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MOCKTAIL @200ml

FRUIT PUNCH 125
(mix fruit juice, pineapple juice & lemonada)

‘BLUE LAGOON ' ) ' 120
(blue flavored extra topping with ice cube & soda)

MINT MOJITO / ORANGE MOJITO 130

(orange crush withfresh mint leaves, chopped lemon,
mojito syrup & club soda)

PINA COLADA ' 130
(coconut milk, pineapple juice topping with fresh cream)

KIWI MOJITO 130
(kiwi crush with vanilla ice cream & sprite)

PINK PANTHER 135
((Strawberry Flavored With Vanilla & Limca))_~

JAVA LAVA i - 130

(Pineapple Juice, Fr_esh _Cream, Coconut Water &
Garnishing Cream With Cherries)

SALTY DOCK A =5
(guava, lemon, hint of tabasco)
STAR LIGHT 140

(Fresh Lime Juice, Sugar Syrup, Soda &
Vanilla Ice Cream With Crushed Ice)

FROM THE CHILLERS »
PACKAGE WATER , 20

(wifh service) L -
AERATED DRINKS 20

(with service)

PUNJABI LASS 99

(sweet / salted)

SPECIAL LASSI , 135

(mango almond / rose almond / rajwadi)

FRESH LIME WATER / SODA 50/65

(sweet / salted)

BUTTER MILK i 35/45

(regular / masala)



SOUP / WESTERN @200ml|
MANCHOW SOUP ' 140

(vegetable stock water, thick soup served with fried noodles

HOT & SOUR SOUP L 135

(vegetables cooked in so.ya base hot garlic and chilly sauce with chinese spices)

SWEET CORN VEG. SOUP 135

(sweet corn prepared in vegetable stock water with chinese herbs)

LEMON CORIANDER SOUP - 149

(veg. oriental variety with fresh coriander in fresh veggie)

VEG. CLEAR SOUP 145

(fresh diced vegetables, corn, baby corn feature in this clear soup)

" MEXICAN SOUP @200m! . |
MEXICAN TORTILLA SOUP - 155

(delicious tomato basé mexican soup garnished with crispy tortillas & cheése)

MINESTRONE SOUP - : 4 55

(tomato soup and chopped macaroni with spices garnished

with grated eheese)

CHEESE CORN TOMATO SOUP 149 .

(tomato soup with cheese and corn)

CREAM OF TOMATO SOUP ‘ 145

(fresh tomato soup served with bread croutons topping with cream)

BASIL TOMATO SOUP 145

(a Wérming, healthing soub filled.with flavoured prepared
with delicious rosted tomato & basil topping cream)

SPINACH CORN SOUP ' 160

(a healthy & tasty soup of spinach, sweet corn keramal temperd )

BROCCOLI ALMOND SOUP oY

(creamy soup with chopped broccoli with herb, topping with almond) -

MEXICAN CHILLY BEANS SOUP S 160

(kidney beans and red yellow bell pepper cooked in
mexican sauce with tangy and spicy taste)

~ MEXICAN HOT POT SOUP r 160
(kidney beans and american corn with bell pepper cheese &

spicy tomato puree) ;

TOM YUM SOUP . ' 160
(this delicious thai soup.is spicy & saur made with mix

vegetable a healthy soup)



FRESH HEALTHY SALAD & PAPAD @200gm

GREEN SALAD 90
(the days fresh green) .
.WALDORF SALAD - ' 199

(apple, pineapple & walnuts mixed delicately in a dressing of

cream and mayonnaise)

KACHUMBER SALAD | 85
(the days fresh vegetable with chat masala) 7 _
RUSSIAN SALAD 159

(dices of apples blended with beans, carrot served

with cream & mayonnaise)

TOMATO SALAD ; 80
'MEXICAN SALAD " k- 199

(american corn, kidney beans, red yellow bell pepper

and tortilla with mexiéan herbs)

ROASTED PAPAD . 32
FRIED PAPAD .- 40
MASALA PAPAD 50
MASALA CHEESE PAPAD " 65

ROASTED MASALA PAPAD ' 50
KHICHIYA PAPAD ' -

RAITAS @200gm

PINEAPPLE RAITA ' 110
CUCUMBER RAITA 90
MIXED RAITA - 95
BOONDI RAITA 99
ONION RAITA 90
PLAIN CURD 65




-INDIAN APPETISERS

SP. TANDOORI PLATTER 390
(16 pcs. combination of paneer tikka and kebabs served with mint chutney)
PANEER TIKKA DRY : 280
(8 pcs. fresh paneer cubes marinated with yoghurt and indian spices)

HARIYALI PANEER TIKKA 285
(8 pcs. marinated paneer cubes with fresh mint, coriander & green chilly past e)
MALAI PANEER TIKKA ; 285
(8 pcs. cubes of soft paneer marinated with cream and yoghurt with spices) -
PANEER KARARA KEBAB 285

(8 pcs. deep fried papad roll stuffed with cottege cheese,
pototo,herbs cheese spices)

LUCKNOWI SHEEKH KEBAB 259
(8 pcs. mix vegetable kabab served with mint chutney)

HARA BHARA KEBAB (8 pcs.) - : 240
PERY PERRY PANEER TIKKA DRY (8 Pcs.) 299

(8 pcs., perry perry masala cubes of soft paneer with yoghurt and indian spies.)

PAN ASIAN APPETISERS . '
~ VEG. SPRING ROLL : © 240

(10 pcs. shredded.cabbage, carrot, capsicum, onion with chinese spices
stuffed roll and served with schezwan sauce)

~ PANEER CHILLY DRY - 259

(10 pcs. soya flavored finger size cottage cheese fry with onion & capsicum)

BABY CORN CHILLY DRY 249
(fresh baby corn fried with capsicum & onion)

MUSHROOM CHILLY DRY 249
(10 pcs mushroom cooked in an exotic black pepper sauce) i

VEG. MANCHURIAN DRY ; S 225
(assorted vegetables dumpling with fried in garlic flavored) :
'CRISPY VEGETABLES : 239
(vegetables in chinese coated with crispy hot garlic sauce) v
CRUNCHY SCHEZWAN POTATO = AL
(fried potato tossed in garlic, onion celery & schezwan sauce)

VEG. LOLIPOP DRY ' _ 249
(8 pcs. deep fried vegetabale dumpling prepared severd with schezwan sauce) _
CRUNCHY AMERICAN CORN - 255
(marinade flavoured stir fried american corn, garlic, prepared served )

PANEER MANCHURIAN DRY 209

(10 pcs of cottage cheese marinated with garlic in soya sauce flavoured )




MEXICAN APPETISERS

MEXICAN PLATTER

(cheese nachos 4 pcs., enchiladas 4 pcs., tacos 4 pcs.,

_and corn balls 4 pcs. served with beans salsa fresca

sour sauce)

CHEESE CORN BALL

(maéhed cheese stuffed with whole corn deep fried,iserved

with tartar sauce)

MEXICAN NACHOS

(a generous helping refried beans topped with

red cheese sauce)

MEXICAN TACOS

(stuffed corn tortillas with mexican masala) _ -

BRUSCHETTA (9 Pcs.)

(chef’s special)

QUESADILLAS

(tortilla stuffed with melted cheese, bell pepper,
onion, olives, red cabbage, mixed with oregano,

chili flakes and black pepper)

FRENCH FRIES

PERI PERI FRENCH FRIES
CHEESE FRENCH FRIES
THAI SPICY PANEER

(8 pcs, thai chilly paneer is a spicy dish with tangy sauces

oromatic spicy and bell pepper it includes garlic, ginger)

465

299

235

240
345

345

130
150

- 165

325




. SIZZLER @500gm

AMBROSIA SPECIAL SIZZLER 460
(CHEFS SPECIAL)
TEX MEX MEXICAN SIZZLER : 445

(mexican PERI PERI'RICE , SAUTED VEGETABLE with beans in a spicy,
topped with stuffed enchiladaS and accompanied by mexican sauce)

PANEER SHASHLIK SIZZLER : 445

(cubes of paneer marinated in tangy sauce grilled with onion, capsicum & -
tomato served on bed of buttered rice along with brown potato & boiled veg.)

VEGETABLE GRILLED SIZZLER 440

(the popular continental sizzler served with vegetable steak macaroni
with tomato sauce fresh boiled vegetable with french fries)

ASIAN SIZZLER h , 435
(combination of fried rice, paneer chilly, hakka noodles, manchurian) i
PANEER STICK SIZZLER 445
(8pcs deep fry paneer, sauted vegetable, basic fIa_vour, ; ‘

rice and thai noodles sauce with french fries)

AROUND THE WORLD @350gm

PANEER CHILLY GRAVY : 249
(cottage cheese finger size with chilly, onion capsicum in soya flavored sauce)
VEG. MANCHURIAN GRAVY 735
(dumplings veg. with garlic in a soya flavored sauce) -
PANEER MANCHURIAN GRAVY 259
(cottage cheese coated with garlicin soya flavored sauce) '
THAI RED CURRY - : 2 TO
(red curry served with lemon flavoured steam rice) ' -

~ THAI FRIED RICE 235
(stir fried rice thai red curry peste, chilli flakes & burnt garlic) =
MEXICAN RICE WITH SALSA CURRY - F 285
(a wholesome mexican meal consist of rice and _salséi curry)
VEG. FRIED RICE _ ' 215
(chopped vegetable preparation with rice & chinese spices)

CHINESE BHEL 240

(fried noodles tossed with sauted veggies schezwan rice, -
garmished with spring onion)

VEG. HAKKA NOODLES - 220

(shredded vegeteble prepartion with fresh noodles)



CHINESE & THAI - NOODLES & RICE @300gm

SINGAPORE FRIED RICE 230
(classic hand tossed fried rice & bell pepper) ' )
'"MONGOLIAN HAKKA NOODLE , 230

(noodles with veggies tossed in work chilli peste soya souce,

tométo souce & spycy powder)

TRIPLE FRIED RICE T . 970
(mixture of fried rice, noodle & schezwan gravy)

CHILLY GARLIC NOODLE | 235
(fresh assorted vegetables with noodles in garlit flavored)
'SCHEZWAN NOODLE - : = 230
(fresh vegetables, soft noodles in spicy scl’iez;/van style)
MANCHURIAN NOODILE 230

(deep fried dumping vegeteble cut & prepared with fresh

noodle spices mix )

VEG. MANCHURIAN FRIED RICE 225
SCHEZWAN FRIED RICE 225
MUSHROOM FRIED RICE - 249

PANEER FRIED RICE - : 249




ITALIAN DELIGHTS (PASTA) @300gm
PASTA: PENNE / FUSILLI ' 3385

(with choice of.sauces)

- ARRABIATA

(spicy pasta prepared in tomato base sauce)

- ALFREDO

(cheese sauce)

- MIX SAUCE

(combination of red & cheese sauce)

- BASIL PESTO

(prepared in basil creamy sauce top up with cheese)

BAKED MACRONI WITH PINEAPPLE ' 299 .
(with pineapple / with'out pineapplé/ Cheese)

BAKED SPAGHETTI PINEAPPLE » =310
(spaghetti with white sauce & fresh pineapple topped ]

with cheese gratinated)

BAKED VEG FLORENTINE 299

(vegetebles in spinch garlic souce & backed with bechmel

souce)

VEG. AU-GRATIN : 320
(garden fresh vegetables, corn in light creamy sauce

topped with mozzarella & cheese gratinated)

BAKED LASAGNA - : # 335
(fine chopped veggie covered in fresh pasta sheet with '
oriental spices spinach topped with red and white sauce

with grated cheese and baked)

ENCHILADAS - f 310

(soft tortilla stuffed with fresh corn, capsicum, pepper diced

cottage cheese topped with red salsa or sour cream)




ITALIAN RUST PIZZA @éinch
MEXICAN HERB PIZZA 165

(beans blended in tomato, garlic onion topped with

capsicum & cheese)

FOUR SEASONS : 165

(paneer, capsicum, tomato & blak olives’)
ULTIMATE VEGGIE 165

(marinara souce topped with onion, capsicum corn tomato,

mushroom jalapeno & olive)

PIZZA LIDER 160
(black olive, onion, capsicum with cheese)
SPICY VEGGIES LOVERS 165
" (onion, jalapenos red pappers, capsicum, topped with
chilli flaks) o
ITALIAN STYLE PIZZA 165
(jalapenos, mushroom,golden corn, cheese) .
MARGHERITA PIZZA ] 160

(cheese pizza top up with chilly flakes & oregano)

AMBROSIA SIGANTURE DISH @350gm

AMBROSIA SPECIAL PANEER ~ 299

(CHEFS SPECIAL) p

AMBROSIA VEG. o 259

(chef's special red / green) ' -
RANI KI PASAND ' 259

(mix vegiteble, cottage cheese & paneer with

2 parts of grav.y ),

PERI PERI TAWA PANEER 245
(paneer tossted robustly spices peri-peri tomato gravy)
PANEER SUNSHINE 249

(cottage parieer finger styel stir fried with tomato gravy)



MAIN COURSE (INDIAN) @350gm

PANEER PESHAWARI

(fingure cutting of malai paneer coated with besan
cooked in brown gravy)

PANEER TIKKA MASALA

(roasted paneer tikka prepared in red gravy with a spicy touch)

PANEER LAZEEZ

(paneer marinated in rich cashewnut paste cooked in brown
gravy with indian spices)
PANEER CHINGARI

(paneer finger cooked with spicy red gravy)

PANEER BALTI

(gratted paneer cooked in red gravy)

PANEER BHURII

(gratted paneer cooked in thick brown gravy)

PANEER HANDI

(diced paneer cooked with onion & capsicum in brown gravy)

PANEER KADAI

(paneer cooked delicately in indian spices with tomato, capsicum & onion)’

PANEER PATIYALA

(stuffed gretted paneer in the papad roll and deep fried
& cooked in the brown gravy)

PANEER LAJAWAB

(fresh marinated paneer cooked in the charcoal
blended with tangy red gravy)

PANEER ANGARA (spicY)

(gratfed paneer cooked in red gravy)

LASOONI DHANIYA PANEER

(paneer cube cooked in brown gravy with garlic taste in medium spicy)
PANEER BUTTER MASALA

(soft cotfage cheese cooked in butter with rich makhani red gravy)
PANEER PASANDA - F

(soft sandwich of cottage cheese cooked in green gf'avy)
PANEER LABABDAR (MEDIUM SWEET)

(soft cottage cheese with diced onion, iomato,

capsicum and honey cooked in red gravy)

PANEER TOOFANI (spicy)

(julienne cut cottage cheese with onion & capsicum served in

spicy tomato gravy)

PALAK PANEER

(dices of cottage cheese cooked in spinach gravy)

MUTTER PANEER

(fresh green peas with cottage cheese cooked in brown gravy)

245

245

245

249
235

259

239

239

249
245
265
249
240

249

245
265

220

220



VEGETABLE @350gm
~ BABY CORN MUSHROOM MASALA

(fresh baby corn & mushroom cooked in brown gravy)

MUSHROOM MUTTER MASALA

(-‘mushroom with mildly spicy in red gravy)

VEG. MAKHANWALA

(seasonal vegetablé cooked in red gravy topping

" with cream and fresh coriander)

VEG. JAIPURI

(julienne cut vegetables cooked in spicy brown gravy
garnished with roasted papad)

VEG. KOLHAPURI (spicy)
(spicy red gravy with fresh vegetables)

VEG. NAVRATNA KORMA (SweeT)
.- (diced mix veggie coo_ked in rich cashewnut gravy)
VEG. TAWA MASALA

- (fresh diced vegetables cooked in thick red gravy)
VEG. TOOFANI (spicY)

(diced mix veggie cooked in spicy red tomato gravy)

VEG. HANDI

(small cut fresh vegetables, capsicum cooked in
brown gravy) '

VEG. KADAI

(frésh vegetables cooked in diced onion, capsicum and
" tomato cooked in brown gravy)

VEG. NAWABI HANDI

(assorted of fresh vegetable cooke(;l with choped palak and
- kaju paste in spinach gravy)

VEG. LASOONI SUBZ|

(diced Mix Veggie Cooked Srout Garlic Tomato Gravy)
DUM ALOO PUNJABI

(stuffed potato cooked in brown gravy)

230
239

199
1992

129
225
199
225

199
199
219

210

199




VEGETABLE @350gm
MIX VEGETABLE

(mix vegetables cooked in brown gravy)

TOMATO CORN BHARTA

(american corn, chopped tomato cooked in red gravy)

CORN PALAK CAPSICUM

(american corn and capsicum cooked in spinach gravy)

METHI MALAI MUTTER (SWEET)

(fresh green peas cooked with fenugreek and cashewnut
paste with fresh cream)

ALOO JEERA / ALOO GOBI / ALOO MUTTER
ALOO PALAK :

_ (fresh boiled botato-cooked in spinach gravy)

CHANA MASALA
(chickpeas cooked in special red gravy in spicy)

SEV TOMATO / MASALA

CHEESE @350gm

CHEESE BUTTER MASALA

(cheese cube cooked in tomato creamy gravy medium spicy)
CHEESE LASANIYA

(cheese cube cooked in tomato gravy in garlic taste
with medium spicy)

CHEESE KAJU MASALA

(cheese and cashewnut cooked in red gravy)
CHEESE PANEER MASALA

(cheese and paneer cooked in brown gravy)
CHEESE ANGARA (spicY)

(cheese cube cooked in red gravy with spicy taste)
CHEESE BALTI

(cheese cube cooked in red gravy)

CHEESE ANGOORI i
(served in a creamy onion gravy with deep fried
cheese ball)

~ CHEESE PALAK LASOONI

190
229
215
225

190
190

190 .

180

259-
269

265
259
265
255

265

265



KAJU @350gm
KAJU CURRY

(cashewnut cooked in brown gravy)

KAJU MASALA

(cashewnut cooked in thick red gravy)

KHOYA KAJU (SWEET)

(fried cashewnut cooked in white sweet gravy)

KAJU PANEER

(cashewnut cooked with small paneer pieces in
brown gravy)

KAJU TOOFANI (spicy)
(red gravy)
LUCKNOWI KAJU PANEER

(fresh paneer mini cubes, deep fried kaju prepred
in spinach spices gravy) : by =

KOFTA  @350gm
MALAI KOFTA (SWEET) 3

(dumpling of mava, cottage cheese & cashew nuts -
shimmered in white sweet gravy)

PERI PERI CHEESE KOFTA

(dumplings made of mashed potato, paneer &

grated cheese & peri peri masala cooked in red gravy)‘

- PANEER KOFTA
(dumplings of soft grated cottage cheese with indian
spices in brown gravy) '
VEG. KOFTA
(mashed potato, cottage cheese, cashew & mava
dumplings cooked in brown gravy)
KAJU KOFTA
(dumplings of grated cottage cheese with kaju,
cooked in red gravy) -
NARGISI KOFTA

(mashed potato, cottage cheese, cashew & mava

dumplings cooked in spinach gravy)

255
255
259

259

265

265

210
249
210

190

199



ASSORTED INDIAN BREAD

ROTI (plain / Butter) 22 /28
CHAPATI (Plain / Butter) 22 /28
NAAN (PJain / Butter) ; 70 /75
KULCHA (Plain / Butter) 70 / 80
PARATHA (Plain / Butter) 70/ 80
TAWA PARATHA _ 80
CHEESE NAAN 120
CHEESE GARLIC NAAN 130
CHEESE CHILLI NAAN 125
GARLIC NAAN 110
HARYALI NAAN ‘ 110
CHEESE CHILLI GARLIC NAAN 140
STUFFED PARATHA : 90
ONION KULCHA - 80
MISSI ROTI c 65
ALOO PARATHA (Tawa) -y 99
LACHHA PARATHA Ll 80
MAKAI ROTI 60
DAL @300gm :
DAL FRIED - - 155
DAL FRIED BUTTER 165
DAL TADKA 170
DAL PALAK ' 175
DAL MAKHANI o 179
DAL LASSONI 175
RICE / BIRYANI / PULAO

STEAM RICE 145
JEERA RICE . 155
VEG. BIRYANI 199
HYDERABADI BIRYANI x 210-
VEG. DUM BIRYAN!I ~ 230
SCHEZWAN HANDI BIRYANI ' 235
HYDERABADI DUM BIRYAN!I 235
AMBROSIA SP DUM BIRYANI 259
PANEER TIKKA BIRYANI 3 259
GREEN PEAS PULAV : 190
VEG.PULAV 185
KASHMIRI PULAV (SWEET) ) 199
CHEESE PULAV - 225
PANEER PULAV 210

KAJU PULAV ' 220




SNACK SANDWICHES
VEG. CLUB SANDWICH (Plain / Grilled)
VEG. SANDWICH (Plain / Grilled)

120/140
90/110

VEG. CHEESE SANDWICH (Plain / Grilled) -105/125

CHEESE CHILLY TOAST

CHEESE CHILLY GARLIC TOAST
CHEESE SANDWICH

PANEER CHEESE GRILLED SANDWICH

(capsicum, onion tomato marinated paneer)

BREAD BUTTER

MILKSHAKE .

FRUIT MILKSHAKE

(Banana / Apple / Chikoo)®

- CHOICE OF MILKSHAKE

(Vanilla / Strawberry / Chocolate)
KESAR PISTA MILKSHAKE

RAJ BHOG MILKSHAKE

COLD COFFEE

COLD COFFEE WITH ICE CREAM
BADAM MILKSHAKE

DESSERT
SIZZLING BROWNIE

(vanilla ice cream with hot chocolate sauce served in
hot sizzling)

REGULAR ICE CREAM

(vanilla/straworry /cherry bery/ chocolate )
PREMIUM.ICE CREAM

(rajbhoge / american nuts / keser pista /

kaju draks / alphorioso mango)

VANILLA WITH HOT CHOCOLATE
VANILLA WITH HOT GULAB JAMUN
GULAB JAMUN(3 pcs)

TRIPLE SUNDAE (Choice of Ice Cream)

165
169
110
149

60

149

130

125
135

99
135
149

175

80

109

120
120
70
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Notes:
-Jain preparation available.
-Please wait for few minutes after placing your order.
-All taxes are applicable; Rates and Taxes are sub|ec1 to change without
prior notice.
-Outside food and liquor is not ullowed
-All items are subject to availability.

ARG ST

LUNCH
10:30 AM TO 03:00 PM

DINNER
06:30 PM TO 10:30 PM

S
e

HOTEL

AMBRO®SIA

Opp. Uma Bhavan, Nr. Municipal Water Tank,
Anand Sojitra Road, Borsad Char Rasta, Anand - 388 001.
Hotel :

+91 2692 261215 | +91 9727 846100
. Restaurant | Banquet :

+91 2692 261214 | +91 9727 833100 | +91 63552 50220
Web : www.hotel-ambrosia.com

Email : info@hotel-ambrosia.com
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