
M O R N I N G  B R E A K F A S T
(Served From 7:00 A.M to 10:30 A.M)

Corn flakes Chocó flakes or muesli with hot 
or Cold milk honey and nuts accompanied

CEREALS                    `170CEREALS                    `170

Oats meals served with fruits and nuts
PORRIDGE                    `150PORRIDGE                    `150

2 eggs of your choice fried, poached, 
scrambled omelet with toast with 
breakfast potatoes & grilled tomato

EGGS YOUR WAY                    `195EGGS YOUR WAY                    `195

Choice of  any two varieties:  croissant, muffin, 
Danish, doughnut  Multigrain – white or 
whole wheat bread with butter and preserves

THE LEAVEN DOUGH - ANY TWO          `185THE LEAVEN DOUGH - ANY TWO          `185

WESTERN MORNING

Griddle Indian flat bread filled wih potatoes 
or cottage cheese served with curd and 
pickles

PARATHA                        `195PARATHA                        `195

Shallow-fried wheat dough bread served 
with potato green peas curry

POORI BHAJI                    `175POORI BHAJI                    `175

Savory South Indian rice cake,  steamed to 
perfection, served with chutney and sambhar

IDLI                    `125IDLI                    `125

Fermented rice & lentil crispy South Indian 
crepe served with chutney &  sambhar

DOSA                     `190DOSA                     `190

NORTH N’ SOUTH INDIAN

*For any dietary restriction or allergies consult our culinary
team. Government taxes and extras are applicable.

*Images are for illustrations purpose only

Hotel Cachar Club



A L L  T I M E  F A V O U R I T E
(Served from 11:00 A.M to 7:00 P.M)

*For any dietary restriction or allergies consult our culinary
team. Government taxes and extras are applicable.

*Images are for illustrations purpose only

SOUP
(VEG OR CHICKEN) 

SANDWICHES & BURGER
(PLAIN - TOASTED - GRILL) 
(Serve With Fries)

Daily raised loaf with classic coleslaw and 
mayo

COLESLAW SANDWICH                       `295COLESLAW SANDWICH                       `295

Double decker sandwich with shredded 
chicken slice cheese and fried egg

CLUB ROAD SANDWICH                   `325CLUB ROAD SANDWICH                   `325

Burger with peri peri spicy chicken patty
PERI PERI CHICKEN BURGER                  `325PERI PERI CHICKEN BURGER                  `325

Burger bun with vegetable crunchy patty, 
cucumber & tomatoes mustard dressing

VEG. AND CHEESE BURGER                      `310VEG. AND CHEESE BURGER                      `310

HOT N SOUR SOUP       ` 155 /  175
                                                                           (VEG/CHICKEN )
HOT N SOUR SOUP       ` 155 /  175
                                                                           (VEG/CHICKEN )Vegetables soupsoya
scented

MANCHOW SOUP       ` 155 /  175
                                                                           (VEG/CHICKEN )
MANCHOW SOUP       ` 155 /  175
                                                                           (VEG/CHICKEN )Vegetables soup with
soya and crispy noodles

SWEET CORN SOUP                      ` 155 /  175
                                                                           (VEG/CHICKEN )
SWEET CORN SOUP                      ` 155 /  175
                                                                           (VEG/CHICKEN )Corn soup with garden
vegetable



S TA R T E R
(Served from 1:00 P.M to 4:00 P.M

& 7:00 P.M to 10:30 P.M)
Soya cake marinated with hung curds Kashmiri 
chilli and in house garam masala powder

TANDOORI SOYA CHAP                       `355TANDOORI SOYA CHAP                       `355

Marinated potatoes in pickled curd, cooked in 
clay oven

TANDOORI ALOO                       `355TANDOORI ALOO                       `355

Charcoal grilled  paneer with fresh crushed 
black pepper  fresh cream and hung curd in 
traditional clay oven

KALI MIRCH KA PANEER TIKKA                 `355KALI MIRCH KA PANEER TIKKA                 `355

Stir-fried capsicum and onions
MUSHROOM - CHILLI OR SALT N PEPPER          `355MUSHROOM - CHILLI OR SALT N PEPPER          `355

VEG STARTER

Classic combination of boneless chicken with 
ginger and tomato home-made past

GINGER CHICKEN                              `425GINGER CHICKEN                              `425

Succulent boneless chicken cooked with green 
chillis Capsicum, onion and light soya sauce

CHILLI CHICKEN                           `425CHILLI CHICKEN                           `425

Boneless fish flavored with garlic and butter mix
FISH CHILLI BUTTER GARLIC                       `495FISH CHILLI BUTTER GARLIC                       `495

All time favorite whole tender chicken 
marinated in flavor full masala served with 
mint flavored chutney

TANDOORI CHICKEN            `455/ 855
                                                                                       (HALF/FULL) 
                                                    

TANDOORI CHICKEN            `455/ 855
                                                                                       (HALF/FULL) 
                                                    

Curd marinated chicken flavored with  
Indian spices

CHICKEN TIKKA                            `455CHICKEN TIKKA                            `455

NON VEG STARTER

*For any dietary restriction or allergies consult our culinary
team. Government taxes and extras are applicable.

*Images are for illustrations purpose only



I N D I A N  S E L E C T I O N
(Served  f rom 1 :00  P.M to  4 :00  P.M

& 7 :00  P.M to  10 :30  P.M )Seasonal mixed vegetables with tomatoes 
and onion

SABJ KADAI                  `335SABJ KADAI                  `335

Paneer with dry fenugreek leaves and 
fresh cream ginger and green coriander

PANEER METHI MASALA                  `360PANEER METHI MASALA                  `360

Trio combination of mushroom, paneer 
and green peas with cashews and brown 
onion paste

SHABNAM CURRY                  `380SHABNAM CURRY                  `380

Cumin and turmeric potatoes
JEERA ALU                  `295JEERA ALU                  `295

VEGTARIAN MAIN COURSE

Kashmiri delicacy flavored with black 
cardamom and fennel seeds

MUTTON ROGAN JOSH                      `525MUTTON ROGAN JOSH                      `525

Mutton cooked with brown onion curd 
and cream go best with butter nan

GOSHT DO PYAZA                   `515GOSHT DO PYAZA                   `515

Chicken  chunks with  tomatoes and onion 
paste with crushed whole coriander seed

MURGH (KADHAI / DO PYAZA)                  `425MURGH (KADHAI / DO PYAZA)                  `425

Tandoori chicken cooked in rich tomato 
gravy with butter and fresh cream

MURGH BUTTER MASALA                   `525MURGH BUTTER MASALA                   `525

Non Vegetarian Main Course

Steamed  rice and vegetables  with rose 
water and whole spices

SABJ                  `335SABJ                  `335

Rice and chicken royal spices
MURGH                  `445MURGH                  `445

Steamed handi Royal cooked mutton and 
basmati rice Hnd-picked spices, rose 
petals, erved with raita

MUTTON                   `575MUTTON                   `575

DUM KA BIRYANI
(Served with raita and pickles) 

*For any dietary restriction or allergies consult our culinary
team. Government taxes and extras are applicable.

*Images are for illustrations purpose only



STEAMED RICE                       `185STEAMED RICE                       `185

SABJ PULAO                       `315SABJ PULAO                       `315

GREEN PEAS PULAO                       `315GREEN PEAS PULAO                       `315

Overnight cooked whole black moong dal 
simmer with khada masala tomatoe paste, 
butter and cream

DAL MAKHANI                      `240DAL MAKHANI                      `240

Pigeon peas tempered withcumin seed, dry 
red chilli and onion finished with khalis ghee

YELLOW DAL TADKA                       `195YELLOW DAL TADKA                       `195

RICE AND PULAO

Naan & Roti
(traditional Indian bread varieties)

ROTI                            `55ROTI                            `55

NAAN                         `75NAAN                         `75

MASALA KULCHA                                 `85MASALA KULCHA                                 `85

MEHMAN NAWAZI                        `85MEHMAN NAWAZI                        `85

RAITA:  ONION - MIXED - BOONDI
SALAD: GEEN SALAD - ONION SALAD
RAITA:  ONION - MIXED - BOONDI
SALAD: GEEN SALAD - ONION SALAD

*For any dietary restriction or allergies consult our culinary
team. Government taxes and extras are applicable.

*Images are for illustrations purpose only



PA N  A S I A N   S E L E C T I O N
(Served  f rom 1 :00  P.M to  4 :00  P.M &

 7 :00  P.M to  10 :30  P.M)
Vegetables dumpling with Manchurian 
sauce

VEGTABLES MANCHURIAN                   `315VEGTABLES MANCHURIAN                   `315

Chili - hot garlic -Manchurian - schezwan
CHICKEN OF YOUR CHOICE                  `385CHICKEN OF YOUR CHOICE                  `385

FRIED RICE 
VEG                   `180 
EGGS                   `215
CHICKEN                  `255
SHRIMP MIXED                  `275

FRIED RICE 
VEG                   `180 
EGGS                   `215
CHICKEN                  `255
SHRIMP MIXED                  `275

NOODLES
VEG                   `180
EGGS                   `215
CHICKEN                  `255
SHRIMP MIXED                  `275

NOODLES
VEG                   `180
EGGS                   `215
CHICKEN                  `255
SHRIMP MIXED                  `275

Chilli - hot garlic – Manchurian – 
schezwan - black beans and pepper

FISH                  `490FISH                  `490

Fried bamboo shoot with onion and turmeric
BAAH  GAAJ  BHAJI                   `295BAAH  GAAJ  BHAJI                   `295

Silchar chicken local heritage recipe
MURGIR KOSHA MANGSO                   `435MURGIR KOSHA MANGSO                   `435

RICE N’ NOODLES

Silchar  style Mutton curry with potatoes 
&  green chili

KHASIR MANGSO                 `485KHASIR MANGSO                 `485

Sorson - bhapa
ELISH                  `675ELISH                  `675

Choose your variant  jhal or kaliya  fish 
cooked with onion and green chili

KATLA FISH                    `420KATLA FISH                    `420

SPICES OF ASSAM
(Local Cuisine Of  Tea Estate)

*For any dietary restriction or allergies consult our culinary
team. Government taxes and extras are applicable.

*Images are for illustrations purpose only



CARAMEL CUSTARD                        `195CARAMEL CUSTARD                        `195
Gratin milk cake

GULAB JAMUN                        `175GULAB JAMUN                        `175
Whole milk cake ball in sugar syrup

SCOOPS OF ICE CREAM                        `195SCOOPS OF ICE CREAM                        `195
Vanilla - Chocolate - Butterscotch

DESSERTS

BEVERAGES

CHOICE OF SOFT BEVERAGE                        `125

CHOICE CANNED  JUICES                             `155

CHOICE OF CHAAS
PLAIN OR MASALA                            `125

CHOICE O LASSI SALT OR SWEET               `135

FRESH LIME WATER                                         `125

FRESH LIME SODA                                        `125

CHOICE OF TEA                                         `115

CHOICR OF COFFEE                                         `135

TONIC WATER                                       `260

PACKAGED DRINKING WATER                   `  30

CHOICE OF SOFT BEVERAGE                        `125

CHOICE CANNED  JUICES                             `155

CHOICE OF CHAAS
PLAIN OR MASALA                            `125

CHOICE O LASSI SALT OR SWEET               `135

FRESH LIME WATER                                         `125

FRESH LIME SODA                                        `125

CHOICE OF TEA                                         `115

CHOICR OF COFFEE                                         `135

TONIC WATER                                       `260

PACKAGED DRINKING WATER                   `  30

*For any dietary restriction or allergies consult our culinary
team. Government taxes and extras are applicable.
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