
A Common Traditional English Breakfast Typically Includes Chicken Sausages, Egg (Fried, Poached Or 
Scrambled), Fried Or Grilled Tomatoes, Fried Mushrooms, Baked Beans And Breads (Toast Or Fried 
Breads), Canned Juice, Tea Or Coffee.

A Continental Breakfast Typically Includes A Selection Of Light And Simple Item. Tea Or Coffee, Canned 
Juice, Croissants Or Muffins, Pastries, Toast Butter Jam, Peanut Butter, Fresh Fruits,Types Of Cereals, 
Yogurt, Hard Boiled Egg and Cheese Slices.

Glass Of Canned Fruit Juice Or Butter Milk, Fresh Cut Fruits, Fruit Cake Cereals With Hot Or Cold Milk, 
Egg To Order, Plain Or Griiled Sandwich, Toast Butter Jam, Aloo Ka Paratha, Poori Bhaji, Choice Of 
South Indian, Tea Or Coffee

Breakfast

Japi

English Breakfast

Continental Breakfast

Rohika Special Breakfast

349

310

399

AAU-IGH

Assamese heritage atop ever
y he

ad



AAU-IGH

Time - 8:00 AM to 11:00 AM & 4:00 PM to 7:00 PM
Desi light & long lasting alternate

Rice Flour Steamed In A Steamer With Sambar And Coconut Chutney.

Crispy Fried Lentil Doughnut Served With Sambar And Coconut Chutney.

Steamed Idly

Medu Vada

225

225

Pan Cake Made Of Sooji Served With Sambar And Chutney.

Rice Thick Pan Cake With Various Topping Served With Sambar And Chutney

Rawa Dosa (Masala/ Mysore)

Uttapam

Dosa (Masala/ Plain)

Onion Cheese Chilli Dosa

Plain Toast

Toast Butter Or Jam

Cereals

250

250

250

299

110

125

150

Melodic charm of musical herita
gePepa (HornPipe)



AAU-IGH

Sandwiches

Farm Fresh Eggs

Sandwich

Boiled

150  |  210

70

Desi Club Sandwich

Poached

210  |  275

90

Grilled Sandwich

Fried

250  |  300

90

Open Baked Sandwich

Omelette

Mayo Cabbage Corn Capsicum Sandwich

250  |  300

130

210  |  275

Bombay Grilled Sandwich

Scrambled

Sunny - side - Up

250

150

150

-

Veg\Non-Veg

Assamese beauty in blo
om

Kopou Phool



AAU-IGH

Hot & Cold Beverage

Canned Chilled Juice

Fresh Lime Soda/Water

Hot Or Cold Milk

Masala Thums Up

Packaged Drinking Water

Hot Chocolate

Cold Coffee

Tea/Coffee

120

50

90

75

20

135

135

135

90

Traditional elegant earrings redefine
d

Lokaparo



AAU-IGH

            World Light And Long Lasting Alternate

Thin Crust Pizza Topped With Tomato Concasse, Fresh Basil, Fresh Tomato, Baked With Mozzarella 
Cheese.

Classic Paneer Tikka With Jalapenos, Loaded On Pizza Base Baked With Mozzarella Cheese

Seasonal Veg With Fully Loaded Cheese

Thin Crust Pizza Topped With Veg Or Non Veg Salsa Verde, Baked With Mozzarella Cheese

Crisp Lettuce, Juicy Tomatoes, Crunchy Cucumbers, Shredded Carrots And Creamy Avocado

Pizza Margherita (Veg/Non Veg)

Paneer Tikka Pizza

Exotic Veg Pizza

Pizza Mexicana (Veg/Non Veg)

Loaded Wraps (Veg/Non Veg)

310  |  375

375

375

399  |  445

430  |  475

Gamusa
Emblem of the Assamese pride



AAU-IGH

Veg Starter
World Cuisine

Grated Cheese Mixed With Fresh Herbs Deep Fried And Served With Cheese Sauce
Cheese Balls 310

Strips Of Potato Deep Fried And Served With Sweet Chilli Sauce
French Fries 190

Chopped Garden Fresh Vegetables, Smashed Potato Mixed With Fresh Parsley Coated With Crumbs 
And Fried.

Vegetable Croquettes 229

Toasted Baguette Slices Topped With Mixer Of Fresh Tomato, Garlic, Feta Cheese And Olive Oil
Bruschetta 229

Cottage Cheese Marinated With Shaslik Sauce Skewers  With Onion & Capsicum 
Grilled Ona Griller Pan

Cottage Cheese Shaslik 395

Crispy Corn Tortilla Stuffed With Onion, Bel Pepper, Capsicum, Cabbage
Tacos Mexicana 350

An Appetizer Of Tortilla Chips Covered In Melted Cheese Topped With Pickled Jalapeno Peppers, 
Tomatoes, Onions, Bel Peppers, Cilantro And Others Condiments Served With Salsa And Sour Cream

Loaded Veggie Nachos 350

A Quick And Healthy Starter Made With Paneer
Cottage Cheese Popcorn 395

Crafted jewellery echoing traditi
on

Thuria



AAU-IGH

 Starter Non Veg
World Cuisine

Marinated Chicken Strips Deep Fried And Served With Sweet Chilli Sauce
Crispy Chicken Strips 425

Marinated Fillet Of Chicken Stuffed With Frozen Butter And Dip Fried The Russian’s Love It
Chicken A La Kiev 495

The Peri Peri Sauce Is Traditionally Made With Fiery Pepper From Africa, Marinated With Chicken And 
Grilled

Chicken Peri Peri 435

Marinated Chicken Cube Coated With Batter And Bread Crumbs Fried And Served With Cocktail Sauce
Chicken Pop Corn 450

Marinated Chicken Wings Cooked With Barbeque Sauce On A Griller Pan
Smokey Spicy Barbeque Chicken Wings 475

Skewered And Grilled Chicken Served With Peanut Sauce
Chicken Satay 410

Marinated Fish Fillet Crumbs Fried And Served With French Fries And Tartar Sauce
Fish N Chips 510

Marinated Fish Strips Coated With Batter And Bread Crumbs, Fried And Served With French Fries And 
Tartar Sauce

Fish Finger 485

Prawns Swim In Cocktail Sauce. A Favorite European Delicacy
Prawn Cocktail 755

Fresh Prawn Sauteed With Butter, Crushed Pepper, Chopped Garlic With Fresh Lime Juice And Herbs 
And Flavored With Fresh Herbs

Prawn Butter Pepper Garlic 755

Exquisite Assamese artistry wate
r p

ot

Koloh



AAU-IGH

Soups 

Salads

Tomato / Mushroom / Vegetable / Chicken
Cream Of Soup 280  |  255  |  230  |  290

Fresh Lettuce With Tomatoes, Cucumber, Onion, Olives And Feta Cheese.
Greek Salad 235

Cream Soup Base Flavored With Mint & Jalapeno Pepper
Mint Jalapeno Cream Soup (Veg/Non Veg 235  |  290

Heart Of Lettuce With Classic Ceasar Dressing Sundried Tomatoes And Herbed Croutons
Caesar‘S Salad 235

Assorted Cube Of Vegetable And Pineapple With Mayo Dressing
Russian Salad 250

Fresh Cucumber, Tomato, Onion, Chilli And Lemon From The Garden
Fresh Green Toast Salad 150

Smoky Chicken Salad 250

Watermelon Feta Salad 275

Waldorf Salad 250

Minestrone Soup (Veg/Non Veg) 310  |  350

Broth Soup (Veg /Chicken/Sea Food) 210  |  255  |  325

Clay art revived in folk mus
ic

Xutuli



AAU-IGH

Baked & Pasta

Red / White / Mixed / Pesto
Pasta Choice Of Sauce (Veg/Non Veg) 475  |  520

Cheesy Alfredo / Spicy Arrabbiata / Basil Pesto Sauce
Penne Pasta (Veg/Chicken) 475  |  525

Assorted Veg Mixed With Cheese Sauce Topped With Cheese And Butter Baked
Baked Au-Gratin (Veg/Non-Veg) 475  |  525

Greated Cottage Cheese Stuffed On A Pan Cake Topping With Chef Speacial Sauce Than Baked With 
Mozzarella Cheese.

Cottage Cheese Canelloni 520

Layers Of Mixed Vegetable, Cottage Cheese, American Corn, Baby Corn Between Sheets Of Pasta 
Baked To Perfection.

Baked Lasagne (Veg/Non-Veg) 495  |  550

A Delicious Minced Lamb Bolognese Sauce Served On A Bed Of Spaghetti
Spaghetti Bolognese 620

Per Boiled Rice Sautee With Herbs, Jalapino, Tabasco, Exotic Vegetable, Cooked With Mexican Sauce, 
Baked With Mozzarella Cheese.

Mexican Rice Baked (Veg / Non Veg) 425  |  499

The Fish Is Typically Seasoned With Herbs, Spices And Lemon Juice And Baked Accompanied By 
Vegetables Like Potatoes, Tomatoes, Carrot And French Beans

Baked Fish 550

Veggie Classic Tomato And Basil Risotto 525

Roasted Chicken And Mushroom Risotto 595

Dugdugi

Radiating timeless Assames
e d

es
ign

s



AAU-IGH

Grill & Flames

Paneer Steak On Mexican Rice, Served With Sauteed Veg And French Fries
Cottage Cheese Sizzler 525

Exotic Grilled Vegetables Served With Herbs, Tossed In Bbq Sauce And Served In Sizzler Pan With 
Herbs Rice

Bbq Grilled Veggies 495

Chicken Steak On Mexican Rice, Served With Sautee Veg And French Fries
Texmex Chicken Sizzler 599

On Sizzler Served With Herbs, Sauteed Veggies And Creamy Pepper Sauce
Chicken Medallion 525

Traditional Grilled Fillet Of Fish Served With Lemon Butter Sauce. Grilled Chicken (Choice Of Sauce)
Grilled Fish 540

Grilled Chicken 475

Resonating folk music in each beat of emotion

Dhol



AAU-IGH

Veg
Asian Cuision From The Wok

Korean Rolls Are Delicious And Flavored Full Twist On Traditional Sushi With A Bold And Spicy Kick
Korean Roll 390

Crispy Fried Baby Corn Toast With Onion, Spring Onion And Bell Pepper With Red Chilly Paste And 
Tomato Sauce.

Crispy Chilli Baby Corn 425

Batter Fried Corn Nib, Tossed With Onion, Spring Onion And Pepper
American Corn Salt & Pepper 425

Thin And Light Crispy Wonton Fried Served With Hot Garlic Sauce
Fried Won Ton (Veg/Chicken/Prawn) 380  |  410  |  525

Cottage Cheese Tossed With Spicy Mongolian Sauce
Mongolian Spicy Paneer 495

Chilly/ Manchurian/ Sezchwan/ Hot Garlic
Paneer In Oriental Style (Dry) 495

Batter Fried Button Mushroom, Tossed With Onion, Spring Onion And Pepper
Mushroom Pepper Salt 450

Crispy Fried Potato Tossed With Soya Chilly Sauce And Peanuts
Kung Pao Potato 375

Exotic Crunchy Vegetables Sauteed With Japanese Teriyaki Sauce
Veg Teriyaki 425

Pan Cake Stuffed With Assorted Vegetables And Crunchy Deep Fried Served With Hot Garlic Sauce
Shanghai Spring Roll 425

Baan Baati

Artisanal bowl in grace



AAU-IGH

Appetizer

Juicy Chicken Wingless Marinated And Batter Fried With Shredded Ginger, Scallions, And Chillies
Drums Of Heaven 475

Sliced Of Chicken Lightly Coated With Batter Crispy Fried Scallions And Chilly
Lat Ma Kai 495

Diced Chicken Fried Sauteed With Red & Yellow Bel Pepper On Dried Red Chilly Paste
Sweet Chilli Bel Pepper Chicken 475

Crispy Fried Wings Saute With Onion, Garlic, Bell Pepper Flavored With Basil
Basil Pepper Wings 475

Deep Fried Fish Sauteed With Exotic Vegetables Mixed With Hoisin Sauce
Hoisin Fish Stir Fried 575

Crispy Fish Fry In Traditional Style
Tengra Style Fish Chilly 575

Butter Garlic/ Pepper Salt/ Hot Garlic
Prawn Choose Your Way 675

Fried Prawn In Fiery And Tangry Sauce
Prawn Tempura 675

Non-Veg

Akash- Banti

Illuminating paddy
fields to way home



AAU-IGH

Oriental Tareen Soup

Veg / Chicken
Sweet Corn Soup 199  |  249

Veg / Chicken
Hot & Sour Soup 199  |  249

Veg / Chicken
Manchow Soup 199  |  249

Veg / Chicken
Lemon Coriander Soup 199  |  249

Veg / Chicken / Prawns
Tum Yum Soup 230  |  285  |  325

Veg / Non-Veg
Clear Soup 180  |  220

Non Veg
Thai Soup 310

Xoraai

Heritage in handcrafted bra
ss



AAU-IGH

From The Wok

Leafy Chinese Vegetable Stir Fried With Fresh Ginger And Garlic
Stir Fry Chinese Green 390

(Manchurian/Hot Garlic/Szechuan/Chilli Soya Sauce)
Cottage Cheese As You Like 425

Thai Curry Veg (Green / Red) 390

Tofu In Black Bean Sauce 410

Veg

Junbiri

Nature inspired crescent shaped de
sig

n



AAU-IGH

Chicken In Fiery Mood…..Chilly Lovers Must Try It
Devils Chicken 425

Prawn Cooked In Red Chilly Paste With The Flavored Of Fresh Basil
Spicy Basil Prawn 775

Boneless Chicken Cooked With Thai Ginger, Dark Soy Sauce Tempered With Five Spice Powder
Shanghai Chicken 450

(Chilli/ Hot Garlic/ Szechuan/ Manchurian)
Prawn….As You Like 775

Sliced Chicken Shallow Fried With Babycorn And Mushroom In Chilly Garlic Sauce
Sliced Chicken Baby Corn & Mushroom 475

(Chicken/Fish/ Prawn)
Thai Curry (Red & Green) 475  |  550  |  775

Boneless Chicken With Cashew Nuts Finished With Dark Soya Sauce
Kung Pao Chicken 480

Roasted Shredded Lamb Cooked In Spicy Red Garlic Sauce
Shredded Lamb Chilly Garlic 575

(Chilli/ Hot Garlic/ Szechuan/ Manchurian)
Chicken….As You Like 475

Sliced Fish Deep Fried With Jillian Onion, Capsicum, Green Chilli Finished With Oyster Sauce
Fish In Chilli Oyster Sauce 540

(Chilli/ Hot Garlic/ Szechuan/ Manchurian/Black Bean)
Fish….As You Like 560

Non-Veg

Gaamkhaaru

Authentic Assamese bangles treasure forever



AAU-IGH

Oriental

Veg / Chicken / Mixed
Hakka Noodles 275  |  350  |  425

Rice Cooked With Ginger And Capsicum Flavored With Chinese Spice
Ginger Capsicum Fried Rice 285

Veg / Chicken / Mixed
Chilli Garlic Noodles 275  |  350  |  425

Rice With Slightly Burnt Garlic Flavor
Burnt Garlic Fried Rice 275

Veg / Chicken / Mixed
Pan Fried Noodles 285  |  350  |  445

Rice Cooked With Mushroom Flavored With Chinese Spice
Moon Fan Rice 275

Veg / Chicken / Mixed
Singapore Rice Noodles 285  |  350  |  445

Veg / Chicken / Mixed
Szechuan Fried Rice 275  |  325  |  355

Veg / Chicken / Mixed
Pad Thai Noodles 285  |  350  |  445

Rice Tossed With Thai Spices  |  Veg/Chicken
Thai Style Fried Rice 275  |  325

Veg / Chicken / Mixed
Fried Rice 275  |  350  |  415

Staple

Rice

Laaru- Pitha

Assam’s sweet culinary trad
itio

n



AAU-IGH

Tandoor Bhatti Se

Cubes Of Cottage Cheese Wrapped In A Yoghurt, Marination Of Saffron Flavored Black Salt And 
Glazed Golden In Clay Oven.

Zafrani  Paneer Tikka 475

Soft And Delicate Mixture Of Spinach, Green Peas And Aromatic Spices, Griddle Fried.
Royal Hara Tawa Kebab 425

Whole Potato Stuffed With Grated Paneer, Coriander, Indian Spices And Herbs, Chopped Dry Fruit 
Served With Mint Sauce.

Tandoori Aloo Nazakat 380

(Chef Special)
Junglee Paneer Tikka 425

Marinated Broccoli With Cake Of Black Pepper Cooked In A Clay Oven
Tandoori Broccoli Kali Mirch 425

Assorted Bar.B.Que In One Palate
Tandoori Veg Plater 525

Veg

Ethnic pulse of rhythm

Khol



AAU-IGH

Tandoor Bhatti Se

Whole Chicken Marinated In Yoghurt, Red Chilli Paste, Special In House Spices Cooked In Clay Oven
Bhatti Ka Murgh (Half/ Full) 425  |  625

Chicken Breast Stuffing With Cheese And Keema Chicken Grind Spices Cooked In Clay Oven.
Rozali Kebab 495

Chicken Drums Marinated In Yoghurt, Fresh Cream, Cheese 7 Nuts Finished In Charcoal Oven.
Nawabi Tangdi Kebab 495

Boneless Chicken Marinated With Yoghurt, Chopped Coriander Mint Garlic Finished In Clay Oven.
Banjara Tikka 495

Boneless Chicken Cube Mixed With Cashew Paste And Whole Grind Spices Cooked In Clay Oven.
Murgh Reshmi Kebab 495

Cube Of Fish Marinated In Carom Seeds And Green Chilli, Finished In Charcoal Grill.
Ajwaini Mahi Tikka 525

Prawn Marinated With Yoghurt, Red Chilli Paste
Tandoori Jhinga 750

Less Spice Mutton Minced Rounded In A Skewer Cooked In Clay Oven.
Lakhnavi Seekh Kebab 675

Tandoori Non Veg Plater 895

Non-Veg

Bi
hu

 N
as

on
i

Celebrating As
sa

m’
s v

ibr
an

t s
pir

it



AAU-IGH

Handiyon Ka Khazana

Dumplings Of Dry Fruits Cottage Cheese Dipped In Rich Creamy Gravy
Malai Kofta 445

Strips Of Paneer Cooked In Tomato, Onion And Cashew Nut Gravy
Paneer Lababdar 455

Cubes Of Cottage Cheese Simmered In Rich Tomato, Butter, Cashew Nut Gravy
Paneer Butter Masala 445

Cubes Of Paneer With Diced Onion, Capsicum, Tomato Cooked In Semi Gravy
Kadai Paneer 455

Cubes Of Marinated Paneer Cooked In Tandoor Finished With Spicy Chopped Gravy.
Paneer Tikka Masala 465

Assorted Indian Fresh Vegetable Cooked In Onion Tomato –Based Gravy And A Pool Of Aromatic Spices.
Veg Jaipuri 395

Palak Corn Paneer Is An Indian Dish Consisting Of Paneer And Corn In Thick Paste Made From Pureed Spinach.
Corn Palak Paneer 410

The Indian Subcontinent Made With Potatoes, Cauliflower And Indian Spices.
Aloo Gobi Sukha 385

This Is A Rich Luxurious Curry Dish Made With Mixed Vegetables And Lot Of Dry Fruits.
Navratan Korma 410

This Is A Semi Dry Delicious Vegetable Dish Made With Green Peas, Mushrooms, Onions, Tomato, 
Spices And Herbs.

Kumbh Matar Masala 385

A Spicy And Very Aromatic Chickpea Curry Cooked In Peshwari Style.
Peshwari Chole 310

All Time Favorite
Dum Aloo 310

Veg
Gogona

Assa
m’s m

elodic c
ultural in

stru
ment



AAU-IGH

Handiyon Ka Khazana

Which Testes Heavenly Is Dhaba Style Peparation Where Shredded Chicken Is Spicy Creamy Gravy.
Chicken Bharta 495

A Classic Chicken Curry In Butter Tomato Gravy Flavored And Diced Fenugreek.
Butter Chicken 495

Boneless Chicken Tikka In Spicy Tomato And Onion Gravy.
Lazeez Tikka Masala 495

Freshly Toasted Ground Spices, Three Bold Aromatic (Garlic, Ginger, Onions) And A Creamy Coconut, 
Almond, And Cashew Butter Mixed.

Afghani Murgh 495

The Dish Is Basically Boneless Chicken In A Semi Dry Gravy Of Onions,
Murgh Khurchan 485

Bone Chicken Cooked With Fresh Coriander, Cube Onion And Capsicum And Tomato And Onion Gravy 
& Indian Spices.

Kadai Chicken 495

Cooked In Onion Red Chilli Base, Gravy Flavored With Clove.
Mutton Rara 610

Traditional Kashmiri Mutton Dish.
Mutton Rogan Josh 595

Cooked In Cube Onion And Capsicum, Onion And Tomato Gravy Indian Spices.
Mutton - Do - Pyaza 595

Mutton Keema Cooked With Coriander And Rich Onion Gravy & Green Chilli.
Mutton Keema Harimirch 610

Non-Veg

Toka

Bamboo instrument reverberating serenity



AAU-IGH

Cooked In Onion And Tomato Red Chilli Base, Thick Gravy And Spicy Flavored With Clove.
Mutton Kosha 595

Traditional Assamese Style
Mutton Curry Home Style 575

Marinated Fish Cooked In Spicy Chopped Masala Gravy.
Tawa Fish Masala 525

Pomfret Fish In Onion Gravy Coconut Flavored With Medium Spicy.
Fish Goan Curry 525

Traditional Assamese Style
Fish Tenga 425

Rohu Fish In Tomato And Onion Gravy Cooked In Mustard Oil.
Fish Kalia 425

Prawn Cooked In Creamy, Coconut Gravy In Traditional Bengali Style
Prawn Malai Curry 710

Prawn Simmered With Turmeric & Fenugreek Flavored Tomato Gravy And Spicy Finished On Dum.
Dumpukht Jhinga 725

Reflecting simplicity on Assam’s water

Jaakoi-Khaloi



AAU-IGH

Dal

Lasooni Dal Fry 310

Yellow Dal Fry, Full Of Garlic 310

Dal Panchratan 335

Overnight Cooked Black Lentil, Finished With Butter And Cream..
Maa Ki Dal 375

Rajma Masala Is Delicious Gravy Made By Cooking Red Kidney Beans With Indian Spices.
Rajma Masala 375

Black Dal And Yellow Dal Goes Little Tangy And Spicy
Lahori Dal 330

Heartbeat of traditional music

Taal



AAU-IGH

Rotiyan, Papad, Raita

Tandoori Roti 50

Naan (Plain/Butter) 70

Garlic Naan 80

Cheese Naan 90

Kashmiri Naan 110

Masala Kulcha/ Plain Kulcha 85  |   55

Onion Cheese Chilli Kulcha 80

Lachha Paratha 65

Pudina Paratha 65

Chapati 30

Papad (Roasted/ Fried) 30

Masala Papad 60

Plain Dahi / Boondi Raita/ 
Pineapple Raita/ Mixed Raita

125

Golpota

Adorning sto
ries o

f ethnic je
wellery



AAU-IGH

Basmati 

Veg / Peas /Jeera / Kashmiri / Tawa
Pulao Aap Ki Pasand 225

Seasonal Vegetable And Basmati Rice Cooked To Prefection
Subz Biryani 325

Basmati Rice Simmered With Chicken Cooked To Perfection In A Traditional Awadhi Style
Murgh Noor E- Biryani 425

Basmati Rice With Lamb, Aromatic Herbs And Spices, Sealed And Slow Cooked To Perfection
Sikandari Dum Biryani 510

Sada Chawal 310

Tomato Rice 335

Curd Rice 310

Shrimps Saffroni Pulao 495

Ghost Siraji Pulao 450

Baan Kahi

Craftsmanship serving Assamese delicacie
s



AAU-IGH

Dessert

Hot Gulab Jamun 110

Sizzling Brownie With Hot Chocolate Sauce 280

Cream Caramel 275

Choice Of Ice Cream 140
(Chocolate/Vanilla/ Butterscotch/ Kesar Pista)

Taamul- Paan

Essence of Assamese cultural flavor


