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j—nc]ian uismne

Indian cuisine is an assortment of zealously guarded
cu[imry skills that have descended down gevierations,
from a host of vegions and communities. Yet, each is
distinet in flavous, ranging from the sharpest to the
subtlest. )

Despite its unparrelled dietary range, there's

something nrystical and intrinsic about all Tdian
food: the reverence and thoughtfulness with which it
is prepare.

The exotic blend o[ herbs and spices, and the intricate
preparatory wethods, are all intended to let the
aromas and Hlavours siuk into the fave and your
senses. Not only does the food smell or ook gorgeous it
fives your appetite witil you and your taste buds
sucenmb to temptation. And the seduction is total!
Efforts to vesist indulgence often prove é’utife. But
vowll feel no veworse becanse such sublime
experiences are a step closer to spirituality.

Air ndia [ets you savour the very essence of Tndia
tfyat has transcended boundaries to gain worldwide
awe and recogrition.

Comne, embark on an epic cm[inmgy voyage and
vediscover your ey self.
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Vegetarian Breakfast

Starters
Fruit lnice

Fresh Fruit Appetizer

Entrée
Masala Utthappam
Upma
Keerai Wada
Sambar
Coconut Chutney
Or
Gujarati Aloo Bhaji
Kachcha Kela Nu Kalwa
Khatta Dhokla - Rye Ni Mirchi
Masala Thepla
Nimbu Ni Chutney

Selection of Bread  Fruit Flavoured Yoghurt

Preserve

Jam

Beverages

Tea Coffee

BOM-549A(C)

Non-Vegetarian Breakfast

Starters
Fruit Juice

Fresh Fruit Appetizer

Entrée
Black Pepper and Cheese Omelet
Grilled Chicken Sausages
Marquise Potatoes
Grilled Cherry Tomato
Or
Pancake Stuffed with Spicy Hard Boiled Egg
Spicy Chicken Croquette
Lyonnaise Potatoes

Grilled Cherry Tomato

Selection of Bread  Fruit Flavoured Yoghurt
Preserve

Jam

Beverages

Tea Coffee

As galley space is limited, we ask for your
understanding if, owing to unforeseen pressure of
demand, your choice is not available.

As galley space is limited, we ask for your
understanding if, owing to unforeseen pressure of
demand, your choice is not available.



Vegetarian Lunch

Appetizer

" Hors d'oeuvre

Entrée
Khushrang Panir
Rice Pulao
Spiced Vegetables
Or
Turia Patra Nu Shak
Steamed Rice

Spiced Vegetables

Accompaniments
Yoghurt Papad Paratha

Cheese  Fruit Pickle

Dessert

Kheer Chum Chum

Beverages

Tea Coffee
Chocolate

BOM-549A(C)

Non-Vegetarian Lunch

Appetizer

Hors d’oeuvre

Entrée - Continental

Grilled Fish with Caper
and Mustard Sauce

Dill Potatoes

Sauted Vegetables

Entrée - Indian |
Murg Awadhi Korma
Rice Pulao

Spiced Vegetables

Accompaniments
Yoghurt Papad Paratha

Cheese Fruit Pickle

Dessert

Tiramisu

Beverages

Tea Coffee

Chocolate

As galley space is limited, we ask for your
understanding if, owing to unforeseen pressure of
demand, your choice is not available.

As galley space is limited, we ask for your

understanding if, owing to unforeseen pressure of

demand, your choice is not available.
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