
 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Welcome to Palette, the culinary haven of exquisite 

flavors. From the opulent decor to the impeccable 

service, every moment of your journey at Palette is 

designed to delight you. Pamper your taste buds with 

our thoughtfully curated spread of global varieties of 

cuisine, carefully crafted for the culinary connoisseur. 

 
At Palette, you will savour the perfect balance of 

flavor, nutrition, and wellness. Our passionate chefs 

blend culinary expertise with a dedication to your 

well-being, ensuring that every dish not only delights 

your senses but also nourishes your body. Palette is a 

true celebration of taste and luxury. 



 
 

 

S U N R I S E R S 
 

Served between 7:00 am - 10:30 am 
 

Seasonal Fresh Fruit Platter (275 kcal ~250 gms) 

 

425 

Fresh Fruit Juice (375 kcal ~300 ml) 375 
Pineapple|Water melon|Pomegranate|Orange|Sweet Lime|Seasonal   

Local 
 

Gujarati Delicacy Khaman Dhokla (444 kcal ~280 gms) 475 

Healthy Bean Sprout Poha (336 kcal ~280 gms) 475 
Beaten rice, mixed sprouts, peanuts, spices   

Indian 
 

Poori Bhaji (239 kcal ~250 gms)  475 
Mild spiced potato curry served with fried Indian bread  

Stuffed Paratha 
Aloo|235 kcal|Gobhi|238 kcal|Paneer 280 kcal  
Served with butter, set curd, panchranga pickle 

475 

 
 

List of Allergens: 

Molluscs Eggs   Fish   Lupin Soya   Milk Peanuts Gluten 

      
Crustaceans Mustard Nuts Sesame Celery Sulphites 

As per the guidelines issued by Food Safety & Standards Authority of India (FSSAI) an average active adult 
requires 2000 kcals of energy per day. However, the actual calories needed may vary per person. Please inform 

our associate if you are allergic to any ingredients. All prices are subject to government taxes. 
All food is prepared in ghee/refined vegetable oil.  

vegetarian   non vegetarian 



 
 
 
 

Idli (536 kcal ~450 gms) 475 
Sāmbhar, gun powder, clarified butter, coconut chutney 

Dosa 475 
Plain(188 kcal)|Masala (329 kcal ) 
Rice and lentil pancake served with sambhar and assortment of chutney 

 

Western 
 

Cereals (~150 gms) 475 
Corn flakes (126 kcal) 
Wheat flakes (126 kcal) 
Chocolate flakes (126 kcal) 
Bircher muesli (126 kcal) 
Served with hot, cold or skimmed milk (131 kcal) 

Cinnamon Sugar French Toast (440 kcal ~220 gms) 475 
Whipped cream, pancake syrup, berry compote 

Belgium Pancakes (~300 gms) 475 
Plain/Banana (441 kcal)|Chia seeds (444 kcal) 

Choice of Eggs to Order (~180 gms) 675 
Poached (224 kcal)/Scrambled (228 kcal)/Omelette (224 kcal)/Akuri (225 kcal)  
Organic chicken eggs/Local chicken eggs/Baby potatoes 
with carrots and asparagus 

Accompaniments (choose one ~100 gms) 
Crispy bacon (154 kcal)|Chicken sausages (152 kcal)| 
Mushrooms (96 Kcal)|Grilled vegetables (60 kcal) 
  

 
 
 
 
 

List of Allergens: 

 
Molluscs Eggs   Fish   Lupin Soya   Milk Peanuts Gluten 

 
 

Crustaceans Mustard Nuts Sesame Celery Sulphites 

As per the guidelines issued by Food Safety & Standards Authority of India (FSSAI) an average active adult 
requires 2000 kcals of energy per day. However, the actual calories needed may vary per person. Please inform 

our associate if you are allergic to any ingredients. All prices are subject to government taxes. 
All food is prepared in ghee/refined vegetable oil.  

vegetarian   non vegetarian 



 
 

 

A L L D A Y D I N I N G 

Beverages 
 
 

Banana (276 kcal ~250 gms)|Mango (272 kcal ~250 gms)  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Milk with turmeric and other spices  
 
 
 

List of Allergens: 

 
Molluscs Eggs   Fish   Lupin Soya   Milk Peanuts Gluten 

 
 

Crustaceans Mustard Nuts Sesame Celery Sulphites 

As per the guidelines issued by Food Safety & Standards Authority of India (FSSAI) an average active adult 
requires 2000 kcals of energy per day. However, the actual calories needed may vary per person. Please inform 

our associate if you are allergic to any ingredients. All prices are subject to government taxes. 
All food is prepared in ghee/refined vegetable oil.  

vegetarian   non vegetarian 

Milkshake/Smoothie 
Vanilla (324 kcal ~250 gms)|Strawberry (351 kcal ~250 gms)|  

425 

Chocolate (236 kcal ~250 gms)   

Flavored Ice Tea (217 kcal ~300 ml)  425 
Lime|Peach|Mango|Strawberry|Passion fruit   

Coolcumber (215 kcal ~300 ml) 425 
Cucumber, mint, kiwi, lemonade  

Amarai (221 kcal ~300 ml) 425 
Mango, grenadine, tonic water  

Fresh Lime Soda / Water (34.62 kcal ~300 ml) 375 

Aerated Beverages 
Coke/Diet coke/Ginger ale/Soda/Tonic 

275 

Cold Coffee (171 kcal ~250 gms)  425 

Coffee (171 kcal ~210 gms) 
Freshly brewed coffee - Espresso/Cafe latte/Cappuccino/Cafe mocha 

425 

Tea (279 kcal ~190 gms)  
Darjeeling/English breakfast/Assam/Earl grey/Green tea/ 
Chamomile and Indian masala chai 

375 

Haldi Ka Doodh (310 kcal ~250 gms)  425 
 



 
 
 

Soup & Salad 
 

Charred Tomato and Broccoli Soup (200 kcal ~240 gms) 425 
Toasted bread crisp  

Vietnamese Pho (256 kcal ~250 gms) 475 
Vegetable broth|Rice noodle|Lime|Bean sprouts| 
Scallion|Chili|Hoisin sauce 

Burrata Salad (245 kcal ~300 gms) 625 
Baby tomatoes, aged balsamic vinegar, olive oil, toasted brioche 

Caesar Salad (224 kcal ~270 gms) 525/625 
Romaine lettuce, caesar dressing, parmesan cheese, anchovies, olive oil   

 

Sharing Plates & Starters 
 

Mezze Platter (331 kcal ~350 gms) 675 
Tzatziki|Baba ghanoush|Cilantro hummus|Fattoush|Pita|Garlic loafs 

 

Chat Board (927 kcal ~310 gms)  
Dahi bhalla|Samosa sev|Golgappe 

675 

Jalapeno Cheese Poppers (380 kcal ~220 gms)  
With barbeque sauce  

575 

Nachos Supreme (380 kcal ~220 gms)  575 
Topped with cheddar cheese, Mexican tomato salsa 

 
 
 
 
 
 
 

 
List of Allergens: 

Molluscs Eggs   Fish   Lupin Soya   Milk Peanuts Gluten 

      
Crustaceans Mustard Nuts Sesame Celery Sulphites 

As per the guidelines issued by Food Safety & Standards Authority of India (FSSAI) an average active adult 
requires 2000 kcals of energy per day. However, the actual calories needed may vary per person. Please inform 

our associate if you are allergic to any ingredients. All prices are subject to government taxes. 
All food is prepared in ghee/refined vegetable oil.  

vegetarian   non vegetarian 



 
 
 
 

Jimikand Aur Shinghade Ke Kebab (334 kcal ~220 gms) 575 
Spiced Indian yam, water chestnut, walnut chutney  

Sarson Mahi Tikka (352 kcal ~280 gms) 1000 
Quinoa sprouts salad, cashewnut curry leaf chutney  

Seekh Kebab (562 kcal ~320 gms) 900 
Lamb mince, spices-char-grilled in the tandoor 

Tikka-Paneer (561 kcal ~330 gms) / 

Chicken (430 kcal ~330 gms)  600/750 
Salads and mint chutney    

Kathi Roll Paneer (563 kcal ~400 gms) / 

Chicken (526 kcal ~400 gms)     500/650 
Paneer or chicken tikka wrap, mayonnaise spread 
with coriander sprig and cucumber sticks    

 

Craft Burgers 
 

Veggie Burger (577 kcal ~350 gms) 575 
English bun, vegan vegetable patty, cucumber, tahini avocado sauce 

Smoky Chargrilled (310 kcal ~400 gms) 750 
English bun, smoked chicken mince patty, 
Monterey jack cheese, caramelized onions, bacon, pickles 

 
 
 
 
 
 
 
 
 
 

 
List of Allergens: 

 
Molluscs Eggs   Fish   Lupin Soya   Milk Peanuts Gluten 

 
 

Crustaceans Mustard Nuts Sesame Celery Sulphites 

As per the guidelines issued by Food Safety & Standards Authority of India (FSSAI) an average active adult 
requires 2000 kcals of energy per day. However, the actual calories needed may vary per person. Please inform 

our associate if you are allergic to any ingredients. All prices are subject to government taxes. 
All food is prepared in ghee/refined vegetable oil.  

vegetarian   non vegetarian 



 
 
 

Sandwich Board 

Vegetable Club Sandwich (552 kcal ~380 gms) 650 
Russian salad, tomato, cheese, iceberg lettuce  

Classic Chicken Club Sandwich (610 kcal ~390 gms) 700 
Chicken, fried egg, ham, cheese, tomato, iceberg lettuce  

Selection of Fries 
(153 kcal ~50 gm) onion rings 
(157 kcal ~50 gm) potato wedges 
(152 kcal ~60 gm) French fries 

 

Pizzas & Pastas 
 

Classic Margherita Pizza (736 kcal ~400 gms) 750 
Tomato, mozzarella, and basil  

Pizza Primavera (726 kcal ~400 gms) 750 
Crushed tomato, mushroom, bell peppers, mozzarella, and basil  

Bhakri Pizza (628 kcal ~400 gms) 750 
Millet flour, mozzarella, and basil  

Chicken Tikka Pizza (691 kcal ~420 gms) 850 
Charcoal smoked chicken, onions, jalapenos, and spicy tomato sauce  

Pepperoni Pizza (691 kcal ~420 gms) 850 
Cured pork seasoned with paprika 

 
 
 
 
 
 
 

List of Allergens: 

 
Molluscs Eggs   Fish   Lupin Soya   Milk Peanuts Gluten 

 
 

Crustaceans Mustard Nuts Sesame Celery Sulphites 

As per the guidelines issued by Food Safety & Standards Authority of India (FSSAI) an average active adult 
requires 2000 kcals of energy per day. However, the actual calories needed may vary per person. Please inform 

our associate if you are allergic to any ingredients. All prices are subject to government taxes. 
All food is prepared in ghee/refined vegetable oil.  

vegetarian   non vegetarian 



 
 
 
 

Spaghetti/Penne/Fettuccini/Fusilli (444 kcal ~340 gms) 800 
Aglio e olio/Alfredo/Arrabbiata/Pesto/Bolognese/Carbonara  

Mac and Cheese (444 kcal ~340 gms) 800 
Macaroni bound with double cheese sauce, oven baked 

Spaghetti with Smoked Chicken (540 kcal ~360 gms) 850 
Pomodoro or Alfredo  

Comfort Mains 

Paneer (Makhani/Lababdar/Kadai) (723 kcal ~300 gms) 800 
Cottage cheese, pickle, salads and papad 

Pav Bhaji (747 kcal ~300 gms) 800 
Classic street food, spicy mashed vegetable curry, pav  

Rajma Chawal (618 kcal ~350 gms) 650 
Red kidney beans stew, steamed rice 

Dal Makhani (710 kcal ~350 gms) 650 
Black lentils, butter and cream  

Aloo Gobi Adraki (396 kcal ~350 gms) 650 
Potato and cauliflower  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

List of Allergens: 

 
Molluscs Eggs   Fish   Lupin Soya   Milk Peanuts Gluten 

 
 

Crustaceans Mustard Nuts Sesame Celery Sulphites 

As per the guidelines issued by Food Safety & Standards Authority of India (FSSAI) an average active adult 
requires 2000 kcals of energy per day. However, the actual calories needed may vary per person. Please inform 

our associate if you are allergic to any ingredients. All prices are subject to government taxes. 
All food is prepared in ghee/refined vegetable oil.  

vegetarian   non vegetarian 



 
 
 
 

Palak Aap Ki Pasand (396 kcal ~350 gms) 675 
Your choice of spinach preparation-Corn/Mushrooms/ 
Cauliflower/Potato/Cottage cheese   

Fish and Chips (451 kcal ~360 gms) 950 
White fish fillet, fries and tartare sauce 

Preferred Chicken (Butter/ Lababdar       
Chicken Tikka Masala)       (577 kcal~400gms)        

 
900 

Chicken dish, salads, pickle and roasted papad  

Mansa Mutton Curry Home Style (634 kcal ~400 gms)     
Mutton dish, salads, pickle and roasted papad  

1000 

Nostalgic Palette 
 

Ringan No Olo (382 kcal ~300 gms) 650 
Roasted brinjals, green chilies, ginger 

Kathol (373 kcal ~380 gms)  
Gujrati legumes with spices 

 

650 

Kathiyawadi Bhinda Nu Saak (527 kcal ~400 gms) 650 
Indian okra fried in spices  

Gujarati Kadhi (398 kcal ~350 gms)    
Butter milk curry 

475 

Limbodra Bajre Ki Khichdi (486 kcal ~350 gms)  
Whole millet with lentil, ghee, Jaggery 

475 

Bajre Ka Rotla (211 kcal ~190 gms)  225 
2 pcs griddled whole millet bread, ghee, jaggery  

 
 

 
List of Allergens: 

 
Molluscs Eggs   Fish   Lupin Soya   Milk Peanuts Gluten 

 
 

Crustaceans Mustard Nuts Sesame Celery Sulphites 

As per the guidelines issued by Food Safety & Standards Authority of India (FSSAI) an average active adult 
requires 2000 kcals of energy per day. However, the actual calories needed may vary per person. Please inform 

our associate if you are allergic to any ingredients. All prices are subject to government taxes. 
All food is prepared in ghee/refined vegetable oil.  

vegetarian   non vegetarian 



 
 
 
 
 
 
 
 

 
 

Green peas/Jeera or vegetable (320 kcal ~300 gms) 

 
 
 
 

 

 

 
 
 
 
 

 

  
 

  
 

  
 

  
 
 
 
 
 
 
  

 
List of Allergens: 

 
Molluscs Eggs   Fish   Lupin Soya   Milk Peanuts Gluten 

 
 

Crustaceans Mustard Nuts Sesame Celery Sulphites 

As per the guidelines issued by Food Safety & Standards Authority of India (FSSAI) an average active adult 
requires 2000 kcals of energy per day. However, the actual calories needed may vary per person. Please inform 

our associate if you are allergic to any ingredients. All prices are subject to government taxes. 
All food is prepared in ghee/refined vegetable oil.  

vegetarian   non vegetarian 

Rice & Biryani  

Steamed Basmati Rice (300 kcal ~300 gms) 450 

Pulao 525 

Biryani  

Basmati rice cooked on dum enhanced with saffron, cardamom and mace  

All biryani served with mirchi ka salan and mixed vegetable raita  

Vegetable (491 kcal ~490 gms)  800 

Chicken (779 kcal ~490 gms)  900 

Lamb (911 kcal ~490 gms)  1000 

Selection of Indian Breads 
 

Tandoori roti (210 kcal ~70 gms)  225 

Naan (257 kcal ~90 gms) 225 

Laccha paratha (295 kcal ~90 gms) 225 

Missi roti (210 kcal ~70 gms) 225 

Phulka (210 kcal ~70 gms) 225 

 

  
 

 



 
 
 

International Grills 

Oven Roasted Chicken Breast (836 kcal ~380 gms) 1000 
With roasted garlic baby potatoes, balsamic grilled 
vegetables, mushroom sauce 

Malfatti Baked Cheese and Ricotta Dumplings 
Parmesan Gratin (549 kcal ~350 gms) 800 
Bean and Wild Mushroom Casserole (526 kcal ~380 gms) 800 
Bean, mushroom, fried onion, vegetable broth and cheddar cheese 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

List of Allergens: 

 
Molluscs Eggs   Fish   Lupin Soya   Milk Peanuts Gluten 

 
 

Crustaceans Mustard Nuts Sesame Celery Sulphites 

As per the guidelines issued by Food Safety & Standards Authority of India (FSSAI) an average active adult 
requires 2000 kcals of energy per day. However, the actual calories needed may vary per person. Please inform 

our associate if you are allergic to any ingredients. All prices are subject to government taxes. 
All food is prepared in ghee/refined vegetable oil.  

vegetarian   non vegetarian 



 
 
 

P A N A S I A N 
S E L E C T I O N 

Appetizers 

Hong Kong Style, Fried 
Crispy Prawns (530 kcal ~320 gms) 1275 

Crispy Fried Chicken (520 kcal ~350 gms) 900 

Crispy Tofu With Chef's 

 

 

Stir-Fried Asian Greens in Butter 
Garlic Sauce (307 kcal ~300 gms) 800 

 
 
 
 
 
 
 
 
 

 
List of Allergens: 

 
Molluscs Eggs   Fish   Lupin Soya   Milk Peanuts Gluten 

 
 

Crustaceans Mustard Nuts Sesame Celery Sulphites 

As per the guidelines issued by Food Safety & Standards Authority of India (FSSAI) an average active adult 
requires 2000 kcals of energy per day. However, the actual calories needed may vary per person. Please inform 

our associate if you are allergic to any ingredients. All prices are subject to government taxes. 
All food is prepared in ghee/refined vegetable oil.  

vegetarian   non vegetarian 

Special Sauce (256 kcal ~300 gms) 900 

Vegetable Spring Rolls  (332 kcal ~180 gms) 800 

Mains 
 

Schezwan Stir-Fried Fish (640 kcal ~280 gms) 1100 

Kung Pao Chicken (621 kcal ~300 gms) 900 
Konjee Crispy Lamb (775 kcal ~320 gms) 1000 

 



 
 
 

Noodles & Rice 
 

Fried Rice With (~250 gms)   

Seafood (285 kcal) 750 

Chicken   (276 kcal)  700 

Egg  (267 kcal) 650 

Vegetable  (265 kcal)  600 

Vegetable Hakka Noodles (250 kcal ~380 gms) 800 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
List of Allergens: 

 
Molluscs Eggs   Fish   Lupin Soya   Milk Peanuts Gluten 

 
 

Crustaceans Mustard Nuts Sesame Celery Sulphites 

As per the guidelines issued by Food Safety & Standards Authority of India (FSSAI) an average active adult 
requires 2000 kcals of energy per day. However, the actual calories needed may vary per person. Please inform 

our associate if you are allergic to any ingredients. All prices are subject to government taxes. 
All food is prepared in ghee/refined vegetable oil.  

vegetarian   non vegetarian 



 
 

 

D E S S E R T 
 

Baked Cheesecake (706 kcal ~140 gms) 600 
Berries and cookie crumble 

Bull’s Eye (450 kcal ~140 gms) 600 
Vanilla ice cream, nuts  

Dark Coffee Mousee (712 kcal ~140 gms) 600 
Arabica coffee, whipped cream  

Moong Dal Halwa (423 kcal ~160 gms) 600 

Chironjee and Pista Stuffed 
Kala Jamun (761 kcal ~220 gms) 500 

Rasmalai (290 kcal ~140 gms) 600 

Selection of Ice Cream (189 kcal ~180 gms) 450 
Ask our associates for choice of ice cream from our collection 

  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
List of Allergens: 

 
Molluscs Eggs   Fish   Lupin Soya   Milk Peanuts Gluten 

 
 

Crustaceans Mustard Nuts Sesame Celery Sulphites 

As per the guidelines issued by Food Safety & Standards Authority of India (FSSAI) an average active adult 
requires 2000 kcals of energy per day. However, the actual calories needed may vary per person. Please inform 

our associate if you are allergic to any ingredients. All prices are subject to government taxes. 
All food is prepared in ghee/refined vegetable oil.  

vegetarian   non vegetarian 



 


