
SAMASA – SKY HIGH DINING

Sea food and fresh- water Products / Soya, Egg and protein products /

Cheese and Dairy products

Wheat and Grain products / Peanut, Tree nuts and Sesame seeds / 

Mushroom and Edible Fungi

Our Team of Culinarian’s would be delighted to Plan a meal without the Top

allergens

Edible Vegetable fat, oil / Butter / Desi Ghee used in Preparations

MENU INDICATORS 

Turyaa Starred A bite spicy Procured from local Diray product Nuts

Gluten Free  Contains Egg  Hidden Grains Mushroom Liquor 

Contain fish Contain crab Contain prawn chicken Wine



BAMBOO SKY BIRIYANI 

CHICKEN BAO

Rich Awadhi creamy saffron marinated chicken cooked in tandoori clay pot

GILAFEE MUTTON SHEEK KEBABS

TURYAA SIGNATURE
SEA- FOOD PLATTER

Mixed of Sea Food Including Lobster, Jumbo Prawn, Pomfret, fish and squid, Grilled
with Live Served with Creamy Mash Potato and Vegetable

KEBAB MEAT PLATTER   

Mixed Of Chicken and Mutton Chargrilled Kebabs served with Dal and Kulcha

4499

TURYAA ALL-TIME FAVORITES VEG PLATTER                                              

Paneer tikka, broccoli, mix veg 

1999

KARUVEPPILAI PRAWN FRY

Chettinad spiced Marinated Jumbo prawn with Curry leaf dusting deep fried and
served with Tomato Salsa

1399

Chicken Biriyani dum and served in Natural Bamboo with Raita and Papad

899 

Japanese bao stuffed with teriyaki chicken.

699

MUSHROOM BAO   

Japanese bao stuffed with Tossed Asian mushroom.

499

FRIED ICE CREAM

Vanilla ice cream coated with crumb deep fried served with cashew nuts and
honey

439

KEBABS 
650

Spicy marinated chargrilled chicken tossed with famous Manchurian sauce

650

chicken marinated in red hot spice blend, Char grilled in tandoor,
served with mint chutney and salad 

MURGH ROSEMARY CASHEW TIKKA  

Mutton Keema Mixed with Indian herbs and raising folded in naan and salad

650

700

Cubes of lamb tawa roasted with brown onion and hand grounded Roasted Spice
700

Please inform our service Associate Regarding any food allergies. All prices
are exclusive of applicable government Taxes.we levy 5% service Charge.

CHICKEN TIKKA MANCHURIAN 

TANDOORI MALWANI CHICKEN TIKKA

ROASTED LAMB KANDARI KEBABS

600



CHATTINADU PRAWN KEABS

ADRAKI ACHARI PANEER TIKKA

CHILI PANEER TIKKA 

MUSHROOM CAPPUCCINO 

Creamy roasted mushroom soup served with garlic bread. 

MANCHOW CHICKEN SOUP

VEGETABLE NOODLE SOUP

HOT & SOUR VEG SOUP

JHINGA PESHAWARI KEBABS

Char grilled Jumbo prawn marinade with Pista and mint flavored spice 

TANDOORI POMFRET

Fresh Catch of Pomfret fish chargrilled with Kashmiri chili and Kastoori methi

Prawn marinade with Chettinad spicy and Hun curd in chargrilled 

Homemade ginger pickle flavor cottage cheese with Veggies skewered and grilled.

MALAI BADAM BROCCOLI

Fresh marinated broccoli with sprinkle of almond with mint and tomato mayo

Chargrilled Paneer tikka tossed with Asian spiced famous chili fusion

SEAFOOD BASIL SOUP 

A spicy soup made with Basil and coconut milk

A thicken Chinese soup finished with dominant flavor of ginger and cilantro

 A thin Chinese soup with noodle and finished with celery and leeks

SOUP 

A thicken Chinese soup finished with dominant flavor of ginger and cilantro

899

999

450

450

450

899

450

400

400

300

300

300

Please inform our service Associate Regarding any food allergies. All prices are
exclusive of applicable government Taxes.we levy 5% service Charge.

SWEETCORN CHICKEN SOUP    

A thick Chinese soup made with sweetcorn puree and chicken chunks

VEGETARIAN



BEER BATTER FRIED SQUID 

Marinate squid with herbs and spices deep fried

BUTTER GARLIC OLIVE PRAWN

Prawn tossed with olive and fresh basil and creamy butter sauce served with
garlic toast.

PRAWN TEMPURA

Prawn seasoned with herbs and batter fried with tempura flour.

CAJUN SPICE DUSTED FISH FINGER 

Even size finger cut of fish, marinated, crumbed, crispy fried and finished with
Cajun spice dusting

Even size cottage cheese finger, Barbeque Marinated and crumb fried Served
with aioli mayo

BARBEQUE COTTAGE CHEESE FINGERS

CRUSTY HERBS GARLIC CHEESE BUGGATE

Crispy garlic bread topped with salsa dip and cheese

OMR STREET ROLLS

Chettinad mushroom stuffed in rolls and deep fried served with Tangy Mayo
Great Combination of southern Fusion

FULLY LOADES NACHOS

Crispy nachos served with salsa cheese Sause and guacamole -
A best snack for bartending 

LODAED FRENCH FRIES 

Jardiniere of potatoes fried served with salsa cheese Sause and guacamole 

HONEY CHILI LOTUS STEM 

Crispy fried lotus stem wok tossed with honey and chili sauce 

WOK TOSSED CAULIFLOWER IN SPICY SAUCE

Florets of crunchy cauliflower tossed in spicy chili sauce

899

650

899

650

550

800

450

400

350

300

450

400

Please inform our service Associate Regarding any food allergies. All prices are
exclusive of applicable government Taxes.we levy 5% service Charge.

STARTERS

FRIED SHREDDED LAMB IN SWEET AND SPICY SAUCE 

Finely shredded lamb, crunchy fried, tossed in sweet and spicy sauce.



WESTERN FONTIER MAIN COURSE

With dry tomato, Buttered legumes, Creamy potato  

GRILLED SUN-DRIED CHICKEN BREAST 

GRILLED PRAWN WITH BARBEQUE SAUCE
Jumbo prawns marinated with barbeque sauce served with creamy mashed potato
and vegetable.

PASTA BOWLS NON-VEG AND VEG
Choice of Sauce Arabiatta/Alfredo/Pink/Agliolio
With Chicken/Fish/Shrimp/Vegetables and cheese

CURRIES IN HAWKER BOWLS
JHINGA DO PYAZ 
Succulent pieces of prawn cooked onion rich cashew gravy with twice the
 onion – A Hyderabadi specialty

RARA GOSHT

A dish made with a combination of mutton egg and hand pound spices in the
style of desert nomads of Rajasthan

DHABA MURGH
Chicken chunks cooked in rich gravy, and garnished with cashewnut

750

899

650/550

800

750

650

Please inform our service Associate Regarding any food allergies. All prices are
exclusive of applicable government Taxes.we levy 5% service Charge.

Butter Chicken Masala
Indian Home style chicken curry made with cashew and garnished with coriander

CURRIES AND DAL IN HAWKER BOWLS
PANEER TIKKA MASALA
Chargrilled cottage cheese simmered in rich gravy

SUBZI BEGUM BAHAR
Exotic vegetables simmered in creamy rich gravy.

DAL MAKHANI

Soaked black lentil cooked overnight, given a rich tempering. of garlic, 
 butter, and spices, finished with cream

MIX VEG SUBZI 

A mixed of vegetables cooked in rich Indian masala

550

500

400

400



MAIN COURSE FROM WOK – PAN ASIAN
VEGETARIAN

PAN SEARED BROCCOLI AND TOFU WITH DRY CHILI 

Unique combination of tofu and pok choy simmered in spicy sauce

MUSHROOM IN GINGER BLACK PEPPER SAUCE 

Mushrooms stewed with ginger infused black pepper sauce

NON- VEGETARIAN

PRAWN WITH POK CHOY

Batter fried prawn simmered in garlic flavor chili sauce.

CHILI BASIL FISH 

Chunks of batter fried sauce tossed in spicy fresh basil sauce

CHICKEN IN HUNAN SAUCE

Dices of deep-fried chicken tossed in spicy sauce the way of yellow river

Butter Naan / Roti /Plain Kulcha

Malabar paratha / Tawa wheat paratha

800

700

650

Please inform our service Associate Regarding any food allergies. All prices are
exclusive of applicable government Taxes.we levy 5% service Charge.

550

550

Indian Breads

VEGETABLE          EGG            CHICKEN             MIXED MEAT

VEGETABLE             CHICKEN             PRAWN

RICE AND NOODLE
Pan fried rice 

Sichuan rice 

Hakka noodle

Chili garlic noodle 

Thai green curry with Steamed rice 

Thai red curry with Steamed rice

450

450

450

450

500

500

500

500

600

600

600

600

700

700

700

700

650

650

750

750

800

800

SPECIALTY BREAD
LACCHA PARATHA 

Multi layered flat bread made of wheat Cooked to perfection in tandoor
and basted with butter.

175

175



Please inform our service Associate Regarding any food allergies. All prices are
exclusive of applicable government Taxes.we levy 5% service Charge.

ALMOND SWEDISH WITH CHOCOLATE

BLACK CURRENT CHOCO TRUFFLE

TIRAMISSU 

FIG PARFAIT (SUGAR FREE

PISTA RASAMALAI

RABDI GULAB JAMOON

DESSERT ‘S FROM HALWAI-PASTRY FUSION

A rich chocolate multi layered dessert served with ice cream
And almond macaroons

Tempered chocolate on the outside and chocolate ganache
with  rich flavor of black currant finished with coco 

Italian dessert made up of lady fingers soaked in coffee, layered with
mascarpone cream, and topped with cocoa powder

TURKISH BAKLAVA

An Authentic rich nuts dessert made with phyllo served Along with  
array of fruits

A DELICIOUS DESSERT MADE WITH FIG AND RICH EGG CREAM

A delicious indian dessert 

ALL TIME FAVORITE INDIAN DESSERT 

ICE CREAM                  

Flavoures of ice cream vanilla, strawberry, butterscotch, chocolate

350

400

400

400

350

400

400

300


