
CINNAMON MULTICUISINE 
FAMILY RESTAURANT



HUNDREDS OF FLAVOURS IN ONE

FAMILY RESTAURANT
CINNAMON MULTICUISINE

SANGAM GOSHALA



10% Discount on bills above RS. 2999/- 
applicable for home delivery and packed food.

RESTAURANT TIMINGS

APPLICABLE TAXES AS PER GOVERNMENT
T & C APPLY

LUNCH     

BREAKFAST  

DINNER 

10% Discount on valid student ID card
(Physical ID card required)

Please allow 15 - 20 minutes for
 your order to be served , as we prepare 

everything with care. 

EVENING LITE BITES  

LATE NIGHT BITES

In addition to the menu items listed, 
we may have other options available. 

Please check with our staff for more information

11 :30AM - 3:30PM

3:30PM - 6:30PM

6:30PM - 11 :00PM

11:00PM - 7:00AM

7:00AM - 10:30AM

Weekend Special Buffet
Experience an exceptional dining journey every Saturday

and Sunday with our carefully crafted buffet selection,
featuring authentic flavors and seasonal specialties.

Price: Rs.599+ GST per person



North Indian

Choices of Dosa            

150

Medhu Vada
(3 Pieces of fried lentil fritters served with Sambar and chutney)

165

165Poori Bhaji 
(Fried bread with potato curry) 

150Choices of Paratha  
 (Aloo ,  Paneer ,  Gobi )

Idly 
(3 Pieces of steamed rice cake served with Sambar & Chutney)

150

South Indian
(Mini Dosa, Vada, Idly, sambar, chutney, Cut fruits, Tea or Coffee.)

300

(Poori Bhaji, Stuffed Paratha, Curd, Fresh Juice, Cut fruits, Tea or Coffee) 

300

Eggs to Order
Choices of omelette – Masala / Plain / Cheese .
Fried egg.
Boiled egg .
Scrambled egg .
Served with Toast .

180

French toast
(Bread soaked in egg batter and grilled, served with 
Honey and clarified butter)

215

Cereals - Served with Hot or Cold milk      
Cornflakes / Chocos

200

Continental
(Eggs to Order, French Toast, Toast with preserves , Fresh fruit , cut fruits
and tea or coffee)

PRICES ARE EXCLUSIVE OF GOVERNMENT TAXES

(Served with set curd, green chutney and pickle)       

300

PLEASE INFORM US IF THERE ARE ANY ALLERGIES

T& C APPLY

(Masala dosa, plain dosa, set dosa, onion dosa, cheese dosa and
mysore dosa  served with Sambar and chutney)

BREAKFAST

CINNAMON SUNRISE BREAKFAST



SOUP & SMILES

175

175

175

195

NON VEG SOUP

Chicken Manchow Soup

Cream of Chicken Soup
(A comforting and creamy soup made with tender chicken pieces and
rich broth)

Chicken Minestrone Soup
(Hearty soup with chicken, veggies, beans, and pasta)

Veg Minestrone Soup                                                                  
(Hearty vegetable soup with beans and pasta)

Cream of Tomato Soup
(A velvety blend of ripe tomatoes , simmered to perfection and enriched with
creamy goodness offering pure comfort in every spoonful.)

Cream of Mushroom Soup
(A Rich earthy flavorful delight- served hot with crusty bread.)

Thai Lemon Coriander Soup
(Discover the originality of thai flavours in every spoonful)

Vegetable Clear soup
(A medley of chopped veggies in our signature flavourful stock)

Veg Hot & Sour Soup
(A delightful soup of mixed vegetable & mushroom)

Veg Sweet Corn Soup
(Authentic flavour of sweet corn in every spoon)

(A favourite soup from city of china)

Hot & Sour Chicken Soup
(Shredded chicken tossed in tangy sauce)
Tom Yum Kai Chicken Soup
(A spicy and tangy thai soup with chicken , lemongrass and lime)

Moroccan Chicken Soup
(Spiced soup with chicken , chickpeas, cilantro and lemon Harira)

175

175

175

175

195

195

195

195

195

T& C APPLY
PRICES ARE EXCLUSIVE OF GOVERNMENT TAXES
PLEASE INFORM US IF THERE ARE ANY ALLERGIES

VEG SOUP



Green Salad
(Mixed Greens)

200

VEG  SALAD

220Greek Salad
(A fresh mix of tomatoes, cucumbers, onions, olives, feta, drizzled with vinaigrette.)

Caesar salad
(A classic blend of romaine lettuce, Parmesan cheese, croutons, and
Caesar dressing.)

285

NON - VEG  SALAD

Roast Chicken Salad
(Tender roast chicken paired with fresh salad greens and veggies)

300

Caesar salad chicken
(Classic blend of chicken, romaine lettuce, Parmesan cheese, croutons, and
Caesar dressing)

300

300

Multigrain Greek Salad
(Crispy Greek salad tossed with quinoa  / farro for a hearty twist)

Fattoush Salad
(A refreshing middle eastern blend of crisp greens, tomatoes , cucumbers
and crispy pita bread, drizzled with tangy sumac and lemon dressing)

250

250

Thai Chicken Noodles Salad
(A vibrant mix of cilantro, mint, peanut, scallions, chicken, carrots, cucumber
and noodles, tossed in thai spices)

Prawns with Pineapple salsa salad
(Marinated prawns paired with refreshing pineapple salsa, served on a bed
of green salad)

400

T& C APPLY
PRICES ARE EXCLUSIVE OF GOVERNMENT TAXES
PLEASE INFORM US IF THERE ARE ANY ALLERGIES

SALAD (WHERE HEALTHY MEETS DELICIOUS)



Paneer Koli Wada
(Chunks of cottage cheese stuffed with cheese and spicy herbs)

375Tandoori Paneer 
(Tikka / Hariyali / Malai)

315

(As per your preference)

Crispy Bhindi Kebab
(Crispy bhindi deep fried & marinated in traditional Indian spices)

Kumbh Khazana
(Chargrilled mushroom with a savory blend of cheese & spices)

Nawabi Cinnamon  Subzi Gulistan (Veg Platter)
(A combination of paneer boti, hara bhara kebab, potatoes and cauliflower     served
with accompaniments.)

 NON- VEG  STARTERS

BBQ Chicken Wings
(Marinated chicken winglet smoked and crisped to perfection)

Chicken Tikka
(Tikka / Hariyali / Malai)

Murgh Reshmi Kebab 
(Tender chicken morsels marinated in a rich blend of cream, yogurt and 
aromatic spices, grilled to perfection)

Tandoori Chicken (half) 4 pieces
(Half chicken roasted directly over hot coals for authentic flavour)

Tandoori Chicken (full) 8 Pieces
(Whole chicken skewered, roasted and expertly carved for serving)
Chanchal Pomfret (seasonal) 950

Hara Bhara Kebab
( A delicious vegetables patty made with spinach, green peas and
potatoes, delicately spiced and slallow -fried to golden perfection)

385

415

415

425

800

600

375

350

 VEG STARTERS

Special Cinnamon Potatoes
(Marinated baby potatoes , chargrilled to perfection & served hot with seasoning flakes)

315

( Whole pomfret mildly spiced with yellow chilli & garam masala, cooked in clay
oven and finished with fresh lemon juice and a sprinkle of chaat masala)

(As per your preference)

350

T& C APPLY
PRICES ARE EXCLUSIVE OF GOVERNMENT TAXES
PLEASE INFORM US IF THERE ARE ANY ALLERGIES

STARTERS - START YOUR MEAL RIGHT



BBQ Cinnamon Khazana (Non- Veg Platter)     
(A combination of chicken tikka, malai tikka, sheekh kebab and fish tikka)

 NON- VEG  ANDHRA

Guntur Chicken
(Specialty of Andhra house)

Chicken Ghee Roast
(Chicken chunks extra roasted with clarified butter)

415

Mutton Pepper Fry
(Tender lamb braised slowly in rich, peppery masala)

Fish Tikka
(Seared fillet , enhanced by flavorful drippings)

465

950

415

525

Tandoori Jheenga
(Tangy prawns marinated with aromatic spices , served with mint chutney )

825

VEG CHINESE & CONTI STARTERS

Corn Cheese Nuggets
(Bite-sized snacks made with corn, cheese, and spices, coated in
breadcrumbs and fried until crispy)

300

Veg. Spring Rolls
(Crispy fried Chinese rolls with special sauce)

315

Loaded veg Nachos
(Crispy nachos topped with a flavorful mix of Mexican - spiced vegetable & cheese)

315

Mushroom Duplex
(Mushroom filled with cheese , spinach and spices served with- a
side of  spicy  mayo)

350

Frenchie Baby Corn
(French style baby corn fried tossed with spicy sauce)

315

Veg Quesadilla
(Tortilla loaded with veggies and lot of cheese , served with salsa
and sour cream)

350

Corn Kulfi Kebab
(A miixture of American corn and spices)

315

T& C APPLY
PRICES ARE EXCLUSIVE OF GOVERNMENT TAXES
PLEASE INFORM US IF THERE ARE ANY ALLERGIES



Prawns Tempura
(Battered fried thai prawns)

575

Golden Fried Prawns
(Succulent prawns coated in a crispy golden batter , fried to perfection)

575

NON- VEG CHINESE & CONTI STARTERS

Chicken Lollipop              
(Tender chicken wings trans formed into lollipops, served with a delicious glaze)

400

Chicken Spring Roll
(Spring chicken known for its crispiness)

Chimichurri Prawns
(Prawns marinated in a flavorful chimichurri sauce, of parsley, garlic, olive
oil, and vinegar, then grilled or sautéed to perfection)

Loaded Chicken Nachos
(Mexican spiced chicken, veggies, and heaps of cheese piled onto crispy nachos.)

400

575

400

Chicken Momos        
(A delicate steamed flour dumpling ,soft & fluffy)

Chilli Fish dry
(Flakes of fish sautéed with chillies)

450

Devilled Prawns
( A must try spicy prawns made from authentic devil chilli)

575

350

Wok tossed Prawns
(Chilli Garlic / Spicy Thai / Devilled)

575

Devilled Chicken
(A must try spicy chicken crotted with authentic devil chilly for a fiery kick)

Chicken Nuggets
(Breaded and fried pieces of chicken, perfect  as a snack or appetizer)

400

(Customize with your favorite Sauce)

Batter Fish
(Fish Deep- fried in flour , salt , baking powder, milk and water)

450

T& C APPLY
PRICES ARE EXCLUSIVE OF GOVERNMENT TAXES
PLEASE INFORM US IF THERE ARE ANY ALLERGIES

Fish Manchurian
(Flakes of fish sautéed with chillies)

385

450



 VEG - INDIAN CURRIES

Paneer Tikka Masala
(Chargrilled cheese braised in tomato gravy)

385

Kaju Masala
(Roasted cashewnut cooked in onion gravy)

Paneer Do Pyaza
(Cottage cheese sauteed in special onion masala)

Paneer Khurchan
(A delicary of cheese all the way from khurchan)

385

385

Kadai Paneer
(Soft rich cheese cooked in kadai masala)

385

Palak Paneer
(A healthy dish from punjab delicacy)

385

T& C APPLY
PRICES ARE EXCLUSIVE OF GOVERNMENT TAXES
PLEASE INFORM US IF THERE ARE ANY ALLERGIES

Paneer Mirch Ki Nazakat
(Cottage cheese and bhaji chillies sauted in special onion masala)

385

Nihari Paneer Handi
(Cottage cheese pakoda sauteed in special tomato gravy)

385

Paneer Makhani
(A delicious cottage cheese cooked in tomato based gravy) 

385

Paneer Jalfrezi
(Cottage cheese and capsicum sauteed in tomato gravy)

385

395

Malai Kofta 
(A rich kofta in creamy gravy)

350

Veg Kofta Curry
(Veg dumplings braised in cashew sauce)

350

Nizami Kofta  
(Mixed vegetable kofta with spinach & tomato gravy)

350

Dhingri Matar
(Braised mushrooms soacked in onion gravy)

375

Kadai Sabzi
(Mixed strips of veggies cooked with homemade spices)

300

Diwani Handi 
(Mixed vegetables cooked with yellow gravy)

300

MAIN COURSE - THE STAR OF YOUR MEAL



Dal Makhani
(A real rich lentil ever tasted)

Dal Tadka
(Moong dal tempered with double ghee tadka)

Dal Fry
(Arahar lentil tempered with bunch of seeds)

325

275

275

Dum Aloo Kashmiri
(Roasted cashewnut cooked in onion gravy)

Mix Veg Butter Masala
(Cubes of vegetables cooked in butter gravy)

Bhindi do Pyaza
(Okra sautéed in special onion masala)

300

300

Aloo capsicum
(Sauteed potatoes and bell peppers seasoned with aromatic spices)

300

Aloo Gobi
(Potato and cauliflower cooked with punjabi ginger masala)

300

300

Makai Hariyali
(A dish with corn pokoda, palak with spinach gravy)

300

Gobi Matar
(Fresh cauliflower , green peas, cooked with ounjabi ginger masala)

300

Subzi Tak- A - Tak
(Cubes of vegetable cooked with special mint and onion masala)

300

Methi Matar Malai
(Cubes of vegetable cooked with special mint and onion masala)

300

Tadka Malai Palak
(A must try tempered spinach and corn dish)

325

PLEASE INFORM US IF THERE ARE ANY ALLERGIES
PRICES ARE EXCLUSIVE OF GOVERNMENT TAXES

T& C APPLY

Baingan Bharta
(Fire-roasted eggplant, mashed and cooked with onions, tomatoes, and
traditional Indian Spices)

300

Vegetable Methiwala
(A royal vegetable medley featuring fresh, hand-picked fenugreek leaves
(metjhi)and tender seasonal vegetable simmered to perfection,enriched with
aromatic Punjabi spices)

300



 NON- VEG  - INDIAN CURRIES

Egg Masala
(Boiled egg served with homemade spicy sauce)

425

Chicken Mughlai
(A creamy rich preperation beloved by mughals)

Prawns Masala
(Prawns  cooked in a spicy  fragrant masala of  onions , 
Tomatoes and Indian spices and herbs)

600

Amritsari Fish Curry
(A Punjabi classic  with tender fish pieces in a rich , spicy & tangy gravy)

495

Mutton Rogan Josh
(Classic kashmiri delicasy of tender mutton pieces slow -cooked in a fragrany 
blend of spices ,yogurt, and saffron ,rich, aromatic and full of depth)

550

Mutton Rara Masala
(A delicious  spicy and flavorful himachali dish, perfect with roti or rice)

550

Keema Matar
(A gem among Indian non- veg cuisine. Spiced North Indian dish  minced
meat with green peas , perfect with roti)

550

425

Bhatinda Chicken
(Aromatic chicken cooked in onion and tomato gravy)

425

Butter Chicken Masala
(Char grilled chicken simmered in a tangy tomato based sauce)

425

Hyderabadi Chicken
(A traditional hyderabadi speciality, brought to its finest taste)

425

Kadai Chicken
(Aromatic chicken sauteed in kadai masala)

425

Chicken Kholapuri
(Tender chicken spiced to perfection & simmered in a rich , butter gravy)

425

Chicken Do Pyaza
(A flavourful chicken peparation braised sold in aromatic onion masala)

425

Chicken Masala
(Authentic chicken masala crafted to perfection)

Chicken Tikka Masala
(Marinated boneless chicken simmered in red gravy)

425

250

T& C APPLY
PRICES ARE EXCLUSIVE OF GOVERNMENT TAXES
PLEASE INFORM US IF THERE ARE ANY ALLERGIES



Garlic chicken Gravy
(Garlic flavoured boneless chicken)
Schzewan Chicken 
(Chilli celery based chicken)

Chilli Fish
(Flaked fish spiced in chilli soya sauce)
Prawns in Hot Garlic Sauce   

VEG  MAIN COURSE

Gobi Manchurian gravy
(Florets of cauliflower tossed in manchurie sauce)

Veg Balls Manchurian Gravy
(Mixed vegetable dumplings dipped in manchurie sauce)

Mushroom Manchurian Gravy
(A fried mushroom tossed in manchurie sauce)

Baby Corn Manchurian Gravy
(Cut corn  tossed in manchurie sauce)

Chilli Paneer Gravy
(Cottage Cheese braised in chilli sauce)

Paneer Manchurian Gravy
(Cottage cheese flavored with special sauce)

Asian Vegetable Gravy 
(A flavorful Asian- inspired sauce  with a fresh of vegetables simmered in a
savory  aromatic gravy, best enjoyed with rice/ noodles)

Veg Thai Red or Green Curry
(Thai curry with vegetables in red / green sauce and served with steam rice)

 NON- VEG MAIN COURSE 

Chicken Thai Red/Green Curry
(Thai curry with Chicken in red/green sauce, Served with steam rice)

Chilli Chicken Gravy  
( Crispy fried chicken tossed in a spicy garlic , chili sauce with onion ,
capsicum and spring onions)

(Prawns in hot & spicy sauce)

300

300

335

300

375

375

325

350

425

425

400

400

450

550

T& C APPLY
PRICES ARE EXCLUSIVE OF GOVERNMENT TAXES
PLEASE INFORM US IF THERE ARE ANY ALLERGIES

CHINESE & ASIAN DELIGHT



Cream Le' Pasta         
(A creamy pasta dish featuring a rich sauce with hints of garlic and herbs)

VEG MAIN COURSE

385

Pasta De Pesto          
(A pasta dish tossed in a flavorful pesto sauce made with basil, garlic,
pine nuts, Parmesan cheese, and olive oil) 

385

Mushroom Garlic Pasta
(Pasta simmered With sliced mushroom, minced garlic, olive oil ,butter
and shredded parmesan cheese)

385

Cannelloni Florentine 

385

(Delight in stuffed pasta rolls filled with creamy cheese, baked to
perfection, served with butter-glazed vegetables and crispy fried
potato alongside grilled tomato)

T& C APPLY
PRICES ARE EXCLUSIVE OF GOVERNMENT TAXES
PLEASE INFORM US IF THERE ARE ANY ALLERGIES

Singapore Cheese Steak
(Layers of paneer cheese spinach steak served with mustard sauce)

385

Mushroom from new England
(Button Mushroom tossed with cheddar mornay sauce with baked garlic)

385

Mushroom Risotto
(A Creamy pasta italian rich dish cooked with flavorful mushroom, onion, garlic
& finished with parmesan cheese and fresh herbs)

400

Broccoli & Zucchini Lasagne
(Lasagne layers with spinach , broccoli, zucchini, ricotta, mozzarella and creamy
white sauce)

385

Saffron Risotto
(A luxurious Italian rice dish infused with saffron , onion , garlic and finished with
parmesan cheese) 

400

Pasta Pepperi Chinni 
(A spicy pasta dish with a peppery kick, possibly featuring chilli peppers or black
pepper)

385

CONTINENTAL & INTERNATIONAL FAVORITES



(A classic British dish consisting of battered and fried fish served
 with thick-cut fries)

Fish & Chips

Honey & Whole Grain Mustard Chicken
(Chicken marinated  in honey and homemade mustard paste, backed until
tender)

450

450Chicken Rollard
(A dish consisting of chicken breast rolled around a filling , often including
cheese, vegetable baked or grilled until cooked through)

BBQ Grilled Breast
(Chicken breast grilled and coated with BBQ sauce)

450

Chicken Stroganoff 450
(A savory dish made with sliced chicken cooked in a creamy sauce,
flavored with mushroom , onion, garlic and sometime paprika, served over
pasta or rice)

PLEASE INFORM US IF THERE ARE ANY ALLERGIES
PRICES ARE EXCLUSIVE OF GOVERNMENT TAXES

T& C APPLY

(A creamy Italian rice dish cooked with tender chicken pieces, flavored with
onions, garlic, white wine, and  garnished with Parmesan cheese and fresh
herbs)

Chicken Risotto 425

(A rich  and creamy dish featuring prawns cooked in a sauce made with
cream, butter , and sherry) 

Prawns Newburg 550

(Fish fillets grilled to perfection and served with a tangy lemon butter sauce,
enhancing its flavor and juiciness) 

Grilled Fish with Lemon Butter Sauce 465

(A creamy Italian rice dish cooked with a seafood, such as shrimp
flavored with aromatic herbs)

Seafood Risotto 485

(Tender marinated chicken breast grilled to perfection , served juicy and
flavourful with your choice of sides)

Grilled Chicken Breast 450

525

NON VEG MAIN COURSE

Grilled Chicken Breasts with Chillis and Lemongrass
(Grilled chicken infused with lemongrass and chillis , topped with a red
wine sauce for an exquisite)

450



(All the Pasta Served with garlic bread)
(Choice of pasta penne or fusslli)
Note:
All above menu served with butter glazed veggies , fried potatoes /
Mashed potatoes / saffron rice and grilled tomatoes.

Cream Le Chicken Pasta
(A must try cream pasta with grilled chicken)

400

Pasta Poulet Pepperi Chinni
(Spicy Chicken Pasta)

400

Grilled Shrimp Pasta
(A spicy shrimp pasta featuring a flavorful tomato cream sauce with
fresh herbs and spices)

500

 VEG MAIN COURSE

Dal Tempted
(A comforting dish of red lentils , slow cooked with aromatic Sri Lankan spices)

Potato Tempted
(Sliced potatoes sauteed with chilli onions)

Malu Curry
(Fillet of fish marinated to deliver royal spicy flavour)

 NON-VEG MAIN COURSE

Kukul Maas Curry
(An authentic chicken curry made from Sri Lankan Spices with red chilli)

Kulkul Pol Curry
(An authentic chicken curry made from coconut cream)

Malu Pol Curry
(Fillet of fish marinated to import royal curry flavour)

Plain Appam 
Egg Appam 

275

275

450

400

400

450

85

110

T& C APPLY
PRICES ARE EXCLUSIVE OF GOVERNMENT TAXES
PLEASE INFORM US IF THERE ARE ANY ALLERGIES

SRI LANKAN DELIGHT



VEG PIZZA

Pizza Margherita
(Single cheese topping)

300

Mushroom Pizza
(Mushroom pizza with rich, cheesy goodness in every bite)

350

Deluxe Veggie Pizza
(Crisp veggies layered over Napolitana sauce)

350

Extra cheese                                                                                                                
Extra garlic bread                                                                                                       

30

30

NON VEG PIZZA

Chicken Tikka Pizza
(Char grilled chicken topped with cheese)

450

Prawn Herbs Pizza
(Shrimps gratinated with special Cinnamon sauce)

550

ASSORTED INDIAN BREADS

Tandoori Roti  (Butter/ Plain / Methi) 75

Rumali Roti 90

 Kulcha (Stuffed / Garlic / Butter / Plain) 110

Paratha ( Lachha / Methi / Pudina) 110
 Naan (Garlic / Butter / Plain) 110
Jalapeno Cheese Naan 150

Afghani Naan 150

Kashmiri Naan 150

Tandoori Paratha (Aloo, Gobi )
Bread Basket (Roti, Naan, Lachha Paratha, Kulcha) 

110

350

T& C APPLY
PRICES ARE EXCLUSIVE OF GOVERNMENT TAXES
PLEASE INFORM US IF THERE ARE ANY ALLERGIES

PIZZA - TASTE OF ITALY



(Fried rice tossed in wok)

Triple Schezwan Fried Rice
(A fiery trio of schezwan flavor in every bite)

(Bold , spicy and packed with authentic Thai Flavors)

VEG - INDIAN

Cinnamon Dum Veg Biryani 
(Fragrant basmati rice layered with a medley of fresh vegetables ,aromatic spices,
saffron and herbs , slow -cooked to perfection in the traditional dum style)

350

Pulao (Jeera / Vegetable / Peas / Corn) 285
Jeera Rice
(Long grain rice tempered with cumin)

250

Ghee Rice       
(Long grain rice tossed in clarified butter)

300

Khichdi with Raita
(Lentil & rice mixed together to serve a light meal)

275

Steamed Rice
(Just steamed)

Curd Rice
(An exquisite Karnataka style curd rice, perfect to conclude your meal)

200

NON-VEG - INDIAN

200

Mutton Dum Biryani 
(Soft lamb chunks jumbled with long grain rice)

Chicken Dum Biryani
 (Long grain rice made in coal dum)

Egg Biryani
(Egg jumbled in long grain rice)

550

450

350

VEG - CHINESE

Vegetable Fried Rice 285

300

Thai Chilli Fried Rice 285

T& C APPLY
PRICES ARE EXCLUSIVE OF GOVERNMENT TAXES
PLEASE INFORM US IF THERE ARE ANY ALLERGIES

Veg Schezwan  Fried Rice
(Real Spiced Schezwan rice)

285

GHAR KA SWAD, RICE KE SAATH



(Stripes of veggies jumbled with noodles)

(Spicy noodles with schezwan powder) 

Veg American Chopsey

NON -  VEG CHINESE

Egg Fried Rice            
(Puffed eggs sautéed with fragrant rice)

Chicken Fried Rice
(Special rice made from stock and chillies)

Triple Schezwan Fried Rice
(This delicacy is known for its fineness)

Prawns Fried Rice
(Prawns jumbled with cooked rice)

500

Mixed Seafood Fried Rice
(Rice jumbled with mixed seafood)

525

365

350

300

VEG

Veg Noodles  275

Veg Schezwan Noodles

(Fusion of crispy noodles topped with veggies)
300

275

NON -  VEG 

Egg Noodles   
(Boiled noodles tossed with eggs in a hot wok)

300

Chicken Noodles
(Tender chicken stir- fried with noodles in a sizzing wok for a flavourful delight)

350

Chicken Schezwan Noodles
(A punch of schezwan in every bite of chicken noodles.)
American Chopsey Chicken
(A sweet delicacy of bulls eye on noodles)

375

350

Prawns Noodles
(Wok tossed prawns Noodles)

500

T& C APPLY
PRICES ARE EXCLUSIVE OF GOVERNMENT TAXES
PLEASE INFORM US IF THERE ARE ANY ALLERGIES

NOODLES



French Fries  / Potato Wedges 200

VEG

Veg Grill Sandwich 250
(A hearty medley of fresh vegetables, melted cheese, and zesty
spreads grilled to perfection between slices of golden-brown bread)

Chilli Cheese Toast 250
(Crispy bread topped with gooey melted cheese and a kick of spicy
chili, a savory delight perfect for any snack craving)

Veg Club Sandwich
(Layers of crisp veggies and creamy spreads stacked between toasted
bread slices, served with a side of golden fries for a satisfying meal)

275

NON VEG

Egg Sandwich
(A simple satisfying classic with fluffy scrambled eggs nestled
between toasted bread slices)

250

Chicken Grill Sandwich         
(Succulent grilled chicken paired with melted cheese and fresh
vegetables, sandwiched between toasted bread for a satisfying bite)

285

Non - Veg Club Sandwich
(Layers of succulent meats, crisp veggies, and creamy spreads
stacked between toasted bread, served with a side of crispy fries)

300

 Omlette  ( Masala )

 Omlette  (  Plain)

200

180

BURGERS

Veg Burger 

Chicken Burger

285

325

T& C APPLY
PRICES ARE EXCLUSIVE OF GOVERNMENT TAXES
PLEASE INFORM US IF THERE ARE ANY ALLERGIES

SANDWICH



Fish Finger

Seasonal Fresh Fruit Juices
(Apple / Orange / Musk Melon / Watermelon / Pineapple /  Sweet Lime)

200
JUICE

200

MILKSHAKE

Milkshake (Vanilla / Butterscotch / Chocolate / Oreo
185Cold Coffee    

180
Lassi ( Sweet / Salted)
Buttermilk     

185

SOFT BEVERAGES

(Fanta/ Sprite/ Coke ) 90

Water Bottle 50

Fresh Lime Soda /water ( Sweet/Salt) 90

HOT BEVERAGES

Choice of Coffee  (Coffee / Filter coffee/ Black Coffee)
Choice of Tea  (Tea / Ginger / Green / Black / Cinnamon)

75

75

ADD-ONS

ROUND THE CLOCK

Masala Papad 
Plain Curd      
Choice of Raita (Mix veg / Boondi / Aloo / Pineapple)

75
75

75

Vegetable Cutlet
Vegetable Nuggets   

450

250

250

T& C APPLY
PRICES ARE EXCLUSIVE OF GOVERNMENT TAXES
PLEASE INFORM US IF THERE ARE ANY ALLERGIES

Boiled Egg (2 Eggs) 100

BEVERAGES

KID’S  MENU



Brownie Blast 240

Panna Cotta 220

Fresh Fruit Salad 180

Fresh Fruit Salad with Ice cream      
ICE-CREAM
(Vanilla/ Butter Scotch / Strawberry/ Chocolate / Black current / Mango/ 
Jackfruit / Tender Coconut)             

220

190

Fried Ice cream 270

Gajar Ka Halwa 240

Gulab Jamoon 
Rasmalai

240

240

FROM 11:00 PM TILL 7:00 AM
Seasonal Soup (Veg ) 160

Seasonal Soup (Non- Veg) 185

Veg Caesar Salad
Non-Veg Caesar Salad

240

285

Green Salad
Fresh Fruits Salad
Dal Tadka
Tawa Roti
Veg Biryani

Chicken Biryani
Warm Sandwich
Veg / Cheese / Egg

Brownies

180

200

250

Steamed Rice

 80

300

195
360

215

240T& C APPLY
PRICES ARE EXCLUSIVE OF GOVERNMENT TAXES
PLEASE INFORM US IF THERE ARE ANY ALLERGIES

CINNAMON DESSERTS DARBAR

LATE NIGHT BITES



OUR FACILITIES

CINNAMON MULTICUISINE
RESTAURANT

EXECUTIVE SUITE ROOM

UTSAVA BANQUET HALL SANTRIPTI DINING HALL

 AYURVEDA, YOGA,NATUROPATHY 
& ACUPUNCTURE

SANGAM GOSHALA



Reach out to us:

A Unit of Sangameshwara Hospitality
Services Private Limited 
# 4 & 5, MM Heights, Opposite Sapthagiri
NPS University,Sidedahalli Chikasandra
Hesaraghatta Main Road, Bangalore
560090

Follow us on -

+91 - 7619231899  (Reception)

bookings@highlandhotel.in

www.highlandhotel.in

080 - 28391199  (Reception)

+91 - 9035034418  (Reception)
+91 - 9035034425  (Ayurveda & Naturopathy)
+91 - 9035034422  (Food & Beverage Service)
+91 - 9035034427

080 - 28396927  (Reception)
080 - 28396918  (Reception)

We are dedicated to the care and well-
being of cows through our Sangam

Goshala, where we proudly engage in
Gomatha Seva with compassion

and devotion.


	CINNAMON MULTICUISINE  FAMILY RESTAURANT
	CINNAMON MULTICUISINE
	FAMILY RESTAURANT
	RESTAURANT TIMINGS
	7:00AM - 10:30AM
	BREAKFAST
	LUNCH
	11:30AM - 3:30PM
	3:30PM - 6:30PM
	EVENING LITE BITES
	DINNER
	6:30PM - 11:00PM
	LATE NIGHT BITES
	11:00PM - 7:00AM
	10% Discount on valid student ID card (Physical ID card required)
	Weekend Special Buffet Experience an exceptional dining journey every Saturday and Sunday with our carefully crafted buffet selection, featuring authentic flavors and seasonal specialties. Price: Rs.599+ GST per person
	10% Discount on bills above RS. 2999/-  applicable for home delivery and packed food.
	Please allow 15 - 20 minutes for  your order to be served , as we prepare  everything with care.
	In addition to the menu items listed,  we may have other options available.  Please check with our staff for more information


	BREAKFAST
	Idly
	150
	(3 Pieces of steamed rice cake served with Sambar & Chutney)

	Medhu Vada
	(3 Pieces of fried lentil fritters served with Sambar and chutney)

	165
	Choices of Dosa
	150
	(Masala dosa, plain dosa, set dosa, onion dosa, cheese dosa and   mysore dosa  served with Sambar and chutney)

	Poori Bhaji
	(Fried bread with potato curry)

	165
	Choices of Paratha
	(Served with set curd, green chutney and pickle)

	150
	(Aloo ,  Paneer ,  Gobi )


	CINNAMON SUNRISE BREAKFAST
	South Indian
	300
	(Mini Dosa, Vada, Idly, sambar, chutney, Cut fruits, Tea or Coffee.)

	North Indian
	300
	(Poori Bhaji, Stuffed Paratha, Curd, Fresh Juice, Cut fruits, Tea or Coffee)

	300
	Continental
	(Eggs to Order, French Toast, Toast with preserves , Fresh fruit , cut fruits and tea or coffee)

	180
	Eggs to Order
	Choices of omelette – Masala / Plain / Cheese . Fried egg. Boiled egg . Scrambled egg . Served with Toast .

	215
	French toast
	(Bread soaked in egg batter and grilled, served with  Honey and clarified butter)

	Cereals - Served with Hot or Cold milk
	200
	Cornflakes / Chocos


	SOUP & SMILES
	VEG SOUP
	Veg Minestrone Soup
	175
	(Hearty vegetable soup with beans and pasta)

	Cream of Tomato Soup
	175
	(A velvety blend of ripe tomatoes , simmered to perfection and enriched with creamy goodness offering pure comfort in every spoonful.)

	Cream of Mushroom Soup
	175
	(A Rich earthy flavorful delight- served hot with crusty bread.)

	175
	Thai Lemon Coriander Soup
	(Discover the originality of thai flavours in every spoonful)

	175
	Vegetable Clear soup
	(A medley of chopped veggies in our signature flavourful stock)

	Veg Hot & Sour Soup
	(A delightful soup of mixed vegetable & mushroom)

	Veg Sweet Corn Soup
	(Authentic flavour of sweet corn in every spoon)
	NON VEG SOUP

	175
	175
	Chicken Manchow Soup
	195
	(A favourite soup from city of china)

	Hot & Sour Chicken Soup
	195
	(Shredded chicken tossed in tangy sauce)

	Tom Yum Kai Chicken Soup
	195
	(A spicy and tangy thai soup with chicken , lemongrass and lime)

	Cream of Chicken Soup
	195
	(A comforting and creamy soup made with tender chicken pieces and     rich broth)

	Chicken Minestrone Soup
	195
	(Hearty soup with chicken, veggies, beans, and pasta)

	Moroccan Chicken Soup
	195
	(Spiced soup with chicken , chickpeas, cilantro and lemon Harira)


	SALAD (WHERE HEALTHY MEETS DELICIOUS)
	VEG  SALAD
	Green Salad
	200
	(Mixed Greens)

	Greek Salad
	220
	(A fresh mix of tomatoes, cucumbers, onions, olives, feta, drizzled with vinaigrette.)

	Caesar salad
	285
	(A classic blend of romaine lettuce, Parmesan cheese, croutons, and Caesar dressing.)

	Multigrain Greek Salad
	250
	(Crispy Greek salad tossed with quinoa  / farro for a hearty twist)

	Fattoush Salad
	250
	(A refreshing middle eastern blend of crisp greens, tomatoes , cucumbers and crispy pita bread, drizzled with tangy sumac and lemon dressing)
	NON - VEG  SALAD

	Roast Chicken Salad
	300
	(Tender roast chicken paired with fresh salad greens and veggies)

	Caesar salad chicken
	300
	(Classic blend of chicken, romaine lettuce, Parmesan cheese, croutons, and Caesar dressing)

	Thai Chicken Noodles Salad
	300
	(A vibrant mix of cilantro, mint, peanut, scallions, chicken, carrots, cucumber and noodles, tossed in thai spices)

	400
	Prawns with Pineapple salsa salad
	(Marinated prawns paired with refreshing pineapple salsa, served on a bed of green salad)


	STARTERS - START YOUR MEAL RIGHT
	VEG STARTERS
	Special Cinnamon Potatoes
	315
	(Marinated baby potatoes , chargrilled to perfection & served hot with seasoning flakes)

	Crispy Bhindi Kebab
	(Crispy bhindi deep fried & marinated in traditional Indian spices)

	315
	Tandoori Paneer
	(As per your preference)

	375
	(Tikka / Hariyali / Malai)

	Paneer Koli Wada
	375
	(Chunks of cottage cheese stuffed with cheese and spicy herbs)

	Kumbh Khazana
	(Chargrilled mushroom with a savory blend of cheese & spices)

	350
	Hara Bhara Kebab
	( A delicious vegetables patty made with spinach, green peas and potatoes, delicately spiced and slallow -fried to golden perfection)

	350
	Nawabi Cinnamon  Subzi Gulistan (Veg Platter)
	(A combination of paneer boti, hara bhara kebab, potatoes and cauliflower     served with accompaniments.)

	600
	NON- VEG  STARTERS

	BBQ Chicken Wings
	(Marinated chicken winglet smoked and crisped to perfection)

	Chicken Tikka
	(Tikka / Hariyali / Malai)
	(As per your preference)

	385
	415
	415
	Murgh Reshmi Kebab
	(Tender chicken morsels marinated in a rich blend of cream, yogurt and  aromatic spices, grilled to perfection)

	Tandoori Chicken (half) 4 pieces
	(Half chicken roasted directly over hot coals for authentic flavour)

	Tandoori Chicken (full) 8 Pieces
	(Whole chicken skewered, roasted and expertly carved for serving)

	Chanchal Pomfret (seasonal)
	( Whole pomfret mildly spiced with yellow chilli & garam masala, cooked in clay          oven and finished with fresh lemon juice and a sprinkle of chaat masala)

	425
	800
	950

	Fish Tikka
	(Seared fillet , enhanced by flavorful drippings)

	Tandoori Jheenga
	(Tangy prawns marinated with aromatic spices , served with mint chutney )

	BBQ Cinnamon Khazana (Non- Veg Platter)
	(A combination of chicken tikka, malai tikka, sheekh kebab and fish tikka)

	465
	825
	950
	NON- VEG  ANDHRA

	Guntur Chicken
	(Specialty of Andhra house)

	415
	415
	Chicken Ghee Roast
	(Chicken chunks extra roasted with clarified butter)

	Mutton Pepper Fry
	(Tender lamb braised slowly in rich, peppery masala)

	525
	VEG CHINESE & CONTI STARTERS

	Corn Cheese Nuggets
	(Bite-sized snacks made with corn, cheese, and spices, coated in breadcrumbs and fried until crispy)

	300
	Veg. Spring Rolls
	(Crispy fried Chinese rolls with special sauce)

	315
	Loaded veg Nachos
	(Crispy nachos topped with a flavorful mix of Mexican - spiced vegetable & cheese)

	315
	Mushroom Duplex
	(Mushroom filled with cheese , spinach and spices served with- a side of  spicy  mayo)

	350
	Frenchie Baby Corn
	(French style baby corn fried tossed with spicy sauce)

	315
	Veg Quesadilla
	(Tortilla loaded with veggies and lot of cheese , served with salsa and sour cream)

	350
	Corn Kulfi Kebab
	(A miixture of American corn and spices)

	315
	NON- VEG CHINESE & CONTI STARTERS

	400
	Chicken Lollipop
	(Tender chicken wings trans formed into lollipops, served with a delicious glaze)

	400
	Chicken Spring Roll
	(Spring chicken known for its crispiness)

	385
	Chicken Nuggets
	(Breaded and fried pieces of chicken, perfect  as a snack or appetizer)

	400
	Loaded Chicken Nachos
	(Mexican spiced chicken, veggies, and heaps of cheese piled onto crispy nachos.)

	350
	Chicken Momos
	(A delicate steamed flour dumpling ,soft & fluffy)

	400
	Devilled Chicken
	(A must try spicy chicken crotted with authentic devil chilly for a fiery kick)

	450
	Chilli Fish dry
	(Flakes of fish sautéed with chillies)

	Fish Manchurian
	(Flakes of fish sautéed with chillies)

	450
	450
	Batter Fish
	(Fish Deep- fried in flour , salt , baking powder, milk and water)

	Devilled Prawns
	( A must try spicy prawns made from authentic devil chilli)
	(Customize with your favorite Sauce)

	Wok tossed Prawns
	(Chilli Garlic / Spicy Thai / Devilled)

	575
	575
	Prawns Tempura
	(Battered fried thai prawns)

	575
	Chimichurri Prawns
	(Prawns marinated in a flavorful chimichurri sauce, of parsley, garlic, olive oil, and vinegar, then grilled or sautéed to perfection)

	575
	575
	Golden Fried Prawns
	(Succulent prawns coated in a crispy golden batter , fried to perfection)

	MAIN COURSE - THE STAR OF YOUR MEAL
	VEG - INDIAN CURRIES
	385
	Paneer Tikka Masala
	(Chargrilled cheese braised in tomato gravy)

	Paneer Do Pyaza
	(Cottage cheese sauteed in special onion masala)

	385
	385
	Paneer Khurchan
	(A delicary of cheese all the way from khurchan)

	Kadai Paneer
	(Soft rich cheese cooked in kadai masala)

	385
	385
	Palak Paneer
	(A healthy dish from punjab delicacy)

	Paneer Mirch Ki Nazakat
	(Cottage cheese and bhaji chillies sauted in special onion masala)

	Nihari Paneer Handi
	(Cottage cheese pakoda sauteed in special tomato gravy)

	Paneer Makhani
	(A delicious cottage cheese cooked in tomato based gravy)

	Paneer Jalfrezi
	(Cottage cheese and capsicum sauteed in tomato gravy)

	385
	385
	385
	385
	Kaju Masala
	(Roasted cashewnut cooked in onion gravy)

	395
	Malai Kofta
	(A rich kofta in creamy gravy)

	350
	Veg Kofta Curry
	(Veg dumplings braised in cashew sauce)

	350
	350
	Nizami Kofta
	(Mixed vegetable kofta with spinach & tomato gravy)

	375
	Dhingri Matar
	(Braised mushrooms soacked in onion gravy)

	Kadai Sabzi
	(Mixed strips of veggies cooked with homemade spices)

	300
	300
	Diwani Handi
	(Mixed vegetables cooked with yellow gravy)


	300
	Mix Veg Butter Masala
	(Cubes of vegetables cooked in butter gravy)

	Dum Aloo Kashmiri
	(Roasted cashewnut cooked in onion gravy)

	300
	Aloo capsicum
	(Sauteed potatoes and bell peppers seasoned with aromatic spices)

	300
	Aloo Gobi
	(Potato and cauliflower cooked with punjabi ginger masala)

	300
	Bhindi do Pyaza
	(Okra sautéed in special onion masala)

	300
	Makai Hariyali
	(A dish with corn pokoda, palak with spinach gravy)

	300
	Gobi Matar
	(Fresh cauliflower , green peas, cooked with ounjabi ginger masala)

	300
	Subzi Tak- A - Tak
	(Cubes of vegetable cooked with special mint and onion masala)

	300
	Methi Matar Malai
	(Cubes of vegetable cooked with special mint and onion masala)

	300
	Baingan Bharta
	(Fire-roasted eggplant, mashed and cooked with onions, tomatoes, and traditional Indian Spices)

	300
	300
	Vegetable Methiwala
	(A royal vegetable medley featuring fresh, hand-picked fenugreek leaves (metjhi)and tender seasonal vegetable simmered to perfection,enriched with aromatic Punjabi spices)

	275
	Dal Fry
	(Arahar lentil tempered with bunch of seeds)

	Dal Tadka
	(Moong dal tempered with double ghee tadka)

	275
	325
	Dal Makhani
	(A real rich lentil ever tasted)

	Tadka Malai Palak
	(A must try tempered spinach and corn dish)

	325
	NON- VEG  - INDIAN CURRIES

	Prawns Masala
	(Prawns  cooked in a spicy  fragrant masala of  onions ,  Tomatoes and Indian spices and herbs)

	600
	Amritsari Fish Curry
	(A Punjabi classic  with tender fish pieces in a rich , spicy & tangy gravy)

	495
	Mutton Rogan Josh
	(Classic kashmiri delicasy of tender mutton pieces slow -cooked in a fragrany  blend of spices ,yogurt, and saffron ,rich, aromatic and full of depth)

	550
	Mutton Rara Masala
	(A delicious  spicy and flavorful himachali dish, perfect with roti or rice)

	550
	Keema Matar
	(A gem among Indian non- veg cuisine. Spiced North Indian dish  minced meat with green peas , perfect with roti)

	550
	Chicken Mughlai
	(A creamy rich preperation beloved by mughals)

	Bhatinda Chicken
	(Aromatic chicken cooked in onion and tomato gravy)

	425
	425
	Butter Chicken Masala
	(Char grilled chicken simmered in a tangy tomato based sauce)

	425
	Hyderabadi Chicken
	(A traditional hyderabadi speciality, brought to its finest taste)

	425
	Kadai Chicken
	(Aromatic chicken sauteed in kadai masala)

	425
	Chicken Kholapuri
	(Tender chicken spiced to perfection & simmered in a rich , butter gravy)

	425
	Chicken Do Pyaza
	(A flavourful chicken peparation braised sold in aromatic onion masala)

	425
	Chicken Masala
	(Authentic chicken masala crafted to perfection)

	425
	Chicken Tikka Masala
	(Marinated boneless chicken simmered in red gravy)

	425
	Egg Masala
	(Boiled egg served with homemade spicy sauce)

	250
	CHINESE & ASIAN DELIGHT
	VEG  MAIN COURSE
	Gobi Manchurian gravy
	(Florets of cauliflower tossed in manchurie sauce)

	Veg Balls Manchurian Gravy
	(Mixed vegetable dumplings dipped in manchurie sauce)

	300
	300
	Mushroom Manchurian Gravy
	(A fried mushroom tossed in manchurie sauce)

	335
	Baby Corn Manchurian Gravy
	(Cut corn  tossed in manchurie sauce)

	300
	Chilli Paneer Gravy
	(Cottage Cheese braised in chilli sauce)

	375
	Paneer Manchurian Gravy
	(Cottage cheese flavored with special sauce)

	375
	Asian Vegetable Gravy
	(A flavorful Asian- inspired sauce  with a fresh of vegetables simmered in a savory  aromatic gravy, best enjoyed with rice/ noodles)

	325
	350
	Veg Thai Red or Green Curry
	(Thai curry with vegetables in red / green sauce and served with steam rice)
	NON- VEG MAIN COURSE

	Chicken Thai Red/Green Curry
	425
	(Thai curry with Chicken in red/green sauce, Served with steam rice)

	Chilli Chicken Gravy
	425
	( Crispy fried chicken tossed in a spicy garlic , chili sauce with onion , capsicum and spring onions)

	Garlic chicken Gravy
	(Garlic flavoured boneless chicken)

	400
	Schzewan Chicken
	(Chilli celery based chicken)

	400
	Chilli Fish
	(Flaked fish spiced in chilli soya sauce)

	450
	Prawns in Hot Garlic Sauce
	550
	(Prawns in hot & spicy sauce)


	CONTINENTAL & INTERNATIONAL FAVORITES
	VEG MAIN COURSE
	Singapore Cheese Steak
	385
	(Layers of paneer cheese spinach steak served with mustard sauce)

	Mushroom from new England
	(Button Mushroom tossed with cheddar mornay sauce with baked garlic)

	Cannelloni Florentine
	(Delight in stuffed pasta rolls filled with creamy cheese, baked to perfection, served with butter-glazed vegetables and crispy fried potato alongside grilled tomato)

	385
	385
	400
	Mushroom Risotto
	(A Creamy pasta italian rich dish cooked with flavorful mushroom, onion, garlic & finished with parmesan cheese and fresh herbs)

	Broccoli & Zucchini Lasagne
	385
	(Lasagne layers with spinach , broccoli, zucchini, ricotta, mozzarella and creamy white sauce)

	Saffron Risotto
	(A luxurious Italian rice dish infused with saffron , onion , garlic and finished with parmesan cheese)

	Pasta Pepperi Chinni
	(A spicy pasta dish with a peppery kick, possibly featuring chilli peppers or black pepper)

	400
	385
	Cream Le' Pasta
	385
	(A creamy pasta dish featuring a rich sauce with hints of garlic and herbs)

	Pasta De Pesto
	385
	(A pasta dish tossed in a flavorful pesto sauce made with basil, garlic, pine nuts, Parmesan cheese, and olive oil)

	Mushroom Garlic Pasta
	385
	(Pasta simmered With sliced mushroom, minced garlic, olive oil ,butter and shredded parmesan cheese)

	NON VEG MAIN COURSE

	Fish & Chips
	525
	(A classic British dish consisting of battered and fried fish served  with thick-cut fries)

	Grilled Chicken Breasts with Chillis and Lemongrass
	(Grilled chicken infused with lemongrass and chillis , topped with a red wine sauce for an exquisite)

	450
	Grilled Chicken Breast
	(Tender marinated chicken breast grilled to perfection , served juicy and flavourful with your choice of sides)

	450
	Seafood Risotto
	485
	(A creamy Italian rice dish cooked with a seafood, such as shrimp flavored with aromatic herbs)

	465
	Grilled Fish with Lemon Butter Sauce
	(Fish fillets grilled to perfection and served with a tangy lemon butter sauce, enhancing its flavor and juiciness)

	Prawns Newburg
	550
	(A rich  and creamy dish featuring prawns cooked in a sauce made with cream, butter , and sherry)

	Chicken Risotto
	(A creamy Italian rice dish cooked with tender chicken pieces, flavored with onions, garlic, white wine, and  garnished with Parmesan cheese and fresh herbs)

	425
	Honey & Whole Grain Mustard Chicken
	450
	(Chicken marinated  in honey and homemade mustard paste, backed until tender)

	Chicken Rollard
	450
	(A dish consisting of chicken breast rolled around a filling , often including cheese, vegetable baked or grilled until cooked through)

	BBQ Grilled Breast
	450
	(Chicken breast grilled and coated with BBQ sauce)

	Chicken Stroganoff
	(A savory dish made with sliced chicken cooked in a creamy sauce, flavored with mushroom , onion, garlic and sometime paprika, served over pasta or rice)

	450
	Cream Le Chicken Pasta
	400
	(A must try cream pasta with grilled chicken)

	Pasta Poulet Pepperi Chinni
	400
	(Spicy Chicken Pasta)

	Grilled Shrimp Pasta
	500
	(A spicy shrimp pasta featuring a flavorful tomato cream sauce with fresh herbs and spices)
	(All the Pasta Served with garlic bread) (Choice of pasta penne or fusslli) Note: All above menu served with butter glazed veggies , fried potatoes / Mashed potatoes / saffron rice and grilled tomatoes.

	SRI LANKAN DELIGHT
	VEG MAIN COURSE
	Dal Tempted
	(A comforting dish of red lentils , slow cooked with aromatic Sri Lankan spices)

	275


	Potato Tempted
	(Sliced potatoes sauteed with chilli onions)
	275
	NON-VEG MAIN COURSE

	Malu Curry
	(Fillet of fish marinated to deliver royal spicy flavour)

	450
	Kukul Maas Curry
	(An authentic chicken curry made from Sri Lankan Spices with red chilli)

	400
	Kulkul Pol Curry
	(An authentic chicken curry made from coconut cream)

	400
	Malu Pol Curry
	(Fillet of fish marinated to import royal curry flavour)

	450
	Plain Appam
	110
	Egg Appam

	PIZZA - TASTE OF ITALY
	VEG PIZZA
	Pizza Margherita
	(Single cheese topping)

	300
	Mushroom Pizza
	350
	(Mushroom pizza with rich, cheesy goodness in every bite)

	Deluxe Veggie Pizza
	350
	(Crisp veggies layered over Napolitana sauce)
	Extra cheese                                                                                                                 Extra garlic bread
	NON VEG PIZZA

	Chicken Tikka Pizza
	450
	(Char grilled chicken topped with cheese)

	Prawn Herbs Pizza
	(Shrimps gratinated with special Cinnamon sauce)

	550
	ASSORTED INDIAN BREADS

	Tandoori Roti  (Butter/ Plain / Methi)
	Rumali Roti
	Kulcha (Stuffed / Garlic / Butter / Plain)
	110
	Paratha ( Lachha / Methi / Pudina)
	110
	Naan (Garlic / Butter / Plain)
	110
	Jalapeno Cheese Naan
	150
	Afghani Naan
	150
	Kashmiri Naan
	Tandoori Paratha (Aloo, Gobi )
	Bread Basket (Roti, Naan, Lachha Paratha, Kulcha)
	150
	110
	350

	GHAR KA SWAD, RICE KE SAATH
	VEG - INDIAN
	Cinnamon Dum Veg Biryani
	350
	(Fragrant basmati rice layered with a medley of fresh vegetables ,aromatic spices, saffron and herbs , slow -cooked to perfection in the traditional dum style)

	Pulao (Jeera / Vegetable / Peas / Corn)
	285
	Jeera Rice
	250
	(Long grain rice tempered with cumin)

	Ghee Rice
	300
	(Long grain rice tossed in clarified butter)

	Khichdi with Raita
	275
	(Lentil & rice mixed together to serve a light meal)

	Steamed Rice
	200
	(Just steamed)

	Curd Rice
	(An exquisite Karnataka style curd rice, perfect to conclude your meal)

	200
	NON-VEG - INDIAN

	Mutton Dum Biryani
	(Soft lamb chunks jumbled with long grain rice)

	Chicken Dum Biryani
	(Long grain rice made in coal dum)

	Egg Biryani
	(Egg jumbled in long grain rice)

	550
	450
	350
	VEG - CHINESE

	Vegetable Fried Rice
	(Fried rice tossed in wok)

	Triple Schezwan Fried Rice
	(A fiery trio of schezwan flavor in every bite)

	Thai Chilli Fried Rice
	(Bold , spicy and packed with authentic Thai Flavors)

	Veg Schezwan  Fried Rice
	(Real Spiced Schezwan rice)

	285
	300
	285
	285
	NON -  VEG CHINESE

	Prawns Fried Rice
	(Prawns jumbled with cooked rice)

	Mixed Seafood Fried Rice
	(Rice jumbled with mixed seafood)

	Triple Schezwan Fried Rice
	(This delicacy is known for its fineness)

	Chicken Fried Rice
	(Special rice made from stock and chillies)

	Egg Fried Rice
	(Puffed eggs sautéed with fragrant rice)

	500
	525
	365
	350
	300

	NOODLES
	VEG
	Veg Noodles
	(Stripes of veggies jumbled with noodles)

	Veg Schezwan Noodles
	(Spicy noodles with schezwan powder)

	Veg American Chopsey
	(Fusion of crispy noodles topped with veggies)

	275
	275
	300
	NON -  VEG

	Egg Noodles
	(Boiled noodles tossed with eggs in a hot wok)

	300
	Chicken Noodles
	350
	(Tender chicken stir- fried with noodles in a sizzing wok for a flavourful delight)

	350
	Chicken Schezwan Noodles
	(A punch of schezwan in every bite of chicken noodles.)

	375
	American Chopsey Chicken
	(A sweet delicacy of bulls eye on noodles)

	Prawns Noodles
	500
	(Wok tossed prawns Noodles)


	SANDWICH
	VEG
	250
	Veg Grill Sandwich
	(A hearty medley of fresh vegetables, melted cheese, and zesty spreads grilled to perfection between slices of golden-brown bread)

	French Fries  / Potato Wedges
	200
	Chilli Cheese Toast
	250
	(Crispy bread topped with gooey melted cheese and a kick of spicy chili, a savory delight perfect for any snack craving)

	Veg Club Sandwich
	275
	(Layers of crisp veggies and creamy spreads stacked between toasted bread slices, served with a side of golden fries for a satisfying meal)
	NON VEG

	Egg Sandwich
	(A simple satisfying classic with fluffy scrambled eggs nestled between toasted bread slices)

	250
	Chicken Grill Sandwich
	285
	(Succulent grilled chicken paired with melted cheese and fresh vegetables, sandwiched between toasted bread for a satisfying bite)

	Non - Veg Club Sandwich
	(Layers of succulent meats, crisp veggies, and creamy spreads stacked between toasted bread, served with a side of crispy fries)

	300
	Omlette  ( Masala )

	200
	Omlette  (  Plain)

	180
	BURGERS

	Veg Burger
	285
	325
	Chicken Burger

	BEVERAGES
	ROUND THE CLOCK
	JUICE
	Seasonal Fresh Fruit Juices
	(Apple / Orange / Musk Melon / Watermelon / Pineapple /  Sweet Lime)
	MILKSHAKE

	Milkshake (Vanilla / Butterscotch / Chocolate / Oreo
	Cold Coffee
	Lassi ( Sweet / Salted)
	200
	200
	185
	185
	180
	Buttermilk
	SOFT BEVERAGES

	(Fanta/ Sprite/ Coke )
	Water Bottle
	Fresh Lime Soda /water ( Sweet/Salt)
	HOT BEVERAGES

	Choice of Coffee  (Coffee / Filter coffee/ Black Coffee)
	Choice of Tea  (Tea / Ginger / Green / Black / Cinnamon)
	ADD-ONS

	Masala Papad
	Plain Curd
	Choice of Raita (Mix veg / Boondi / Aloo / Pineapple)
	Boiled Egg (2 Eggs)
	100

	KID’S  MENU
	Fish Finger
	Vegetable Cutlet
	Vegetable Nuggets
	450
	250

	250

	CINNAMON DESSERTS DARBAR
	Brownie Blast
	Panna Cotta
	Fresh Fruit Salad
	Fresh Fruit Salad with Ice cream
	ICE-CREAM (Vanilla/ Butter Scotch / Strawberry/ Chocolate / Black current / Mango/  Jackfruit / Tender Coconut)

	240
	220
	180
	220
	190
	270
	Fried Ice cream
	Gajar Ka Halwa
	Gulab Jamoon
	Rasmalai

	LATE NIGHT BITES
	FROM 11:00 PM TILL 7:00 AM
	240
	240
	240
	Seasonal Soup (Non- Veg)
	Veg Caesar Salad
	Non-Veg Caesar Salad
	Green Salad
	Fresh Fruits Salad
	160
	185
	240
	285
	180
	200
	Seasonal Soup (Veg )
	250
	Dal Tadka
	Tawa Roti
	Veg Biryani
	Steamed Rice
	Chicken Biryani
	Warm Sandwich
	Veg / Cheese / Egg

	Brownies
	300
	195
	360
	215
	240

	OUR FACILITIES
	Reach out to us:

