
MENU
Regal Garden

Dine in open from
12:00 PM to 11:30 PM



REGAL GARDEN

GREEN APPLE MOJITO - ₹ 200

VIRGIN MOJITO - ₹ 190

MILK SHAKE (OREO, CHOCOLATE,
STRAWBERRY) - ₹ 180

LEMON ICED TEA - ₹ 190

VIRGIN PINACOLADA - ₹ 220

Refreshing green apple flavor with lemon, ice,
and carbonated water.

Mint leaves, lemon wedges, lime slice, soda,
Sprite, topped with fresh mint spring.

Creamy ice cream blended with fresh milk for
a classic shake.

Refreshing lemon flavor with lemon juice, ice
& water, garnished with a lemon slice.

Pineapple juice, coconut cream, vanilla ice
cream.

MOCKTAILS

PASSION FRUIT ICED TEA - ₹ 200

Refreshing passion fruit flavor with lemon, ice,
and water, garnished with mint leaves.



REGAL GARDEN

BITES VEG

KOTHAMBIR VADI - ₹ 190 

A savory Maharashtrian delicacy made with
fresh coriander leaves, spiced gram flour,
steamed and then crisp-fried.

PANEER PAKODA - ₹ 220

Paneer cubes dipped in seasoned batter and
fried to crisp perfection.

MIX VEG PAKODA - ₹ 180

ONION BHAJI - ₹ 180

Seasonal vegetables delicately coated in a
spiced gram flour crust, served hot with
chutney.

Golden-fried onion fritters delicately spiced
and served crisp — a traditional favorite.

Crunchy toast layered with cheese and a
touch of green chilli for the perfect balance
of heat and flavor.

CHEESE CHILLI TOAST - ₹ 220

GARLIC BREAD - ₹ 180

Crunchy toast with garlic and butter.

SAN DIEGO SANDWICH - ₹ 150

COTTAGE TIKKA SANDWICH - ₹ 180

FRENCH FRIES (PLAIN / PERI PERI /
SCHEZWAN) - ₹ 180/200/220

PAPAD (ROASTED / FRIED / MASALA)
- ₹ 40/50/60

CHEESE GARLIC NANZA - ₹ 250

PAPADI CHAAT - ₹ 180

Tomato, cucumber, potato, lettuce, and green
chutney served with wafers.

Stuffed with shredded tandoori paneer tikka
and served with wafers.

Crisp and golden potato fries, lightly
seasoned for the perfect bite.

Crispy roasted papad — the perfect crunchy
sidekick to your meal.

A fusion delight — fluffy garlic naan layered
with chef’s secret filling, cheese, and herbs,
served pizza-style.

A medley of crispy papdi, spiced potatoes,
cool yogurt, and tangy chutneys — a true
Indian street food delight.



Stuffed with shredded chicken mixed with
mayo and served with French fries.
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THECHA - ₹ 80

A bold and rustic blend of green chilies,
garlic, and roasted spices, delivering an
authentic burst of heat.

BITES NON-VEG

CHICKEN TIKKA SANDWICH - ₹ 200

Stuffed with diced tandoori chicken tikka and
served with French fries.

SHREDDED CHICKEN SANDWICH
- ₹ 210

CHICKEN TIKKA NANZA - ₹ 280

Fluffy naan layered with spiced chicken tikka,
molten cheese, and aromatic herbs.

EGG TO ORDER (BOILED / FRIED /
BHURJI / BOIL FRIED) - 
₹ 80/110/150/130

Perfectly cooked farm-fresh eggs, crafted to
your preference.

SHEVGA SOUP - ₹ 150

CHINA TOWN SOUP - ₹ 150

BURNT GARLIC NOODLE SOUP - ₹ 160

VEG SOUP

Drumstick broth with a hint of Maharashtrian
spice touch.

CREAM OF TOMATO - ₹ 150

Fresh ripe tomatoes cooked, flavored with
fresh basil, and finished with cream.

CREAM OF VEG/ SPINACH/
MUSHROOM/ BROCCOLI - ₹ 160

Thyme-flavored cream soup made with your
choice of vegetables and enriched with
cream.

Choice of Hot and Sour/ Manchow/ Sweet
Corn/ Lemon Coriander soup.

Silken noodles simmered in a clear broth,
elevated with the deep, earthy essence of
burnt garlic.



CHINA TOWN SOUP - ₹ 170

UKKAD CHICKEN/ MUTTON 
- ₹ 170/240

CREAM OF CHICKEN - ₹ 170

CHICKEN BURNT GARLIC NOODLE
SOUP - ₹ 200

NON-VEG SOUP

Choice of Hot and Sour Soup/Chicken
Manchow Soup/ Chicken Sweet Corn Soup.

Traditional Maharashtrian broth from the
house of Regal.

Creamy chicken soup prepared in Sicilian
style.

Silken noodles simmered in a clear broth,
elevated with the deep, earthy essence of
burnt garlic.

SOYA TURKI BOTI - ₹ 260

PANEER TIKKA KESARI - ₹ 330

PANEER KA ACHARI SULA - ₹ 340

PANEER SAUNFYANI TIKKA - ₹ 340

PANEER NAZRANA KEBAB - ₹ 360

VEG STARTER

Juicy soya bites delicately spiced with Turkish
flavors, skewered and char-grilled for a smoky
aroma.

Chunks of cottage cheese grilled with yogurt
and saffron marinade.

Paneer marinated with pickle herbs and curd,
cooked in the tandoor.

Fresh cottage cheese marinated in spiced
yogurt, topped with saunf, and cooked in a
clay oven.

House special signature preparation.

PANEER TIKKA KASURI - ₹ 330

Chunks of cottage cheese grilled with dry
fenugreek.
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ALOO PUDINA CHANDNI CHOWK KI
TIKKI - ₹ 320

PANEER CHILLI - ₹ 290

STUFFED MUSHROOMS WITH
SCHEZWAN SAUCE - ₹ 340

KANDHARI MUSHROOM - ₹ 330

SPINACH MANCHURIAN DRY /
VEG MANCHURIAN DRY - ₹ 250

COTTAGE CAPSICO - ₹ 350

An all-time favorite.

Cubes of fried cottage cheese tossed with
garlic, chilli, and spring onions.

Large mushrooms stuffed with a flavorful mix
of cottage cheese, herbs, and spices, finished
with a spicy Schezwan sauce.

Button mushrooms infused with aromatic
spices, stuffed with cheese, and char-grilled
in the tandoor.

Golden-fried vegetable balls tossed in a rich,
aromatic soy-garlic sauce — an Indo-Chinese
classic.

Delicate cottage cheese marinated in spices
and tossed in a rich, cheesy sauce.
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CHICKEN KHARDA - ₹ 350

THECHA PRAWNS - ₹ 380

TAWA RAWA FISH - ₹ 420

NON-VEG STARTER

GHEE ROAST CHICKEN / MUTTON
- ₹ 350/480

Juicy chicken or mutton cooked in clarified
butter and coated with a rich, spicy masala
for a traditional coastal delicacy.

A fiery and robust dish cooked with freshly
ground chilies, garlic, and ginger, delivering a
perfect balance of heat, tang, and depth of
flavor.

Spicy prawns cooked in a fiery, aromatic
thecha, delivering a bold, tangy, and intensely
flavorful dish.

Fish coated with semolina and Indian spices,
finished with lemon juice.

PRAWNS KOLIWADA - ₹ 380

Crispy fried prawns coated in a tangy Bengal
gram batter.
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BHATTI DA MURGH HALF / FULL 
- ₹ 390/650

Whole chicken marinated with traditional
Indian spices and cooked in the tandoor.

CHICKEN RAAN - ₹ 750

Succulent whole chicken marinated overnight
in rich spices, slow-cooked for tenderness and
finished with a smoky aroma.

GILAFI CHICKEN SEEKH KEBAB 
- ₹ 330

Minced chicken skewered and rolled in
chopped tomatoes, onions, and capsicum,
charcoal grilled.

PESHAWARI CHICKEN TIKKA - ₹ 360

Boneless chicken richly flavored with spices
and grilled to perfection.

MURG LASSONI TIKKA - ₹ 360

Boneless chicken marinated with curd, fresh
garlic, and traditional Indian spices, cooked in
the tandoor.

DUM KA MATKA KEBAB - ₹ 400

Delicately spiced chicken marinated overnight
and cooked on dum in an earthen pot,
capturing authentic rustic flavors.

MURG CHATTPATA NAZRANA KEBAB
- ₹ 380

Boneless chicken marinated with chatpata
tandoori masala and Schezuan flavors,
cooked in the tandoor.

FISH MAHI TIKKA - ₹ 400

Boneless fish pieces coated in yogurt-based
tandoori masala and roasted in the tandoor.

BHATTI KA JHINGA - ₹ 400

Prawns marinated with Kashmiri chilli paste,
curd, and spices, cooked in the tandoor.

CHILLI CHICKEN - ₹ 320

Crispy chicken tossed in a spicy chilli sauce
for a perfect balance of crunch and flavor.

CHICKEN LOLLIPOP - ₹ 340

Frenched chicken wings marinated in spices,
deep-fried to perfection, and served with a
zingy sauce.
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An all-time favorite preparation of chicken
wings.

DRUMS OF HEAVEN - ₹ 400

CHICKEN SALT AND PEPPER - ₹ 350

Chicken pieces marinated with salt, pepper,
and soy sauce, fried with garlic and bell
peppers.

SPICY SCHEZWAN HOT PAN CHICKEN
- ₹ 350

Sliced chicken cooked in a fiery Schezwan
sauce with chilli peppers, garlic, and bold
spices.

CRISPY FRIED CHICKEN IN CHOICE OF
SAUCE - ₹ 350

Available in Manchurian, Szechuan, Hot
Garlic.

CRISPY FRIED FISH WITH GARLIC SAUCE
- ₹ 400

Lightly battered fish fillets deep-fried and
tossed in garlic soy sauce, finished with green
onions and chilli.

SCHEZWAN SPICY CRUNCHY CHICKEN -
₹ 380

BHUNA CHICKEN PARATHA - ₹ 350

CHICKEN SEEKH PARATHA - ₹ 350

PRAWNS CHILLI - ₹ 390

SPICY FISH FINGERS - ₹ 390

Diced chicken cooked in a spicy Schezwan
sauce with chilli peppers, garlic, ginger, and
soy sauce.

Flaky paratha layered with slow-bhuna
chicken cooked with caramelised onions,
tomatoes, ginger, garlic, and robust Indian
spices.

Succulent minced chicken seekh, delicately
spiced and char-grilled, wrapped in a flaky
paratha with a hint of smoke.

Batter-fried prawns tossed with soy, chilli,
Szechuan pepper, and spring onions.

Herb-marinated fish coated with
breadcrumbs and deep-fried until golden.



GREEN SALAD - ₹ 150

RUSSIAN SALAD - ₹ 200

PERI PERI CHICKEN- ₹ 280

VEG SALAD

A medley of crisp lettuce, cucumber, and
garden vegetables, lightly dressed for a
refreshing start.

Aromatic vegetables tossed in a sweet
mayonnaise dressing.

NON-VEG SALAD

Spicy marinated chicken tossed and served
with toasted bread.

CHICKEN RUSSIAN SALAD - ₹ 250

Chicken cubes and aromatic vegetables
tossed in a sweet mayonnaise dressing.

INDIAN VEG MAIN COURSE

SEV BHAJI - ₹ 210

A spicy, flavorful curry made with crispy sev
soaked in a rich, tangy gravy, offering a
perfect blend of crunch and zest.

KAJU SEV BHAJI - ₹ 290

Crunchy sev and tender cashews brought
together in a vibrant Maharashtrian-style
curry, rich with aromatic spices.

PITHALA - ₹ 220

A rustic yet soulful preparation of spiced
gram flour, slowly cooked to a creamy texture
— a true taste of Maharashtra.

VEG KOLHAPURI - ₹ 290

A fiery and flavorful medley of mixed
vegetables cooked in a rich, spicy Kolhapuri
masala.

PANEER MAKHANI - ₹ 320

Traditional paneer makhani cooked in a rich
tomato-based gravy.
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PANEER LABABDAR - ₹ 330

Cottage cheese finished with cream and
kasuri methi in a rich, flavorful gravy.

DUM KA PANEER - ₹ 330

Cottage cheese cooked in a slow-simmered
onion-based gravy.

PANEER TIKKA LAZIZ - ₹ 340

Paneer tikka cooked in a rich and royal Laziz-
style gravy.

BANARASI ALOO DUM - ₹ 350

Potatoes stuffed with dry fruits and khoa,
simmered in a creamy tomato-based gravy.

DHINGRI MUTTER - ₹ 330

Fresh mushrooms and green peas simmered in
a mild onion-based gravy, flavored with fresh
cilantro.

NARIYALI KORMA - ₹ 380

Vegetables simmered in a creamy coconut
gravy, delicately spiced for a royal coastal-
style delicacy.

JAHANGIRI KOFTA - ₹ 350

Delicate dumplings cooked in a regal Mughlai
gravy of tomato, onion, and cream, inspired
by the royal kitchens of Emperor Jahangir.

CHEESE KAJU MASALA - ₹ 400

Cashews cooked in a rich, spiced gravy,
creating a creamy and indulgent dish with a
perfect balance of flavors.

PANEER (TIKKA MASALA / BUTTER
PANEER MASALA) - ₹ 350

Paneer prepared in your choice of classic
Indian gravies.

CHEESE BUTTER MASALA - ₹ 390

Cubes of cheese gently cooked in a velvety
tomato-butter sauce, finished with cream and
aromatic spices.

VEG ANGARA - ₹ 380

A fiery medley of vegetables simmered in a
rich masala, infused with smoky flavors for a
bold taste.
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INDIAN NON-VEG MAIN COURSE

CHICKEN TIKKEWALA MASALA 
- ₹ 380

Tandoori chicken tikka cooked in a thick
makhani gravy flavored with kasuri methi.

CHICKEN SHAHI AFGHAN MASALA
- ₹ 380

Tender chicken simmered in a velvety
Afghani-inspired gravy, delicately spiced with
cream, cashew, and aromatic herbs.

MUTTON ROGAN JOSH - ₹ 520

Succulent lamb simmered in a fragrant
Kashmiri-style sauce enriched with authentic
spices.

DEHATI CHICKEN - ₹ 400

Desi-style chicken marinated in spices and
slow-cooked in a sealed handi — smoky, spicy,
and full of flavor.

DEHATI MUTTON - ₹ 550

Desi-style mutton marinated in spices and
slow-cooked in a sealed handi — smoky, spicy,
and full of flavor.

TAWA CHICKEN/MUTTON 
- ₹ 390/550

Juicy cuts of chicken or mutton tossed on a
flat griddle with aromatic spices and fresh
herbs for a rustic delicacy.

VARADHI MASALA CHICKEN / MUTTON
 - ₹ 380/520

Tender chicken or mutton simmered in a fiery
Varadhi masala infused with traditional
Deccan spices.

BUTTER CHICKEN - ₹ 400

Succulent chicken tikka cooked in a velvety
tomato-butter sauce, delicately spiced and
finished with cream.

CHICKEN (TIKKA MASALA / CHICKEN
HARA / KADHAI) - ₹ 380

Char-grilled chicken tikka cooked in a rich,
aromatic masala with a velvety finish of
cream and spices.

GAVRAN CHICKEN HANDI (HALF / FULL)
- ₹ 650/1200

House special chicken simmered in a rich,
spiced gravy and slow-cooked in a handi for
authentic flavors.
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MUTTON HANDI (HALF / FULL) 
- ₹ 650/1200

House special mutton simmered in a rich,
spiced gravy and slow-cooked in a handi for
authentic flavors.

EGG CURRY - ₹ 380

Delicately boiled eggs cooked in a rich,
aromatic curry of tomatoes, onions, and
handpicked spices.

EGG TAWA MASALA - ₹ 310

Eggs simmered in a rustic onion-tomato gravy
and finished on the tawa for a smoky, flavorful
touch.

MUTTON KORMA - ₹ 530

Juicy pieces of mutton simmered in a royal
cashew-yogurt gravy, delicately spiced and
finished with saffron.

CHICKEN RAAN MASALA - ₹ 950

Tender chicken leg marinated in aromatic
spices and cooked to perfection in a rich
masala gravy.

BHUNA GOSHT - ₹ 550

PRAWNS MASALA - ₹ 430

STEAMED RICE - ₹ 190

JEERA RICE - ₹ 220

INDRAYANI RICE - ₹ 190

VEG BIRYANI - ₹ 320

Mutton slow-cooked in an onion-based gravy
with robust Indian spices.

Prawns cooked in a thick, richly spiced Indian
gravy.

INDIAN RICE

Long-grain steamed basmati rice.

Simple dum-style rice tempered with cumin.

Soft, fragrant, and slightly sticky — the
signature Indrayani rice from Maharashtra.

Mixed vegetables cooked with mild masala
and layered rice, slow-cooked on dum.



NON-VEG BIRYANI (CHICKEN/
MUTTON/PRAWNS) 
- ₹ 390/450/550

CHICKEN TANDOORI THAAL (SERVING
FOR 3 PEOPLE) - ₹ 1000

MUTTON THAAL (SERVING FOR 3
PEOPLE) - ₹ 1500

Chicken, mutton, or prawns cooked with
aromatic biryani masala and basmati rice,
slow-cooked on dum.

An indulgent platter of aromatic rice paired
with spiced chicken curry, served in a
traditional thaal style for a complete dining
experience.

An indulgent platter of aromatic rice paired
with spiced mutton curry, served in a
traditional thaal style for a complete dining
experience.

DAL FRY / DAL TADKA - ₹ 230/250

DAL MAKHANI - ₹ 290

CHAPATI (PLAIN / GHEE) - ₹ 30/40

TANDOOR ROTI (PLAIN / BUTTER)
- ₹ 30/40

NAAN (PLAIN / BUTTER) - ₹ 70/80

DAL OPTIONS

Toor dal cooked with a very mild flavor of
garlic.

A rich blend of rajma, black urad dal, and
chana dal slow-cooked with Awadhi spices.

Delicately hand-rolled whole wheat bread,
lightly roasted for a soft and wholesome
finish.

INDIAN BREAD PLAIN/BUTTER

Whole wheat bread clay-oven baked to
perfection with a rustic, earthy aroma.

A classic Indian leavened bread, hand-
stretched and clay-oven baked for a soft,
smoky finish.

REGAL GARDEN

INDIAN RICE NON-VEG



KULCHA (PLAIN / BUTTER) 
- ₹ 90/100

REGAL GARDEN

GARLIC NAAN (BUTTER) - ₹ 80/90

Leavened Indian bread delicately brushed
with garlic and herbs, tandoor-baked for a
smoky aroma.

LACCHA PARATHA (PLAIN / BUTTER)
- ₹ 80/90

A crisp and flaky layered paratha, skillfully
rolled and pan-cooked for a buttery finish.

A traditional North Indian bread, tandoor-
baked to golden perfection.

MIX VEGETABLES IN HOT GARLIC SAUCE
- ₹ 340

Chinese vegetables tossed in a bold garlic-
flavored sauce with chilli and spring onions.

ORIENTAL MAIN COURSE

PANEER IN CHOICE OF SAUCE 
- ₹ 360

Cubes of fried paneer tossed in Manchurian,
Szechuan, Hot Garlic, or Chilli Bean sauce.

DICED CHICKEN IN CHOICE OF SAUCE 
- ₹ 350

Available in Hot Garlic, Szechuan,
Manchurian, or Chilli sauce.

PRAWNS IN CHOICE OF SAUCE 
- ₹ 390

Available in Manchurian, Szechuan, Chilli, or
Sweet and Sour sauce.

THAI GREEN CURRY OF VEGETABLES /
CHICKEN - ₹ 420/460

A fragrant curry with Thai herb paste, coconut
milk, and palm sugar.



RICE AND NOODLES

Celery- and chilli-spiced noodles tossed for a
bold, fiery flavor.

MIXED MEAT NOODLES - ₹ 420

Noodles tossed with vegetables, shrimps,
lamb, and chicken.

Noodles tossed with vegetables, chilli oil, and
aromatic curry flavors.

Wok-fried rice infused with the deep aroma of
burnt garlic.

Celery and chilli-spiced fried rice tossed for a
bold Schezwan kick.

SCHEZWAN NOODLES (VEGETABLES
CHICKEN        / SHRIMPS      )
- ₹ 320/360/390

SINGAPORE NOODLES (VEGETABLES
CHICKEN        / SHRIMPS      )
- ₹ 340/380/390

BURNT GARLIC FRIED RICE(VEGETABLES
CHICKEN        / SHRIMPS      )
- ₹ 320/360/390

SCHEZWAN FRIED RICE (VEGETABLES
CHICKEN        / SHRIMPS      )
- ₹ 340/360/390
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PENNE ARRABIATA PASTA - ₹ 340

A spicy penne pasta cooked in olive oil and
tomato sauce with exotic vegetables, finished
with cheese and olives.

VEG PIZZA AND PASTA

MARGHERITA PIZZA - ₹ 380

Classic pizza topped with mozzarella cheese,
basil, chilli, and oregano.

FARMYARD PIZZA - ₹ 420

Topped with American corn, onion, red bell
pepper, jalapeños, mushrooms, olives, and
mozzarella cheese.

REGAL SPECIAL PIZZA - ₹ 450

Topped with spicy grilled cottage cheese, red
bell pepper, onion, mozzarella cheese, and
cheddar cheese.

MACARONI ALFREDO PASTA - ₹ 340

Macaroni pasta cooked in olive oil with a rich
béchamel sauce, finished with cheese.

TANDOORI CHICKEN PIZZA - ₹ 450

Juicy tandoori chicken pieces layered over a
cheesy base with peppers and onions, baked
to perfection for a fusion gourmet delight.

NON-VEG PIZZA AND PASTA

MACARONI CHICKEN ALFREDO PASTA 
- ₹ 390

Macaroni pasta cooked in olive oil with a rich
béchamel sauce and finished with cheese.

CREAMY CHICKEN ARRABIATA PASTA 
- ₹ 390

Penne pasta cooked in olive oil with a blend
of basil and béchamel sauce, finished with
tender chicken.
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DESSERT

SIZZLING BROWNIE - ₹ 220

Warm chocolate brownie served with vanilla
ice cream and topped with rich chocolate
sauce.

GULAB JAMUN WITH ICE CREAM 
- ₹ 220

Delicate, melt-in-the-mouth gulab jamuns
paired with chilled vanilla ice cream — a
perfect harmony of warm and cold flavors.

ICE CREAM SUNDAE - ₹ 200

A delightful combination of velvety ice cream,
rich chocolate sauce, fresh toppings, and
crunchy nuts.

ICE CREAM - ₹ 100

Available in Mango, Vanilla, Chocolate, and
Strawberry.

FRUIT CUSTARD - ₹ 150

Chilled silky custard with hand-cut seasonal
fruits, lightly sweetened.

FIRNI - ₹ 150

Traditional creamy rice pudding delicately
flavored for a classic finish.

WATER BOTTLE - ₹ 30

BEVERAGE’ S

COLD DRINK - ₹ 45

BUTTERMILK (PLAIN / MASALA) - ₹ 60/75

LASSI (SWEET / SALTED) - ₹ 100

SOLKADHI - ₹ 110
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NOTE

TAXES AS APPLICABLE.
PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR
INTOLERANCE.
ORDER WILL BE SERVED WITHIN 30MIN.
OUTSIDE FOOD/BEVERAGES ARE STRICTLY PROHIBITED.
TERMS AND CONDITIONS APPLIED.


