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Fruiteria
The Fresh Frult Counter
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Chatpati Chaat
The Chaal Counter
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The First Course
Soups, Starters and Salads
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Westen Style
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Pomodorino
The ltalian Coisine
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the Thai Calsine
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Thai Klichen Seleciions
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Jin Long
The Chinese Culsine
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Chitese Culinary Heritge
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Daawat
The North Indian Cuisgine
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Cheds Special (Live)
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Noar-e-Awadh
The Lakhnank Cuisine:
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Live From Griddle
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Kacchi Rasoi
The: Traditional Indian Kitchen
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Sadda Punjab
The Punjabi Cuisine
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Sweet Treasures
The Dossart Section
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The Bar
(At Additional Charges Only)
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Sigrature Cockinets
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