
FOOD MENU



Miso Maggi 
In house crispy chili oil, scallions, fresh squeeze
of lemon and Asian greens

Manchow Soup
Hot & Spicy veg soup served with crispy
noodles.

Mulligatwany Soup
National soup of India. Mildly spiced lentil soup

Nepalese Momo Jhol
Cheese momos. Thick tomato broth, crushed
peanuts and inhouse chili garlic oil

Tomato Mamma Mia
Spinach and home made ricotta. Tangy tomato
and pasta soup. Pesto oil and cheese

Rustic Millet Stew
Thick jowar and bajra soup. Vegetables. Parsley
and pepper

Soups



Green Salad
Classic Indian garden vegetable sliced salad

Mexican Quinoa Salad
Mixed quinoa. American corn. Chunky salsa.
Walnut and almonds. Mixed seeds. Malta
vinegrette

Carpaccio
Fresh apple, pear & roasted beet carpaccio.
Balsamic vinegrette dressing. Lettuce, pumpkin
seeds, baby greens and feta. Balsamic caviar

Cold Soba Noodle Salad
Julienne veggies. Scallion. Peanuts and
sesame. Asian peanut deressing

Tuscan Panzanella
Crispy bread, roasted peppers, fresh tomato,
feta, basil, vinegrette

Classic Caesar
Vegetarian version of this popular Mexican
salad

Salad



Bhalla Papadi Chaat
Soft urad dal dumplings, sweet curd, chutney
and papadi

Karol Baug Ke Tikki Chole
Crisp aloo tikki topped with chatpate chole, sev
and chutneys

Angrezi Samosa
Crisp patti samosa. Refeied beans and cheese
filling. Sweet yogurt, tomato salsa and chutneys

Chatpatta Paneer Samosa
Patti samosa stuffed with chatpata bhuna
paneer served with achaari hummus, mint
chutney and date tamarind chutney

The Nukkad Favs



Pav Bhaji
Mumbai's favourite fast food. Served with
buttered pao onion and lemon

Vada Pav Foudue
Garlic chutney, bread croutons skewers

Chole With Bhature
All time favourite kabuli chana tossed with
freshly grounded spices. Served with pickle and
choice of bread.

Kulcha Platter
Tandoori kulcha served with choice of Dal
Makhani or Pindi chole, masala onion, achar
and curd

Options:
Amritsari Aloo Kulcha
Paneer Kulcha

Godwit Canteen



Choose your Garlic Bread
Classic garlic bread
Cheese garlic bread
Chilli cheese garlic bread

French Fries

Philly Cheese Truffle Popcorn
Button mushroom and shitake crisps. Dry spice
blend. White truffle oil scented cheese sauce

Tortilla Crunch Wrap
Fajita cottage cheese and peppers. Mexi beans.
Quesso cheese sauce.

Mr. Matteo's Aranchini
Cheesy risotto balls. Creamy pomodoro sauce.
Cheese sauce and Basil pesto

Baked Enchilada
Cheese, jalapeno and corn stuffing. Enchilada
sauce. Cheese sauce.

Fiery Cheese Quesidella
Mozzarella and cheddar with green chillies in
tortilla, grilled and topped with sriracha, served
along salsa and sour cream

The Global Food Truck



Crispy Noodle Chinese Bhel
Fried Noodles served with diced cabbage.
Capsicum,onion marinated with spicy tomato
ketchup and vinegar

Grilled Spring Onion Pancakes
Layered spring onion pancakes. Grilled until
crips. Dipping sauce

Togarashi Tempura Vegetables
With Korean BBQ sauce and spicy mayo

Sticky Wontons
Veg and cheese filling. Tossed in sweet chili
sauce

Thai Chili Mushrooms
Crispy mushrooms. Tossed. Thai herbs and
spices

Smoked Jar Cheese Balls
Thai chili and Cheddar dumplings. Fried crisp.
Hot chili sauce

Pan Asian



Salt And Pepper Corn And Chestnuts
Crisp corn kernels and waterchestnut, wok
tossed and served hot

Classic Spring Rolls
A pastry sheet filled with noodles ad
vegetables, rolled and fried

Kungfu Rolls
In house spinach dough wrap stuffed with spicy
cottage cheese and cheddar mix

Honey Chilli Crispy Lotus Stem
Chilli and honey tossed crispy lotus stem

Hakka Chili Paneer
Paneer tossed with capsicum dark soya chillies
and vinegar

Curried Paneer Satay
Curry powder, crushed chili paste and a spicy
peanut sauce

Paneer 65
Topped with crackling spinach

The Global Food Truck



Crispy Veg Bao
Veggie tossed with black pepper sauce served
with soft and fluffy buns

Combination Of Three Bao
Exotic veggie, crispy vegetable, sautéed
mushroom

Cottage Cheese Chilli Bao
Open steam bao filled with cottage cheese
strips

Three Mushroom Chilli Bao
Shitake, black fungus, button mushroom

Bao Bhaji
Steamed baos stuffed with potato nugget and
topped with Mumbai pav bhaji 

Bao



Californian Sushi
Traditional roll wrapped with cucumber, lettuce,
carrot, pickled radish& sesame seed

Asparagus Tempura Roll
Tempura asparagus, avocado with spicy mayo
and sweet sauce 

Tempura Veggie Sushi
Tempura Veggies with spicy mayo and sweet
sauce 

Avacado Dragon Roll
Exotic veggie roll with thin slices of avocado

Teriyaki Mushroom Roll
Sauted mushrooma and cream cheese rolls
topped with teriyaki sauce

Sushi Platter
12 pieces of sushi on a platter. Wasabi, light soy
and pickled ginger

Sushi



Crystal Clear Dim Sum
Exotic minced veggie dimsum

Spicy Vegetable Dimsums
Signature spicy vegetables dimsum

Corn Cheese Dimsums
Sauted corn and cheese dumplings

Truffled Mushroom and Cheese Dimsum
Sauted mushrooms and cheese dumplings
scented with white truffle oil

Mixed Dimsum Basket
6 pieces of dimsums on a platter served with
sauces.

Dimsum



Roomal Ki Tokri
Crisp roomali roti. Served with 3 inhouse lip-
smaking chutneys

Methi Paratha Tacos
Laccha methi paratha, achari aloo, tomato
chutney and pickled onion 

Bhutta Seekh Kulfi Kebab
Grilled kebab. Cream sauce. Served with mint
chutney

Achari Tandoori Chaap
Tandoori soya chaap in a spiced pickled
marinate

Schezwan Mushroom Tikka
Mushrooms stuffed with spicy potato, paneer &
papad mix. marinated in schezwan, Cooked on
tandoor.

Indian Grubs



Achari Jaipuri Paneer Tikka
Achar marinated paneer tikka with papad churi.
Chutney hummus and masala pyaaz

Jaljeera Paneer tikka
Served with boondi ka khatta

Dal Makhani Baby Naans
Naan dough, stuffed with creamy dal makhani,
smeared with butter and chaat masala, served
with mint chutney and Godwit smoked makhani
sauce

Malai Paneer Tikka
Hung curd marinated paneer cooked in tandoor

Tandoori Malai Broccoli
Creamy malai marinated broccoli florets,
served with mint chutney

Indian grubs



Spicy Special Sandwich
spicy grilled sandwich stuffed with trio of bell
peppers, cottage cheese and green chutney

Crispy Corn and Spinach Po-Boy
Popular Lousiana sandwich. Lettuce. Tomato.
Jalapenos. Gherkins. Cocktail spread and crispy
fritters

Crispy Paneer Japanese Sando
Layers of panko crusted paneer, coleslaw and
sriracha mayo

Sandwich

Dubai Chips and Cheese Wrap
Chili sauce. Cheese and chips

Sharwma
Tortilla Wrap. Falafel. Garlic sauce. Lettuce and
pickled veg

Tikka Masala Kathi Roll
Roomali wrap. Paneer tikka masala. Chutney
and cheese. Sirka pyaaz

Wraps



Maharashtrian Thecha Aloo Kathi Roll
Roomali wrap. Spicy peanut and coriander
potato. Cheese and chutney

Spicy Bean Burrito
Refried beans flavored with coriander leaves
and chilies, served in a tortilla wrap with
lettuce, herbed rice, hot sauce, cheese sauce,
and salsa

Wraps

Hummus Platter for 4
Classic hummus, spicy hummus, tzakziki,
babaganoush, falafel, fatoush salad with pita
chips and falafel

Biryani Board for 4
Platter of biryani, dal mahkani, salan, papad ki
churi and raita

Pan Asian Platter for 4
Veg fried rice, spicy sczhewan noodle and
paneer chilly, on a platter with fried noodles,
kimchi, crispy chilly oil and a black pepper dip

Sharing Boards



European Veg BLT
Basil. Lettuce. Tomato. With oven grilled
peppers and balsamic vinaigrette

Veg Mayo Burger
Vegetable and cheese tikki stuffed in burger
buns

Flippin Good Sliders
Corn, spinach and cheese

Bombay Vada Pav Slider
All new look to bombay vada pav, must try this!

Paneer and Chilli Cheese Burger
Spicy paneer patty and cheese slice with house
slaw, lettuce and Sriracha mayo

Burgers and Sliders



Shahzada Paneer Lababdaar
Cubes of paneer. Onion tomato gravy. Melange
of spices. Cream

Sirke wala paneer do pyaza
Tangy tomato gravy. Pickled onion. Spices and
coriander

Kurkuri Bhindi Curry
Crisp fried bhindi, lots of dry spices, Topped
over your choice of curry - 
Dahi Kadi Kurkuri Bhindi

Pahadi Tikka Masala
Spicy tikka masala gravy topped with hara
masala pahadi paneer tikka

The Gourmet Indian 

Lonavala Makai Pakodi 
Cashew, cream, cheese and spinach curry.
Topped with corn fritters. Chili oil



Paneer Saag Tamatar
Layered paneer and spicy saag, creamy tomato
curry with dry chilies and fried garlic

Nargis Kofta Cheesewala
Cheese ball covered with spiced bhuna soya
mix. Fried and served with on a bed of spicy
tomato curry

Paneer Khada Masala
Diced paneer in curry enhanced with whole
spiced, onion and garam masala

Hing Jeera Aloo
Boiled potatoes tempered in hing, cumin seeds
and chilies

Godwit Rilli Milli
assorted vegetables tossed in a cashew,
spinach and tomato gravy

KOYLA PANEER MAKHANI
Paneer cubes in smoked makhnai gravy. A
godwit speciality

PANEER TIKKA MASALA
Paneer marinated in curd and spices, oven
cooked and tossed in tomato gravy



Dal Tadka
tempered in ghee with jeera and curry leaves

Lehsuni Dal Tadka
tur dal tempered with chopped onion, tomato,
chilli, ginger and garlic in ghee.

Dal Dhaba
mixed dal inspired by authentic dhabas from
Punjab

Dal Makhani
urad dal and rajma, slow cooked with tomato,
kasuri methi and cream. Smoked

Dal

Rice, Biryani and Khichdi

Steamed Rice
Jeera Rice
Mixed Veg Pulao
Dal Khichadi
served with plain curd and papad



Black Rice Khichadi
served with achari gobhi, chutney and papad

Paneer Tikka Biryani
tandoor cooked paneer sauted with biryani rice
and put on dum. Served hot with salan and raita

Vegetable Parda Biryani
mixed vegetables sauted with biryani rice and
put on dum. Served hot with salan and raita

Godwit Curry Rice
Rice tossed in a spicy onion gracy. Wrapped in
banana leaf and grilled. Served with gravy,
churchur papad and lemon

Breads
Plain Paratha
Phulka 2 Pc (Plain / Butter)
Tandoori Roti (Plain / Butter)
Naan (Plain / Butter / Garlic)
Laccha Paratha (Plain / Butter)
Laccha Naan (Plain / Butter)
Rumali Roti



Special Butter Naan
Tawa Paratha
3 Chilli Naan
Chilli Garlic Naan
Charcoal Chilli Naan
Aloo Kulcha
Paneer Kulcha

Accompaniments

Onion Salad
Extra Pav (Plain / Butter)
Fried / Toasted / Masala Papad
Plain Curd
Burani Raita
Vegetable Raita
Extra Bhature



Chilli Oyster Mushroom
Packed with umami flavours

Three Treasure Black Bean
Eadmame, paneer and corn

Buddha vegetables Delight
Assorted veggies, garic butter, asian greens

Crispy baby corn 
Babycorn fried crsp and tossed with curry leaf
and Thai basil

Manchurian Dumplings
vegetable manchurian balls tossed in
manchurian sauce

Devil Dynamite
Paneer in a spicy sauce flavoured with Korean
Gochujang chiLli paste

Chili Basil Cottage cheese 
Thai basil and red chily spiced cottage cheese,
with mild soy and vinegar

THE GOURMET PAN ASIAN (CHINESE) 

Starters and Mains 



Black bean Chili Noodles

Desi Chow Mein (spicy)

Hakka Noodles

Chilli Garlic Noodles

Schezwan Noodles

Schezwan Fried Rice

Wok Tossed Fried Rice

Triple Schezwan With Manchurian /
Chilli Paneer
Schezwan rice & noodles tossed together.
Served with fried noodles and a curry of your
choice

Mongolian Godwit Style (Rice - Noodles)
Mangolian stir fried veggies with noodles and
rice. With lemongrass, garlic and chilli

Noodles and  Rice



Green Thai Curry With Rice
vegetable in green thai curry served with
steamed rice

Red Thai Curry With Rice
vegetable in red thai curry served with steamed
rice

KhowSuey With Noodles / Rice
All time favorite Burmese curry served with an
assortment of condiments and steamed rice /
plain noodles.

Pan Asian Combos



THE GOURMET EUROPIAN (ITALIAN)

Pizza
Choice of Thin Crust or Cheese Burst

Burrata Margherita
Tomato sauce. Basil pesto. Burrata

Simply Silly Chilli 
Chili cheese mix. Paprika. Jalapeno

JAC !!
Jalapeno. American corn. Cheese.

Pepperonata
Roasted bellpeppers and tomatoes. Olives.
Herbs and cheese



Shroomy's
For the love of mushrooms. Umami packed mix
mushroom ragout. Truffle oil and herbs

Bad Boy Red Ninja
Spicy paneer. Bellpeppers. Chili cheese mix. Paprika
chilies. Jalapenos and chili oil

All Veg
Onion, bell peppers, olives, tomato and jalapeno

Classic Margherita
Mozzarella and cheddar cheese with tomato and
basil

Godwit Bianca 
Cherry Tomatoes, Black Olives, Onions toasted in
Green Chillies & Garlic



Penne/ Macaroni / Spaghetti / Farfelle

Arrabiata Pasta
Spicy tomato sauce with garlic, crushed chillies &
cheese

Mix Sauce Pasta
Pink sauce pasta with vegetables

Mr Alfredo Pasta
Classic cheese sauce pasta with crushed black
peppers & italian herbs

Pesto Pasta
Pasta in basil pesto, topped with cherry tomatoes and
parmesan cheese

Simple Agli O Lio Pasta
Slow cooked garlic flakes cooked in olive oil with
crushed dried chillies, herbs, parmesan cheese and
dash of lime

Baked Mac & Cheese
Macaroni pasta baked in cheese sauce

Pasta



Penne Pomodoro con Burrata
Penne in a creamy tomato sauce with crushed chilies,
parmesan, basil and fresh burrata cheese

Bowls
Paneer Makhani Rice Bowl
Paneer Makhani served with steamed or jeera rice,
black or yellow dal, pickled onions and papad

Paneer Tikka Masala Rice Bowl
Paneer Tikka Masala served with steamed or jeera
rice, black or yellow dal, pickled onions and papad

Signature Pastas
Veg Lasagna
Three layers of lasagne with spinach, cottage cheese
and mix vegetables served with baked cheese

Gnudi with Brown Butter and Mushrooms
Home made ricotta and parmesan dumplings tossed
in brown butter and a porcini mushroom sauce



Choose your base - Black rice / Cous Cous /
Quinoa / Jowar Bajra

Nanna Love Meal Bowl
Chickpea flour penne agli-o-lio. Ratatoullie. Tossed
corn, in-house salad and garlic toast 

Mediternian Meal Bowl
Warm quinoa, garlic hummus, tossed chickpeas, salad
and warm pita

Smoothie Bowls
Frozen Pitaya
Frozen strawberry, raspberry and draon fruit. Fresh
dragon fruit, banana, muesli, almond flakes and
pommegranate seeds.

Hola
Frozen pineapple, mango, and banana. Fresh
pineapple, chia, coconut flakes and pumpkin seeds

Meal Bowls 

WATCH THAT CALORIE



Choice Of Ice Cream

Yogurt and Fruit Parfait
Hung curd and vanilla custard topped with chia
and Fresh seasonal fruits

Tiramisu
Italian classic dessert with masarpone and
coffee

Chocolate Sushi
Flavours of chocolate brownie, nutella, caramel
and raspberry

Mango Crepes
French pancakes stuffed with mango and white
chocolate mousse. Topped with a mango
infused sauce

Lotus Biscoff Cold Cheese Cake
Cream cheese mixture blend with Lotus biscoff
spread and Lotus biscuit

THE ULTIMATE FINALE

Desserts



Sizzling Brownie
Chocolate brownie served with vanilla ice cream
and chocolate sauce on a sizzling hot pan

Kulfi Cassatta
An Indian ice cream between layers of sponge
cake. Served with rabri, falooda, sabsa seeds &
nuts 

Messy Chocolate Mousse
3 shades of chocolate mousse with chocolate
sand and biscoff

Thandai Tresleches
Vanilla sponge. Thandai milk. Whipped cream
and nuts 

Magnum Lava Citron
Magnum ice cream dunked into an orange
scented molten lava cup



IN FRONT HYATT, BESIDE

MAGNETO MALL, RAIPUR

CALL: 92946 10000


