


We welcome you on your culinary sojourn at food exchange, o�ering 
regional delicacies from diverse parts of India and the best of world 

cuisine, celebrated for their cuisines as rich as their cultures.  
Travel through spice route to the south Asian country,

home to the curries and stir fry that have lured
adventurers for centuries!

Stationed for some time with Roman Empire and indulge in subtle 
cuisine with their distinct interpretations of ingredients

Matching the vibes of youngster through
luscious palate for comfort food 

Memory and nostalgia over the never-ending highways and
temptation to stop on every food joint and Dhaba to find

twist of taste and style from biryani to paratha
  

Circle the north through the plains of Punjab, Aravalli hills
and the busy streets of Delhi, where tandoori specialties
and hearty meals feed villagers and city-dwellers alike!

Follow in the footsteps of princely traditions in Hyderabad
and Lucknow, cities where rich and refined food descends

from the courts of Nizams and Nawabs.

And finally return to roam the old streets of Hyderabad, where 
sun-soaked climate and vibrant culture is matched by its rich food

With an energetic royal setting and an elegant, refined atmosphere, 
the food exchange culinary experience is a fascinating journey which 

is as intriguing, exotic and delicious as India’s rich traditions and 
cultures. We wish you a pleasant and memorable experience

and as we say here in Hyderabad.

Khush aamdeed!



Oatmeal porridge
I550

250 gms | 972 Kcal

Oats cooked in water or milk, served with nuts, 
brown sugar and honey.

Pesarattu
I575

200 gms | 600 Kcal

Crispy green lentil pancake with ginger and onion 
served with sambar and coconut chutney

Breakfast
available

6:30am-11am

Choice of freshly squeezed juices
I350

Watermelon | pineapple | citric | tomato | cucumber
(Please ask the server for the availability

of other seasonal variety)

Immunity booster
I350

Apple, carrot, beetroot and ginger

Seasonal fresh fruit platter
I500 

380 gms | 161 Kcal

Yoghurt
I225

250 gms | 155 Kcal

Choice of natural/ flavored/ low fat

Healthy
Morning

• A 2000 calories daily diet is used as the basis for general nutrition advice, 
however, individual calorie needs may vary.

• Prices quoted are exclusive of discretionary service charge @ 5%, and 
government taxes will be levied as applicable.

• Dishes prepared here may contain allergens.
• The hotel is not responsible for any allergic reactions caused due to the 

consumption of food here.

 Spicy      Milk      Cage-Free Eggs        Fish      Peanuts      Sesame        Crustaceans        Pork

Vegetarian       Non-vegetarian        Vegan       Gluten       Gluten free        Chef's Special

Molluscs       Soy      Celery      Mustard      Lupin        Tree nuts        Sulphur dioxide / Sulphites



Dosa hyderabadi
I575

A unique specialty of rice lentil pancake
filled with choice of Anda haleem

or

Tempered semolina potato
250 gms | 800 Kcal

Served with coconut chutney,
sambar-a lentil stew

Novotel
Breakfast

I900

Local
Tempered

Choice of freshly squeezed juices
Watermelon | pineapple | citric | tomato | cucumber

(Please ask the server for the availability
of other seasonal variety)

Seasonal fresh fruit platter
380 gms | 161 Kcal

Choice of cereals
320 gms | 529 Kcal

Cornflakes, muesli, wheat flakes, choco
Choice of milk- soy milk,

or full cream milk

Selection of freshly brewed
Co�ee, tea or hot chocolate

full cream, low fat or soya milk

Gourmet baker’s basket
230 gms | 996.2 Kcal

Croissant, danish, toast, mu�in, bread rolls,
butter and preserves

• A 2000 calories daily diet is used as the basis for general nutrition advice, 
however, individual calorie needs may vary.

• Prices quoted are exclusive of discretionary service charge @ 5%, and 
government taxes will be levied as applicable.

• Dishes prepared here may contain allergens.
• The hotel is not responsible for any allergic reactions caused due to the 

consumption of food here.

 Spicy      Milk      Cage-Free Eggs        Fish      Peanuts      Sesame        Crustaceans        Pork

Vegetarian       Non-vegetarian        Vegan       Gluten       Gluten free        Chef's Special

Molluscs       Soy      Celery      Mustard      Lupin        Tree nuts        Sulphur dioxide / Sulphites



Choice of freshly squeezed juices                                                                          
Watermelon | pineapple | citric | tomato | cucumber

(Please ask the server for the availability
of other seasonal variety)

Seasonal fresh fruit platter

Choice of cereals
Cornflakes, muesli, wheat flakes,

choco, rice crispy 

Selection of freshly brewed
Co�ee, tea or hot chocolate
full cream low fat or soy milk

Baker’s baskets
230 gms | 996.2 Kcal

Croissant, danish, toast, mu�in,
bread rolls, butter, and preserves

Continental
Breakfast

I900

American
breakfast

I950

Choice of freshly squeezed juices
Watermelon | pineapple | citric | tomato | cucumber

(Please ask the server for the availability
of other seasonal variety)

Choice of cereals
320 gms | 529 Kcal 

Cornflakes, muesli, wheat flakes,
Choco, rice crispy

Selection of freshly brewed
Co�ee, tea, or hot chocolate

full cream low fat or soya milk

Baker’s baskets
230 gms | 996.2 Kcal

Croissant, danish, toast, mu�in,
bread rolls, butter and preserves

Choice from three egg preparation 
Boiled/ fried/ omelet/ scrambled with hash brown, 

chicken sausages and bacon

• A 2000 calories daily diet is used as the basis for general nutrition advice, 
however, individual calorie needs may vary.

• Prices quoted are exclusive of discretionary service charge @ 5%, and 
government taxes will be levied as applicable.

• Dishes prepared here may contain allergens.
• The hotel is not responsible for any allergic reactions caused due to the 

consumption of food here.

 Spicy      Milk      Cage-Free Eggs        Fish      Peanuts      Sesame        Crustaceans        Pork

Vegetarian       Non-vegetarian        Vegan       Gluten       Gluten free        Chef's Special

Molluscs       Soy      Celery      Mustard      Lupin        Tree nuts        Sulphur dioxide / Sulphites



International
delicacies exchange

Three eggs omelette
I650

320 gms | 359 / 410 Kcal

Choice of plain, ham, mushroom,
tomatoes, and bell peppers

served with chicken sausages or hash brown

Two fresh farm eggs
I650

320 gms | 359 / 410 Kcal

Sunny side up, poached egg, scrambled egg    
grilled chicken sausage or hash brown

Swiss bircher muesli
I550

380 gms | 529 Kcal 

Oatmeal, fruits, yoghurt, nuts

Egg benedict
360 gms | 417 Kcal 

I700
English mu�in, ham, poached egg,

hollandaise sauce

Akuri
I650

220 gms | 351 Kcal

A parsi delicacy of spicy scrambled egg preparation

Belgian wa�le
I650

210 gms | 866 Kcal

Whipped cream, fruit compote,
maple syrup

Pancake
I650

230 gms | 866 Kcal

Whipped cream, fruit compote,
maple syrup

French toast
I650

200 gms | 215 Kcal 

Whipped cream, fruit compote,
maple syrup

• A 2000 calories daily diet is used as the basis for general nutrition advice, 
however, individual calorie needs may vary.

• Prices quoted are exclusive of discretionary service charge @ 5%, and 
government taxes will be levied as applicable.

• Dishes prepared here may contain allergens.
• The hotel is not responsible for any allergic reactions caused due to the 

consumption of food here.

 Spicy      Milk      Cage-Free Eggs        Fish      Peanuts      Sesame        Crustaceans        Pork

Vegetarian       Non-vegetarian        Vegan       Gluten       Gluten free        Chef's Special

Molluscs       Soy      Celery      Mustard      Lupin        Tree nuts        Sulphur dioxide / Sulphites



Regional and
native exchange

6:30am - 11am

Paratha
I575

360 gms | 257 / 305 / 277 / 386 Kcal

Whole wheat tortillas filled and
grilled over iron griddle.

Aloo, gobi, paneer, cheese, onion
(Served with yoghurt, butter and pickles)

Poori bhaji
I575

500 gms | 730 Kcal

Deep fried whole wheat bread served with cumin 
tempered potato stew.

Dosa - plain, masala and cheese
I575

100 | 340 | 360 gms | 552 /707 / 1097 Kcal

Crispy rice pancakes
(Served with coconut chutney,

sambar-a lentil stew)

Idly
I575

per 250 gms | 244 Kcal

Steamed & flu�y rice cake.

Uttapam
I575

250 gms | 578 Kcal

Flu�y rice pancake topped
with tomatoes and chili.

Upma
I575

300 gms | 978 Kcal

Homemade semolina porridge tempered with 
mustard and flavored with curry leaves.

Medu vada
I575

100 gms | 561 Kcal

Deep fried lentil dumplings

Pesarattu
I575

100 gms | 300 Kcal

Crispy green lentil pancake
with ginger and onion

(All south Indian delicacies are served
with coconut chutney and sambar
-a curry leaf tempered lentil stew)

• A 2000 calories daily diet is used as the basis for general nutrition advice, 
however, individual calorie needs may vary.

• Prices quoted are exclusive of discretionary service charge @ 5%, and 
government taxes will be levied as applicable.

• Dishes prepared here may contain allergens.
• The hotel is not responsible for any allergic reactions caused due to the 

consumption of food here.

 Spicy      Milk      Cage-Free Eggs        Fish      Peanuts      Sesame        Crustaceans        Pork

Vegetarian       Non-vegetarian        Vegan       Gluten       Gluten free        Chef's Special

Molluscs       Soy      Celery      Mustard      Lupin        Tree nuts        Sulphur dioxide / Sulphites



Choice of freshly squeezed juices
I450

Watermelon | pineapple | citric | tomato | cucumber
(Please ask the server for the availability

of other seasonal variety)

Milk shakes
I500

Banana, chocolate, vanilla

Smoothies
I500

Banana, peanut butter, berry and oatmeal

Lassi
I500

Sweet, salted, masala

Tea
I375

Readymade, Assam, English breakfast,
Darjeeling, earl grey, masala chai, green tea,

jasmine, chamomile

Co�ee
I375

Americano, espresso, cappuccino,
café latte, filter 

Cold co�ee
I500

Novotel
beverage

6:30am - 11am

Kids menu

Begin your day
@ Exchange

12:30 Pm - 11:00 pm

Spaghetti cheese sauce
I375

250 gms | 652.5 Kcal

Choice of chicken & vegetable

Penne in tomato sauce                                                                        
I375

250 gms | 550.5 Kcal

with seasonal vegetables and olives

Avocado and bell pepper wrap 
(Healthy)

I475
360 gms | 350 Kcal

Whole wheat tortilla,
pan seared in olive oil

Kids’ apollo fish
(Local speciality)

I475
100 gms | 418 Kcal

A local speciality of batter fried fish, 
Served with curry leaf tempered

mayonnaise sauce

Poppey’s mac n cheese                                                                                                                       
I375

250 gms | 625 Kcal

Plain & Chicken

• A 2000 calories daily diet is used as the basis for general nutrition advice, 
however, individual calorie needs may vary.

• Prices quoted are exclusive of discretionary service charge @ 5%, and 
government taxes will be levied as applicable.

• Dishes prepared here may contain allergens.
• The hotel is not responsible for any allergic reactions caused due to the 

consumption of food here.

 Spicy      Milk      Cage-Free Eggs        Fish      Peanuts      Sesame        Crustaceans        Pork

Vegetarian       Non-vegetarian        Vegan       Gluten       Gluten free        Chef's Special

Molluscs       Soy      Celery      Mustard      Lupin        Tree nuts        Sulphur dioxide / Sulphites



Chicken nuggets with grana dip                                                                                                       
I375

100 gms | 432 Kcal

Crumb fried chicken, parmesan mayo

Peanut butter banana sandwich
I350

220 gms | 629 Kcal

Peanut butter, marmalade,
banana in white / brown bread

Cheddar & tomato sandwich
I350

220 gms | 787 Kcal

Slider
Chicken I375

220 gms | 391 Kcal

Potato patty I350
200 gms | 630 Kcal

French fries I295
150 gms | 401 Kcal

Warm chocolate brownie
with vanilla ice cream

180 gms | 895.5 Kcal

I475

Co�ee mousse putharekulu
( Local delicacy)

I375
150 gms | 390 Kcal

Thin sheet rolled with co�ee mousse

Begin your day
@ Exchange

12:30 PM - 11:30 PM

soup
Tomato basil soup

I450
300 ml | 146 Kcal

basil, garlic bread, butter

Hot and sour soup
I450/475

300 ml | 144 / 151 Kcal

Vegetables | chicken

Manchow soup
I450/475

300 ml | 235 Kcal

Vegetables | chicken

Tom yum
I450/475/500

300 ml | 235 Kcal

Vegetables | chicken | prawns

Cream of sweet corn soup
I450

300 ml | 173 Kcal

Symphony of creamy corn style soup

Veg clear soup
I450

200 ml | 57 Kcal

Vegetable stock and veggies 

• A 2000 calories daily diet is used as the basis for general nutrition advice, 
however, individual calorie needs may vary.

• Prices quoted are exclusive of discretionary service charge @ 5%, and 
government taxes will be levied as applicable.

• Dishes prepared here may contain allergens.
• The hotel is not responsible for any allergic reactions caused due to the 

consumption of food here.

 Spicy      Milk      Cage-Free Eggs        Fish      Peanuts      Sesame        Crustaceans        Pork

Vegetarian       Non-vegetarian        Vegan       Gluten       Gluten free        Chef's Special

Molluscs       Soy      Celery      Mustard      Lupin        Tree nuts        Sulphur dioxide / Sulphites



Begin your day
@ Exchange

12:30 PM - 11:30 PM

Salad

Novotel house salad
I600/650

320 gms | 520 Kcal

Hand plucked garden greens from Novotel herb 
garden hand tossed with peppers, semi dried 

tomatoes, olives smeared with vinaigrette.
With or without smoked chicken

Greek salad
I600

320 gms | 555 Kcal

Greens, peppers, olives, feta cheese

Classic caesar salad
I600/650

260 gms | 133 Kcal

Greens, garlic croutons,
parmesan dust, roasted vegetable

With or without chicken

Organic quinoa salad
I650

350 gms | 583 Kcal

Pickled beetroot, grilled vegetables
and quinoa with lemon dressings

Green salad
I400

320 gms | 555 Kcal

Onion, Tomato, Cucumber, Green chili, Lemon 

Small bites
@ exchange

12:30 PM - 3:00 PM | 6:00 PM - 11:30 PM 

Greens

Philadelphia broccoli
I750

320 gms | 1151 Kcal

Slow cooked broccoli filled with nuts and marinated 
with Philadelphia cheese and roasted in tandoor

Bharwan aloo marwad
I750

230 gms | 690 Kcal

Potato barrel filled with nuts, mawa and cheese

Hyderabadi malai soya chaap
I750

320gms | 1151 Kcal

Soya chaap marinated in cheesy hung curd
with pepper, cooked in clay oven.

Dhaba paneer tikka
I750

230 gms | 480 Kcal

Cottage cheese in rustic tangy marinades & 
smoked in tandoor. 

• A 2000 calories daily diet is used as the basis for general nutrition advice, 
however, individual calorie needs may vary.

• Prices quoted are exclusive of discretionary service charge @ 5%, and 
government taxes will be levied as applicable.

• Dishes prepared here may contain allergens.
• The hotel is not responsible for any allergic reactions caused due to the 

consumption of food here.

 Spicy      Milk      Cage-Free Eggs        Fish      Peanuts      Sesame        Crustaceans        Pork

Vegetarian       Non-vegetarian        Vegan       Gluten       Gluten free        Chef's Special

Molluscs       Soy      Celery      Mustard      Lupin        Tree nuts        Sulphur dioxide / Sulphites



Tulsi aloo bukhara tikka
I750

230 gms | 690 Kcal

Cottage cheese filled with prunes and marinated 
with fresh basil, chargrilled in tandoor.

Subz ki seekh
I750

220 gms | 660 Kcal

Spiced minced vegetables, skewered
and chargrilled in tandoor.

Tandoori kumbh
I750

230 gms | 437 Kcal

Organic button mushroom in chili yoghurt marinade 
& roasted in tandoor

Murgh scamorza tikka
I850

310 gms | 973 Kcal

Chicken marinade in smoky mozzarella cheese
and cooked in tandoor.

Chicken tikka
I850

350 gms | 945 Kcal

Boneless chicken in yoghurt and spices,
chargrilled in tandoor.

Kasundi - mustard marinade | Achari - pickling spice

Tandoori murgh                                                                                                  
I850

King of kebab, chicken with bone in
chili marinade and roasted in tandoor

Chicken 65
I850

350 gms | 637 Kcal

A local delicacy of pan tossed fried chicken with 
chilies and curry leaves

Poultry

• A 2000 calories daily diet is used as the basis for general nutrition advice, 
however, individual calorie needs may vary.

• Prices quoted are exclusive of discretionary service charge @ 5%, and 
government taxes will be levied as applicable.

• Dishes prepared here may contain allergens.
• The hotel is not responsible for any allergic reactions caused due to the 

consumption of food here.

 Spicy      Milk      Cage-Free Eggs        Fish      Peanuts      Sesame        Crustaceans        Pork

Vegetarian       Non-vegetarian        Vegan       Gluten       Gluten free        Chef's Special

Molluscs       Soy      Celery      Mustard      Lupin        Tree nuts        Sulphur dioxide / Sulphites



Murgh scamorza tikka
I850

310 gms | 973 Kcal

Chicken marinade in smoky mozzarella cheese
and cooked in tandoor.

Chicken tikka
I850

350 gms | 945 Kcal

Boneless chicken in yoghurt and spices,
chargrilled in tandoor.

Kasundi - mustard marinade | Achari - pickling spice

Tandoori murgh                                                                                                  
I850

King of kebab, chicken with bone in
chili marinade and roasted in tandoor

Chicken 65
I850

350 gms | 637 Kcal

A local delicacy of pan tossed fried chicken with 
chilies and curry leaves

Gilafi gosht seekh kebab
I950

230 gms | 671 Kcal

Minced lamb skewered with peppers
and roasted in tandoor

Lamb galouti
I950

230 gms | 830 Kcal

A Lucknowi delicacy of velvety minced lamb,
mixed with 25 spices and cooked on tawa.

Red Meat

Vegetarian
I1750

320 gms | Kcal 1015

Choice of three kebabs

Non-Vegetarian
I1950

400gms | 1151 Kcal

Choice of three kebabs

Kebab Platter

Chepala vepudu
I850

350 gms | 1120 Kcal

A local specialty of spiced fried fish

Mahi tikka
I850

300 gms | 437 Kcal

Sarson- | Ajwaini - carom seed flavored
River fish in yoghurt marinade

and roasted in tandoor

Fish koliwada
I900

360 gms | 316 Kcal

Semolina crusted and deep fried till crisp

Lehsooni jheenga kebab
I1050

180 gms | 234 Kcal

Prawns with fresh crushed garlic
and Indian spices cooked in clay oven.

Royala vepudu
I1050

340 gms | 466 Kcal

Spiced mixed prawns with flavor of curry leaves

Fish
And Seafood

• A 2000 calories daily diet is used as the basis for general nutrition advice, 
however, individual calorie needs may vary.

• Prices quoted are exclusive of discretionary service charge @ 5%, and 
government taxes will be levied as applicable.

• Dishes prepared here may contain allergens.
• The hotel is not responsible for any allergic reactions caused due to the 

consumption of food here.

 Spicy      Milk      Cage-Free Eggs        Fish      Peanuts      Sesame        Crustaceans        Pork

Vegetarian       Non-vegetarian        Vegan       Gluten       Gluten free        Chef's Special
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Spicy edamame & cream cheese
I650

680gms | 180 Kcal

Broccoli & water chestnut
I650

165 gms | 180 Kcal

Prawn tobiko hargao
I850

285 gms | 180 Kcal

Chicken sui mai
I750

250 gms | 507 Kcal

Black pepper chicken gyoza
I750

250 gms | 432 Kcal

International

Steamed Dimsum

Sushi

Asparagus tiger tier
I750

250 gms | 430 Kcal

Avocado & mascarpone maki
I750

250 gms | 422 Kcal

Prawn tempura maki
I850

250 gms | 400 Kcal

• A 2000 calories daily diet is used as the basis for general nutrition advice, 
however, individual calorie needs may vary.

• Prices quoted are exclusive of discretionary service charge @ 5%, and 
government taxes will be levied as applicable.

• Dishes prepared here may contain allergens.
• The hotel is not responsible for any allergic reactions caused due to the 

consumption of food here.

 Spicy      Milk      Cage-Free Eggs        Fish      Peanuts      Sesame        Crustaceans        Pork
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Mock meat taco
I850

200 gms | 510 Kcal

Taco shell with spiced flavored mock meat
served with sour cream and salsa

Vietnamese rice roll
I750

250 gms | 615 Kcal

Mixed veggies roll with rice sheet

Chermoula cheese arancini
I750

250 gms | 695 Kcal

Fresh herb flavored cheese and Arborio spheres

Korean spring roll
I850

200 gms | 308 Kcal

Kimchi and glass noodle, wrapped
in sheets and deep fried

Honey chili lotus stem
I850

230 gms | 690 Kcal

Crispy stem with sweet and spicy sauce

Wrap

Vegetarian

Poultry

Sausage popsicle
I850

180 gms | 269 Kcal

paired with wedges and BBQ sauce

1000 Chili chicken
I850

320 gms | 284 Kcal

Chowing chicken tossed with burnt chili

Chicken teriyaki
I850

245 gms | 299 Kcal

Chicken skewers grilled with teriyaki sauce

Thai chicken satay
I850

180 gms| 269 Kcal

Chicken skewers in Thai herb marinated 
and grilled

• A 2000 calories daily diet is used as the basis for general nutrition advice, 
however, individual calorie needs may vary.

• Prices quoted are exclusive of discretionary service charge @ 5%, and 
government taxes will be levied as applicable.

• Dishes prepared here may contain allergens.
• The hotel is not responsible for any allergic reactions caused due to the 

consumption of food here.

 Spicy      Milk      Cage-Free Eggs        Fish      Peanuts      Sesame        Crustaceans        Pork
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Prawn tempura
I1050

200 gms | 375 Kcal

Japanese delicacy of batter fried tempura
with wasabi and gari

Butter garlic prawns
I1050

340 gms | 466 Kcal

Succulent prawns smeared
with caramelized butter garlic

Fish n chips
I950

460 gms | 1000 Kcal

Crispy crumbed deep-fried fish
served with tartar and fries

Seafood

Sandwiches
Burgers

Wraps
12:30 PM - 11:30 PM 

Novotel club sandwich
I850

750 gms | 1308 Kcal

Grilled chicken, crispy bacon or without bacon,
fried egg, lettuce, tomato,

choice of bread-brown, white, gluten free

Vegetable club sandwich
I750

650 gms | 1101 Kcal

Grilled pepper, zucchini, tomato, cheddar cheese, 
choice of bread-brown and white

Tomato mozzarella panini
I750

380 gms | 1542 Kcal

Tomato, bocconcini and basil pesto, served 
with french fries

• A 2000 calories daily diet is used as the basis for general nutrition advice, 
however, individual calorie needs may vary.

• Prices quoted are exclusive of discretionary service charge @ 5%, and 
government taxes will be levied as applicable.

• Dishes prepared here may contain allergens.
• The hotel is not responsible for any allergic reactions caused due to the 

consumption of food here.
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Classical chicken burger
I850

300 gms | 834 Kcal

Grilled chicken patty, gherkin, tomato, cheese, 
served with french fries

Veggie crunch burger
I750

300 gms | 675 Kcal

Vegetable patty, onion, cheddar, tomato, cucumber

Kathi roll
Clay oven cooked rumali, sautéed pepper,

onion Indian spices served with
mint chutney and masala fries.

Paneer tikka kathi roll
I750

450 gms | 991 Kcal

Chicken tikka kathi roll
I850

360 gms | 716 Kcal

Mutton seekh kathi roll
I950

320 gms |  716 Kcal

GLOBAL
@ exchange

12:30 PM - 11:30 PM

Pizza

Margherita
I800

200 gms | 330 Kcal

Roma tomato, basil, mozzarella

Primavera
I850

325 gms | 766 Kcal

Mushroom, broccoli, artichoke, black olive, bell 
pepper, mozzarella

Pork pepperoni
I975

350 gms | 997 Kcal

Tomato sauce, roasted garlic, mozzarella

BBQ chicken
I850

400 gms | 1201 Kcal   

Pulled chicken, peppers, red onion, jalapenos, 
mozzarella

Guntur chicken
I850

400 gms | 1134 Kcal

• A 2000 calories daily diet is used as the basis for general nutrition advice, 
however, individual calorie needs may vary.

• Prices quoted are exclusive of discretionary service charge @ 5%, and 
government taxes will be levied as applicable.

• Dishes prepared here may contain allergens.
• The hotel is not responsible for any allergic reactions caused due to the 

consumption of food here.
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Choice of penne, spaghetti, fettuccini
I750/ 850/ 950

Add  Vegetable, Chicken and Prawn
Tomato sauce | cream sauce | pink sauce

Aglio, olio e pepperoncino
500 gms | 856 Kcal

chilli, garlic, evoo

Pomodoro basilico
500 gms | 570 Kcal

Tomato basil sauce

Arrabbiata
500 gms | 570 Kcal

Tomato, chili flakes, oregano & basil                                                                                                           

Pesto
500 gms | 950 Kcal

Basil, peppers, zucchini, parmesan                                                                                                              

Spinach and cheese ravioli
with creamy butter sauce

I950
400 gms | 968 Kcal

Pasta Risotto

Wild mushroom risotto
I850

500 gms | 1030 Kcal

Parmesan, butter

Chicken and leek risotto
I950

500 gms | 1450 Kcal 

Thyme, leek, spring chicken ‘parmesan

Gamberoni con risotto
I1050

500 gms | 1600 Kcal

Fresh herb, mix seafood, parmesan

• A 2000 calories daily diet is used as the basis for general nutrition advice, 
however, individual calorie needs may vary.

• Prices quoted are exclusive of discretionary service charge @ 5%, and 
government taxes will be levied as applicable.

• Dishes prepared here may contain allergens.
• The hotel is not responsible for any allergic reactions caused due to the 

consumption of food here.
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Big bites
@ exchange

12:30 PM - 11:30 PM

Western 

Braised lamb shank
I1250

520 gms | 1106 Kcal

Black rice, timbale, green pea mash, herb jus

Pan seared salmon
I1350

600 gms | 570 Kcal

Lemon butter sauce, quinoa & citrus salad

Grilled fish
I900

400 gms | 612 Kcal

Beans sauce, baby potatoes and fish fumet

Classical herb roast chicken
I850

520 gms | 769 Kcal

Polenta and cheese tart, rocket reduction
and rosemary jus

Tender loin steak
I1250

400 gms | 980 Kcal

Garlic mash potato, red wine jus and 
baby herb carrot

Eggplant parmigiana
I850

380 gms | 828 Kcal

Baked eggplant with tomatoes, cheese & basil

Cottage cheese steak
I850

390 gms | 850 Kcal

Cottage cheese, bread crumbed & shallow fried, 
accompanied with sauté vegetable

Veg lasagna
I950

400 gms | 786 Kcal

Vegetable, pomodoro, basil pesto and
baked with cream sauce, cheese

Grilled vegetarian tofu
I950

450 gms | 589 Kcal

Herb crusted tofu, grilled vegetable,
sauté quinoa and smoked BBQ sauce

• A 2000 calories daily diet is used as the basis for general nutrition advice, 
however, individual calorie needs may vary.

• Prices quoted are exclusive of discretionary service charge @ 5%, and 
government taxes will be levied as applicable.

• Dishes prepared here may contain allergens.
• The hotel is not responsible for any allergic reactions caused due to the 

consumption of food here.
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Pan Asian
@ exchange

12:30 PM - 11:30 PM

Greens

Nasi goreng
I950

350 gms | 445 Kcal

Indonesian stir-fried rice, chicken satay,
fried egg, and shrimp wafers

Fried Rice/ Noodles
I625/ 675/ 725

Noodles
400/ 500/ 440 gms | 380/ 642/ 580 Kcal

Plain vegetables, egg, chicken, prawns

Rice
330/ 480/ 350 gms | 285/ 525/ 485 Kcal

Plain vegetables, egg, chicken, prawns

Wok tossed vegetables with tofu 
I750

300 gms | 365 Kcal

Choice of szechuan | black pepper sauce

Thai curry
Choice of green or red

I800/ 850/ 1050
500 gms | 641/ 878/ 873 Kcal

Vegetables/ chicken/ prawns
Served with jasmine rice

Tangra chili chicken
I850

200 gms | 184 Kcal

Stir-fried chicken, ginger,
Chinese vinegar, cashew nuts

• A 2000 calories daily diet is used as the basis for general nutrition advice, 
however, individual calorie needs may vary.

• Prices quoted are exclusive of discretionary service charge @ 5%, and 
government taxes will be levied as applicable.

• Dishes prepared here may contain allergens.
• The hotel is not responsible for any allergic reactions caused due to the 

consumption of food here.
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Subz diwani handi
I750

470 gms | 219 Kcal

Seasonal greens cooked with cashew and 
tomato gravy

Bhindi do pyaza
I750

450 gms | 805.5 Kcal

Tender lady finger cooked with onion & 
tomato gravy

Yellow dal tadka
I700

500 gms | 573 Kcal

Tempered yellow lentil, garlic, cumin.

Dal makhani
I700

470 gms | 551 Kcal

Slow cooked black lentils, tomato, cream

Channa masala
I750

590 gms | 650 Kcal

Overnight cooked chickpeas with pounded spices

Indian
@ exchange

11:00 am - 11:30 pm

Gucchi matar masala
I750

400 gms | 760 Kcal

Morels, button mushrooms and green pea tossed 
with lababdar

Bocconcini makhani
I800

400gms | 880 Kcal

Italian cheese seeped in rich tomato
and nut gravy, finished with fenugreek

Paneer butter masala
I800

460 gms | 777 Kcal

Cottage cheese, onion & tomato velvety curry

Aloo gobi adraki
I750

520 gms | 183 Kcal

Potato, cauliflower, ginger, tomato, Indian spices

Kadai kumbh
I750

450gms | 540 Kcal

Mushroom, peppers, onion, hand crushed spices

• A 2000 calories daily diet is used as the basis for general nutrition advice, 
however, individual calorie needs may vary.

• Prices quoted are exclusive of discretionary service charge @ 5%, and 
government taxes will be levied as applicable.

• Dishes prepared here may contain allergens.
• The hotel is not responsible for any allergic reactions caused due to the 

consumption of food here.
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Saag
I750

400 gms | 276 Kcal

Palak and methi in summer | Sarso in winter

Tawa pulao
I700/ 800/ 950/ 1000

600/ 800/ 800/ 800 | 383/ 1526/ 958 / 479 Kcal

Chunks of vegetables |meat tossed in bell peppers, 
potato, and fragrant basmati rice, spices,

served with raita.
Veg | chicken | lamb | prawns

Chepala pulusu
I900

500 gms | 958 Kcal

Fish cube, tamarind, red chili, curry leaves.

Novotel chicken curry
I900

500 gms | 890 Kcal

Home style chicken cooked
with fresh onion and tomato

Butter chicken
I900

560 gms | 1106 Kcal

Tandoori chicken tikka cooked in tomato gravy.

Mutton rogan josh
I950

450 gms | 471 Kcal

Kashmir specialty of baby lamb cooked with
yogurt and finished with dry ginger and fennel

Nalli nihari
I950

530 gms | 513 Kcal

A Awadh delicacy of overnight lamb
with a secret spice

Teen mirch ka jheenga
I1000

500 gms | 615 Kcal

Prawn tossed in trio of pepper and chili

Natu kodi koora
I950

500 gms | 910 Kcal

Local Telangana specialty of chicken spices

• A 2000 calories daily diet is used as the basis for general nutrition advice, 
however, individual calorie needs may vary.

• Prices quoted are exclusive of discretionary service charge @ 5%, and 
government taxes will be levied as applicable.

• Dishes prepared here may contain allergens.
• The hotel is not responsible for any allergic reactions caused due to the 

consumption of food here.
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Native
@ exchange Staple

Tomato baingan ka salan
I550

500 gms | 284 Kcal

Hyderabadi special dish made with salan gravy, 
brinjal, south Indian spices

Hyderabadi biryani
I800/ 900/ 950

800/ 800/ 800 gms | 823/ 1364/ 1368 Kcal

Vegetable | Chicken | Lamb
Served with mirchi ka salan
and mint cucumber raita.

Masala khichdi
I750

450 gms | 736 Kcal

Rice, moong lentils cooked with
vegetables & clarified butter.

Steamed basmati rice
I375

300 gms | 363 Kcal

Jeera rice
I475

300 gms | 363 Kcal

Brown rice
I475

300 gms | 433 Kcal

Jasmine rice
I475

300 gms | 405 Kcal

Raita
I300

200 gms | 117 Kcal

Curd rice
I500

415 gms | 580 Kcal

Sautéed vegetable
I350

250 gms | 533 Kcal

Sweet lassi
I350

The quint essential of
Indian summer yoghurt drink

Kadai cheese naan
I300

160 gms | 305 Kcal

Tandoori naan, tossed in kadai
with peppers and cheese

Naan
I250

190 gms | 233/ 318/ 306 Kcal

Plain, butter, garlic

Roti
I250

120 gms | 209/ 294/ 281 Kcal

Plain, butter, missi

• A 2000 calories daily diet is used as the basis for general nutrition advice, 
however, individual calorie needs may vary.

• Prices quoted are exclusive of discretionary service charge @ 5%, and 
government taxes will be levied as applicable.

• Dishes prepared here may contain allergens.
• The hotel is not responsible for any allergic reactions caused due to the 

consumption of food here.
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Bharwan kulche
I250

200/ 190 gms| 240/ 230 Kcal

Paneer, potato, onion

Laccha paratha
I250

160 gms | 200 Kcal

Plain, butter, pudina

Gluten free bread
I250

100 gms | 315 Kcal

Besan ki roti

Matar paneer taridar, mother’s recipe
I800

450 gms | 958 Kcal

Cottage cheese, green peas & Indian spices

Rajma raseeley with chawal
I700

400 gms |  728 Kcal

Red kidney beans in onion tomato gravy and rice

Kadi chawal pakodi
I750

400 gms | 616 Kcal

Thick gravy of gram flour with
vegetable fritters & rice

Ghar
ka Khana

While you are away from home and missing the
mother’s hand food, our chefs have curated their 

home recipes to ensure that you feel at home.

Peeli dal tadka
I700

400 gms | 760 Kcal

Tempered yellow lentil, garlic, cumin

Punjabi palak paneer
I800

400gms | Kcal 760

Organically sourced spinach cooked
with cottage cheese with tender spinach

Ghee khichdi
I750

450 gms | 736 Kcal

Rice, moong lentils & clarified butter

• A 2000 calories daily diet is used as the basis for general nutrition advice, 
however, individual calorie needs may vary.

• Prices quoted are exclusive of discretionary service charge @ 5%, and 
government taxes will be levied as applicable.

• Dishes prepared here may contain allergens.
• The hotel is not responsible for any allergic reactions caused due to the 

consumption of food here.
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Gulab jamun
I450

120 gms | 470 Kcal

Deep fried milk dumpling immersed
in cardamom syrup

Khubani ka meetha
I450

150 gms| 543 Kcal

Choice of ice creams
I450

100 gms | 207/ 252/ 382/ 210/ 170 Kcal

Vanilla/ strawberry/ butter scotch/ chocolate

Seasonal curved fruits
I550

380 gms | 161 Kcal

Blueberry cheese cake
I500

180 gms | 895.5 Kcal

Mascarpone cheese whipped ganache
with blueberry compote

Vanilla panna cotta (sugar free)
I500

180 gms | 339 Kcal

Italian delicacy of sweetened custard

Sweet
Indul-

Warm dutch tru�le
I500

180 gms | 895.5 Kcal

Cocoa sponge layers with
rich chocolate tru�le sauce

Co�ee mousse (lactose free) 
I500

180 gms | 390 Kcal

Tiramisu classico
I500

180 gms | 698.4 Kcal

Mascarpone, Kahlua, espresso flavored sponge

Almond chocolate caramel brownie
I500

160 gms | 723.4 Kcal

Warm almond chocolate brownie served
with caramel sauce vanilla ice cream

Tres leches
I500

180 gms | 603 Kcal

Vanilla sponge with three milk sauce

Kesariya rasmalai
I450

180 gms | Kcal 234

Sa�ron & pistachio infused skimmed milk cakes.

• A 2000 calories daily diet is used as the basis for general nutrition advice, 
however, individual calorie needs may vary.

• Prices quoted are exclusive of discretionary service charge @ 5%, and 
government taxes will be levied as applicable.

• Dishes prepared here may contain allergens.
• The hotel is not responsible for any allergic reactions caused due to the 

consumption of food here.
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