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A Warm Welcome to SATORI

At Satori, every meal is more than just food, its an
experience. Our in-house chefs craft soulful dishes
using fresh, locally sourced ingredients, inspired by
versatile cuisines that reflect our farm-to-table
philosophy. Each plate is thoughtfully prepared to
delight your senses, rekindle cherished memories,
and introduce you to flavors that feel both familiar
and new.

As you unwind amidst the serene beauty of Satori,
allow us to take you on this curated culinary journey,
one that complements your stay and makes you feel

truly at home.
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(8:30am - 10:30am)

Idli Chutney Sambar
Aloo/Gobi Paratha
Kanda Poha
To Order
Sauteed Vegetables
Sauteed Potato
Baked Beans
Cake Slice
Cereals
Cut Fruits
Cutting Chai/Coffee

(1:00pm - 3:00pm)

Fram Fresh Salad
Palak Lasooni Shorba
Bhindi Raita
Papad/Pickle
Aloo Methi
Amritsari Chole
Paneer Kadai
Dal Tadka
Murgh Makhani
Pudina Pulao
Phulka & Puri

Gajar Halwa

DINNER

(8.00pm to 10.00pm)

Tempared Beet Salad
Khamang Kakadi
Papad/Pickle
Kokam Sharbat
Lal Bhopla Bhaji
Palak Phitale
Matki Chi Usal
Varan
Home Style Chicken Curry
Indrani Rice
Bhakri /Phulka

Sevaichi Kheer

Note: The buffet menus are fixed. Guests will be served one of the 4 menus.

*Menu Items are subject to availability
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(8:30am - 10:30am) (1:00pm - 3:00pm)

Kakadi Channa Dal Salad
Gajarchi Koshimber

Idli Chutney Sambar
Bedmi Poori Bhaji

Sabudana Khichidi Papad/Pickle
To Order Masala Tak
Sauteed Vegetables Phol Gobi Bhaji
Sauteed Potato Bharli Vangi
Baked Beans Kala Vatana Usal
Cake Slice Amti
Cereals Chicken Ahirwadi
Cut Fruits Indrani Rice

Bhakri /Chapatti
Rajgira Sheera

Cutting Chai/Coffee

DINNER

(8.00pm to 10.00pm)

Kuchumber Salad
Tamatar Dhaniya Ka
Slglelger:!
Boondi Raita
Fryams/Pickle
Bhindi Do Pyaza
Rajma Curry
Paneer Mutter
Moong Dal Palak
Murgh Kali Mirch
Jeera Pulao
Phulka & Paratha

Gulab Jamun

Note: The buffet menus are fixed. Guests will be served one of the 4 menus.
*Menu Items are subject to availability
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(8:30am - 10:30am)

Idli Chutney Sambar
Misal Pav
Veg. Upma
To Order
Sauteed Vegetables
Sauteed Potato
Baked Beans
Cake Slice
Cereals
Cut Fruits
Cutting Chai/Coffee

(1:00pm - 3:00pm)

Cabbage & Peanut Salad
Mix Veg Koshimber
Papad/Pickle
Hibiscus Lemonade
Sukha Batata Bhaji
Doodhi Kofta
Moongachi Usal
Kadhi
Chicken Kholapuri
Masala Bhaat
Bhakri/Phulka

Coconut Ladoo

DINNER

(8.00pm to 10.00pm)

Channa Chaat
Roasted Pumpkin Soup
Aloo Pudina Raita
Papad/Pickle
Corn Palak
Pav Bhaji
Paneer Do Pyaza
Dal Fry
Murgh Haryali
Tava Pulao
Phulka & Pav

Phirnee

Note: The buffet menus are fixed. Guests will be served one of the 4 menus.

*Menu Items are subject to availability
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(8:30am - 10:30am) (1:00pm - 3:00pm)
Idli Chutney Sambar Ankruti Salad
Dosa Curd Rice
Pongal Papad/Pickle
To Order Limbu Panni
Sauteed Vegetables Pattakobi Channadal Bhaji
Sauteed Potato Aloo Mutter Rassa
Baked Beans Akkha Masoor Usal
Cake Slice Phodnicha Varan
Cereals Gavran Chicken
Cut Fruits Indrani Rice
Cutting Chai/Coffee Bhakri /Chapatti

Pineapple Sheera

DINNER

(8.00pm to 10.00pm)

Tossed Salad
Lemon Coriander Soup
Veg. Raita
Papad/Pickle
Baigan Ka Bharta
Veg Makhani
Paneer Haryali
Dal Travani
Murgh Do Pyaza
Mutter Pulao
Phulka/Paratha
Shahi Tukada

Note: The buffet menus are fixed. Guests will be served one of the 4 menus.

*Menu Items are subject to availability
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GO AT ST XRTERS

(7.30pm to 9.30pm)

NON - VEG

Chicken Lollypop (6 Pieces) — 1100
Chicken Chilli (Dry) (8 Pieces) — 1100
Crumb Fried Chicken (8 Pieces) — 1100
Chicken Koliwada (8 Pieces) — 1100

VEG

Paneer Lollypop (6 Pieces) - 900
Paneer Chilly (Dry) (8 Pieces) — X900
Paneer Koliwada (8 Pieces) - 900
Crispy Vegetables (8 Pieces) — 800
Cocktail Samosa (6 Pieces) - Y800
Potato Wedges - X800
French Fries - X700
Onion Rings - X700




SATORI

Nty el s STl ]

A LA CARTE

MAIN COURSE

(1.00pm to 3.00pm and 8.00pm to 10.00pm)

Seasonal Vegetables with Indrani Rice/Paratha — 1400
Lentil Khichdi & Kadhi Comfort Bowl — X800
Slow-Cooked Mutton Curry with Indrani Rice/Paratha - 1700
Homestyle Chicken Curry with Indrani Rice/Paratha — 1600
Classic Egg Curry with Rice — 21200

*Need a minimum of 8 hours of notice




A LA CARTE

abb-Davy FEANVOUERLEES

Cucumber Chutney Sandwich - R600
Omelette Sandwich - X600
Chilli Cheese Toast — 600
Grilled Cheese & Tomato Sandwich - 600
Maggi - X350
French Fries - 400

NOTE:

Preparation Time: 45 minutes.
All prices per portion.
In-room dining is not available.

All prices are exclusive of GST (18% GST applicable)




Relish all the good things coming your way, and call out
to us for more. While you're at it, please remember,

24-hour Lead Time

The earlier you tell us, the more time we have to
prepare scrumptious satisfying food for you.

Fresh and Local

We don't just say fresh, we make fresh food
everyday from produce sourced locally.

Hygiene is Non-negotiable

Your health is our priority! We therefore limit the footfall
of people in our kitchen and request your co-operation to
Mmaintain utmost care & hygiene.
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*These will be provided as per the buffet menus. Guests will be served
one of the 4 menus. Additional request will be charged as per actuals.




We hope you enjoy our delectable food & have
a wonderful stay. Do leave us your feedback
and recommendations.




