

~— Hyderabadi Biryani Chicken [® 695

Succulent chicken In layers of aramatic basmati rice

~— Hyderabadi Biryani Mutton = 795

Spiced and fragrant layers of biryani rice with juicy, tender muttan

= Chettinad Biryani ®545 /725 / ®795

Aromatic rice dish from South India with flavours of Chettinad spices

~ Prawns / Fish Biryani = 1025 / 955

Mangalorean style layered basmati rice with fish, spices, and herbs

Subz Biryani 545

Leng grain hasmali rice cooked with vegetables, and spices

Mix Vegetable Pulao 495

Fresh vegetables tossed with basmati rice

Peas Pulao 495

Basmatl rice cooked with green peas
Jeera Rice 355
Steam Rice 275

SALADS AND SIDES

: S S
Green Salad 215

~ Kachumber Salad 225
Russian Salad 255

~ Chicken Tikka Salad #1455

Raita 225
(Boondi [ Mix Veg [ Pineapple [ Aloo)

Plain Curd 175

A

~— Masala Papad 95
Roasted Papad 65
South Indian Papad 75

— Masala Peanuts 225
S8
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BREADS

0o

. Tandoori Roti

Lachha Paratha

Butter Roti
Roomali Roti
Plain Naan

Butter Naan

75

95

125
125

{(Pudina / Ajwain / Chilly / Methi)

Missi Roti

125

Garlic Naan 135

Bharwan Kulcha 225

(Paneer [ Atoo/ Onian)

w* Stuffed Paratha
(Paneer [ Aloo [ Onion)

Cheese Kulcha

225

275

Stuffed with processed cheese and spices

~— Keema Kulcha #8325

Stuffed with mutton mince, herbs and spices

SOUTH INDIAN BREADS

.

Neer Dosa
Thin and soft rice pancakas

Appam

QR

65 / 245

125

& steamed pancake made from fermented rice batter

i Egg Appam #1145

Fermented rice batter topped with eggs

Malabari Paratha

135

Crispy, flaky, soft layered flatbread from Kerala

-
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CHINESE MAIN COURSE |@
: Q%y :

~ Paneer Chilly Gravy 545

Succulent paneer cubes simmered |n a splcy gravy made of onfon and bell peppers

~ Veg Manchurian Gravy 525

Vegetable balls in a luscious gravy bursting with flavers of ginger garlic and soy sauce

& ~ Mushroom Chilly Gravy 495

Mushrooms cooked in a mouth-watering blend of chilies, garlic, soy sauce and spices

“r Mix Veg with Choice of Sauce 495
(Elack Bean Sauce [ Hot Garlic [ Sweet N Sour)
Crisp vegetables tossed in a flaverful sauce of your choice

Thai Green Curry Veg (served with rice) 595

Delicious blend of nutrient-rich vegetables in a fragrant green curry sauce

Thai Red Curry Veg (served with rice) 595

Fresh vegetables cooked in a rich and creamy coconut milk-based sauce

CHINESE MAIN COURSE [®
IO

Honey Chicken 625

Chicken marinated in a blend of honey, soya sauce and spices

Lemon Chicken 625

Chicken in a tangy lemon sauce bursting with refreshing citrus flavors

= Schezwan Chicken 625
Tender chicken tossed with vibrant vegetables in a fiery szechuan sauce

“* Chilly Black Bean Chicken 625

Tender chicken stir-fried with black beans, vegetables and a touch of spices

~ Chicken Chilly Gravy 625

Chicken morsels are tossed in a thick and flavorful fiery red chilly sauce

~ Roasted Lamb Chilly 735

Tender pieces of lamb simmered in a rich flavorful chilli sauce

=
S

i* Chicken in Oyester Sauce 625
Marinated chicken pieces stir fried in a rich and flavorful oyster sauce

Chicken Manchurian Gravy 625

Juicy chicken in a luscious gravy bursting with flavors of ginger garlic

“r Thai Red Curry (served with rice) 695

Chicken cooked in a rich and creamy caconut milk-based sauce

§
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- NOODLES
; @%ﬁ :

& Hakka Noodles 445 / (81495 / ~ 595

Noodles stir-fried with a medley of colorful vegetahles

~ Singapore Noodles (#1445 [/ 8495 / = 595

Moodles stir-fried with a calorful mix of fresh vegetables or chicken and fragrant curry spices.

— Hot Garlic Noodles #1445 [ #1495 / = 595

Experience the perfecl balance of heat and garlic in our hol garlic noodles

“wr Mixed Noodles 625

Moodles tossed with tender chicken, lamb, eggs and juicy prawns ;

Pad Thai Noodles ® 525 / 575

Our pad thal noodles are a perfect blend of sweet tangy and savory flavors

i Pan Fried Noodles #1525 / #8575
Topped with spicy light saya, sesame oil and Chinese rice wine

Chinese Chopsuey #1525 / (81575

Comforting garlic sauce aver a bed of crispy noodles

American Chopsuey #1525 / #1575

Sweet and tangy sauce over a bed of crispy noodles

» JCe 50
Veg Fried Rice 3 445
Rice stir-fried with crisp vegetables and aromatic spices

Non-Veg Fried Rice @475 / ®495 /= 595
Choose your awn protein - Eggs/Chicken/Prawns

“r Swagath Special Rice #1525 /#1575

Our signature fusion mix rice and noodle dish is a perfect balance of textures and flavors

~— Singapore Rice (#1445 [ #1495 /~ 595

Rice stir-fried with a colorful mix of fresh vegetables or chicken and fragrant curry spices.

~— Hot Garlic Rice #1445 [ 81495 [/ = 595

Experience the perfecl balance of heat and garlic in our hot garlic rice

i Mixed Fried Rice [ 625

Noodies tossed with tender chicken, Lamb, eggs and juicy prawns

S
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MAIN COURSE SOUTH INDIAN
s Q%:%? <

At pur restaurant we take pride in serving authentic South Indian dishes that .
are bursting with flavors. Swagath brings the fresh flavor of coconut, tamarind,
curry leaves and red chilies from Southern India

~ SUKKA

Experience the authentic taste of sukka a mouthwatering dish that combines the bold flavors of
coastal Karnataka with the richness of grated fresh coconut and tamarind

Veg Sukka 81525
Chicken Sukka 695
&* Mutton Sukka 755
Prawns Sukkar~ 1025

w~ SWAGATH SPECIAL

A typical Manogalorean pulimunchi dish that Is known for its spicy
and tangy flavors, cooked in tamarind and red chilly paste

Baby Pomfret 975
Crab / Lobster As Per Weight
Pomfret Boneless (Halt /Full) 1175 /1995
Bangda / Surmai / Ladyfish = 695 / 795 / 755
Prawns (Small [ Medium [ Jumbe) 1025 /1275 / 1995
River Sole / Surmai Boneless (Hatf [ Ful) 945 /1575

~ ANDHRA SPECIAL

Satisfy your cravings with the bold and robust flavor of Andhra cuisine
Andhra Veg Curry #1495
Andhra Egg Curry 595
Andhra Mutton Curry 755
‘=’ Andhra Chicken Curry 695

CHEFS SPECIAL  NON-VEG  VEG SPICY PRAWN
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MAIN COURSE SOUTH INDIAN
. Q,@é:%-cy :

GASSI

Discover the unigue combination of flavors in our gassh. A signature
dish that is cooked in authentic Manglorean style coconut gravy

Vegetable #1525
Chicken / Mutton 695/ 755
Baby Pomfret 975

Crab / Lobster As Per Weight
Pomfret Boneless (Half/Full) 1175 /1995
“r Surmai / Bangda / Ladyfish= 795 / 695 / 755
Prawns (Small [ Medium / Jumbo} 1025 /1275 /1995
¥ River Sole / Surmai Boneless (Half {Full) 945 / 1575

= CHETTINAD DELICACIES

Chettinad recipe comes from the land of Chettiars, bursting with the
spiciness of Guntur chilies, whole peppercorns and plenty of shallots

Mutton Masala 755
Chettinad Pepper Veg #1495
Chettinad Pepper Mutton 755
idr Chettinad Pepper Chicken 695
Chettinad Chicken Masala 695
i* Crab / Lobster As Per Weight
Pomfret Boneless (Haf /Full) ~ 1175 / 1575
& Prawns (Small [ Medium / Jumbe) = 1025 / 1275 / 1995
River Sole / Surmai Boneless (Hatf /Full) 945 /1575
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MAIN COURSE SOUTH INDIAN

STEW

Savour the taste of South India with our signature stew featuring a perfect
blend of cocanut milk, curry leaves and a variety of spices

* Vegetable (#1525
Chicken 695
Mutton Stew 755

.

— KADIPATTA SPECIAL

Flavoured with the goodness of curry leaves and chef special spices
Paneer (8525
%’ Chicken/ Mutton 695 /755
¥ Mix Veg / Mushroom / Peas #1495
Pomfret Boneless (Hali /Full) 1175 /1995
Prawns (Small / Medium [ Jumbo) = 1025 f12?5 ;"19?5
River Sole/Surmai Boneless (Half / Ful) 945 /1575

=~ MALABARI

This Malabari dish comes from the northern parts of Kerala
and is cooked ina delectable, tangy and spicy way

iwr Chicken / Mutton 695/ 755
Baby Pomfret 975
Crab / Lobster As per Weight
Pomfret Boneless (Haif/Full) 1175 /1995
Surmai / Bangda / Ladyfish 795 / 695 / 755
Prawns (Small / Medium [ Jumbo) = 1025 / 1275 /1995
River Sole/Surmai Boneless (Half /Fulll 945 /1575
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CHEFSSPECIAL  NON-VEG  VEG  SPICY  PRAWN
Plaase ol un Reos i1 you are allargic to amy fond Ingrediant

Thxen adirs nu dgulicabis
Fizh may confaim bones






DESSERTS
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TRADITIONAL INDIAN

Kulfi Faluda 195
Gulab Jamun 185

Moong Dal Halwa (Seasonal) 235

Gajar ka Halwa (seasonal) 2335

ICECREAM

Choice of lce Cream 175
(Vanilla | Strawberry [ Mango [ Chocolate [ Butterscolch)

Swagath Special Tutty Fruity 325
Vanilla with Hot Chocolate 245

OUR IN-HOUSE SPECIAL

Sizzling Brownie with Ice Cream 255

Banana Split 325
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CHEFS SPECIAL NON-VEG VIESG SPICyY PRAWN

Plaass ol un heos i1 you are dllargic to amy fond Ingredisnt
Thxon a4irs uy dgplicatls




({WAGATH

Restro Bar

AMBIENCE MALL,
GURUGRAM



