














Diya signature chicken tikka platter @

Duet of chicken morsels - murgh malai tikka and bhatti ka murgh
Per serve (223 g) ~ 1344Kcal

Doodh malai and murgh ka seekh @
Minced chicken skewers flavoured with yellow chilli and garlic, along with cheese and

cream marinated chicken cooked in tandoor
Per serve (284 g) ~ 918Kcal

SHORBA

Paya shorba & ¢
Slow cooked lamb trotters with potli masala, served with on top ginger juliennes,

lemon wedges and khameeri crisp
Per serve (155 g) ~ 718Kcal

Miriyal charu

Cooked with Andhra style spicy black pepper, coriander, curry leaves and tomato broth

Per serve (155 g) ~ 718Kcal

Star ingredient - Tomato, eating tomatoes daily will ensure that you get an array of nutrients which will help
in better functioning of your body

MAINS

Warq - e - paneer ¢l 2 < i &
Layered paneer with nuts and seasonal vegetable, served on smoked tomato gravy
Per serve (306 g) ~ 625Kcal

Subz - e - rampuri ® & @
From the princely state of Rampur, a mélange of seasonal vegetable and potato

cooked with melon seeds
Per serve (329 g) ~ 385Kcal

Bhune pyaz ki subzi ¢ 2 - i
A creation that has been popularized over the years as a signature of Diya,

slow roasted whole onion with home-ground spices
Per serve (309 g) ~ 655Kcal

Khada masala ka khumb [® ii &

Mushroom sautéed with cracked whole spices and trio of peppers
Per serve (229 g) ~ 518Kcal

Pindi chana [®

An all-time favourite dish from Amritsar, chickpeas tossed with ginger, chillies and

dry pomegranate
Per serve (310 g) ~ 599Kcal

The hotel will levy 2.5% service charge + GST on all food & beverage invoices.
An average active adult requires 2000 kcal per day; however calorie needs may vary.
The above mentioned calorific values are based on standard recipes and often vary basis customization.
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Raan-e-khaas @ 2 @
Delicacies from the kitchens of Nizam in Hyderabad, whole baby lamb leg
marinated in red chilli for 24hours, brown onion paste, garam masala, malt vinegar, fresh herbs with

whole spices and cooked in tandoor finished with smoked nuts based sauce
Per serve (606 g) ~ 1194Kcal

Hare pyaz ke tikhe prawn @ ¢
Cochin bay prawns tossed with crushed spices and onion tomato masala
Per serve (255 g) ~ 633Kcal

Riwayat-e-nihari @ <> § &
An old Delhi street favourite, slow cooked lamb shanks with whole spices
Per serve (655 g) ~ 1287Kcal

Multani aloo gosht [

A dish that originated from the undivided province of Punjab, lamb and potato stew cooked
together with whole garam masala

Per serve (321 g) ~1017Kcal

Malihabad murgh korma @ 2

A lost recipe from a small town of Awadh “Malihabad”, chicken braised in rich almond
gravy with a hint of rose essence

Per serve (210 g) ~ 828Kcal

Purani chowk ke murgh masala @ 2
Tandoor smoked chicken morsels, cooked in creamy tomato gravy finished

with kasoori methi
Per serve (355 g) ~ 662Kcal

LENTILS

Diya signature dal [® i
Slow cooked black lentils with tomato puree, butter, spices and cream finished

with white butter
Per serve (223 g) ~ 1344Kcal

Dal tadka e

Yellow lentils tempered with garlic, cumin and asafoetida
Per serve (220 g) ~ 828Kcal

The hotel will levy 2.5% service charge + GST on all food & beverage invoices.
An average active adult requires 2000 kcal per day; however calorie needs may vary.
The above mentioned calorific values are based on standard recipes and often vary basis customization.
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RICE

Murgh dum biryani @& @&
Chunks of marinated chicken and basmati rice cooked together in Awadhi style
Per serve (500 g) ~ 1217Kcal

Yakhni pulao [@

Saffron flavoured basmati rice cooked with succulent chunks of lamb cooked in Kashmiri style
Per serve (505 g) ~ 944Kcal

Subz dum biryanile]

Selection of vegetables and basmati rice cooked together in dum pukht style
Per serve (352 g) ~ 609Kcal

Sada chawal [®

Steamed basmati rice
Per serve (222 g) ~ 172Kcal

SIDES

Green Salad rerserve (100 g) - 22kcal [6]
Tadka dahi rer serve 105 g) - 217Kcat Of T
Pl.ain dahi Per serve (80 g) ~163Kcal [@]

BREADS

Zafrani lachha naan [® &

Diya signature flaky bread topped with saffron and poppy seed
Per serve (110 g) ~ 435Kcal

Overnight fermented refined flour bread baked in tandoor
Per serve (100 g) ~ 374Kcal

Khameeri roti [@ @ ‘
0

Taftan @ i ¢
Saffron and cardamom flavoured refined flour bread baked in tandoor
Per serve (100 g) ~ 460Kcal '

Amritsari kulcha [ i & ®
Crisp and soft leavened bread stuffed with potatoes and cottage cheese
Per serve (125 g) ~ 462Kcal

Dalcha kulcha @ i &

Tempered lentil stuffed flaky dough, baked in tandoor
Per serve (162 g) ~ 573Kcal

The hotel will levy 2.5% service charge + GST on all food & beverage invoices.
An average active adult requires 2000 kcal per day; however calorie needs may vary.
The above mentioned calorific values are based on standard recipes and often vary basis customization.
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DESSERTS

Kulfi falooda [® i 2

Hyderabadi specialty frozen dessert, vermicelli, fruits, nuts and vanilla gelato
Per serve (80 g) ~ T17Kcal

Balai ka tukda @ fi 2 ¢ <&
A Lucknowi specialty of three layered bread along with dry fruits and nuts
Per serve (125 g) ~ 648Kcal

Bharwan gulab jamun [ §j 2

Deep fried dumplings stuffed with pistachio, soaked in sugar syrup
Per serve (100 g) ~ 168Kcal

Halwa bhandar @ @i 2

A selection of three signature homemade halwa served on platter
Per serve (122 g) ~ 730Kcal

&

Selections of inspired ice cream [ {j
Masala chai perserve (72 g) - 120Kkcal
Rose Per serve (72 g) ~ 1113Kcal

The hotel will levy 2.5% service charge + GST on all food & beverage invoices.
An average active adult requires 2000 kcal per day; however calorie needs may vary.
The above mentioned calorific values are based on standard recipes and often vary basis customization.
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