


BREAKFAST

A’ LA CARTE

CEREALS 225/-
Cornflakes, wheat flakes, Chocó flakes,
muesli or oatmeal, served with hot or cold milk

FRESH FROM THE OVEN 225/-
Your choice of croissants, muffins or toasts
served with butter & preserves

INTERNATIONAL

MEDU WADA SAMBAR 249/-

IDLI SAMBAR 249/-

DOSA 349/-
Plain / Masala

MYSORE DOSA  349/-
Plain / Masala

UTTAPAM 299/-
Tomato / Onion / Cheese

SCHEZWAN IDLI 225/-
Steamed rice, lentil cake pieces and
wok-fried oriental vegetables with hot sauce

SOUTH ZONE

PARATHAS 299/-
2 pieces of plain or stuffed Aloo, Gobi,
Paneer, served with Yoghurt & Pickle

POORI BHAJI 349/-
Special potato curry served with
golden-fried puffed breads

AMRITSARI CHHOLE BHATURE 399/-
A traditional dish of Punjab

SEASONAL FRESH CUT FRUITS 325/-
Mango, Papaya, Banana, Apple, Watermelon, 
Muskmelon

NORTH INDIAN

INDIAN STYLE MASALA 399/-

TOMATO CHEESE PASTE 399/-

THE RUNNER EXOTIC VEG 399/-

INDIAN TANDOORI PANEER  399/-

VEG CLUB  499/-

VEGGIE-FRIENDLY 379/-

MEXICAN THREE BEAN 379/-

MAGIC OF BREAD

SANDWICHES

BURGERS

FRESH JUICE 195/-
Orange, Pineapple, Watermelon, Sweet-lime

FRESH LIME 130/-
Fresh juice of lemon served with soda
(Sweet or Salted)

RAJWADI LASSI (SWEET) 199/-
Churned yoghurt served chilled

BUTTER MILK  95/-
A yoghurt appetizer, churned with finely
chopped ginger, fresh coriander leaves,
green chilies flavored with cumin

REFRESHING
BEVERAGES

SERVED WITH CRUNCHY FRIES

(Serving-300ml)

(Serving-250gms) (Serving-250gms)



COLD SERVING

AERATED DRINK 95/-
Sprite / Coke / Thums Up / Dew

VIRGIN MOJITO 199/-
(PASSION FRUIT/GREEN APPLE/RED BERRY)
Refreshing mix of lime & choice of crush
with club soda

DARK NIGHT MARTINI 199/-
Fresh kiwi & simple syrup are muddled,
shaken with ice-cream

BLUE LAGOON 199/-
Combination of blue Curacao syrup,
lemon juice sugar, lemonade garnished with
lemon slice

RUSSIA WITH LOVE 199/-
Combination of mango ice cream / juice /
soft drink, chocolate syrup & garnished
with cherry

REFRESHING
BEVERAGES

(Serving-300ml)

(Serving-250ml)

ICED AMERICANO 169/-

ICED MOCHA 169/-

ICED CARAMEL MACCHIATO 169/-

ICED CRANBERRY 169/-

COLD COFFEE
HAZELNUT COFFEE 179/-

IRISH COFFEE 179/-

NUTELLA COFFEE 179/-

VANILLA COFFEE 179/-

CARAMEL COFFEE 179/-

COFFEE FRAPPÉ

CREME FRAPPÉ 199/-

COCO FRAPPÉ 199/-

OREO FRAPPÉ 199/-

ICE TEA

LEMON 129/-

GREEN APPLE  129/-

STRWBERRY 129/-

CRANBERRY 129/-

HOT SERVING
HOT CHOCOLATE OR
BOURNVITA 140/-

TEA (MASALA / ASSAM) 99/-

ESPRESSO SHOT 149/-

CAPPUCCINO 149/-

CAFÉ AMERICANO 149/-

CAFÉ MACHA 149/-

CAFÉ LATTE 149/-

CINNAMON LATTE 149/-

ROASTED BEAN
COFFEE BAR

(Serving-180ml)

(Serving-250ml)

(Serving-180ml)



SOUPS & STARTERS

Mexican /Continental /Oriental

ASIAN HERBAL SOUP 299/-
Thai herbs and fresh, assorted vegetables

YIN YANG JADE 299/-
Leafy green vegetables with
jade green broccoli

CREAM OF MUSHROOM SOUP 299/-
Creamy mixture with mushroom

LEMON CORIANDER SOUP 299/-
A tangy combination of green chutney &
lime juice with veggies stock

VEGETABLE MANCHOW SOUP 299/-
Garlic, assorted vegetables and crispy noodles

HOT & SOUR VEG. SOUP 299/-
Assorted vegetables flavored with soya

SWEETCORN VEG. SOUP 299/-
Chopped vegetables and American corn

MEXICAN TORTILLA BEAN 299/-
Mexican spices and crispy tortilla chips

CREAM OF ALMOND
BROCCOLI 349/-
Creamy mixture with basil

CREAM OF TOMATO 299/-
Fresh red tomatoes and cream,
topped with croutons

(Serving-250ml)

SOUPS & SHORBAS
AFGHANI MASALA CHAAP 549/-
Juicy soya chaap marinated in
Afghani spices & yoghurt 

STUFFED ACHARI MUSHROOM 499/-
Marinated mushroom filled with vegetables,
cheese & coated with creamy achari flavor

TANDOORI PLATTER 799/-
Combination of corn tikki, hariyali tikki
two flavored tikka served with kachumber
& green chutney

GOLDEN FITTER BALL 499/-
Grated cheese, paneer stuffing and pepper with
spicy vegetables served with sour cream sauce

JALAPENO CHEESE POPS 499/-
A mixture of cheese & jalapeno pops refried
& served with cheese sauce

GRILLED COTTAGE CHEESE
IN PESTO HERBS 499/-
Grilled cottage cheese mini steak marinated
in fresh herbs and pesto sauce

SOUTH-WEST QUESADILLA 499/-
Stuffed corn flour tortillas grilled and served
with tomato salsa and sour cream dip

CRISPY CORN BEAN TACOS 499/-
Taco shells layered with crunchy ice berg
lettuce and creamy refried beans topped with 
shredded veggies and cheese, served with
tomato salsa and sour cream dip

LEMON CORIANDER
PANEER CHILLI  549/-
Paneer with bell peppers, cooked green
Chinese spices with lemon

GRILLED PANEER SATAY STICK 549/-
Marinated paneer grilled stick with
bell peppers and satay sauce

DRAGON PANEER CHILLI  549/-
Finger paneer stir fried in fresh hot green chillies,
Indian Chinese is an adaptation of traditional
Chinese cooking to cater Indian taste buds

VEGETABLE KOTHE 499/-
Crispy deep-fried veggies tossed in
hot schezwan sauce

VEG MANCHURIAN (THAI /CHINESE) 499/-
Mix vegetable fritters tossed with ginger,
garlic, chilli, coriander and soya sauce

CHINESE CIGAR ROLL 499/-
Deep fried crispy spring rolls stuffed with
Chinese vegetables, served with hot garlic sauce

BRUSCHETTA 499/-
Italian all-time favourite

(Serving-350gms)

(Serving-350gms)

APPETIZERS

PANEER TIKKA 549/-
(Achari / Pahadi / Zafarani )

PANEER BANJARA KEBAB 549/-
Marinated in curd and chilli paste
with Indian herbs

SHIKHAMPURI KEBAB 449/-
Chopped vegetables mashed
with crumb and pepper

PALAK MALAI KABAB 449/-
Chopped vegetables mashed with spinach,
raw bananas and crumbs

INDIAN APPETIZERS



BEST WITH
COCKTAILS &
MOCKTAILS

PANEER or VEGETABLE
MAIN COURSE

PANEER MEHFIL 540/-
A preparation of paneer cooked / Shahi /
butter masala / tikka masala

DAWAT- E –LABABDAR 549/-
Paneer sautéed in a mildly tangy kaju-tomato-
onion gravy for rich taste

PANEER  PATIYALA SHAHI 549/-
Deep fried stuffed paneer roll cooked in brown gravy

GRILLED PALAK PANEER 549/-
Creamy spinach and cottage cheese in mint flavor

PANEER ANGARA MASALA 549/-
Oven roasted paneer with onion and capsicum
cooked in tomato gravy

PANEER JWALAMUKHI MASALA 599/-
Fresh cottage cheese cooked in homemade spices
in tomato and creamy gravy

AFGHANI PANEER BHURJI 549/-
Paneer sautéed with onions and capsicum,
cooked in Indian mild gravy

DUM PUKHT PANEER HANDI 599/-
Creamy spinach and cottage cheese in mint flavor

PRESSURE KA PANEER 599/-
Cottage cheese made in chef secret recipe &
served in pressure cooker

KAJU BUTTER MASALA 599/-
All-time favorite royal kitchen

GULSAN-E-SUBZI MARTABAN 449/-
Vegetables cooked in Hyderabadi style

SUBZ NIZAMI HANDI 449/-
Vegetables cooked in onions gravy in copper handi

TARKARI SUMANDURI 449/-
An assortment of fresh seasonal vegetables
cooked in coconut-tomato gravy

NAVARATAN SHAHI KORMA 549/-
An assortment of vegetables and fruits
cooked in cashew nut gravy

KOFTA IN STYLE 549/-
Cottage cheese stuffed kofta cooked in
Hyderabadi / Lucknowi / Navratna gravy

KUMBH HARI PYAZ 499/-
Mushroom cooked green onion in desi style

DUM ALOO (KASHMIRI / BANARASI) 499/-
Golden-fried potatoes simmered in Kashmiri or
Banarasi style)

VEG ANERI–GANERI 499/-
Combo of fresh methi, palak, green peas /
American corn in a spinach gravy with Indian spices

(Serving-350gms)
(Serving-350gms)

AMERICAN CORN
SALT & PEPPER 449/-
American corn coated mixed with
spicy crushed black pepper

VEGETABLE TEMPURA 449/-
Fried vegetables tossed with
Japanese sweet & sour sauce

PEANUT MASALA 299/-
Roasted peanuts mixed with chopped
onion / tomato / green chillis and
served with green chutney 

CHANA JOR GARAM 345/-
Indian mouth-watering street food of
desi chana with Indian masala

ROASTED DRIED FRUIT MASALA 
(BADAM / KAJU / PISTA)  - 200 gms 1199/-                                                   
Roasted dried fruits in pure ghee &
sprinkle of black pepper

CRISPY MASALA MIXER PLATTER
(7 VARIETY) 799/-
Indian desi taste bite all-time favorite

FRENCH FRIES 349/-
Side dish typically made from deep fried
potatoes served with mayo & ketchup

POPPADOM BASKET 349/-
Seven varieties of Indian papad served
with Indian chutney 

CHEESE PINEAPPLE CHERRY 549/-
Cube processed cheese & pineapple skewers with 
cherry, served chilled



DAL-E-DASTARKHWAN
SUNEHRI DAL FRY /
DAL TADKA / PALAK 375/-
Yellow lentils cooked with chopped onions,
ginger and garlic tadka

DAL MAKHANI / BUKHARA 425/-
A combination of black dal cooked overnight on
tandoor and finished with butter cream and desi ghee

PUNJABI DAPKA KADHI 375/-
Besan dumplings cooked in curd gravy

BASMATI KA KHAZANA
NAWABI PURDAH BIRIYANI 599/-
Assorted mélange of soya, paneer and
basmati rice sealed by dough of a wheat flour

HYDRABADI DUM BIRIYANI 599-
Mint flavored traditional Hyderabadi Biriyani

SURKH PANEER TIKKA BIRIYANI 649/-
Paneer cooked with basmati rice and sweet spices

SUBZI ZAFRANI PULAO 449/-
Assorted vegetables, kesar and raised paneer
with aromatic basmati rice

KASHMIRI SHAI PULAO 425/-
Combination of dried fruits with basmati rice

MADRASI CURD RICE 425/-
Mouth-watering delicacies from South India

STEAMED RICE / JEERA /TAMATO / 
LEMON (250gms) 299/-

MIDNIGHT BUTTER KICHADI 349/-

LATKA BIRIYANI 599/-

SALAD

FRESH GREEN SALAD 175/-

RUSSIAN 250/-

TROPICAL INDIAN 195/-

KACHUMBER SALAD 175/-

WALDORF SALAD 300/-

CORN POTATO HERBS 250/-

(Serving-200gms)

RAITA

VEGETABLE 199/-

MASALA BOONDI 199/-

FRUIT COCKTAIL 199/-

PINEAPPLE 199/-

PAPAD
ROASTED / FRIED (2 pieces) (32 gms) 125/-

MASALA (2 pieces) (40 gms) 199/-

KICHIYA PAPAD / MASALA (60 gms) 199/-
(2 pieces) 

NAAN (Plain / Butter) (45/50 gms) 125/-

BUTTER KULCHA (50/55 gms) 125/-

LACHHA PARATHA (60 gms) 125/-

KULCHA (80 gms) 149/-
Aloo / Gobi / Corn / Paneer

KASHMIRI NAAN (70 gms) 149/-

CHEESE NAAN (100 gms) 149/-

HARIYALI NAAN (65 gms) 145/-

GARLIC NAAN (70 gms) 145/-

TAWA ROTI (Plain / Butter) (22/24 gms) 99/-

MISSI ROTI (22/24 gms) 99/-

BREAD BASKET  (220 gms) 549/-
Tandoori roti / Garlic Naan /
Plain Naan / Laccha Paratha / Missi Roti

SPECIALTY OF THE
INDIAN CLAY OVEN

(Serving-200gms)



THAI

THAI RED CURRY WITH RICE 499/-
Thai basil, exotic vegetable tofu cooked in
red curry and coconut milk

THAI GREEN CURRY
WITH RICE 499/-
Thai basil, exotic vegetable tofu cooked in
green curry and coconut milk

THAI YELLOW CURRY
WITH RICE 499/-
Thai basil, exotic vegetable tofu cooked in
yellow curry and coconut milk

REGIONAL
SPECIALS CHINESE

COSMOS COLLECTIONS

KUNG PAO BUDDHA’S
VEGETABLE 449/-
Baby corn, spinach, mushrooms, tofu,
broccoli, bok choy  and asparagus cooked
in spicy sauce

WOK-TOSSED ASSORTED
VEGETABLE 399/-
Silken tofu, baby corn, button mushrooms,
water chestnuts, bok choy and asparagus
cooked in ginger lemon sauce

WOK-TOSSED FRIED RICE 449/-
Fried rice with assorted vegetables

CORN PEPPER BASIL RICE 449/-
Spicy, fried rice flavored with basil,
black peppers, American corn and bell peppers

YANG - ZHOU SCHEZWAN
FRIED RICE 449/-
A classic dish of schezwan and stir fried
jasmine rice with exotic vegetables

HAKKA NOODLES 449/-
Authentic Hakka stir fried noodles with
shredded vegetables

HOT & SPICY
SCHEZWAN NOODLES 449/-
Shredded mixed vegetables, stir fried
noodles cooked in hot schezwan sauce

AMERICAN CHOP SUEY 449/-
Deep fried crispy noodles topped with
shredded Chinese vegetables, sweet/sour
sauce and pineapples

KATHIYAWADI

RICE & NOODLES

BHARELA RINGNA
BATETA NU SHAAK 449/-

KATHIYAWADI DHOKALI
NU SHAAK 449/-

SEV TOMATO NU SHAAK 449/-

BHINDA SAMBARIYA 449/-

RINGNA NO ORO 449/-

LASANIYA BATATA 449/-

GUJARATI DAL 299/-

GUJARATI KADHI 299/-

GUJARATI VAGHARELI KHICHADI 349/-

(Serving-350gms)

(Serving-350gms)

(Serving-350gms)

TAWA SELECTION
CHAPATTI (2 pieces) (40 gms) 60/-



GARLIC BREAD 399/-
Crispy French baguette rubbed with garlic,
butter and fresh herbs

CHEESE GARLIC BREAD 399/-
Crispy French baguette loaded with cheddar
and mozzarella cheese

CLASSIC VEG STEAK SIZZLER 749/-
Sautéed vegetable cutlet served with
Italian sauce and macaroni

GRILLED COTTAGE

CHEESE SHASHLIK SIZZLER 749/-
Paneer marinated in a tantalizing pepper sauce
served with basmati rice and vegetables

MEXICAN THRILLS SIZZLER 749/-
Tacos and Mexican rice topped with beans
and barrel potato

ITALIANO SIZZLER 749/-
Assorted pasta, fettuccine Verdi and sautéed
vegetables with cottage cheese cutlets

TEX- MEX SIZZLER 749/-
Assorted English vegetables tossed with
Tex Mex sauce &  served with parsley rice,
sautéed veggies and French fries

OPEN BREAD
FRENCH STYLE

SMOKING SIZZLERS

PASTA STATION

ALFREDO 559/-
Fresh cream, butter and parmesan cheese

SUGO AL ARRABIATA 559/-
Fresh vine tomatoes and roasted garlic
garnished with parmesan cheese

AL PESTO 559/-
Fresh basil, garlic and cashew blended
with parmesan cheese

CORN & BEAN ENCHILADAS 559/-
Tortilla filled with corn, beans and vegetables
topped with tangy sauce and cheese

LASAGNA AL FORNO 559/-
Pasta sheets layered with toasted vegetables
and cheese

LASAGNA VEGETABLE
FLORENTINE 559/-
Pasta sheets in repetitive layers with
vegetables and cheese

BAKED VEGETABLE AU GRATIN 559/-
Fresh vegetables, pineapple baked with
cheese and Alfredo sauce

BAKED MACRONI
WITH CHEESE 499/-

BAKED SPAGHETTI PINEAPPLE 559/-
Spaghetti pasta with pineapple, baked cheese
and Alfredo sauce

AROUND
THE WORLD

Penne / Fusilli / Spaghetti / Falafel / Macaroni

PIZZA WORLD

INDIAN ZONE 749/-
Spicy fresh makhani panner with
Indian herbs & spices

PEPERONI 749/-
Spicy fresh tomato sauce topped with
triple bell peppers and Italian herbs

CLASSICAL FINGHI BELL
PEPPERS 749/-
A thin crust pizza with tomato sauce,
mushrooms and Italian herbs

SPICED EXOTIC MEZZO 749/-
Oriental touch pizza topped with tossed
over spaghetti, bell peppers, black olives
and jalapenos

MARGHERITA 749/-
Tomato, cheese and oregano

(Serving 9 inches / 23cms)

(Serving-350gms)



TERMS & CONDITIONS

•  The prices mentioned in the menu are 
excluding GST

• Please give us 25-30 minutes 
preparation time

• Tax @ 18% applicable extra
• All items are subject to availability
• Order once placed will not be cancelled
• Last order will be taken till 10:30 pm
• Parcel service available
• Outside food/drink/alcoholic beverages 

are strictly prohibited
• We serve fresh & tasty food to keep 

you healthy
• All rights reserved by management
• Any dispute is subject to Ahmedabad 

jurisdiction
• For inappropriate behavior, restaurant 

management has right to refuse service 
to customers

• Rates mentioned in the menu are in
(₹) Indian rupees.

DESSERTS
STUFFED
GULAB JAMUN (2 pieces) (100 gms) 175/-

KESAR JALEBI (180 gms) 175/-

GAJAR KA HALWA (180 gms) 299/-

MOONG DAL HALWA (180 gms) 299/-

FRESH FRUIT CREAM (200 gms) 199/-

DRIED FRUIT HALWA (180 gms) 349/-

CHOICE OF PASTRY (250 gms) 375/-
Pineapple / Choco Chips / Red Velvet

SIZZLING BROWNIE (250 gms) 325/-
Chocolate brownie topped with vanilla
ice-cream, chocolate sauce and cashew nuts

HOT FUDGE BROWNIE
NUT SUNDAE (300 gms) 249/-
Brownie topped with vanilla ice-cream and fudge

PBRD SPECIAL SUNDAE (300 gms) 299/-
Chocolate brownie topped with vanilla

ICE-CREAM (300 gms) 175/-
Vanilla / Chocolate / Strawberry /
Almond Carnival / Butterscotch / American Nuts

PTS No. 145/2-1, 145/2P. Jalandhar Beach, Diu Road,
Jalandhar Beach, Diu, Dadra and Nagar Haveli and Daman & Diu - 362520

• www.gingerhotels.com

GINGER DIU


