
Drawing inspiration from India's rich culinary heritage, The Five presents an exquisite fusion of Indian and
global vegetarian cuisine. We regard cooking not just as a craft, but as an art form, lovingly passed down
through generations in a vibrant display of show-and-tell. In many homes, dishes are lovingly prepared from
scratch using only the freshest of ingredients, and we proudly uphold this tradition. Our menu is a testament
to this, featuring cherished family recipes that celebrate the purest flavors. For a taste of our unique offerings,
we invite you to inquire about the chef's specials!

Enjoy Your Meal
- The Five Team

Dairy Gluten-freeVegetarian Nuts SoyEggs GlutenSesame Chef's SpecialsSpicy

ALLERGEN AND DIETARY INDICATORS

Please let us know if you’re allergic to any ingredients.  Prices are in Indian rupees and

are exclusive of applicable government taxes. Service charge 10% as applicable.

AM Hotel Kollection



BREAKFAST

MENU
Continental Breakfast  400
Choice of juice, eggs to order, toast with butter & jam |  Choice of cereal with hot or cold milk | Tea or coffee

Indian Specialty Breakfast  375
Choice of juice, choice of paratha or poori bhaji or chole bhature  | Choice of idli with sambhar or upma or poha | Tea or coffee

Poha 225
Flattened rice tempered with onions and spices

Plain Paratha 225
Indian flat bread served with yogurt and mixed pickle. Two portions are served. 

Farm Fresh Eggs  200
Prepared to your choice: Omelette, Fried, Boiled or Scrambled. Served with toast, butter & jam

Poori Bhaji 250
Deep fried whole wheat flat bread served with potato and tomato stew

Paratha 275
 Potato/Cauliflower filled Indian flat bread served with yogurt and mixed pickle. Two portions are served. 

Idli | Upma | Uttapam | Medu Vada  275
 South Indian specialty served with sambhar and chutney

Dairy Gluten-freeVegetarian Nuts SoyEggs GlutenSesame Chef's SpecialsSpicy

Please let us know if you’re allergic to any ingredients.  Prices are in Indian rupees and are exclusive of applicable

government taxes. Service charge 10% as applicable.

8:00 AM - 10:30 AM



LUNCH & DINNER

MENU

Dairy Gluten-freeVegetarian Nuts SoyEggs GlutenSesame Chef's SpecialsSpicy

1 :00 PM - 3:30 PM
8:00 PM - 10:30 PM

Stuffed Tandoori Aloo 
Malai  Corn Seekh Kebab
Vegetable Seekh Kebab 
Hara Bhara Kebab 
Peri Peri Paneer Tikka 
Hariyali Paneer Tikka 
Malai Paneeer Tikka 
Trio Paneer Tikka 
Tandoori Stuffed Mushroom 

Honey Chilly Potato
Crispy Fried Vegetable 
Crispy & Chilly Corn 
Salt & Pepper Corn 
Manchurian Dry 
Pepper Garlic Mushroom
Chilly Paneer 
Paneer 65 
Corn Cheese Nuggets 
Mushroom Duplex 

275
285
285
285
350
350
350
350
350

 

245
255
285
285
285
315
315
315
325
325

APPETIZERS

INDIAN

INTERNATIONAL

Tomato Tulsi Shorba 
Manchow 
Tum Yum Soup
Sweet Corn 
Lemon Coriander 
Vegetable Pepper Garlic  
Hot & Sour 
Noodle Soup
Cream of Mushroom 
Cream of Spinach
Almond Broccoli Soup 

215
215
215
215
215
215
215
225
255
255
255

 

SOUPS

Raita (Veg , Boondi, Pineapple) 
Masala Peanuts 
Green Salad 
Russian Salad 
Vegetable Caesar Salad 
Greek Salad 

145
155
175
200
225
250

 

SALADS & ACCOMPANIMENTS

Please let us know if you’re allergic to any ingredients.  Prices are in Indian rupees and are exclusive of applicable

government taxes. Service charge 10% as applicable.
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Aloo Jeera  
Aloo Gobi 
Kurkure Bhindi 
Lasuni Dal Tadka / Fry 
Mix Vegetables
Vegetable Jalfrezi 
Diwani Handi 
Bhindi Do Pyaza
Mushroom Do Pyaza 
Summer Time Dal Makhani 
Mutter Mushroom
Sabhjey Khas 
Paneer Aap Ki Pasand
(Khadai , Butter, Palak, Tikka Masala, Peshwari) 

225
255
295
295
315
345
345
345
345
355
355
355
395

 

MAINS

INDIAN

Raita (Veg , Boondi, Pineapple) 
Masala Peanuts 
Green Salad 
Russian Salad 
Vegetable Caesar Salad 
Greek Salad 

145
155
175
200
225
250

 

SALADS & ACCOMPANIMENTS

Manchurian Dumplings  Gravy 
Sweet & Sour Vegetables 
Mixed Veg In Black Bean Sauce 
Thai  Curry  Red / Green 
Veg Au Gratin
Vegetable Casserole 
Pasta  Arrabita 
Pasta Aglio e Olio 
Pasta Alfredo 
Pasta Pink Sauce  
Vegetable Sizzlers
With rice or noodles and assorted vegetables.
Choice of Mushroom  or Hot Garlic Sauce 
 

255
355
355
375
399
399
325
325
325
325
525

 

INTERNATIONAL

Chhole Kulche 
Paneer Kathi Roll 
Chilly Paneer Roll 
 

300
315
315
 

MEALS & ROLLS

Ice Cream
(Butter Scotch, Vanilla, Chocolate , Strawberry) 
Gulab Jamun With Ice Cream 
Moong Dal Halwa
Brownie With Ice Cream 
Dessert Of The Day

175
-
185
200
225
225

 

DESSERTS

Bottled Water 
Choice of Aerated water
Masala Tea
Americano 
Ready made Coffee 
Espresso
Cappucino
Summer Spiced Butter Milk 
Iced Tea
Fresh Lime water ( Sweet/ Salted )
TSH Sunset
(Pineapple, Lime Orange & Grenadine)   
Queen of Satpura
(Strawberry Crush , Orange Juice , Ice & Lemon) 
Mango Cave
(Mango Mint & Melon Syrup)  
Summer In Pachmarhi
(Watermelon, Stawberry & Cranberry) 

40
50
75
80
80
80
115
120
125
145
160
-
160
-
160
-
160

 

BEVERAGES

Tandoori Roti
Laccha Paratha 
Missi Roti
Naan/Butter/Garlic
Parantha (Paneer, Aloo, Onion) 
Steamed Rice 
Jeera Rice 
Schezwan Fried Rice 
Khichidi  
Roti Ki Tokri
Subz -E - Biryani  

75
85
85
95
115
225
275
300
315
350
350

 

BREADS AND RICE

Please let us know if you’re allergic to any ingredients.  Prices are in Indian rupees and are exclusive of applicable

government taxes. Service charge 10% as applicable.

https://www.google.com/search?sca_esv=580810206&q=Au+Gratin&spell=1&sa=X&ved=2ahUKEwiKm5eP67aCAxV9xDgGHdUcBjsQkeECKAB6BAgIEAE
https://www.allrecipes.com/recipe/222000/spaghetti-aglio-e-olio/
https://www.allrecipes.com/recipe/222000/spaghetti-aglio-e-olio/

