KLUBB (®

BAR & SKY LOUNGE



EELEMON PEPPER CORIANDER 199/229

SOUP (VEG/CHICKEN)

Clear broth based soup infused with
zesty lemon, freshly ground black pepper
& fragrant coriander

CILISWEET CORN SOUP 199/229

(VEG/CHICKEN)
Creamy Sweet Corn, Carrots,French
Beans in a thick creamy Broth

EGARLIC CHILLI CORIANDER SOUP 229
(CHICKEN)

A bold aromatic broth with roasted garlic, red
chillies and fresh coriander, spicy yet comforting

EIBABY BROCCOLI & CHEDDAR 229
CREAM SOUP

Creamy soup with broccoli, broth, and
cheese

EBARLEY MINESTRONE SOUP 249
(CHICKEN)

Tender chicken simmered with nutty barley, fresh
veggies and aromatic herbs in a rich tomato broth,
a perfect balance of rustic warmth and whole-
some goodness

SALADS

I FRESH GREEN SALAD 99
Freshly sliced Farm-To table veggies

EIECAESAR SALAD (VEG/CHICKEN) 279/379
Crisp romaine lettuce tossed in a
creamy, house-made Caesar dressing
with garlic, cheese and a hint of lemon

[EICHICKEN CAPER BERRY SALAD 399
Tender grilled chicken,with briny Caper
berries, crisp mixed greens, light lemon-herb
vinaigrette

[EIROAST CHICKEN & AVOCADO SALAD 399
Tender roasted chicken, crisp mixed greens
and creamy avocado, drizzled with an
in-house dressing

*Taxes as Applicable | All prices are in INR




.

STARTERS

INDIAN TANDOOR VEG

EIPANEER TIKKA LAZEEZ
Succulent paneer cubes,marinated
in spiced yogurt and grilled to perfection

[FIHARA BHARA KEBAB
Vibrant pattied blend of spinach,
peas and potatoes,seasoned with
aromatic spices, pan-fried & served
with chutneys

[(IDAHI KEBAB
Delicately spiced hung curd dumplings

[EIMALAI BROCCOLI
Broccoli marinated with yoghurt
& spices, charcoal grilled

EMUSHROOM MUMTAZ
Mushrooms are cooked in a rich,
flavorful sauce with spices

IDILRUBA VEG SEEKH KEBAB
Mixed Vegetables, infused minced patty
marinated with nuts & cream
and tandoor grilled

*Taxes as Applicable | All prices are in INR
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STARTERS

CHICKEN

EITANDOORI CHICKEN HALF/FULL
Chicken marinated in a blend of yogurt
and spices and grilled in the Tandoor for
a smoky charred finish

[t AFGHANI TENGRI KEBAB

Chicken legs marinated and charcoal grilled

IMURGH MALAI KEBAB
Boneless chicken pieces marinated with
cream & dry fruits and grilled over charcoal

[(IMURGH TIKKA LAZEEZ
Succulent cubes of chicken marinated
in creamy yogurt and spices and grilled

[EITULSI MURGH PUDINA TIKKA
Chicken basted with refreshing mint,
coriander and spices infused with green
chilliand then grilled

IMURGH ABU CHILLI KEBAB
A flavourful fiery kabab infused with
a blend of green chilli, aromatic spices
and a touch of tangy lemon

[(IMURGH PYARE KEBAB
Tender chicken kebab, marinated
in yoghurt, spices and grilled

*Taxes as Applicable | All prices are in INR
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EJADRAK KE PANIJE
Mutton chops, gingered spices,
marinated & grilled

EIGALAUTI KEBAB

Tender melt in the mouth minced patties,
marinated and pan-fried

EIMUTTON SEEKH KEBAB

Minced mutton in spiced capsicum,
seasoned and grilled

FISH

CIGONDHORAJ FISH TIKKA
A fragrant dish featuring Kolkata Bhetki fillet
marinated with aromatic Gondhoraj lemon and
spiced yogurt and charcoal grilled

E1KASUNDI FISH TIKKA
Kasundi and yoghurt flavored Kolkata Bhetki,
charcoal grilled in tandoor

EITEEN MIRICH KA JHINGA
Combination of three chillies and yoghurt
flavored prawn, charcoal grilled in tandoor

EIIRANI FISH SEEKH KEBAB
Persian herbs and spices with pattied fish fillet,
marinated and cooked in a tandoor

E1 TANDOORI POMFRET
Whole pomfret marinated with
herbs & yoghurt and charcoal grilled

I TANDOORI BABY BHETKI

Whole Kolkata Bhekti marinated with
herbs & yoghurt, charcoal grilled

*Taxes as Applicable | All prices are in INR
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CONTINENTAL

EIKLUBB 10 CRUNCHY TEQUILA TACOS 449
Crispy taco shells filled with tequila marinated
kidney beans, bell peppers, lettuce and zucchini

EITRASHY CAN NACHOS 449
The Klubbl10 version of Guy Fieri's chatpata
Las Vegas bomb nachos, Guacamole & Sour Creaam

EIFRENCH FRIES (PERI PERI / CHEESE / CLASSIC) 299

Classic french fries drizzled with peri peri & melted cheese

EICORN & SPINACH ROLL WITH MANGO DIP 349

Filo sheet, spinach, sweet corn and thousand island

[IHERBS & GARLIC FISH FINGER 599
Kolkata Bhekti fillet marinated and fried to perfection

[c1PERI PERI CHICKEN WINGS 449
Fried chicken wings with a peri-peri coating,
tangy savory

[[ILEMON CORIANDER CHICKEN 499
Marinated Lebanese Cilantro Chicken with coriander,
garlic and lemon

[(IPARSLEY PESTO PRAWNS 649
Juicy pan-seared prawns coated with
garlic and butter and tossed in a
zesty lemon parsely pesto

ICRISPY CRUNCHY COCONUT PRAWN 649

Shrimps marinated with desiccated coconut
& herbs, deep fried

*Taxes as Applicable | All prices are in INR



PIZZA

VEG & NON VEG

[EIMARGHERITA PIZZA 399
A thin crispy crust topped with fresh tomato sauce,
creamy mozzarella & fragrant basil

IPESTO FUNGHI PIZZA 429
A herb infused pizza, with a creamy basil pesto sauce,
topped with sauteed garlic mushrooms, mozzarella and cheddar

EIFARMER'S PIZZA (VEG) 429
A garden fresh delight with a vibrant mix of seasonal veggies
like mushrooms, tomatoes and capsicum

E1BBQ CHICKEN PIZZA 525
Tender grilled chicken, tangy BBQ sauce, peppers, onion,
cilantro, gooey mozzarella, baked to a smoky perfection

[E1ICAJUN CHICKEN PIZZA 525
Spicy and flavourful cajun-spiced chicken with onions,
green peppers and cheese

EICHICKEN TIKKA PIZZA 540
A spicy Indo-Italian fusion pizza, topped with juicy smoky
chicken tikka and melted cheese

EIFOUR CHEESE & SCALLIONS 629
CHICKEN PIZZA

Grilled chicken, fresh scallions, Mozzarella, Cheddar, Parmesan
and Goat cheese drizzled with a dash of olive oil - rich,
indulgent and creamy

VEG & NON VEG

[[ICLASSIC VEG BURGER 399
A crispy savoury veggie patty, topped with fresh
lettuce, tomatoes, drizzled with in-house sauces
and served on a soft toasted bun

[E1CLASSIC CHICKEN BURGER 499
Juicy, tender crispy chicken breast, topped with lettuce,
tomatoes, finished with a creamy mayo sauce and served
on a soft toasted bun

*Taxes as Applicable | All prices are in INR







PAN ASIAN

VEG

EICRISPY CHILLI BABY CORN
Crispy babycorn tossed in oriental sauce

EICRISPY SALT & PEPPER

(AMERICAN CORN / MUSHROOM)
Crispy corn or mushroom tossed in salt & pepper

ELOTUS STEM IN HONEY CHILLI SAUCE
Crispy fried lotus stem tossed in honey,
chilli sauce and garnished with spring onions

EICORIANDER WRAPPED COTTAGE CHEESE
Soft paneer cubes marinated in a blend of aromatic
spices & coriander,lightly grilled and served with
a bold spicy hot garlic sauce

EIVEG DRAGON ROLL

Crispy deep fried mixed mini veggie wraps drizzled with
a sweet spicy dragon sauce

*Taxes as Applicable | All prices are in INR
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PAN ASIAN

No N VEG PANEER | CHICKEN | FISH

EIE CHILLI/ HOT GARLIC/ SALT & PEPPER 429 [ 449 [ 649

A dish as per the choice of your sauce

EITAKRAI CHICKEN
Thai inspired tender chicken marinated
with lemongrass (Takrai), kaffir lime and
a blend of aromatic spices

EIPRAWN IN CHILLI BASIL
Succulent Prawns stir-fried in a tangy spicy
sauce made with fresh basil, garlic and fiery red chillies

EIFISH IN CHINESE PARSLEY
Delicate baked fish cooked with fresh cilantro and a
hint of soy sauce, garnished with pine nuts

EICHICKEN DRAGON ROLL

Crispy deep fried mini chicken wraps drizzled with a
sweet spicy dragon sauce

*Taxes as Applicable | All prices are in INR

499

649

649

469




VEG

[EICHINESE JIUCAI
Paneer and Veggies infused with Chinese Chives,
steamed to perfection

EICREAM CHEESE
Bite sized dumplings filled with Philadelphia
style cream cheese,garlic and herbs and steamed

EIMUSHROOM CHEESE
Sauteed mushrooms and melted cheese mixed
with spices and steamed in a soft delicate dough

CHICKEN

1 BLACK PEPPER CHICKEN
A Japanese-inspired dumpling filled with
tender ground chicken (Tori), black pepper,
garlic,ginger and seasonings

[[ICHICKEN BASIL OYSTER
Minced chicken, fresh basil, savoury oyster sauce
mix, wrapped in a dumpling and steamed

[EICHICKEN SRIRACHA SCHEZWAN
A spicy dimsum filled with ground chicken,
Sriracha and Schezwan sauce, offering a fiery kick

IROASTED CHICKEN WITH

BOKCHOY SHIITAKE
Finely ground roasted chicken, with fresh bokchoy
and flavourful Shitake mushrooms

PRAWN

EIPRAWN HAR GOW
A traditional Cantonese dimsum featuring
succulent finely chopped prawns seasoned
with garlic, ginger and spice mix, wrapped
in a delicate rice flour dough

IPRAWN CHIVES
Dumplings filled with juicy shrimp and
Chinese Chive filling

*Taxes as Applicable | All prices are in INR
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SUSHI

VEG

ay:\"/eled:\nlo R V:\ (| 649
A refreshing Sushi roll with creamy avocado
filling wrapped in vinegar-seasoned rice
and nori (seaweed)

[[1COLESLAW 599
A creative Sushi roll filled with a tangy and crunchy
coleslaw made from finely chopped cabbage,carrots
and a creamy dressing, wrapped in vinegar-seasoned
rice and nori

FICRUNCHY MUNCHY 479
A delicious crispy veggie mix wrapped in
Sushi rice and Nori

CHICKEN

EITORI KARRAGE 599
(JAPANESE FRIED CHICKEN)

Crispy fried chicken marinated in soy and spices
atop a bed of Sushi rice and nori

EICHICKEN TERIYAKI 619
Tender grilled chicken glazed with a sweet and savoury
Teriyaki sauce, paired with vinegar-seasoned rice and
wrapped in nori (seaweed)

SEA FOOD

EIEBI TEMPURA(PRAWN) 699
Crispy shrimp tempura, creamy avocado,
and spicy Karashi mayo wrapped in Sushi
rice and Nori

EIMAKI (SALMON/TUNA ROLL)
Sliced fresh raw Tuna / Salmon with the
natural umami taste, paired with Sushi rice
and wrapped in nori

*Taxes as Applicable | All prices are in INR




MAIN COURSE

INDIAN VEG

EIALOO GOBI ADRAKI
Potato-cauliflower, a combination of
two beloved vegetables cooked together
with spices

EISUBZI HANDI LAZEEZ
A rich, creamy and restaurant-style curry
made with mixed vegetables

EITAWA DHINGRI
Flavourful button mushrooms with a blend of cumin,
coriander, garam masala and turmeric, cooked on a tawa

EIRAJASTHANI MALAI KOFTA
Potato and paneer dumplngs, deep fried and tossed
in a rich and creamy mild gravy made with sweet
onions and tomatoes

EIVEG JALFREZI
Fresh mixed Veggies stir-fried in a spicy, tangy gravy
with onions and tomatoes

E1SUBZI PITAMBARI
A hearty North Indian dish with mixed seasonal veggies
in a tangy mildly spiced tomato-based gravy

PANEER

EIPANEER BUTTER MASALA
Rich & creamy curry made with paneer,
spices, onions, tomatoes, cashews and butter

EIBHUNA PANEER KI SUBZI
Soft creamy paneer cubes sauteed in a slow
cooked sauce of onions, tomatoes, ginger,
garlic and a blend of warming spices like cumin,
garam masala and coriander with a pinch of
red chilli powder

EIPANEER PITAMBARI
A hearty North Indian dish with soft paneer
cubes in a tangy midly spiced tomato-based gravy

EILASOONI PALAK PANEER
Soft creamy paneer cubes cooked in a spinach
based garlic infused base

*Taxes as Applicable | All prices are in INR
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MAIN COURSE

CHICKEN

EIBUTTER CHICKEN
Tender bone-in chicken pieces smoked in the Tandoor
and then cooked in a luscious tomato-based buttery
creamy gravy

EIMURGH TIKKA BUTTER MASALA
Grilled boneless Chicken Tikka seasoned with yogurt
and spices and simmered in a rich tomato-based gravy

EIMURGH KASHA
A traditional Bengali dish of tender chicken cooked
in a reduced rich rustic thick sauce

EIMURGH BHARTA
Dhaba-style chicken, cooked in a rich and creamy
gravy enhanced with aromatic spices and cream

EIDHANIYA CHICKEN
Succulent boneless chicken, a burst of cilantro,
spices, and yoghurt based sauce

EIMURGH ANGARA
A hot chicken curry made using freshly ground spices,
cooked in a spicy gravy

*Taxes as Applicable | All prices are in INR
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549

529

549

549

599



MUTTON

IMUTTON ROGAN JOSH
Tender braised bone-in mutton chunks in
a rich kashmiri style gravy

EIBHUNA GOSHT
Tender mutton pieces slow cooked in a thick
spiced gravy over a simmering flame

IAFGHANI MUTTON DO PYAZA
Afghani style mutton dish with a rich infusion of
caramelized onions in a thick sauce

[EIGOSHT KHEEMA MATAR
A delicious minced mutton dish with green peas,
yogurt and spices

IIRANI KHEEMA CHAAP
A Persian influenced Indian dish made with fresh
minced mutton cooked with a blend of aromatic
spices and herbs

FISH & PRAWN

[EIPRAWN MASALEDAR
Juicy prawns simmered in a blend of
onions,tomatoes and aromatic spices with
a bold spicy tangy flavour

[[IPRAWN MALAI CURRY
Succulent sweet prawns cooked in a thick
subtle yet rich and creamy coconut
milk-based gravy

[[IFISH LAHORI MASALA
A flavourful spicy dish from Lahore - Kolkata
Bhetki marinated in spices and gram flour
and cooked in a rich tangy gravy

[IFISH TIKKA MASALA
Grilled Kolkata Bhetki seasoned with yogurt
and spices and simmered in a rich
tomato-based gravy

*Taxes as Applicable | All prices are in INR
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EITANDOORI ROTI 59
A traditional indian flatbread made from whole
wheat flour and cooked in the Tandoor

EIBUTTER NAAN 79

A soft fluffy Indian flatbread made from all-purpose flour

EIGARLIC NAAN 85
A soft fluffy Indian flatbread made from all-purpose flour
and infused with minced garlic and topped with cilantro

EILACCHA PARATHA 79

A leavened bread with a flaky layered texture

EICHEESE GARLIC NAAN 120
An Indian flatbread stuffed with shaved cheese and
minced garlic and topped with cilantro

EIMASALA KULCHA 120
A flavourful flatbread made with refined flour and
layered with spices

EICHUR CHUR PARATHA 120
Crispy, flaky paratha, tandoor-baked,
bursting with savory layers

EIMALAWARI PARATHA 130
A delicious flaky flatbread, originating in the
Malwa region of Madhya Pradesh

EROTI BASKET (7) 499

An assortment of our delicious breads

DAL
EIYELLOW DAL TADKA 349

Healthy yellow lentils tempered in cumin,
turmeric & aromatic spices

EIKLUBB 10 DAL MAKHANI 399
Black lentils, rich buttered sauce, simmered
overnight on low flame

RICE

EISTEAMED RICE n7
Extra long grained Basmati rice,
steamed & fragrant

EIJEERA RICE 299

Fragrant Basmati flavored with cumin

EIVEG PULAO 349
Long grained Basmati rice, sprinkled with
assorted vegetables, aromatic spices

EIPEAS PULAO 349
Long grained Basmati rice, sprinkled with
green peas, aromatic spices
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BIRYANI

EIVEG DUM BIRYANI
Extra long grained Basmati rice, aromatic spices
& herbs clarified butter, assorted vegetables
cooked in dumpukht style

EICHICKEN BIRYANI
Extra long grained Basmati rice, aromatic spices
& herbs clarified butter and chicken
cooked in dumpukht style

EIMUTTON BIRYANI
Extra long grained Basmati rice, aromatic spices
& herbs clarified butter and mutton
cooked in dumpukht style

*Taxes as Applicable | All prices are in INR

349

399

499




CONTINENTAL

[(IFISH -N-CHIPS
English style battered Kolkata Bhetki fillet
golden fried, french fries and garlic tartar

[FIGRILLED KOLKATA BHETKI
Fillets of Kolkata Bhetki marinated in olive oil,
lemon juice, basil, and garlic

[EIROAST LAMB IN RED WINE JUS
Succulent roasted lamb rubbed with garlic,rosemary
and thyme, which is then deglazed with red wine and
herbs and served with gravy, peas, carrots and crispy
roast potatoes

[[ICHICKEN A LA KIEV
Chicken breast,garlic herb butter,
bread crumb,egg coating, deep fried,
mashed potato, sauteed veggies

[[ICHICKEN FLORENTINE
Tender chicken breast served atop a bed of sauteed
spinach, enveloped in a rich creamy sauce

[EICOTTAGE CHEESE STEAK
A classic American Steak recipe for all vegetarians
made using paneer, coated with flavourful herbs and
roasted to perfection

RISOTTO

EI[EISHIITAKE MUSHROOM RISOTTO

(VEG/CHICKEN)
A creamy ltalian dish combining Arborio
rice with sauteed Shiitake mushroomsl

EIEMIXED WILD AND BLACK

RICE RISOTTO (VEG/CHICKEN)
Black Rice Risotto with mushrooms
and caramelized onions

[EIASPARAGUS PAELLA RISOTTO
Asparagus risotto with lemon, fresh herbs,
and parmesan cheese

[EIGRILLED PRAWN WITH
CHIMICHURRI SAUCE
An Argentinian delight - Our special sauce is
a zesty blend of parsley, garlic, olive oil and
vinegar, which compliments the sweetness
of our grilled prawns

*Taxes as Applicable | All prices are in INR
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799
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599
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PASTA

EEPENNE PASTA (VEG/ CHICKEN) 399/449
IN A SAUCE OF YOUR CHOICE
(ALFREDO/ARRABIATA/PESTO)

Penne Pasta with the sauce of your choice

FIEISPAGHETTI PASTA (VEG/CHICKEN) 399/449
IN A SAUCE OF YOUR CHOICE
(ALFREDO/ARRABIATA/PESTO)

Spaghetti Pasta with the sauce of your choice

IEISPAGHETTI AGLIO E OLIO (VEG/CHICKEN) 449529
Fresh garlic, olive oil, and Parmesan cheese
tossed with freshly cooked spaghetti

IEIKLUBB 10 CAPPELLETTI PASTA 399/499
(VEG/CHICKEN)
Cappelletti are ring-shaped stuffed pasta so
called for the characteristic shape
that resembles a hat

EIEILASAGNA (VEG/CHICKEN) 399/499
Made with veg, cream cheese, tomato pasta sauce,
and lots of mozzarella cheese.



PAN ASIAN

DE‘CHOICE OF SAUCE VEG | PANEER | CHICKEN | SEAFOOD
HOT GARLIC/KUNG PAO 349/449/479/679

CHILLI OYSTER
A dish served with the sauce of your choice

RICE
VEG | CHICKEN | MIXED

EIEFRIED RICE 349/399/479
An Asian staple, rice stir-fried in soy sauce
and aromatic spices

EI.[IBURNT CHILLI GARLIC RICE 349/399/479
A flavourful Indo-Chinese fried rice dish that
combines the aromatic essence of garlic with
the heat of red chillies

EIEIHONG KONG RICE 349/399/479
A popular Cantonese rice dish known for it
savory and slightly sweet flavour

NOODLES VEG | CHICKEN | MIXED

EIEIHAKKA NOODLES 349/399/479
CHILLI GARLIC NOODLES

Indian-Chinese style noodles made with
unleavened refined wheat flour

EIEISINGAPORE RICE NOODLES 349/399/479
Thin rice vermicelli stir-fried with curry powder,
veggies and proteins

EIEPAN FRIED NOODLES 349/399/479

A dish of noodles cooked in a pan until crispy

EEIPAD THAI NOODLES 349/399/479
The iconic Thai stir-fried noodle dish celebrated for
its harmonious blend of sweet,salty and spicy flavour,
garnished with crushed peanuts and fresh herbs

*Taxes as Applicable | All prices are in INR



THAI

EIITHAI FRIED RICE
Jasmine rice stir-fried with a seasoning
of soy sauce and spices with a hint of lime
juice and tossed with veggies and proteins

eI THAI BASIL NOODLES
Rice noodles with aromatic Thai basil,
chillies and a savoury sauce

EIEITHAI GREEN CURRY

WITH JASMINE RICE

A dish made with a spiced green
curry paste, coconut milk,
veggies and herbs

EEITHAI RED CURRY

WITH JASMINE RICE
A dish made with a spiced red curry
paste, coconut milk, veggies and herbs

*Taxes as Applicable | All prices are in INR

VEG | CHICKEN | PRAWN

349/379

349/379

549/599/679

549/599/679



DESSERTS

EIGULAB JAMUN WITH RABRI
Soft syrup-soaked gulab jamun fused with a creamy
cardamom-flavoured rabri

EICREME BRULEE
A classic French dessert renowned for its rich custard
base and crisp caramelized sugar topping

EITIRAMISU
A famous ltalian dessert renowned for its layers of
coffee-soaked ladyfingers and a rich creamy mascarpone
mix, all dusted with coca powder

IBLUEBERRY CHEESECAKE
Creamy richness of traditional cheesecake infused
with the sweet-tart flavour of fresh blueberries

EIPISTACHIO BAKLAVA
A delectable Middle Eastern dessert featuring layers
of flaky phyllo pastry,a rich filling of finely chopped
pistachios and a sweet aromatic syrup

I KLUBB 10 BROWNIE

Gooey chocolate, walnut brownie, rich and dense

[EKLUBB 10 TITANIC ICE CREAM
Klubb 10 Special - Chef's Dessert

EICHOCOLATE WITH CIGAR ROLL
Rich chocolate sweet rolls come together
with a flour wrapper and brown
sugar chocolate filling

[(ICHOICE OF ICE CREAM
Vanilla/Strawberry/Chocolate/Butter Scotch

*Taxes as Applicable | All prices are in INR

249

249

249
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499
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249
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