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SWAGATH RESTAURANT

The term Swagath means,”Welcome”, and we are doing just
that by inviting visitors to the flavourfull and healthy traditional
cuisine with open arms.We invite you to join us on a culinary
adventure full of taste and healthful dining...

Beverages
&g?rli’grl)ing Water 285
Red Bull 255
Milk Shake Vanilla / Strawberry / Mango/ Chocolate 255
Cold Coffee Plain/With Ice Cream 225/255
Sol Kadi 195
Ice Tea 195
Lassi Sweet / Salted 195
Tea & Coffee 175
Aam Panna 185
Juices 195
Butter Milk 175
Jal Jeera 145
Fresh lime Soda / Water 165
Diet Coke / Pepsi 155
Aerated Drinks & Service (330 ml) 145
Mineral Water 60
Tonic Water 155
Soda 45
Pure Water 03
SOUPS
Mah Mee Soup 275

(A clear soup with fresh prawns,
glass noodles and exotic vegetables)

Talumein Soup Veg / Chicken 225 / 255
Tom Yum Soup Veg / Chicken 225/ 255
Hot N Sour Soup Veg / Chicken 225/ 255
Manchow Soup Veg / Chicken 225 / 255
Sweet Corn Soup Veg / Chicken 225 / 255
Clear Wonton Soup Veg / Chicken 225 / 255
Lemon Coriander Veg / Chicken 225/ 255
gamber,, - i
Crab Soup 395
Chicken with Lemon 255
Cream Of Chicken Soup 255
Cream of Mushroom / Broccoli Soup 225
Cream of Tomato Soup 225

Taxes as applicable. We do not levy service charge



NORTH INDIAN
APPETIZERS

VEG

Paneer Shaslik 625
(Cottage cheese, capsicum, onions & pineapple; delicately
marinated with traditional spices and charcoal grilled)

Paneer Malai Tikka 525
(Cottage Cheese Cubs Marinated in Yogurt, Cheese & Mild Exotic Spices)

Paneer Tikka Pudina 525
(Mint marinated cubes of home-made cheese cooked in
clay oven with subtly complimenting hand ground spices)

Paneer Tikka Ajwaini 525
(Ajwain Flavoured chunks of spicy Indian cheese
cooked in a mild hot clay tandoor)

Veg Seekh Kebab 495
(Minced mixed vegetables and home-made cottage cheese,
seasoned with selected spices skewered and cooked in tandoor)

Tandoori Khumb 525
(Choicest button mushrooms marinated overnight in
chef's secret spices and cooked on mild coal ambers)

Tandoori Aloo Dilnaz 475
{Potatoes stuffed with spiced paneer and dry
fruits and charcoal grilled)

Tandoori Dawat 925
(A Hearty Selection of Choicest Tandoori Kebabs, Consisting Of Quarters of
Marinated Paneer, Capsicum, Onion, Tomatoes, Tandoori Aloo, Veg Seekh
And whole Mushroom, Charcoal Grilled Served with A Lemon Dressing)

Yamzucchini Galouti Kebab 575
(House spl. yam zucchini kebabs are delicious
smooth patties blended)

Achari Soya Chaap 475
(Soft cubes of soya marinated with achari spices & cooked
on mild coal ambers )

Malai Soya Chaap 475
(Soft pieces of soya marinated in yogurt, cheese, spices and
mild exotic spices and herbs )

Nawabi Soya Chaap 475
(Spices soft soya pieces marinated overnight in choicest
spices oven in charcoal )

Taxes as applicable. We do not levy service charge



Non Vegetarian

Kabab-e-Milan 1175

(A perfectly balanced Tandoori Starte Platter, Combination
of chicken, lamb & fish spiced and cooked to perfection)

Tandoori Crab/lobster As Per Size

Tandoori Prawns Jumbo / Medium 1975/1275
(Prawns marinated in tandoori spices and
cooked over charcoal ambers)

Tandoori Pomfret 1975

(Marinated with indian spice oven in charcoal)

Fish Tikka Ajwaini 995
(Tandoor grilled chunks of fresh fish marinated in
ajwain and red chilli paste)

Tandoori Murgh (Half/Full) 435/675
(Juicy Spring Chicken marinated in traditonal Punjabi spices & grilled
in a mild heat to produce the perfect juicy and aromatic Tandoori Chicken)

Murgh Malai Tikka 675
(Tender boneless pieces of chicken marinated in yogurt,
cheese and mild exotic spices & herbs)

Murgh Tikka Nawabi 675
(Spicy Bonless Chicken Tikka Marinated overnight in Choicest Spice)

Reshmi Kabab 695
(A mildly spiced, melt in mouth Chicken Kabab)

Murgh Afgani (Half/Full) 445/695
(Spring chicken marinated with yoghurt, cream,
cashewnut paste and cooked to perfection in tandoor)

Murgh Gilafi Seekh 675

(Minced chicken marinated with Indian herbs)

Murgh Zafrani Kabab 695
(Selected boneless pieces of chicken marinated in yogurt,
cheese, saffron and mild exotic spices & herbs)

Mutton Seekh Kabab 695

(Finely minced meat with aromatic herbs and spices
wrapped around a skewer and bar-be-qued in clay oven)

Mutton Galouti Kabab 795
(Traditionaly prepared by marinating finely ground meat with

mixed of chef spl. exotic spices)

Peshawari Barrah Kabab 825

(Tender mutton chops marinated with sour cream, special herbs and
condiments cooked in clay oven - chef's Speciality)

Taxes as applicable. We do not levy service charge



MAIN COURSE
Vegetarian

Shahi Paneer
(A special recipe from the royal kitchen, home-made
cottage cheese in a mildly spiced exotic creamy gravy)

Kadhai Paneer
(Cubes of cottage cheese sauteed with tomatoes,
bell peppers, and onions)

Paneer Makhani
(Cubes of cottage cheese prepared in delicate creamy sauce
with tomatoes and butter.)

Paneer Lababdar

(Chunks of home-made cottage cheese in a thick and rich onion
and tomato gravy)

Paneer Tikka Masala

(Char Grilled Chunks of spiced paneer tikka cooked in mildly spiced,
rich creamy tomato sauce)

Kesari Malai Kofta
(Cottage Cheese dumplings in saffron flavoured aromatic gravy)

Palak Corn
(Fresh and juicy corn nibbles tossed with hand ground spinach
and sauteed with aromatic spices)

Palak Kofta

(Fresh cottage cheese stuffed with dry fruits and served in
spinach based gravy)

Mixed Vegetables
(A Special dish made of variety of crunchy vegetables tossed in a
special tomato and onion gravy on a pan)

Khumb Mutter Masala
(Green Peas and fresh mushroom sauteed with aromatic spices and
simmered in a rich gravy)

Methi Mutter Malai

(Methi, green peas cooked in fresh cream and fresh Indian spices)

Mushroom Do Piyaza
(Top grade Mushrooms, cooked in a special Awadhi gravy made by
Sauteing onion, garlic together, Lip smacking!)

Dum Aloo Kashmiri

(A rare recipe from the kitchen of Kashmiri pundits, Baby
potatoes cooked in rich saunf and saffron flavoured gravy
with masalas)

Gobhi Masala

(Pan tossed cauliflower florets with hand pounded masalas,
a simple yet very flavourful dish)

Jeera Aloo
(Chunky potatoes tempered with cumin seeds and butter,
garnished with fresh coriander leaves.)

Bhindi Masala

(Fresh okra sauteed with onions and plum tomatoes)

Pindi Chana
(Chick peas cooked in traditional north Indian spices with
tomatoes)
Soya Masala Chaap
(Charcoal grilled soya chunk of spiced cooked in rich creamy
tomato gravy )

Taxes as applicable. We do not levy service charge
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Dal -e- Swagath 455
(Black Lentils simmered overnight in cream and lightly fried in butter)

Dal Gharwali 455
(Yellow lentils cooked home style)
Dal Hydrabadi 455

(A special prepared on from the kichens of nawabs Lentils tempered with
mustard seeds, curry leaves and Indian spices)

Dal Tadka 455
(A special prepared on from the kichens of nawabs Lentils tempered with
mustard seeds, curry leaves and Indian spices)

Non Vegetarian

Murgh Makhani (Butter Chicken) (Full / Half) 1075 / 635
(A full Tandoori chicken simmered in butter and rich creamy tomato sauce)
Murgh Joshina (Full/Half) 1050 / 605
(Chicken prepared in a delighful curry sauce)

Rara Murgh Punjabi 695
(Chicken Cooked with Minced in Onion and Tomato Gravy)

Kadhai Murgh 635

(Marinated chicken sauteed with tomatoes, bell pepper, onions,
capsicum in brown khada masala)

Handi Murgh 635

(Pieces of chicken cooked in a traditional old-fashioned style
curry sauce with onions, tomatoes and spices)

Methi Murgh 635

(Exclusive chicken prepation on cooked with fenugreek leaves-
our chef's speciality)

Murgh Tikka Labadar 635

(Tender pieces of chicken cocked in a tangy thick tomato gray)

Rara Gost Punjabi (Bone/Boneless) 825 / 875
Mutton chunks & mince slow cooked in thick spicy onion gravy

Keema Mutter ' 675
Mutton mince with green peas and spicy tempering

Bhuna Gost 735
(Tender boneless mutton chunks cooked in thick gravy)

Mutton Rogan Josh (Bone/Boneless) 695 /735
(An exquisite mutton curry in authentic Kashmiri aromatic style)

Saag Gost (Bone/Boneless) 695 / 735
Handi Gost (Bone/Boneless) 695 / 735

(Pieces of mutton cooked in a traditional old-fashioned
style curry sauce with onions, tomatoes, and spices)

Nawabi Nalli Nihari 795

(Nihari is a stew consisting of slow cooked lamb along
with bane marrow )

Khushbu e Basmati

Biryani Prawns / Fish 995 / 895
Hydrabadi Biryani Mutton (Bone/Boneless) 735 /775
Hydrabadi Biryani Chicken 695

(Pieces of chicken cooked with rice, Indian spices,
chef's own speciality)

Taxes as applicable. We do not levy service charge



Subz Biryani 495

(Long grain rice cooked with onions, tomatoes,

Mixed vegetables, and nuts)

Mix Vegetable Pulao 495
Peas Pulao 495
(Basmati rice cook with peas, spiced)

Jeera Rice 335
Steamed Rice 255
Bread
Keema Kulcha 325

(Bread stuffed with ground meat and baked in clay oven)

Cheese Kulcha 255

(Homemade cheese with fresh herbs stuffed in dough
and baked in Tandoor)

Bharwan Kulcha (Paneer / Aloo /Onion) 205

(Fresh chopped onions/paneer/aloo and Indian spices stuffed in
dough & baked in clay oven)

Garlic Naan 135
(Leavened bread made with fresh, chopped
garlic and baked in tandoor)

Butter Naan 125
Plain Naan 115
Butter Roti / Roomali Roti 75
Tandoori Roti 70
Parantha Lachha / Pudina 125
Missi Roti/ Khasta Roti 125
SALADS RAITA, PAPAD

Green Salad 195
Russian Salad 225
Kuchumber Salad (Spicy) 195
Choice of Raita 195
(Boondi/ Mix / Pineapple / Aloo)

Plain youghart 155
Masala Papad 95
Roasted Padad 60
Papadum 60
(Sun-dried crispy wafer)

Masala Peanuts 225

Taxes as applicable. We do not levy service charge



SOUTH INDIAN

NON-VEGETARIAN
Seafood Platter 2500

Swagath signature seafood platter-four speciality dishes

Koliwada

The legendary Spice mix of the Mumbai style, Perfected over
generations of careful cooking and Re-created at Swagath!

Prawns Jumbo / Medium / Small 1975 / 1275 /1025
Pomfret (Boneless) 1975
Surmai/ Sole (Boneless) 1555
Squid ’ 825

Paneer Koliwada 525
Butter Pepper Garlic

Organic Kerala peppers, pungent garlic cloves,
hand pounded and cooked to perfection with
a meat of your choice and yes Paneer too

Crab / lobster As per Size

Prawns Jumbo / Medium / Small 1975 / 1275 /1025

Pomfret (Boneless) 1975

Surmai / Sole (Boneless) 1555

Squid 825
Paneer 525

Fish Fry

Fish Marinated In Hand Pounded ‘Mangalorean Spices

Bangda (Mackerel) 655

Surmai / Ladyfish 775

Bombay Duck 775

Pomfret Bone /Boneless 925/1975

Surmai (Boneless) 1555

Tawa Fry

Marinated in hand pounded Mangalorean spices

Pomfret Bone / Boneless 925/1975

Surmai (Boneless) 1555

Surmai / Ladyfish with Bone 775

Bangda (Mackerel) with Bone 655

Ghee Roast

Ghee Basted delicacies roasted to a golden perfection

Prawns Medium / Small 1275/ 1025

Chicken 675

Taxes as applicable. We do not levy service charge



MAIN COURSE

South Indian

Small Prawns Sukka 1025
Mutton Sukka (Bone/Boneless) 695 / 735
MuttonMalabari (Bone/Boneless) 695 / 735
Mutton Gassi (Bone/Boneless) 695 / 735
Mutton Stew (Bone/Boneless) 695 / 735
Chicken Sukka 635
Chicken Malabari 635
Chicken Gassi 635
Chicken Stew 635
= Veg Stew 475
®Veg Gassi 475
®lVeg Sukka 475
Swagath S pecial
Marinated in Mangalorean Spicesl, cooked in
tamarind and red chilli paste ’ ’
Crab/Lobster As per size
Prawns Jumbo/Medium/Small 1975/ 1275 /1025
Pomfret Bone / Boneless 925/1975
Surmai / Ladyfish with Bone 775
Bangda (Mackerel) with Bone 655
Squid 825
Surmai/ Sole (Boneless) 1555
Gassi
Cooked in authentic Mangalorean style coconut gravy
Crab / Lobster As Per Size
Prawns Jumbo / Medium / Small 1975 / 1275 / 1025
Pomfret with Bone /Boneless 925/1975
Surmai / Ladyfish with Bone 775
Squid 825
Bangda (Mackerel) with Bone 655
Surmai / Sole (Boneless) 1555

Taxes as applicable. We do not levy service charge



Malabari »

Fish cooked in red chilly base gravy

Crab/Lobster As Per Size
Prawns Jumbo / Medium / Small 1975 / 1275/ 1025
Pomfret with Bone / Boneless 925 / 1975
Bangda (Mackerel) with Bone 655
Surmai / Sole (Boneless) 1555
Surmai with bone 775
Squid 825
Kadipatta Special
® Mix Veg /Paneer / Mushroom / Green Peas 475
Surmai / Pomfret (Boneless) 1555/1975
Prawns Jumbo / Medium / Small 1975 /1275 / 1025
Squid Kadipatta 825
Mutton (Bone/Boneless) 695/735
Chicken Kadipatta > 635
Chettinad Delicacies })
Crab / Lobster As Per Size
Prawns Jumbo / Medium / Small 1975 /1275 / 1025
Pomfret with Bone / (Boneless) 925 /1975
Surmai (Boneless) 1555
Mutton Masala (Bone/Boneless) 695/ 735
Mutton Hydrabadi Dry (Boneless) 735
Chettinad Pepper Mutton (Bone/Boneless) 695 /735
Chicken 65 635
Chicken Hydrabadi 635
Mutton Varuval Dry (Bone/Boneless) 695 / 735
Chicken Masala 635
Chettinad Pepper Chicken 635
Andhara Mutton Curry (Bone/Boneless) 695 / 735
Andhara Chicken Curry 635
= Paneer 65 525
© Gobhi 65 475
® Chettinad Pepper Veg. 475
® Andhra Veg Curry 475
® Urlai Roast 475

Taxes as applicable. We do not levy service charge



APPAM / NEER DOSA / MALABAR PARANTHA

Neer Dosa (Per Piec) 60
(Thin & soft rice pan cake)
Appam 115

(A round shape & thin South Indian pancake made
from rice flour)

Egg Appam 135
Malabari Parantha 135

CHINESE
APPETIZERS

Vegetarian
Chilly Paneer Dry 525
Wontons Steamed / Crispy Fried 415

(Served with hot Garlic Sauce)
(Wrappers Filled Dumpling With Marinated Minced Vegetables,
Flavoured with Ground Ginger, Spring Onion And Soy Sauce,

Spring Roll Veg 435
Thai Satay Green Vegetables 455
Crispy Corn Salt & Pepper 455
(Deep fried baby corn served with hot garlic sauce)

Crispy Vegetables 455
Honey Chilly Potato 435
Crispy Chilly Garlic Potato 435

Non Vegetarian

Crab / Lobster (Prepared to order) As Per Size
Pomfret Choice Of Sauce (Boneless) 1975
Surmai, Boneless (Choice of sauce) 1555
Basil Prawns 1275
Japanese Ebi Tempura Sirimeen 1275
Golden Fried Prawns 1275
(Deep fried king prawns served with hot garlic sauce)

Roasted Lamb Chilly / Manchurian 735
Thai Satay Chicken 605
Lemon Chicken 595
Basil Chicken 595

Taxes as applicable. We do not levy service charge



Prawns Choice of sauce

Prawns Pepper Salt

Spicy Chicken Wings

Stir Fried Lamb / Shredded Lamb

(Choice of sauce)

Shreded Chicken Dry

Drums of Heaven
(A Szechwan specialty, marinated spiced chicken

wings deep fried and wok tossed with aromatic spices)

Chicken Wontons Steamed / Fried

(Dumplings Filled With Minced Chicken, Vegetables, Flavoured With
Ground Ginger, Spring Onion And Soy Sauce Served with Hot Garlic

Sauce Crispy Fried or Steam)

Chicken Spring Roll

MAIN COURSE

Non Vegetarian (Gravy)
Singapore Chicken

Chicken Chilly / Manchurian
Hong Kong Chicken

Chicken in Oyster Sauce
Honey Chicken

Black Bean Chicken

Chicken Pepper Salt

~ Chicken in Bamboo Shoot Oyster Sauce
Thai Red Curry Non Veg

Thai Green Curry Non Veg
Thai Yellow Curry Non Veg

Shreded Lamb Chilly Gravy
Vegetarian (Gravy)
Panner Chilly Gravy

Mix Veg. In Hot Garlic Sauce
Vegetable Almond

Vegetable Sweet & Sour
Vegetable Manchurian
Vegetable Balls In Garlic Sauce
Mixed Vegetable Salt N Pepper

Mushroom Chilly / Manchurian
Thai Red Curry Veg

Thai Green Curry Veg
Thai Yellow Curry Veg

Taxes as applicable. We do not levy service charge
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Chinese Rice / Noodles

Vegetarian

Swagath Special Rice 495
Singapore Noodles / Rice 405
Hot Garlic Noodles / Rice 405
Chopsuey Chinese / American 425
Hakka Noodles / Fried Rice 405
Lemon Rice Spicy Veg 425
Pad Thai Noodle Veg 425
Pan Fry Noodle Veg 425

Non Vegetarian

Swagath Special Fried Rice 525
Chicken Hakka Noodles 455
Prawns Hakka Noodles / Fried Rice 545
Mixed Meat Noodles / Fried Rice 545
Chicken Fried Rice 455
Chicken Singapore Noodles / Rice 455
Chicken Hot Garlic Noodles / Rice 455
Chopsuey Chinese / American 455
Pad Thai Noodle Non Veg 455
Pan Fry Noodle Non Veg 455
Egg Fried Rice 425
Egg Corn Fried Rice 455
Lemon Rice Spicy Non Veg 495

CONTINENTAL
SALADS

VEG/NON-VEG
Grilled Chicken Salad 375/455

(Broccoli, snow peas, Cherry Tomato,asparagus,

Lettuce,olives,tossed with Thousand Island Dressing)

Greek Salad (Veg / Non Veg 355/455
Caeser (Veg / Non Veg 355/455

Taxes as applicable. We do not levy service charge



Vegetarian

Cigar Rolls

(Smoked Melted Cheese roll served with sweet chili sauce)
Cheese Garlic Breads

(Garlic Breads Loaded with herbed Cheese)

Mushroom Boom

(Mushroom marinated with balsamic vinegar served

with spicy Peri sauce)

Tomato Bruschetta

(Olive tomato basil or Chicken Served on Toasted Garlic Bread)
Mezze Platter Veg

(Ultimate Mediterranean appetizer platter loaded with hummus,
red pepper dip, pita chips,veggie sticks,feta cheese, falafel)
Nachos Three Dips

(Homemade nachos chips served with chef spl.dips.)
Non Vegetarian

Mezze Platter Nonveg

(Absolute delight and is a go-to choice when you're
Chicken,grilled prawns,five spice lamb parcels,falafel,pickles,
mixed olives,hummus,pita and MORE! )

Herbed Chicken Garlic Bread

(theese, mayo, ltalian Seasoning served with french fry)
Chicken Bruschetta

(Olive tomato basil or Chicken Served on Toasted Garlic Bread)

Fish Finger

(Crispy finger size fried fish served with french fries & tartar sauce)

Taxes as applicable. We do not levy service charge
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MAIN COURSE

Vegetarian
Grilled Cottage Cheese Steak 535

(Grilled co age cheese layered with creamy spinach cheese &

mushrooms served with tomato garlic rice)

Exotic Veg Lasagne 525
(Vegetable Casserole features all your favorite veggies Cooked in

Bechamel sauce, Baked with cheese and Mashed Potato)

Grilled Garden Greens 525
(Assorted exotic vegetables marinated with garlic basil crushed pepper

grilled and served with parsley Rice and tomato BBQ sauce)

Non Vegetarian

Char-Grilled Prawn 1975
(Chargrilled jumbo Prawns Cooked with Garlic herbs

Butter Sauce Served on Bed of Mashed Potato)

Grilled Fish Lemon Butter Sauce 1035
(Marinated Fish fillet seared on griddle finish with Lemon Butter Sauce)

Fish 'N' Chips 1035
(Crispy fried fish served with french fries & tartar sauce)

Grilled Chicken Steak 625

(Grilled chicken steak cooked in mushroom pepper sauce served

with jacket potato and sauteed vegetables)

PASTA

Prawn Puttanesca 1275

(Tube pasta with Mushroom and creamy Prawns)

Penne Creamy Cheese Sauce (Veg / Chicken) 475 / 535
(Pasta tossed with garlic flavored in cheddar cheese creamy sauce)

Penne Arrabiata (Veg / Chicken) 475 / 535
(Tube pasta cooked in spicy tomato sauce)

Aglio E Olio 475
(A simple Italian dish of garlic, olive oil, parsley, and Parmigiano

-Reggiano cheese tossed with cooked pasta)

Spaghetti Bolognese 755
(Spaghetti with Traditional Raghu Lamb Mince with Tomatoes

Garlic and Parmesa)

Roasted Chicken Sundried Tomato 545
(Sun-dried tomato pasta tossed with plenty of garlic, chilli flakes,

parsley and olive oil plus juicy chicken breasts)



PIZZAS (Size 9" 12")

Pizza Margarita 475/535

(Mozzarella cheese with oregano and basil)

Peppy Paneer Perry 475/535
(Chunky paneer with crisp capsicum and

spicy red pepper quite a mouthfull!)

Veggie Delight 475/535
(This one got it all the onion, Capcicum, Delectable

Mushroom with Paneer & Golden Corn to top it all)

Roast Garlic Chicken 595/675

(Delight of Black Olives, Garlic Flakes Sauteed Onions, Grilled Chicken)

Barbecue Chicken 595/675

(Bell Pepper Barbecue Chicken Cheese)

Half & Half (Veg / Chicken) 595/675

(Combination of two pizzas)

SANDWICHES

Club S/W (Veg/Non-Veg) 395/ 475
Grilled S/W (Veg/Chicken) 395 /475

DESSERTS

Swagath Special Tutty Fruity 315
Banana Split 305
Nut Brownie with Icecream 255
Fresh Fruits Salad with Icecream 315
Choice of Ice cream 165

(Vanila/Strawberry/Mango/ Chocolate/Butterscotch)

Gulab Jamun 185
Kulfi Faluda 185
Moong dal Halwa 235

Taxes as applicable. We do not levy service charge
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