
The Retreat
M A S H O B R A



Welcome to " The Retreat"  Mashobra 

It is our continuous effort to serve the most fresh and quality food. 
Please allow a preparation time of 45 minutes. Certain dishes are 
subjected to seasonal availability. We assure the best services and 
delicious cuisines to delight your taste buds.

"Come ................ Enjoy with delicious food"

The Management,
The Retreat Mashobra

MEALS TIMING D D
08:00 A.M. to 10:30 A.M.

  12:30 P.M. to 15:00 P.M.

20:00 P.M. to 22:30 P.M.

BREAK FAST

LUNCH

EVENING SANCKS 16:00 P.M. to 18:00 P.M.

COCKTAIL SANCKS 6:30 P.M. to 21:30 P.M.

DINNER

IN HOUSE DIRECTORY 

Reception 
F& B Service
Housekeeping

------------------
------------------
------------------

09
15
17



FRESH FRUIT PLATTER (Sesonal)                    ` 200
FRENCH TOAST           ` 215
VEG. GRILLED SANDWICH        ` 195
CHEESE SANDWICH PLAIN        ` 185
VEG./ NON VEG.CHEESE SANDWICH GRILLED       ` 215/235
CHEESE CHILLY TOAST         ` 195
EGGS TO ORDER OMELETTE             ` 235/215/200
Cheese, Mushroom, Masala 

EGG BHURJEE           ` 230
BOILED EGG (3 PIECES)               ` 185
SCRAMBLED EGG                 ` 185
SUNNY SIDE              ` 185
POACHED EGG        ` 160
PARANTHAS (2 PIECES)      ` 190
Served With Curd, Butter & Pickle
Gobhi/Methi/Aloo/Onion/Muli/Mix             

PANEER PRANTHA       ` 230

POORI WITH BHAJI                 ` 225

CHANA BHATURA              ` 225
VARIETIES OF TOASTIES (VEG)     ` 215
Baked Bean With Toast Porridge/Oats

PLAIN TOAST         ` 145 
Butter/Honey/Jam/Marmalade

COOKIES (8 PCS)         ` 180

IDLI /MASALA IDLI-SAMBHAR         ` 200/225

VADA/MASALA VADA-SAMBHAR                       ` 200/225
PLAIN/MASALA UTTAPAM-SAMBHAR                      ` 200/225               

POHA               ` 190

UPMA                ` 200

SOUTH INDIAN / GUJRATI 

BLACK TEA /COFFEE                   ` 35/45

MASALA TEA        70(Per cup) ` 

GREEN TEA     95 (Per cup)      ` 

HOT COFFEE                ` 95

BOURNVITA/HORLICKS                ` 145

COLD COFFEE PLAIN/WITH ICE CREAM            165/185` 

CHOICE OF SHAKES (Banana, Chocolate & Strawberry)       ` 185

CANNED JUICE              ` 145

PUNJABI LASSI (Sweet & Salted)                     ` 165

ICE TEA                            ` 125

FRESH LIME SODA                         110` 

FRESH LIME WATER        ` 75

SOFT DRINKS (Bottle/Cane)    120/80        ` 

SODA PLAIN                  65` 

MINRAL WATER               ` 55

BEVERAGES

*Tax as applicable

BREAKFAST 8:0 am to 10:30 am



CREAM OF TOMATO/MUSHROOM                       ̀  200
Pureed Tomato & Mushroom Topped With Fresh Cream

HOT & SOUR VEG/NON VEG                         75/200 ` 1

MANCHOW VEG/NON VEG                 175/200 ` 

Vegetable Soup Can Be Cooked With Veggies or Chicken 

SWEET CORN SOUP VEG/NON VEG     155/175 `

All Time Favorite That Can Be Made Using Corn and Vegetable or Chicken

LEMON CORIANDER                   175  ` 

Light Clear Soup With Lemon Grass and Cilantro 

TOMATO DHANIYA KA SHORBA                                  ̀  185

Thin Soup With Coriander

GARDEN GREEN SALAD              185        `

A Traditional Indian Vegetable Salad

CHICKEN SALAD             295         ` 

Roasted Chicken With Onion, Tomato, Green Chili, 
and Coriander Leaves  With Indian Spices 

RUSSIAN SALAD                 `225

Salad Composed of Diced Potato, 
Vegetable and Bound in Mayonnaise 

CORN & PAPPER SALAD               235         `

American Corn and Bell Pepper With Lemon Vinaigrette Dressing 

SOUPS

SALADS

*Tax as applicable

STARTERS          3.00 P.M. TO 9:00 P.M.

PLAIN PEANUT                                            ` 90

PEANUT MASALA                                           ` 175
Peanut With Chopped Onion, Tomato, Green Chilli 

ROASTED PAPAD   (4 Pcs)                                 ` 80

CLUB MASSALA PAPAD (2 Pcs)                            ` 125
Fried Papad Chopped Onion, Tomato, Green Chilli Topped On

CHANA KACHUMBER                         ` 175
White Channa With Chopped Vegetable

ALOO CHANA CHAT                                                       ` 175
Potato, White Channa, Chopped Onion, Tomato, 
Green Chilli & Indian Spicies

VEG. CUTLETS (2 Pcs)                                     ` 275
Mixed Vegetables Chopped Tikki With 
Indian Spices Deep Fried 

HARA BHARA KEBAB  (8 Pcs)                                             ` 295
Palak Based Tikki Flavoured With Indian Spices

CRISPY VEG SALT-N-PEPPER                           ` 295
Mix Vegetable Fried With Salt & Papper 

SALT-N PEPPER MUSHROOM KURKURE                             ̀  315
Mushroom Marinated & Deep Fry        



*Tax as applicable

CHICKEN CHAT                              ` 350
Tossed Chicken With Onion, Bell Pepper, Cabbage                                                    

CHICKEN CUTLETS  (2 Pcs)                                    ` 365
Minced Chicken Deep Fried Served With French Fries

CHICKEN LOLLIPOP (4 Pcs)                                    ` 475
Chicken Wings Cooked With Garlic in Tangy Style

CHILLY CHICKEN (10 Pcs)                                              ` 425
Coated Chicken Cooked With Bell Pepper Chinese Sauce 

CHICKEN 65                              ` 400
Deep Fried Chicken Flavoured With South Indian Spicies 

AMRITSARI MACHHI   (10 Pcs)                                           ` 525
Fish Marinated in Punjabi Style & Deep Fry

FISH FINGER (10 Pcs)              ` 525
Deep Fried Fish Marinated with Kasundi Mustard  

CHILLY FISH (10 Pcs)                      ` 525
Coated Fish Cooked With Bell Papper & Chinese Sauce 

STARTERS          4:00 P.M.TO 9:00 P.M.

STARTERS                4:00P.M. To 9.00 P.M.

HONEY CHILLY POTATO                              ` 225
French Fries Tossed With Honey & Garlic

SPRING ROLL  (8 Pcs)                  85` 2
Large Variety of Vegetable Stuffed Deep Fried

DUPLEX MUSHROOM                               ` 325
Stuffed Mushroom Deep Fried With Crums

CHILLY PANEER (8 Pcs)                             ` 355
Cottage Cheese Fried & Tossed With Bell Papper

CHILLY MUSHROOM                  ` 345
Mushroom Fried & Tossed With Honey & Garlic With Bell Papper

CHEESE BALL (8 Pcs)                        ` 365
Cottage Cheese Coated With Bread Crumb and Deep Fry

CHEESE TOAST (4 Pcs)                  ` 295

COTTAGE CHEESE CUTLETS  (2 Pcs)                            ` 325

DAHI KE SHOLEY (4 Pcs)           ` 375
Hung Curd Coating With Crumb and Deep Fry

FRENCH FRIES                      ` 175
ASSORTED PAKORA (12 Pcs)        ` 195
Aloo, Gobhi, Onion, Green Chilli

PANEER  PAKORA  (8 Pcs)        ` 275



*Tax as applicableSNACKS                7:00 P.M. To 9:30 P.M.SNACKS                  7:00 P.M. To 9:30 P.M.

TILISMI ALOO                ` 315
Potato Stuffed With Mix Vegetables, Coriander Green Chilly, 

Cottage Cheese, Dry Nuts, Khoya Coated Sesame Seeds 

and Grilled in Tandoor  

CHILLI PANEER               ` 375
Fried Cottage Cheese Tossed With Onion & Bell Pepper  

With Chinese Tangy Sauce

VEG MANCHURIAN             ` 295
Vegetable Dumplings Tossed With Onion, Garlic, 

Crushed Black Pepper and Soya Sauce 

CHILLI MUSHROOM                ` 345
Fried Mushroom Tossed With Onion Bell Pepper & Chinese Tangy Sauce   

VEG  BULLET             ` 275
Tossed Vegetable With Garlic and Herbs, 

Serve With Tomato Sauce

CRISPY SCHEZWAN POTATO            ` 275
Deep Fried Potato Wedges Tossed in Peppercorn 

AMERICAN CRISPY CORN             ` 285
Deep Fried American Corn Tossed  in Onion, 

Bell Pepper and Crushed Black Pepper

VEG SALT & PEPPER                      ` 285

Deep Fried Vegetable Tossed in Crushed Black Pepper

HONEY CHILLI CAULIFLOWER           ` 285

Cauliflower Tossed With Chili, Honey and Sesame Seed 

*Tax as applicable

RETREAT SPECIAL MURG MALAI SEEKH                     ` 475
Chicken Minces Marinated Imbued With Cheese, 
Cardamom & Mint Flavor, Roasted in Tandoor

KHAAS MUTTON SEEKH KEBAB                ̀  525
Minced Lamb Marinated Cheese and Indian Spices Roasted in Tandoor

DO RUKH SEEKH KEBAB                  ` 575
Indian Spices Dual Flavor Roasted in Tandoor

SNACKS                7:00 P.M. To 9:30 P.M.SNACKS            7:00 P.M. To 9:30 P.M.

TILISMI ALOO                ` 330
Potato Stuffed With Mix Vegetables, Coriander Green Chilly, 

Cottage Cheese, Dry Nuts, Khoya Coated Sesame Seeds 

and Grilled in Tandoor  

CHILLI PANEER               ` 355
Fried Cottage Cheese Tossed With Onion & Bell Pepper  

With Chinese Tangy Sauce

VEG MANCHURIAN             ` 295
Vegetable Dumplings Tossed With Onion, Garlic, 

Crushed Black Pepper and Soya Sauce 

CHILLI MUSHROOM                ` 345
Fried Mushroom Tossed With Onion Bell Pepper & Chinese Tangy Sauce   

VEG  BULLET             ` 285
Tossed Vegetable With Garlic and Herbs, 

Serve With Tomato Sauce

CRISPY SCHEZWAN POTATO            ` 275
Deep Fried Potato Wedges Tossed in Peppercorn 

AMERICAN CRISPY CORN             ` 295
Deep Fried American Corn Tossed  in Onion, 

Bell Pepper and Crushed Black Pepper

VEG SALT & PEPPER                      ` 275

Deep Fried Vegetable Tossed in Crushed Black Pepper

HONEY CHILLI CAULIFLOWER           ` 285

Cauliflower Tossed With Chili, Honey and Sesame Seed 

*Tax as applicableSNACKS                7:00 P.M. To 9:30 P.M.SNACKS                  7:00 P.M. To 9:30 P.M.*Tax as applicableSNACKS                7:00 P.M. To 9:30 P.M.SNACKS            7:00 P.M. To 9:30 P.M.

*Tax as applicable



TANDOORI SNACKS    7:00 P.M. To 9:00 P.M.

NON VEG. KEBAB PLATTER (16 Pcs.)                         ` 1100
Chicken Malai Tikka, Tandoori Chicken, Machhi Tikka Chicken Seekh Kebab

TANDOORI CHICKEN HALF (6 Pcs.)                   ` 425
T R C Mandoori oasted hicken arinated With Mustard Oil, Yogurt & Spices

TANDOORI CHICKEN FULL                        ` 750
Tandoori Roasted Chicken Marinated With Mustard Oil, Yogurt & Spices

CHICKEN TIKKA (10 Pcs.)               ` 475
Char Col Oven Roasted Boneless Chicken 
Marinated Yogurt Based Sauce & Indian Spices

MURG MALAI TIKKA  (10 Pcs.)            ` 485
Char Coal Oven Roasted Boneless Chic en k
Marinated With Cashewnut Based & Indian Spices

MUTTON SEEKH KEBAB (8 Pcs.)           ` 525
Minced Mutton Cummin Flavours & Skewers

CHICKEN SEEKH KEBAB (8 Pcs.)          ` 495
Minced Chicken Cummin Flavours & Skewers

MURG PIYAJI KEBAB              ` 435
Chicken Tikka Cooked with Gram Floor & Golden Fried Onion

PAHARI FISH TIKKA                          ` 525
Char Coal Roasted Fish Marinated With Fennel & Mint Sauce

TANDOORI MUSHROOM                   ` 300

DASTAN  E  KHUMB                ` 345
Stuffed Mushroom Marinated With Indian Spices Clay Oven Roast 

NARGISI SEEKH KEBAB           ` 325
Minced Vegetable Skewers Flavored With Tandoori Spices 

HARA BHARA TAWA KEBAB             ` 325
Shallow Fried Vegetable Party Stuffed With Cheese 

TANDOORI GOBHI                     ` 325
Roasted Cauliflower Cooked in Classic Indian Rich Flavor 
TANDOORI VEG. PLATTER (16 PCS.)            ` 775
Paneer Tikka, Aloo Najakat, Hara Bhara Kebab, Veg, Seekh Kebab

CHOICE OF  PANEER  TIKKA           ̀  395
Malai Tikka, Achari Tikka

TANDOORI SNACKS        7:00 P.M. To 9:00 P.M.

MAIN COURSE 12:30 pm to 10:00 pm

PANEER MAKHANI      ` 375
PANEER PASANDA      ` 375
PALAK PANEER           ` 375
Paneer Cooked in Smooth Spinach Gravy 

PANEER TIKKA BUTTER MASALA          ` 385
Roasted Cottage Cheese Cooked in Aromatic Spicy Gravy with Coriander 

PANEER PUSTANI                     ` 370
Paneer Cooked with Colorful Bell Pepper & Sautéed in Spice Tomato

SHAHI PANEER             ` 380
Cottage Cheese Cooked in Rich Gravy

PANEER LABABDAR           ` 360
Cottage Cheese Cooked in Rich Onion Tomato Masala Gravy 
With Methi and Indian Spices



MAIN COURSE 12:30 pm to 10:00 pm
MAIN COURSE 12:30 pm to 10:00 pm

PANEER BUTTAR MASALA     ` 380

KADAI PANEER      ` 365

MATTAR PANEER      ` 360

MATTAR MUSHROOM      ` 375

MUSHROOM CURRY      ` 365

MUSHOOM MASALA          ` 375

PANEER/MATTAR/MUSHROOM-METHI MALAI    ` 395
Sweet Peas Tossed Along With Fenugreek Finished With Cream

VEG KOFTA                       ` 315
Vegetable Dumpling Cooked in Rich Gravy With Some Masala Gravy

KESARI MALAI KOFTA                 ` 395
Cottage Cheese Dumpling Cooked in Classic Rich Gravy 

VEG JALFREZI                      ` 315
Mixed Vegetable in Tomato Onion Gravy

ALOO GOBI                                ` 280

MIXED VEG.                               ` 300

DUM ALOO KASHMIRI /BANARSI                  ` 325/290
Stuffed Potato Cooked in Rich Gravy & Yogurt Gravy in Saunf Flavor 

NAVRATTAN KORMA VEG.              ` 365

JEERA ALOO                     ` 255
Potato Tampered with Chili and Cumin Seeds and Garnished With Coriander

DAL MAKHANI                    ` 325
Classic North Indian Lentil Preparation Cooked Overnight 

& Finished with Butter and Cream

YELLOW DAL TADKA          ` 315
Arhar Dal Tempered With Jeera Whole, Garlic and Red Chilli

RAJMA MASALA                ` 330
A Specialty of Chef

AMRITSARI CHOLE              ` 305
Chick Peas Cooked in Onion Masala With Indian Spices

CONTINENTAL 
GRILLED CHICKEN BREAST WITH MUSHROOM SAUCE  525 `

Marinated Grilled Chicken With sauteed Vegetables and Mushroom Sauce

SAUTE VEGETABLE       345 `

CHEESE MACRONI       345 `

PASTA IN RED/WHITE/PINK SAUCE     345`

VEG./NON VEG. PASTA                                                   345/380`



CHICKEN CURRY              ` 495

CHICKEN MASALA              ` 495

MUTTON ROGANJOSH               ` 525
Lamb Cooked n Light Gravy With Rattan Jot & Kashmir Chili

RARA GOSHT PUNJABI                   ` 555
Punjabi Style Cooked Lamb and Minces & Flavored with Green Chili and Cilantro

MUTTON CURRY                                                                     ` 525

MUTTON SAGWALA                 ` 525
Garlic Tossed Mutton in Spinach Gravy

Lamb cooked on hot plate Indian spices

DHABA MURG                      ` 495
Chicken Cooked With Colorful Bell Pepper & Sautéd in Spicy Tomato Gravy 

MURG MIRCHA WALA                   ` 495
Clay Oven Roasted Boneless Chicken Mild Black Pepper Spicy Gravy

CHICKEN TIKKA BUTTER MASALA   HALF/FULL          ` 350/650
Dices of Chicken Delicately Cooked in Smooth Buttered Masala Gravy

BUTTER CHICKEN WITH BONES (HALF/FULL)            ` 350/650

BUTTER CHICKEN BONELESS (HALF/FULL)                       ` 450/750

MURG SAAGWALA                       ` 495
Garlic Tossed Chicken in Spinach Gravy

PUNJABI HOME STYLE CHICKEN                ` 495
Home Style Marinated Chicken Cooked in Fresh Onion and Tomato

Green Chili or Coriander With Indian Spices

EGG CURRY                               ` 385
Steamed Egg in Light Gravy with Green Chili, Coriander and Indian Spices

HANDI SE NON VEG

TAWA ROTI                ` 45

TAWA BUTTER ROTI                      ` 55

TANDOORI PLAIN ROTI              ` 45

TANDOORI BUTTER ROTI               ` 60

MISSI ROTI                         ` 70

LACHHA PRANTHA                        ` 65

KUTTI MIRCH ROTI                                                   ` 60

PLAIN NAAN                   ` 55

BUTTER NAAN               ` 70

GARLIC NAAN              ` 80

GREEN  CHILLI NAAN              ` 75

CHOICE OF KULCHA              ` 155
Mix Kulcha/ Onion Kulcha/

Aloo Kulcha/ Gobhi Kulcha

AMRITSARI KULCHA WITH CURD AND PICKLE      ` 165

PANEER KULCHA WITH CURD AND PICKLE   ` 215

BREADS 



CHOICE OF RAITA     
Pineapple/Boondi/Mint/Mix/Cucumber            160`

PLAIN CURD                  115`

STEAM RICE             ` 225

JEERA RICE               ` 235

SAFRON RICE         ` 265

PEAS PULAO              ` 245

HYDERABADI GOSHT BIRYANI             ` 475
Basmati Rice With Lamb Cooked to Perfection with Hyderabadi Spices

MURG DUM BIRYANI       ` 465
A Long Rice and Chicken Coked with Touch of Saffron, 

Mint and Indian Spices

VEG DUM BIRYANI                  ` 395
Basmati Rice Cooked with Vegetable and Indian Spices

CHOICE OF ICE CREAM          165/175/185         `

(Vanilla/Strawberry Chocolate )

SHAHI TUKDA           195`

FRUIT CREAM               200`

GULAB JAMUN             165`

GAJAR KA HALWA (SEASONAL)             195`

FRUIT CUSTARD             215`

RICE KHEER          175`

MAGGI/ VEG. MAGGI / CHICKEN MAGGI            ` 95/115/130

VEG CHOWMIN              ` 265

FRIED RICE VEG/NON VEG                    ` 255/300

GINGER MUSHROOM FRIED RICE                ` 285

SCHEZWAN FRIED RICE VEG/NON VEG           265/300    `

HAKKA NOODLES VEG/NON VEG              265/300     ` 

CHILLI GARLIC NOODLES VEG/NON VEG           265/300      ` 

SCHEZWAN NOODLES VEG/NON VEG    265/300     ` 

DELUXE VEG IN HOT GARLIC SAUCE       ` 390

MIX VEG IN LEMON SAUCE        ` 390

CURD RICE          ` 270

LEMON RICE          ` 235

KHUSHBU-E-BASMATI

YOGURT/RAITA 

DESSERTS 

RICE, VEG & NON-VEG NOODLES



CHEF'S  PAHARI SPECIALITY

SIDDU (2 PCS.)         ` 345

KHERU SOUP          ` 190

CHANA MADRI       ` 385

RAJMAH MADRI       ` 385

RONGI MADRI       ` 385

SEPU VADI        ` 385

MUTTON KHATTA MUHRA      ` 575

CHICKEN KHATTA MUHRA          ` 495

PAHARI KADI PAKODA            ` 300

PALAK KA HALWA       ` 280

LAHSUNI KHEER       ` 350

WHITE CHANA HALWA             ` 350

DAHIN KA HALWA              ` 300

BREAD KA MEETA  200         `

(Order at Least Six Hours in Advance 
Served With Pure Ghee)



The Retreat
M A S H O B R A


