THEWESTIN

PUNE
KOREGAON PARK

WELCOME DRINK SELECTION
& SOFT BAR

MUSHROOM SALT AND PEPPER
Mushroom Tossed in Wok with Garlic Pepper and soya

LEMONGRASS CORN CAKE
Thai Spiced Corn Galette and Fry

STARTER

MUSHROOM & BABY CORN SZECHWAN
Mushroom, baby corn cooked in hot red pepper sauce

SEASONAL VEGETABLE SALT& PEPPER
Seasonal Vegetable Wok Tossed in Salt and Pepper

VEGETABLE SINGAPORE POPIAH,
SWEET CHILI

Cocktail Veg Spring Roll served with Sweet Chili Sauce

EDAMAME BEANS TEMPURA

Edamame Beans Coated with Tempura flour and
Wok Tossed with Asian Spices

VEGETABLE LEMON GARLIC SOUP

Mix veg Cooked in Vegetable Stock and seasoned with
Garlic and Spices

SOuP

TOM YUM VEG
Delicious Thai tom yum soup is a spicy and sour soup

SOM TAM

Green papaya salad, combines all four tastes -
sour, chili, sweet and salty

WAKAME & BRINED CUCUMBER

As an edible seaweed, Tossed with cucumber & sweet
and savory sauce

SALADS

CLASSICKIMCHI SALADS

Kimchi is a spicy Korean side dish created from salted,
fermented vegetables, usually cabbage and radishes.

GINGER & CABBAGE PICKLE
Overnight Braised Ginger & Cabbage with fine Asian herb

VEGETABLE SINGAPORE POPIAH,
SWEET CHILI

Cocktail Veg Spring Roll served with Sweet Chili Sauce

The Westin Pune Koregaon Park,

36/3-B, Koregaon Park Annexe, Mundhwa Road, Ghorpadi,
Pune, 411001, Maharashtra India,

+91 020 6721 0000’

ASTAN MENU

VEGETARIAN MAIN COURSE

GREEN ASPARAGUS SESAME GOLDEN GARLIC SAUCE
Fire cooked Asparagus in golden garlic

DICED TOFU SICHUAN SAUCE
Tofu tossed in dry red chilies, garlic, shallots and spices

YUE HEUNG EGGPLANT
Garlic Braised spicy eggplant cooked in famous Sichuan Style

CHINESE GREENS WITH ALMOND FLAKES
Slow cooked Alive with Mixtures Greens and Almond Flakes

STIR FRY BAMBOSHOOT
Asian inspired Spicy, tangy stir-fry bamboo shoot

CURRY

VEG MASSAMAN CURRY
Thai Spice infused slow cooked vegetables

CANTONESE STYLE ASPARAGUS & BABY CORN

Slow cooked asparagus and baby corn in hot Plum Sauce

NOODLE/RICE

VEGETABLE HAKKA NOODLE

Stir-fried cooked Noodles in a wok and is usually mixed
with burnt garlic and vegetables

BURNT GARLIC AND SPRING ONION FRIED RICE

Stir-fried cooked rice in a wok and is usually mixed
with burnt garlic and vegetables

BREADS

CHINESE STEAM BOW
Steam the Flour dough puffed

DESSERT

DATE PANCAKE
Date sweet Flat Pan Cakes

FRESHLY CUT EXOTIC FRUITS
Freshly Exotic Cut Fruits

TAB TIMKRABE
Chilled Coconut Milk with Water Chestnut and sweetened

CHINESE DARSAAN

Fame as Honeyed Noodles

DARK CHOCOLATE FUDGE CAKE

Double Chocolate Cake with Sugar, Cocoa,

ICE- CREAM WITH TOPPINGS
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