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BREAKFAST
AVAILABLE FROM 6:30 AM TO 12 NOON

BEVERAGES
DETOX WATER
SEASONAL FRUIT JUICE
LASSI (SWEET OR SALT)

CEREALS
(Cornflake, chocos, wheat flakes, muesli)
Served with hot milk / cold milk / low fat milk

YOGHURT
Choice of plain or flavoured

HOMEMADE BAKERY SELECTION
Croissant, Muffin, Danish pastry

® FRESH SEASONAL FRUIT SELECTION ©

FRENCH TOAST
With whipped cream, maple syrup

GOLDEN WAFFLE
Whipped cream, maple syrup

AMERICAN BREAKFAST

Seasonal fruits, fruit juice, homemade bakery selection, choice of egg, hash brown
potato, grilled tomato, chicken sausages, crispy bacon and hot beverage.

CONTINENTAL BREAKFAST 600
Seasonal fruits, fruit juice, homemade bakery selection and hot beverage.

INDIAN BREAKFAST 600
Choice of fresh juice, choice of any one - Idli, paratha, dosa, poori bhaji and tea or coffee.

EGGS TO ORDER 400
Served with hash brown potato and herb grilled tomato, chicken sausages and/or bacon

OATMEAL PORRIDGE © 400
With caramelised banana, almond flakes and demerara sugar

POORI BHAJI 400
Deep-fried whole-wheat Indian bread with curried potatoes

PARATHA 400
Choice of potato / cauliflower / cottage cheese, pickle and plain yoghurt

IDLI 400
Plain with sambhar, chutney

DOSA 400
Plain | masala with sambhar, chutney

[@]Vegetarian [®]Non-Vegetarian

ALL DAY BREAKFAST
24 HRS CHOICE

CHICKEN AND CHEDDAR SANDWICH WITH FRIES 600

VEGETABLE AND BOCCONCINI SANDWICH WITH FRIES 550

[/ EGGS TO ORDER 400

Served with hash brown potato and herb grilled tomato, chicken sausages and/or bacon

STUFFED PARATHA 400
Choice of potato / cauliflower / cottage cheese.

BAKED BEANS WITH TOAST 400
TEA/COFFEE 250
COLD COFFEE 250

FRESH JUICE 250

© Healthy Option () Contains Pork ( Spicy

All food is prepared in refined oil. Please let us know if you are allergic to any ingredients. Additional GST is applicable on the rates.

LUNCH AND DINNER

12 NOON TO 3:30 PM, 7PM-11 PM
SOUP AND SALADS

CHICKEN AND BARLEY SOUP
Hand pulled chicken, barley, broccoli and asparagus

TOM YUM GAI
Hot and sour thai chicken soup

TULSI TAMATAR KA RUS ©
Fresh tomato and basil broth

ROASTED PUMPKIN AND FENNEL SOUP
Melange of pumpkin and fennel with truffle essence

NOVOTEL CAESAR SALAD
Crisp romaine, chicken croquettes, poached egg, bacon renderings, anchovies

HOUSE GREEN SALAD ©
Chilled asparagus, tomato confit, mesclun greens, radish

TOMATO AND FRESH MOZZARELLA SALAD
(Tomato, fresh mozzarella, pickled vegetable, basil pesto)

INTERNATIONAL STARTERS

CHARRED SQUID
Lemon and pepperoncini, fresh cooked shrimps, risotto cake

PRAWN TEMPURA
Japanese delicacy

MINT RELISHED LAMB KEFTADE

Minced lamb meatballs cooked in greek style, served with tzatziki and grilled pita

CHICKEN SHISH TAUK

Chicken skewers finished in olive oil, served with creamy tahini, tabbouleh and
fattoush salad

HOPS BREW BATTER FISH AND CHIPS
River fish slice smeared with hops brew batter and pepper

COLD CUTS PLATTER
Served with marinated olives and baguette

CHEESE PLATTER
Served with crackers and apricots

[@]Vegetarian [@]Non-Vegetarian

CHAR GRILLED MEDLEY

Herb marinated vegetables with cottage cheese squares, homemade barbecue
sauce

CORN HUSKS, BROCCOLI AND PARMESAN CAKES
Served with citrus aioli

WOK TOSSED CORN SALT & PEPPER
Sweet corn kernels enhanced with crushed pepper, salt

DRAGON MANCHURIAN
Street inspired vegetable manchurian with crispy tangy noodles

BREADS, BUNS AND PASTA

LOBSTER AND CHEDDAR FOCACCIA SANDWICH
Poached lobster tail, mango relish, Swiss cheese

CHEESE, BACON AND TURKEY BAGUETTE
Bread slice, turkey ham, lettuce, cheese and chives spread, and bacon rashers

GOURMET CHICKEN HOT DOG
Pan seared chicken sausage and tomatoes in house bun

NOVO CLUB SANDWICH
Choice of non-vegetarian or vegetarian

NOVO BURGER
Chicken breast patty, cheddar cheese, sesame bun

VEGETABLE BURGER
Fried fava beans and chick pea patty, green pea hummus, aioli

HOMEMADE RAVIOLI
Roasted chicken & tomato cream

NOVO HANDMADE FETTUCCINI
Marinated tomato, roasted garlic cream sauce, sun dried tomato and mushroom

ROASTED VEGETABLE AND FETA CHEESE CIABATTA
Melange of herbed vegetables and fresh feta

© Healthy Option &) contains Pork ( Spicy

All food is prepared in refined oil. Please let us know if you are allergic to any ingredients. Additional GST is applicable on the rates.




INTERNATIONAL MAIN COURSES

BUTTER POACHED LOBSTER/KING PRAWNS 1600/1100
Roasted onion, garlic confit and lemon oil

SALMON PAVE 1050
Pan seared fish with herbs, green lentils, lemon grass beurre blanc

ORANGE - SOY PORK CHOPS 950
Braised pork chops with orange, soya and chilli emulsion

BRAISED LAMB 850
Lamb shanks with coconut gremolata and creamy polenta

SPIT ROASTED CORN FED CHICKEN 750
Balsamic apple mustard, thyme jus

LEGENDARY THAI GREEN CURRY 750/675
Asian chicken or greens served with steamed rice

KUNG PAO CHICKEN 675
Spicy diced chicken with cashew nut and whole chilli

CRISPY FISH IN SCHEZWAN SAUCE ( 675
Golden fried fish fillet coated with Szechuan sauce

PORCINI RISOTTO 600
Risotto rice with porcini mushroom, white wine, parmesan

SPINACH AND RICOTTA RAVIOLI
Stuffed squares with baby spinach and pinenuts

CHOICE OF PASTA: PENNE/SPAGHETTI/TAGLIATELLE
Choice of sauce: Nepolitana/ Creamy cheese sauce/ Pesto/ Carbonara

STIR FRY ASIAN GREENS
Tofu, napa cabbage, asparagus, bokchoy

POPULAR CHOICE CHINESE VEGETABLES
Choose any from manchurian, hot garlic, and Schzewuan

WOK FRIED RICE (
Schezwan/ginger/vegetable/chicken

WOK FRIED NOODLES (
Schezwan/chilli and garlic/Hakka/vegetable/chicken

[@]Vegetarian [®]Non-Vegetarian

© Healthy Option

PAN INDIAN STARTER

ACHARI MAYO PRAWNS
Clay oven roasted king prawns with selected Indian spices

WAZA SEEKH
Cardamom lamb tossed with rogan jus

KODHI ROAST (
Chicken marinated with Indian herbs, batch fry

MURG TIKKA-MALAI/LAL MIRCH
Popular choice, bestsellers from the country

PAN SEARED MOILEE
Sweet water fish, rare blend of selected Hyderabadi spices

JAITUNI PANEER TIKKA
Charcoal grilled cottage cheese with green olives

NADRU KI SHAMMI
The humble lotus stem is given a royal treatment! Poached, herbed and pan grilled

MAWA ANJEER KI GALOUTI
Kebab of fresh cottage cheese, khoya, anjeer

OYSTER MUSHROOM CHAPLI
Minced mushroom butter, Indian herbs

MAIN COURSE INDIAN

KOH-E-AWADH
Lamb shoulder slow cooked in a brown onion gravy with cardamom and cinnamon

MANDI
Iranian delicacy of the best spring chicken, long grain rice, exotic dry fruits

MAHI MASALA
Fish chunks, stewed with tomato and spices

MALWANI CHICKEN RASSA
Spring chicken slow cooked with roasted spice and bird chilli paste

MURG TIKKA- LABABDAR/BUTTER MASALA/KADAI
Tender chicken morsels cooked in choice of gravy

PANEER TIKKA- MAKHANI/MASALA/LABABDAR
Charcoal roasted cottage cheese in choice of gravy

MALAI KOFTA CURRY
Potato and cottage cheese dumplings with yellow curry

&) Contains Pork ( Spicy

All food is prepared in refined oil. Please let us know if you are allergic to any ingredients. Additional GST is applicable on the rates.

SHAHI KAJU CURRY MASALA
Cashewnut simmered in creamy onion tomato gravy

ADRAKI ALOO GOBI
Twice cooked potato and cauliflower with ginger juliennes

SEASONAL VEG-KADAI/BHUNA/HOME STYLE
Farm fresh vegetable cooked to perfection

NIZAMI TARKARI BIRYANI

Colourful mélange of vegetables and cottage cheese on slow fire with basmati rice,
enhanced with Kashmiri saffron

CHOICE OF PULAO
Cumin /peas/vegetable

DAL MAKHANI
Overnight preparation of black lentils

DAL TADKA
Yellow lentils tempered with Indian spices

INDIAN BREADS
Tandoori roti / naan / sheermal / paratha

DESSERTS

STRAWBERRY CHEESE CAKE
CHOCOLATE NOIR CAKE
ESPRESSO CREME BRULEE
BLUEBERRY YOGHURT CRUNCH
CHOCOLATE JOURNEY

INDIAN SWEET SAMPLER

[@]Vegetarian [@]Non-Vegetarian

MIDNIGHT MENU
11: oo PM-6: 30 AM

GOURMET CHICKEN HOT DOG
Pan toasted chicken sausage and tomatoes in house bun

VEGETABLE BURGER
Fried fava beans and chickpea patty, green pea hummus, aioli

TOMATO AND BOCCONCINI CHEESE SALAD
Tomato, bocconcini, pickled vegetables

MALWANI CHICKEN RASSA
Spring chicken slow cooked with roasted spice and bird chilli paste

PANEER KHURCHAN
Our own version with tomato gravy

BIRYANI-VEGETABLE /CHICKEN

Traditional preparation with basmati rice, exotic spices and choice of garden
vegetables or tender chicken

TAWA PARATHA
Flatbread made on griddle

© Healthy Option &) contains Pork ( Spicy

All food is prepared in refined oil. Please let us know if you are allergic to any ingredients. Additional GST is applicable on the rates.
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