


Inspired by some of the most popular cuisines in
India, Diwan Khana showcases the best of Indian

and international food.



We consider cooking as an art form and
something that passed down from generation to
generation by means of show-and-tell. In a lot of

homes, food is made from scratch with fresh
ingredients. We have tried to keep that tradition
alive, using family recipes made with the freshest

ingredients - ask our chef for specials.





Enjoy Your Meal! 








BREAKFAST  MENU
7:30 AM - 10:30 AM

Eggs Made To Order  265

Fried, Poached, Scrambled, Boiled or Omelette
served with choice of bread (white or brown |
toasted or plain), served with grilled tomato & fries
Paratha 245

Potato, cauliflower, onion or cottage cheese filling
of your choice served with yogurt & pickle
Poori Bhaji 265

Fried Indian breads accompanied with cumin
spiced potato curry & served with pickle
Chhole Bhature 265

Choice of cereals 245

Chocos or corn flakes with hot or cold milk
Fruit Platter 245                                                                                                    

Seasonal fresh fruits
Butter Toast 195

FAVOURITES
Choice Of Coffee  125

Cappuccino / Latte / Americano / Espresso
Flavoured Coffee  165

Vanilla / Caramel / Hazlenut / Mochaccino 
Choice Of Tea  115

Masala / Black / Lemon
Choice Of Milk Shakes 175

Butterscotch/Vanilla/Chocolate/Strawberry
Lassi | Buttermilk 155

Sweet/ Salted
Hot Chocolate 165

Bournvita 150

Cold coffee  175

Hazelnut/ Vanilla/ Caramel

Hot Milk  105

Aerated Beverages 95

Fresh LIme  95

Fruit beverage 105

club soda  75

packaged water & service 65

BEVERAGES



Roasted Tomato 195                   

Our version of this classic tomato soup served with

chilli cheese croutons                 
Cream Of Spinach 195

A rich, smooth and creamy spinach soup                 
Choice Of Oriental Soup

(Veg | Chicken) 195 | 225

Sweet Corn / Manchow / Hot & Sour 
lemon Coriander

(Veg | Chicken)  195 | 225 

Tom Yum (veg | chicken) 

 195 | 225

Thai spicy & Sour broth, either vegetarian or with

chicken
the Zoodle Soup (veg | chicken)

195 | 225

Healthy clear soup with zucchini noodles, either

vegetarian or with chicken
Turkish Red Lentil Soup 195

Healthy mildly spiced red lentil soup
                                                                         

SOUPS

LUNCH & DINNER  MENU
12:30 PM - 10:30 PM

Garden Green Salad 195 

Selection of seasonal garden greens
Caesar Salad (veg | chicken)

225 | 275             

Lettuce tossed in creamy Caesar dressing

served with vegetables or chicken
Healthy Sprout Salad 225

Capsicum, onion, tomato with lentil sprouts.
Chickpea Salad 225

Diced bell peppers & chickpea drizzled with

olive oil 

SALADS

Please let us know if you’re allergic to any ingredients.  Prices are in Indian rupees and are exclusive of applicable government taxes.  

We do not levy service charge.  Cooking medium is vegetable or hydrogenated vegetable oil or desi ghee


Non-vegetarianVegetarian Healthy Ramgarh SpecialSpicy



Paneer – e – Khaas 375

(Classic / hariyali / badami)                

Cottage cheese cubes flavored with Indian

spices, cooked over charcoal  & served with

mint chutney
Tandoori Bharwan Aloo 365 

Stuffed potatoes with a rich flavour,

roasted in a clay oven 

APPETIZERS (VEG)

Choice of Chicken Tikka  415

(Classic/ Lahsooni/ Malai)  

Clay oven roasted chicken chunks in a flavour of

your choice 
Khaas Mutton Seekh 425

Chef’s spice flavoured Mutton Seekh kebab

wrapped in eggs
Ramgarh Khaas Shammi Kebab 425 

Spiced mutton kebabs prepared with a recipe

passed down since generations Hara Bhara Kebab 365 

Vegetable & spinach patties stuffed with assorted

seasonal greens 
Dahi Ke Shole 365

Spiced yoghurt mixed with bell peppers and green

chilli, bread rolled
Cottage Cheese Schezwan Style 375 

Cottage cheese cubes prepared with a glaze of

Schezwan sauce 
Crunchy Corn 365 

American corn crisped to perfection tossed to a special

tanginess with salt and pepper
Honey Chilli Cauliflower / Lotus Stem

/ Potatoes 365

Tangy dry oriental preparation sweet & spicy,

sprinkled with sesame
Manchurian Dry 365

Wok tossed dumplings tossed with onion, garlic,

crushed pepper & soya sauce
Sardar Sahib’s Platter 525 

A wholesome platter with the best of our Indian

appetizers

Amritsari Machi 445

Mildly spiced fried fish strips
Sarson Fish Tikka  445

Clay oven roasted fish with a deep mustard flavour 
Chilli Chicken Schezwan Style 415

Chicken chunks prepared with a glaze of Schezwan sauce
Prawns 525

(Golden Fried / Chilli Garlic / Butter

Garlic) 

Scrumptious prawns prepared as per your choice
Garlic Chilli Fish 445

Battered fried fish in a spicy tangy sauce 
Fish Fingers 445

Crumb fried fingers of fish served with tartar sauce
Sardar Sahib’s Platter 575

A wholesome platter with the best of our non-veg Indian

appetizers

APPETIZERS (NON-VEG)

Please let us know if you’re allergic to any ingredients.  Prices are in Indian rupees and are exclusive of applicable government taxes.  

We do not levy service charge.  Cooking medium is vegetable or hydrogenated vegetable oil or desi ghee


Non-vegetarianVegetarian Healthy Ramgarh SpecialSpicy



Paneer Makhani 415

Cottage cheese fingers simmered in a rich

tomato gravy 
Diwan - e- Paneer 415 

Spiced cottage cheese cooked with fine

diced bell peppers and cracked Indian

spices 
Palak Paneer 415

Cottage cheese cooked in a smooth delicate

spinach gravy

INDIAN MAINS

Murg Makhani 465 

Spiced chicken chunks cooked in a clay oven

and simmered in a rich tomato gravy
Diwan - e- Chicken 465 

Chunks of chicken cooked with fine diced

peppers and cracked Indian spices
Dhaniya Murg Lazeez  465 

Chunks of chicken cooked in a fragrant

coriander gravy 

Paneer Tikka Butter Masala 415

Clay oven roasted cottage cheese cubes cooked in

aromatic spicy gravy
Lucknowi Subz Kofta Curry 395

Soft vegetable patties stuffed with figs in a mild

cashew gravy 
Kesari Malai Kofta 395

Cottage cheese dumpling cooked with classic rich

flavours
Lahsooni Palak Corn 395

Garlic & spinach gravy cooked with American corn

kernels
Papad Ki Subzi 395 

Roasted papadum in a curd based gravy
Kadhai Subz Bahar 395 

As assortment of seasonal vegetables cut and

cooked to perfection 
Dum Aloo Kashmiri 395

A reflection of classic Kashmiri recipe of roasted

potatoes in a rich gravy
Hing Jeere Ke Chaptate Aloo 395

Mildly spiced all time favourite

Murg Kaali Mirch 465 

Succulent chicken chunks simmered with crushed black

peppercorns 
Ghar Ki Murgi 465 

A flavourful chicken treat cooked with whole Indian

spices 
Laal Maas 495

A spicy mutton treat from an age old recipe 
Tawa Maas  495

Mutton served on a sizzling platter with caramelized

onion rings 
Bhuna Ghosht 495

Semi dry preparation of mutton chunks.
Fish Masala 515

Fish filet cooked with fresh onion, tomato, coriander and

spices
Masala Prawns 545

A flavourful prawn treat cooked with Indian spices 

Please let us know if you’re allergic to any ingredients.  Prices are in Indian rupees and are exclusive of applicable government taxes.  

We do not levy service charge.  Cooking medium is vegetable or hydrogenated vegetable oil or desi ghee


Non-vegetarianVegetarian Healthy Ramgarh SpecialSpicy



Dal Makhani 375 

Black lentils cooked overnight atop a clay

oven flavoured with butter
Dal Tadka 375 

Yellow lentils tempered with garlic and

cumin 
Lahsooni Dal Palak Tadka 375

Yellow lentil cooked with spinach tempered

with garlic & spices

DAL

Chopsuey (veg | chicken) 

380 | 415

Sweet & sour vegetables or chicken served

with crunchy noodles 
Wok Tossed Noodles

(Schezwan/Hakka/ Chilli Garlic)

(veg | chicken) 385/415

Noodles prepared in a hot wok, either

vegetarian or with chicken 

Rajma Raseela 375

Kidney beans cooked in rich tomato gravy
Pindi Chole 375

Chickpea cooked with traditional Indian spices
Dal Khichdi (Masala/Plain) 325

Rice & lentil tempered with cumin & turmeric served

with yogurt, pickle & papad

wok tossed rice

(Burnt garlic/schezwan/plain)

(veg | chicken) 385/415

Fish ‘n’ Chips 495 

Crumb fried fillets of fish served with fries and tartar

sauce
Vegetable Au Gratin 375

Assorted vegetables in bechamel cheese sauce, baked
Enchiladas (Veg | Chicken 375 | 425

Wheat tortilla rolls covered in a tangy sauce, topped with

cheese and baked
Vegetable Bouquetiere 375

Butter sautéd vegetables with garlic bread
Pasta: Cheese / Arrabbiata

(Veg | Chicken) 365 | 395 

Your favourite penne pasta, either vegetarian or with

chicken 

Veg | Plain | Jeera | Pineapple 225 

Hand blended curd with either assorted vegetables

or plain or cumin or pineapple

RAITA

Diced Chilli Chicken 465 

Chilli chicken at its diced best 
Garlic Chicken 465

Chicken in a spicy garlic flavoured sauce
Cottage Cheese in Garlic Sauce 415 

Cottage cheese in a garlic flavoured sauce 
Manchurian Gravy 395

Vegetable dumplings in a mild flavoured sauce

INTERNATIONAL MAINS

Please let us know if you’re allergic to any ingredients.  Prices are in Indian rupees and are exclusive of applicable government taxes.  

We do not levy service charge.  Cooking medium is vegetable or hydrogenated vegetable oil or desi ghee


Non-vegetarianVegetarian Healthy Ramgarh SpecialSpicy



Dum Biryani

(Vegetarian | Chicken |Mutton)

365 | 415 | 465

Our house special biryani’s infused with

homely aromatic spices 
Rice (Plain | Jeera) 195 | 225

Tandoori Roti 

(Plain | With Butter) 65 | 75

Naan

(Plain | Butter | Garlic | Chur

CHUR) 95

RICE & BREADS

Cucumber Cooler 165 

Cucumber with muddled mint leaves 
Iced Tea

(Lemon | Peach | Green Apple |

Lemon Mint) 165 

Freshly brewed with your favourite flavour 
Minus Mojito

(Classic | Peach & Ginger | Green

Apple) 165 

The epitome of refreshing mocktails, stripped

down to its bare essentials: lime juice, brown

sugar, club soda and mintLachha Parantha

(Plain | Pudina | Mirchi) 95

A flaky whole wheat offering, choose between a plain

one or with dried mint or with chilies 
Bharwan Kulcha 115

A stuffed treat with cottage cheese, vegetables and

coriander, clay oven roasted and buttered
Hari Mirch Ki Missi Roti 95

A savory and nutty flavored flatbread made with a mix

of whole wheat flour, gram flour and spices

LMGC 165 

Lemon, mint, ginger and coke - packs a punch!
Blue Lagoon 165

Delicious citrus flavours meet a dazzling blue hue  
Masala Cola 165 

A cola favourite with our home prepared cracked cumin-

based spices 

REFRESHERS

Sizzling Brownie With Ice Cream 265

Warm chocolate brownie served on a hot platter with chocolate sauce & vanilla ice cream
Gulab Jamun 195

Warm sugar syrup dumplings served with a scoop of vanilla ice cream 
Shahi Tukda 195

Crisp bread soaked in syrup and topped with reduced milk and nuts 
Moong Dal Halwa 195

Sweet halwa of yellow lentil beans with dry fruits & nuts 
Choice of Ice Cream 165 

Two scoops of your favourite ice cream. Please ask your server for available flavours 




DESSERTS

Please let us know if you’re allergic to any ingredients.  Prices are in Indian rupees and are exclusive of applicable government taxes.  

We do not levy service charge.  Cooking medium is vegetable or hydrogenated vegetable oil or desi ghee


Non-vegetarianVegetarian Healthy Ramgarh SpecialSpicy



ALL TIME FAVOURITES
7:30 AM - 10:30 PM

Vegetarian Sandwich - Plain /

Grilled 265

A Sandwich with assorted vegetables and

cheese, served either plain or panini grilled 
Cheese Chilli Toast 245 

Toast topped with melted cheese, bell peppers

and spicy peppers 
Chicken Sandwich

(Plain | Grilled)  295 

Shredded chicken and bell peppers in mayo

with cheese, served either plain or panini

grilled 
Chicken Sausage & Salami

Sandwich (Plain | Grilled)  310 

Chicken Sausage & Salami, sauté onion rings,

served either plain or panini grilled 

Masala Papad or Peanuts 225 

Choose between peanuts or papadum served

with fine cut onion, tomatoes & cucumber

with a spicy seasoning
Potato Fries 215 

An all-time favourite accompaniment,

especially for kids 
Eggs n Soldiers 275

Scrambled egg on white bread cut in to three

pieces and served with French fries
Mac n Cheese 365

Macaroni Pasta made in cheese sauce and

garnished with cheese
Pakoda (Vegetable / Paneer) 275

Gram flour batter fried vegetable fritters

topped with chaat masala
Butter Milk Pancake  295

Served with walnut and honey

Please let us know if you’re allergic to any ingredients.  Prices are in Indian rupees and are exclusive of applicable government taxes.  

We do not levy service charge.  Cooking medium is vegetable or hydrogenated vegetable oil or desi ghee


Non-vegetarianVegetarian Healthy Ramgarh SpecialSpicy


