


Boneless spring chicken with traditional

tomato butter gravy enriched with butter and

double cream

Butter Chicken Dilliwala (D, N) 78

Nalli Gosht Biryani 122
Tender lamb with bone layered with spices

and aromatic premium long grain basmati

rice, coo﻿ked on dum

Accompany your curries with:

Chatakana Kesar Pulao
Jeera Rice
Steamed Basmati Rice

Black whole lentil simmered overnight, enriched

with double cream and butter

Makhan Ki Dal (D, V) 78

39
30
20

Marinated dish of succulent stir-fried beef strips

served on rice, sesame seeds and spring onion

Beef Bulgogi (N) 84

Classic stir-fry dish made with our secret recipe

of soy base, peanuts, vegetables and chili peppers

Kung Fu Kung Pao (N)

Chicken | Prawns 78/84

Our version of Szechuan chili chicken tossed with

onion, ginger, chili, celery, garlic, bell pepper and

spring onion

Chili Chicken - La Zi Ji Ding (N) 78

#GoLocal

Plain Naan
Butter Naan
Lasooni Naan
Roti
Butter Roti
Paratha

FROM THE DEPTHSFROM THE DEPTHSFROM THE DEPTHS
OF TANDOOROF TANDOOROF TANDOOR

12
13
15
12
13
16

MAIN HIGHWAYMAIN HIGHWAYMAIN HIGHWAY

N = N U T S   G = G L U T E N   D = D A I R Y   E = E G G   V = V E G E T A R I A N   V G = V E G A N   S F = S E A F O O D   R = R A W

Stir-fry beef and vegetable tossed in our chefs special

pepper sauce served on bed of tossed noodles

Black Pepper Beef (N) 84

Chewy sticky rice, slices of emomuk, cabbage,

seasonal vegetables, green onion, and gochujang,

soy sauce, cheese served with soft poached egg

Tteok – Bokki (SF, D)

Chicken | Prawns 78/84

With beef mince, mixed Asian seasonal vegetables,

poached egg, chili flakes, spring onion and beans sprout

Bibimbap (D) 87

Pan-fried local farmed sea bass marinated with

south Indian spices, Thai-inspired molee sauce,

crispy onions, and local grown sprouts

#GoLocal 

Sea Bass Molee (SF) 87



Word on the Street:

Carbo Overload Ahead. Be warned.

CARB STREETCARB STREETCARB STREET

Homemade soft potato gnocchi tossed in garlic,

cherry tomato, fresh made tomato sauce, buffalo

mozzarella cheese and fresh basil

Potato Gnocchi
Alla Sorrentina (V, D) 

72

Sardinian fregola cooked with Piccadilly

tomatoes, mix seafood’s, garlic, chili flakes,

bisque and extra virgin olive oil

Fregola Ai Frutti Di Mare (D, SF) 86

Chinese fried rice wangfujing street style

tossed with seasonal vegetables

Wang Fu Jing Fried Rice (N)

Egg | Chicken | Shrimp

45

12 / 18 / 25

A symbolism of long life, Lucy Wong’s stir-fried

noodles with egg and seasonal vegetables

Chow Mein Noodles (N)

Tossed with your choice of add-ons:

Chicken | Beef| Shrimp

45

18 / 20 / 25

Premium long grain basmati rice cooked with

biryani masala, homemade spices and saffron

Chatakana Dum Biryani (D, N)

Vegetable
Chicken
Mutton
Shrimp

69
79
89
95

Stockman’s prime hickory smoked beef brisket

shreds tossed with garlic, creamy veal jus, butter

and pine seeds

Orecchiette (D, N) 78

Delhi favorite served for generations, tandoor

roasted chicken cooked in our secret tomato-

based gravy and enriched with cream

Chicken Chang- Ezi (D,N) 78

Fresh baby mutton bone in shanks slow

braised in a gravy flavored with garlic,

ginger and aromatic spices

Nalli Rogan (D) 99

Local grown baby chicken marinated with chef’s

secret spices cooked in our tandoor served with

mint chutney

#GoLocal 

Nagkesar Tandoori Murgh (D) 82

DÉLICATESSEDÉLICATESSEDÉLICATESSE

Mixed Meat Grill (D, N)
Char-grilled Beirut-style local farm chicken shish

tawook, shish kebab and lamb kofta

125#GoLocal

N = N U T S   G = G L U T E N   D = D A I R Y   E = E G G   V = V E G E T A R I A N   V G = V E G A N   S F = S E A F O O D   R = R A W

Recreating a 200-year-old recipe of cross-cleaved

crispy fried fish served with homemade sweet and

sour sauce, green peas, sesame seeds, and shrimp

chili garlic and peanut jam

#GoLocal 

Sweet & Sour Fish - Tángcùyú (SF, N) 82

Fresh Paneer
Mixed Vegetable
Chicken
Mutton
Shrimps

OUR UNIQUE KADAIOUR UNIQUE KADAIOUR UNIQUE KADAI

60
55
78
89
99

Onion, ginger, garlic, bell peppers and

homemade kadai in mild spicy masala. 



Our special recipe of soft center with

vanilla ice cream and local almond tuile

#GoLocal

Traditional Japanese cheesecake serve with

acai berry compote

Momo San’s
Japanese Cheesecake (D)

49

PIZZA LANEPIZZA LANEPIZZA LANE
Mixed seafood- calamari, shrimps, local grown

fish cubes, chili flakes, capers, sliced olives and

sliced onion

Frutti Di Mare (SF , D) 99

Tomato sauce, prime beef salami slices, black

olives, chili flakes, tomato sauce and mozzarella

Pizza Pepperoni (D) 78

Tender chicken, button mushrooms,

sliced onions, spring onions, coriander

and premium hickory BBQ sauce

BBQ Chicken and Mushroom (D) 82

SWEET EXITSWEET EXITSWEET EXIT
Tiramisu in a terracotta pot with expresso

infused savoiardi biscotti, mascarpone cream,

chocolate soil crunches and siphon cake bites

Tree-Ra-Mi-Su (D) 49

Soft Center
Chocolate Fondant (D, N)

49

Seasonal mixed vegetable, olives with a traditional

blend of chunky vine-fresh tomatoes, extra virgin

olive oil, oregano, garlic and pepper

Veggie (D, V) 72

Raspberry
Lemon
Mango

One Scoop | Three Scoop

Local palm date pudding, caramel sauce,

crispy vermicelli nest and pure vanilla ice cream

#GoLocal

Dates Toffee “Kunafa” (D, N) 49

Red velvet gateaux with cocoa-rich sponge

and whipped cream cheese

Lady in Red “Velvet” (D, N) 49

Warm traditional Indian sweet and in rose syrup

with vanilla ice cream

Gulab - Jam - Hun (D, N) 49

Home Selection of
Premium Ice Cream (D)

Thai Coconut
Pure Vanilla
Double Chocolate
Natural Strawberry

One Scoop | Three Scoop 16 / 39

Home Selection of
Premium Sorbet

16 / 39

SCAN AND
REVIEW US
DIRECTLY.
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#GoLocal

#GoLocal



Signature CocktailsSignature CocktailsSignature Cocktails
Lyre's Italian Spritz, Lyre's Classico, tonic water

Italian Spritz 55

Strawberry purée, white chocolate syrup,

lemon juice, Lyre's Classico

Amore 60

Lyre's Dry London spirit, vanilla syrup,

passionfruit purée, lime juice, Lyre's Classico

Passion Star Martini 50

Lyre's amaretti, tonka bin, Lyre's Italian Spritz,

Lyre's Classico

Negroni 60

0% Mocktails0% Mocktails0% Mocktails
Active charcoal, wild berry syrup, lemon, mint

leaves, soda, apple juice, fumie

Kala Khatta 35

Espresso, caramel syrup

Salted Caramel Espresso Martini 35

Lime wedges, mint leaves, lemon juice,

mint syrup, soda

Virgin Mojito 35

Pineapple juice, coconut water, coconut syrup,

lemon juice, active charcoal

Tuxedo 35

Orange 35

Watermelon 35

Carrot 35

Fresh JuicesFresh JuicesFresh Juices

Pineapple
Coconut

35
35

Asahi 40

Heineken 40

Stella 40

Hops and BubblesHops and BubblesHops and Bubbles

Bière Des Amis
Lyre’s Classico

40
40

Drinks MenuDrinks MenuDrinks Menu

SmoothiesSmoothiesSmoothies
A tropical blend of mango, banana, strawberries,

orange juice, pineapple, and passion fruit purée—

refreshing, fruity, and packed with sunshine in every sip!

Italian Spritz 35

A delicious mixed of strawberries, blueberries,

banana, milk, yogurt, and honey— Creamy, sweet,

and bursting with berry goodness!

Berry Blast 35

a vibrant blend of beetroot, banana, and strawberries—

naturally sweet, energizing, and packed with nutrients

for a healthy boost!

Heart-Beet Delight 35

A creamy fusion of strawberry ice cream, almond milk,

dates, and matcha—smooth, energizing, and perfectly

sweet with a hint of earthy goodness!

Green Glow Shake 35



Short black 32

Double espresso 32

Americano 32

BlendsBlendsBlends   

Flat white
Café latte

32
32

Cappuccino 32

Pepsi 24

Pepsi Diet 24

Ginger Ale 24

Soft DrinksSoft DrinksSoft Drinks   

Mirinda
7up

24
24

7up Diet 24

WaterWaterWater
Eira sparkling water 400ml 24

Eira sparkling water 700ml 34

Eira still water 400ml 24
Eira still water 700ml 34

English breakfast tea 20

Earl gray 20

Chamomile tea 20

TealiciousTealiciousTealicious

Peppermint
Green tea

20
20

Caught a vibe?
scan this and Tag us in it!



FRIDAY
SEAFOOD
NIGHT
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