
 The
pure food
of India



Govt. Taxes extra as applicable, Please inform your server if you are
allergic to any of the food allergens. This will help us serve you better.

Seasonal Fresh Fruit Platter

Watermelon / Muskmelon / Pineapple / Papaya

299/-

Toast (Choose any one) 

White / Brown / Multigrain • Served with 
Butter / Jam / Marmalade / Honey

219/-

Breakfast 

Baker’s Basket (Choose any two) 249/-

Muffins / Croissant / Doughnut / Danish pastry • 
Served with Butter / Jam / Marmalade / Honey

Choice of Cereals 229/-

Cornflakes / Wheat flakes / Chocó’s / Muesli • 
Served with hot/cold milk & honey

Oatmeal Porridge 229/-

Served with hot milk/water & honey

Poori Bhaji 249/-

Indian fried bread with spiced potato curry

Choice of Paratha 249/-

Plain / Aloo / Paneer / Onion / Mix • 
Served with curd & pickle

Poha 229/-

Flattened rice tempered with Indian spices

Dosa / Uttapam 229/-

Plain/ Masala / Mysore /Rawa
Served with sambar and 2 types chutney

Classic Mangalam Dosa 299/-

Idli / Fried Idli 199/-

Served with sambar and 2 types of chutney

Upma 229/-

Semolina porridge

Medu Wada 229/-

Deep Fried lentil doughnut served with sambar 
and two types of chutney

Tomato Omlette 249/-

A light, crispy & protein rich Indian veg 
omelette made with gram flour with 
tomatoes, Indian herbs & spices

7:00 HRS to 11:00 HRS



Kids special

Nashta

Baked Beans

Tender beans cooked in a rich, tangy tomato 
based sauce, often slightly sweetened

199/-

Potato Wedges / Smileys 199/-

Daliya Khichhdi 219/-

French Fries 199/- 219/-

Salted/Peri peri/Cheese

Pan Cakes / Waffles 219/-

Vanilla / Choco chips / Banana
Served with Honey / Maple Syrup / Melted 
Butter/Nuttela

Tarri Wada 299/-

Crisp lentil fritters served in a flavourful, 
spicy curry perfect with pav

Misal Pav 299/-

A spicy sprouted lentil curry topped with 
crunchy farsan served with soft pav for a 
flavourful Maharashtrian Nashta

Mirchi Vada 299/-

Large green chillies stuffed with spicy 
potato filling & deep fried to perfection

Govt. Taxes extra as applicable, Please inform your server if you are
allergic to any of the food allergens. This will help us serve you better.



Govt. Taxes extra as applicable, Please inform your server if you are
allergic to any of the food allergens. This will help us serve you better.

Seasonal Fresh Juice

Water Melon/Orange/Pine apple/Detox 
Juice/Sweet Lime

199/-

Preserved Juice

Orange/Pineapple/Mixed fruit

150/-

Beverages

Milkshake 249/-

Vanilla /Chocolate / Banana

Lassi 249/-

Sweet/Salted/Mango/Rose

Smoothie 249/-

Banana/Strawberry/Mango/Kiwi

Buttermilk 199/-

Plain/Masala/Salted

Cold Coffee / With Ice Cream 279/- 319 /-

Tea 179/-

Readymade/Black/Masala/Sulemani
/Irani/Ilachi/ adraki

Coffee 199/-

Filter/Espresso / Cappuccino / Latte /Americano

Mocha/Latte 249/-

Bournvita/Chocolate

Packaged Drinking Water & Service 59/-

Aerated Beverage & Service 119/-

Fresh Lime Water / Soda 99/- 119/-



Govt. Taxes extra as applicable, Please inform your server if you are
allergic to any of the food allergens. This will help us serve you better.

12:30 HRS TO 22:30 HRS
Tandoor Dishes are available only from 12:30 - 15:30 HRS & 19:00 - 22:30 HRS

All Day Dining

Salad
Garden Fresh Greens

Fresh Seasonal Garden Greens

199/-

Insalata Caprese

Tomato Mozzarella salad with fresh basil 
Balsamic dressing

249/-

Mixed Leaf & Sundried Tomatoes
With Balsamic

249/-

Mixed lettuce with olives tossed in Balsamic 
dressing with Cherry tomato on top

Sicilian Salad 249/-

Assorted lettuce, cucumber, tomatoes, mix 
bell pepper, corn Olives and feta cheese 
avocado & pomegranate dressing

Caesar Salad 249/-

With mixed lettuce salad green, caesar dressing

Woldrof Salad 249/-

Refreshing mix of crisp apples, celery and 
walnut tossed in a light mayo & yogurt dressing

Pasta Salad 249/-

A refreshing mix of cooked pasta tossed with 
crunchy vegetables, herbs & tangy dressing

Mangalam Special Chaat 299/-

Chef special

Mixed Fruit Chaat 249/-

A Vibrant mix of fresh seasonal fruits tossed with 
tangy spices for a refreshing zesty delight

Aloo Papdi Chaat 249/-

Crispy papdi & boiled potatoes tossed with tangy 
tamarind chutney, yogurt, spices, and fresh herbs



Govt. Taxes extra as applicable, Please inform your server if you are
allergic to any of the food allergens. This will help us serve you better.

12:30 HRS TO 22:30 HRS

All Day Dining

Aloo Tikki Chaat

Crispy spiced potato patties topped with 
tangy chutney yogurt & sev

249/-

Paneer Tikka (Choose Any One)

Hariyali/Lasooni/Kali Mirch /Classic Red
Kebab of fresh cottage cheese 
marinated and cooked in charcoal oven

399/-

Seekh Kebab 399/-

Paneer/Subz

Tandoori Soya Chaap (Choose Any One) 399/-

Afghani/Pahadi/ Malai Juicy soya chaap 
marinated in your choice & grilled to 
perfection in a tandoor

Tandoori Aloo 379/-

Potato marinated with spiced yogurt & 
roasted in clay oven

Tandoori Platter (Serve 2) 999/-

Selection of Paneer hariyali tikka, Hara bhara 
kebab, Tandoori aloo & , Subz Sheekh kebab, 
Bhatti da phool, Tandoori aloo

Hara Bhara Kebab 349/-

Ground lentil kebabs made with fresh spring 
greens & shallow fried

Dahi Ke Kebab 349/-

A traditional vegetarian snacks curd, gram 
flour, onion, ginger, chilli

Tandoori Mushroom 399/-

Smokey and succulent tandoori mushroom 
marinated in spiced yogurt and grilled to 
perfection

Pakoda (Choose Any One) 299/- 349/-

Mixed Veg/Onion/Palak/Paneer

Veg Cutlet 299/-

Crispy golden brown veg cutlets packed 
with spiced mixed vegetables & herbs



Govt. Taxes extra as applicable, Please inform your server if you are
allergic to any of the food allergens. This will help us serve you better.

12:30 HRS TO 22:30 HRS

All Day Dining

Cheese Spinach Croquettes

Crispy golden croquette stuffed with 
creamy spinach and melted cheese

349/-

Cheese Corn Ball

Crispy golden bite filled with melted cheese 
& sweet corn, bursting with creamy flavour in 
every bite

349/-

Jalapeno Cheese Loaded Nachos 349/-

Mexican nachos topped with cheese, gratinated 
and served with sour cream and salsa

Veg Ball Manchurian 349/-

Crispy vegetable balls tossed in a spicy 
Manchurian sauce

Crispy Corn Salt N Peppers 349/-

Perfect crispy snacks tossed in 
peppery seasoning & aromatic herbs

Crispy Chilli Baby Corn 349/-

Golden fried baby corn wok- tossed in a 
fiery chilli garlic sauce

Spring Roll 349/-

Cylindrical casing filled with shredded 
vegetables and deep fried, served with 
sweet chilli dip

Honey Chilli Potato 349/-

Crispy fried Potato tossed in sweet and spicy 
sauce and sprinkled with sesame seeds

Mushroom (Choose Any One) 399/-

Salt n pepper/Chilli /Honey Chilli

Paneer Chilli 399/-

Golden fried paneer in hot & tangy chilli 
sauce with crunchy veggies

Classic Steamed Momos

Veg/ Paneer/ Tofu/ Mushroom/ Corn spinach

349/- 399/-

Crispy Fried Momos

Chilli /Schezwan / cheese & mushroom

349/- 399/-



Govt. Taxes extra as applicable, Please inform your server if you are
allergic to any of the food allergens. This will help us serve you better.

To Warm You Up
Soups

Choice Of Shorba

Tomato dhaniya/Dal badami

229/-

Tuscan Minestrone

Comforting mix of seasonal vegetables, 
beans & tender pasta in a savory broth

229/-

Vine Ripened Tomato Basil 229/-

Tomato and Basil Flavours based 
Italian delicacy Soup

Tom Yum Soup 249/-

A zesty Thai soup with a perfect balance of 
spicy, sour, & aromatic flavours

Creamy Soup (Choose any one) 249/-

Tomato/Zucchini/Mushroom/Spinach/
Broccoli Almond

Tibetan Thukpa 249/-

Hearty Tibetan noodle soup with tender 
vegetables & flavourful broth

Manchow 229/-

Hot and tangy soup garnished with 
crispy fried noodles

Hot N Sour 229/-

Tangy & spicy delight with a perfect 
balance of flavours

Sweet Corn Soup 229/-

Silky smooth soup with the natural 
sweetness of fresh corn

Lemon Coriander 229/-

Light & refreshing soup with a tangy lemon 
twist & fresh coriander aroma

Veg Clear 229/-

Healthy, warm, & flavourful clear soup, 
perfect to start any meal

Drumstick Soup 249/-

Tender drumstick pods, slow cooked 
with aromatic spices. This light yet 
nourishing soup

Almond brocoli Soup 249/-



Govt. Taxes extra as applicable, Please inform your server if you are
allergic to any of the food allergens. This will help us serve you better.

Served with homemade slow & potato wedges

Sandwiches,
Burgers, Rolls & Wraps

Classic Tomato Basil Bruschetta

Toasted bread topped with fresh tomatoes, 
basil, garlic, & a drizzle of olive oil

229/-

Cheese Chilli Toast 229/-

Crispy toasted bread layered with melted 
cheese & spicy chilli for a fiery, cheesy bite

Classic Verdura Club Sandwich 349/-

Crispy potato patty layered with fresh veggies & 
melted cheese in a classic club style

Bombay Delight Sandwich 349/-

Bombay style grilled sandwich stuffed with 
spicy boiled potatoes, sliced vegetables 
and mint chutney

Veg Grilled Sandwich 329/-

Grilled sandwich stuffed with green vegetables

Angry Bird 349/-

Soft bun, handmade veg smash patty 
rosemary, jalapeno, cheese, and Chilli fire

Mangalam Classic Cheese Burger 399/-

Hearty signature veg burger crafted with our 
resort special spiced patty fresh greens, melted 
cheese & house made sauce in a soft bun

Mangalam Classic Roll
(Choose any one) 

399/- 349/- 349/-

Paneer tikka/ Subz / Corn Capsicum/Mix



Govt. Taxes extra as applicable, Please inform your server if you are
allergic to any of the food allergens. This will help us serve you better.

International
Favourites

Oriental
Selection

Verdura Special Lazy Lasagna

Layers of pasta, colourful veggies, & 
melted cheese in a savory tomato sauce

399/-

Choice Of Pasta

Farfalle/ Penne/ macaroni & spaghetti served 
with Arrabiata, bolognaise, tomato, cream 
sauce, aglio olio and Alfredo

399/-

Cacio E Pepe 399/-

Spaghetti with parmesan cheese, zucchini, 
mushrooms, fresh cream & parsley

Grilled Paneer 449/-

Herb Marinated Paneer Grilled with 
Seasonal vegetable, Mash potato and 
pepper or mushroom sauce

Paneer N Chips 449/-

Crumb Fried Paneer Crisp with tartar sauce

Exotic Vegetable 449/-

Hunan/Hot garlic /Soya ginger/Sweet n sour

Thai Curry 399/-

Red / Green /Yellow

Stir Fried Greens With
Cottage Cheese 449/-

Seasonal greens with cottage cheese in 
white garlic sauce

Slow Braised Mushroom & Brocolli 449/-

Cubes of Mushroom & Broccoli with 
Aromatic Spices in Tangy Soya Sauce

Crispy Fried Paneer Tossed
In Chilli Basil

449/-

Crisp fried paneer tossed with 
hot Chilli basil sauce

Sliced Cottage Cheese And
Seasonal Greens

449/-

Cottage cheese and Seasonal 
Greens Wok fried



Govt. Taxes extra as applicable, Please inform your server if you are
allergic to any of the food allergens. This will help us serve you better.

Indian Main
Course

Paneer Aap Ki Pasand

Tikka Masala / Matar/ Makhani /Palak/ Mirch Masala 
/ Kadhai/ Lababdar/Butter masala Fresh paneer 
cooked with Indian spices in choice of gravy

449/-

Subz

Kadhai/ Jhalfrezi/ Handi lasooni/ Makhani/ 
Chilli Milli/ Kolhapuri Fresh vegetable cooked 
in Indian spices in choice of gravy

399/-

Dum Aloo 399/-

Punjabi/ Kashmiri/ Nawabi/ Achari
Potato cooked in Indian spices in choice 
of gravy

Aloo Gobi Adraki 399/-

Potato & and cauliflower cube cooked with 
fresh onion, tomato, ginger and Indian spices

Punjabi Kofta Curry 399/-

Soft vegetable kofta in a rich, spicy tomato onion 
gravy simmered with aromatic Punjabi spices

Chana Masala 399/-

Spicy & tangy chickpeas curry cooked with 
aromatic Indian spices

Methi Malai Mutter 399/-

Cooked with white gravy with Indian spices

Lasooni Corn Palak 399/-

Spinach cooked with a hint of garlic, sweet 
corn seasoned with rich Indian spices

Malai Kofta 399/-

Golden fried kofta made from paneer & 
mashed potatoes, served in a smooth, 
buttery malai gravy

Dhingri Mutter 449/-

A delicious combination of mushroom 
and green peas served dry

Mushroom Keema 449/-

Minced Mushroom cooked with Indian spices

Kaju Masala 499/-

Cooked with Indian khada masala

Baigan Bharta 399/-

Mashed of grilled eggplant 
(baigan)cooked with indian spices with 
onion tomato gravy

Bhindi 349/-

Masala/Do Pyaaza /Bhujiya/Achari
Fresh bhindi cooked in Indian spices in 
choice of gravy

Soya Chaap 449/-

Tikka Masala/Kadhai
A flavourful medley of tender soya 
chaap cooked in rich tikka masala or 
spicy kadhai gravy, bursting with 
aromatic spices & creamy textures

Aloo 329/-

Jeera/Methi/Hing Dhaniya Ke Chatpate



Govt. Taxes extra as applicable, Please inform your server if you are
allergic to any of the food allergens. This will help us serve you better.

Go For The 

Lentils

Local Flavour

Dal Mangalam

Creamy black urad dal, kidney beans 
cooked slowly with tomato, butter, cream & 
Indian spices

349/-

Dal Makhani

Traditional black lentil cooked overnight on 
clay oven and finished with lodes of cream 
and butter

349/-

Yellow Dal 299/-

Tadka/ Fry/ Lasooni     / Dhaba/Methi/Palak
Cooked yellow lentil with choice of 
tempering

Lasooni Methi 349/-

Methi leaves tossed with garlic

Vegetable Maratha 349/-

Seasonal fresh vegetables balls cooked with 
traditional local black gravy

Masala Bhaat 299/-

Rice tossed with chopped vegetable in ghee

Sev Bhaji 349/-

(Red/Black)

Shevga Fry 349/-

Drumsticks cooked with black or red gravy

Bhendi Shengadana Bhaji 349/-

Okra & Peanuts

Zhunka Bhakar 349/-

Gram flour thickened with aromas & 
served with Jawari roti

Bharli Vangi 349/-

Eggplant stuffed with traditional masala 
and cooked on slow fire



Govt. Taxes extra as applicable, Please inform your server if you are
allergic to any of the food allergens. This will help us serve you better.

Indian Breads

Tandoori Roti

Butter/Plain

79/-

Naan

Plain / Butter

99/-

Paratha

Lachcha / Pudina /Ajwain /Chilli Garlic

99/-

Stuffed Paratha

Aloo/Gobi/Mixed veg/Paneer

119/- 149/-

Flavour Naan

Pudina /Cheese/Garlic/Chilli Garlic

119/-

Kulcha

Plain/Butter

99/-

Stuffed Kulcha

Aloo/Gobi/Onion/Masala/Paneer

119/- 149/-

Missi Roti

------

119/-

Roomali Roti

------

119/-

Assorted Bread Basket

(Choose Any Four Of The Above)

349/-

Bhakri

Jawari/Bajri

119/-

Phulka (02 Pcs)

Jawari/Bajri

79/-



Govt. Taxes extra as applicable, Please inform your server if you are
allergic to any of the food allergens. This will help us serve you better.

Rice & Noodles

Papad / Raita

Mangalam Special Biryani 449/-

Chef Special

Rice 199/- 229/-

Steamed Rice / Ghee Rice / Curd Rice / 
Jeera Rice

Pulao 299/-

Barista/Peas/Vegetable/Mushroom & Corn/Tawa 
/Kashmiri Long grain basmati rice cooked with 
vegetables and Indian spices serving with Raita

Dal Khichdi 279/-

Masala / Vegetable/Pure ghee

Lemon Rice 229/-

Tangy & fragment lemon flavour rice, 
tempered with mild spices & curry leaves

Fried Rice 349/-

Vegetable/ Burnt Garlic/Chilli Garlic 
/Schezwan      /Mushroom/Corn Basil

Noodles 349/-

Hakka/ Burnt Garlic /Thai herb /Chilli Garlic 
/Schezwan      /Mushroom/Corn Basil

Biryani From The Handi 399/-

Vegetable/ Paneer & Soya/Cheese/Hyderabadi
Long grain basmati rice cooked with Indian 
spices in traditional dum style served with Raita

Choice Of Papad

Fried/Masala

99/-129/-

Choice Of Raita

Pine apple/Boondi /Mixed 
veg/Mixed fruit/Burhani

149/-

Plain Curd 129/-



Govt. Taxes extra as applicable, Please inform your server if you are
allergic to any of the food allergens. This will help us serve you better.

Sweets & Desserts

Shahi Tukda 300/-

A Rich royal dessert of fried bread soaked in 
saffron infused milk & garnished with nuts

Gulkand Sandesh 300/-

Soft creamy cottage cheese delicacy 
infused with fragrant rose petal jam for a 
melt in the mouth treat

Malai Kulfi 300/-

Rich & creamy traditional Indian Malai kulfi, 
slow-churned for a melt in the mouths delight

Fresh Fruit Platter 249/-

An artful selection of seasonal fresh fruits, 
perfectly sliced & serves for a refreshing treat

Ice Cream Selection 199/-

Chocolate, Vanilla, Butter Scotch, 
Mango, Strawberry

Triple Sundae 249/-

Creamy, dreamy & loaded with toppings 
for ultimate indulgence

Pastries 300/-

Vanilla, Black forest, white forest & Choco 
chip, Butterscotch, Blueberry, Mango, 
Chocolate & Nuts

Walnut Brownie / With Ice Cream 300/ - 350/-

Rich, fudgy brownie loaded with crunchy 
walnuts for a perfect balance of texture & taste

Jaggery Moong Dal Halwa 300/-

A rich & indulgent Indian dessert made in 
moong dal, jiggery & ghee, melting in every bite

Gajjar Halwa 300/-

Traditional Indian halwa with caramelized 
carrots & touch of cardamom

Keshri Rasmalai 300/-

Soft spongy dumplings soaked in creamy 
saffron flavour milk, delicately sweet & aromatic



Your presence made our 
table complete. Thank you for 

choosing us.


