


BUSINESS MEETINGS
QUICK COFFEE
HUNGER PANGS
LINGERING TALKS
THAT CRAZY CRAWING
POWER LUNCH

LITTLE NIBBLES

OR BIG BITES

THE PERFECT CUPPA
DESI KHAANA

OR SOMETHING SWEET

FEAST
AT SPREE



Breakfast

7am - 10am

South Indian

*Dosa
(Plain/ Mysore Masala/Onion/Paneer/Cheese)

Crispy rice pancake seasoned with chilli gram paste and rolled with tempered, served

with sambar tomato, mint and coconut chutney

* Uthappam
(Masala/0Onion)

Served with sambar tomato , mint and coconut chutney

*ldly

Steamed fermented rice cake served with sambar tomato and coconut chutney

*Medhu Vada

Fried savoury Lentil doughnuts, served with sambar chutney

°Upma
Thick roasted semolina porridge, with spices and nuts
Served with Coconut chutney

North Indian

* Poori Bhaji

Fried whole wheat bread, served with tempered potato curry

° Chole Bhature

Fried flour bread, served with curried chickpeas gravy

°Paratha
Stuffed Indian flatbread with choice of fillings

Potato/ cauliflower or paneer served with curd and pickle

*Poha

Tempered spiced beaten rice, served with coconut chutney

International

“Pancake

A thin flat cake of batter fried on both sides in a pan and served with honey

*Cereals (Cornflakes/Museli)

Homemade granola served with hot or cold milk

“Muffins (Chocolate/Vanilla)

“Doughnuts (Chocolate/Sugar coated)

“Egg to Order

Two farm fresh eggs cooked to your liking;
Scrambled/fried/boiled/omelettes (Masala/Cheese)
and served with toast and preserves

125

140

100

100

100

135
135

135

100

150

100

145
125

135



All Day Menu

10am - 11pm
*®Kathi Roll 175
Paratha rolled with choice of fillings with onion salad (Chicken/Paneer)
*\Vada Pav Slider 125
Indian original deep fried mini potato dumpling burgers
° French Fries 125
* Pakoras 149/199
(Onion/Cauliflower/Chilli/Potato/Paneer)
* Chilli Cheese Toast 200

A gratinated open sandwich made with cheese and green chillies

**Club Spree
Triple decker, serve with coleslaw, fries
Grilled vegetable and fresh-cut tomato, cucumber with cheese ]75
Chicken, fried egg, cheese G vegetable 225
“Spree Mighty Burger 275
Chicken patty grilled topped with cheese sauce, fried egg and vegetables
*“Sandwich
Accompanied with coleslaw and fries
Vegetable 150
Chicken 200

Plain\Toasted\Grilled



From Our Earthen

Oven

Tandoor

12 NOON - 3pm
7pm - 11pm

° Choice Of Paneer TikRka
Hariyali Paneer/Lasooni Paneer/Achart Paneer

Marinated Paneer in spices, nuts cream, and butter.
Cooked in a clay pot oven

* Tandoort Salad

Melange of fruit vegetable and cottage cheese

* Vegetable Sheek Kebab

Minced vegetable cooked over coal served with onion salad & mint chutney

* Hara Bara Tikki

A melange of minced vegetables bounded with gram flour G potato and fried

* Choice Of Chicken Tikka
Murgh Malai/Ajwaini Murgh/Achart Murgh

Marinated chicken in spices, nuts cream, and butter.
Cooked in a clay pot oven

e Tandoori Murgh

Chicken marinated in Kashmiri chilli, cream cashew
Half/full

«Badami Tangadi

Saffron scented and almond coated chicken drumstick

# Seekh Kebab

Chicken/Mutton
A mouth-watering hot and spicy dish cooked using tradition spice

= Fish Ajwaini Tikka

Carom seeds flavoured marinated tandoori fish

250

225
250

230

300
300/500

325
350/375

350



Soup

*Tomato Dhaniya Shorba

Spiced tomato broth, flavoured with fresh coriander

Choice Of Cream Soup

°®' Tomato/ Mushroom/Broccoli/vegetable
Chicken

Oriental Soup

® Manchow/Hot & Sour/Talumein/Lung Fung
Chicken Cr Egg

Salad

*Green Gourmet Salad

Classic green salad with lettuce, fresh cucumber tomato
onion-rings, creamy French dressing

*Tandoori Kachumber Salad

Pickle Marinated Indian version of coleslaw

Spree Caesar Salad

Roman lettuce, poached egg, and grilled chicken supreme
Tossed with Caesar dressing, parmesan, and croutons

° Vegetable
Chicken

120

120
140

120
140

125

125

150
200



Mains

The Veg Curry Bowls

° Choice of Paneer
Kadai/Palak/Makhani

* Subzi Tarkari

Kolhapuri/Kurma/Kadai

* Aap Ke Pasand

Choose from - Mushroom/Mix Vegetables/Potato

° Dal

Dal Makhani/Miloni/Methi/Tadka/Sambar/Rasam

*“Chef's Special

Chef's Special will create special dishes planned for you today

The Non-Veg Curry Bowls
“Murgh Aap ke Pasand

Chicken cooked of your choice
Murgh Makhani/Dum Ka Murgh/Murgh Lababdar/Matka Murgh

“Choice of Fish curry
Andhra/Madras/Goan/Bengali

“Mutton Rogan Josh

Kashmiri style lamb slow simmered with spices

Karnataka Special
“Kuri Mamsam Curry

Hot spicy lamb curry with green gravy

“Bangada Fry

Fresh catch of the day, marinated in local masala G shallow fried

*Nati Koli Saaru

Country chicken cooked in coconut gravy & spicy native masala

*Sheng Sola
A one pot vegetables stew flavoured with spices
*Shev Bhaji
Crispy lentil straws, cooked with spicy coconut masala gravy

Bharli Vangi Rassa

Stuffed baby eggplant simmered in spiced peanut gravy

280
250
250
150

280/250

350
375

375

375
325
375
250
250

250



Mains

Classic Biryani (Served with Raita)

® \legetables/Mushroom 275
*! Egg/Chicken/Mutton 300/325/375
*Pulao 200
Mutter/Jeera/Vegetable/Kashmiri

* Steam Rice 100
* Tomato Rice/Lemon Rice/ Bisi Bela Bath 150
* Curd Rice 120
* Plain Curd b5

Tandoori Bread

* Wheat Roti 50
Tandoori Roti/2pcs Chapatti/3 pcs Phulka

* Naan/Kulcha 15
Plain/Ajwaini/Pudina/Missi Roti

* Laccha Paratha/Butter Naan/Cheese Naan 15

Around the World

International Affair
Appetizers

* Manchurian Vegetable Dumpling 175

Deep-fried minced vegetable ball, tossed with onion garlic G ginger in
Soya sauce

* Chilli Garlic Crispy Vegetable 175

Deep fried mixed vegetable tossed in chilli garlic sauce

Spring Roll

Crisp Chinese rolls filled with- 175
® Vegetable 200
® Chicken
= Chilli Garlic Prawns 375

Light batter coated prawns tossed with chilli and garlic

* Honey Lemon Chicken 225

Crisp friend chicken wok tossed with lemon and a dash of honey

= Chicken lollypop b5 225

Deep fried chicken drumettes served with hot garlic sauce



Mains
Fish

“'English Fish N Chips 325
Classic English batter-fried fish, accompanied with finger chips G tartar sauce

* Grilled Fish 350
Fish steak or fillet marinated grilled and served with garlic butter

“ Fish in Oyster Sauce 325

Pan-fried fish, simmered in oyster sauce with red chilli and ginger

Chicken

® Citrus Grilled Chicken 350
Orange marinated chicken grilled to perfection served with orange glaze
*'Kung Pao Chicken 275
Stir-dry Chinese dish made with chicken, cashew nuts, and chilli peppers
Teriyakli
®® Chicken/Paneer 275/250

Marinated with teriyaki marinade, grilled and served
With deglazed dripping and fried rice
Thai Curries

*[® prawn/Chicken/Paneer

Red, green or yellow
served with steamed rice

Choose your Pasta/Penne/Macaroni
Arrabiata/Creamy cheese/pink sauce

¢/ Vegetables 250
® Chicken 300

325/275/250

Rice &r Noodle

Szechwan/hakka/chilli garlic

® Chicken/Egg 275
¢ Vegetables 225



Spree Signature

Must Try Signature Dishes

Appetizers

* Tandoort Khumb

Marinated mushrooms with ginger garlic Gr Spices cooked on high-heat

* Paneer Papadam

Marinated cottage cheese, cooked with papad crumb, fried served with that chilli sauce

*'Spree Cheese Murgh Tikka

Chicken stuffed with cheese and spinach, cooked over coal

Mains
° Paneer Khurchan

Strips of cottage cheese tossed with onion, tomato masala G bell pepper

* Kali Dal

Slow cooked black lentil, smoothen with cream and butter

Spree Signature Pan TikRka Biryani

: Paneer tikka ,tossed with Rhuska rice,moisten with Makhani gravy Served with Burhani raita
[®] Chicken tikka, tossed with khuska rice, moisten with Makhani gravy served with Burhani raita

*'Nihart Gosht
Slow pleasure cooked lamb stew, simmered with spiced until the meat tender

*'Signature Asli Butter Chicken

Authentic chicken cooked in tandoor G finished in buttery tomato cashew gravy

275

300

300

250

175

300
350

375

300



Desserts

*Spree Signature 200
Baked Chocolate brownie with Ice-Cream G nuts

* Rice Kheer 150
Govind bhog rice cooked in milk and nuts

* Semiya Payasam 150
Ghee roasted vermicelli cooked in milk

* Gulab Jamun 100
Fried sweeten flour dumpling, layered in a tall glass

* Fruit Salad with Ice-Cream 150

* Choice of Ice Cream 100

Vanilla, Mango, Strawberry, Butterscotch



Beverages

70m - 11pm

Chilled Beverages

Fresh Seasonal fruit juice

Watermelon/Pineapple/Orange/Mousambi/Mixed fruit

Milk Shakes

Vanilla/Strawberry/Chocolate/Pista/Butterscotch
Smoothie

Banana/0at meal/Mango/0reo

Lassi/Butter Milk

Salt/Sweet/Masala/Plain

Virgin Mojito
Muddled lemon mint, sprite lemon juice and soda

Ice Tea
Lemon/Green Apple/Kiwi/Peach

Virgin Bloody Mary

Mocktail with the taste of tomato, Worcestershire G tabasco sauce

Fruit Punch

Mocktail with a combination of Orange, lemonade and Pineapple juice

Deep Blue Sea

Mocktail with the combination Blue curacao, sweet G salt Gr orange juice

Fresh Lime

Soda/Water

Aerated drinks
Sprite/Fanta/Coke

Packaged drinking water

Hot Beverages

Hot Chocolate

Instant Coffee

South Indian Filter Coffee
Tea

Masala/Ginger/Regular

Spree SPE-SHAL CHAI

100/150
110/120
100

110

100
100
100
100
100
100

80

40

100
100
100

120
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Do More™

www.spreehotels.com



