
MENU
- Kitchen timings -

Breakfast 7am to 10am
Lunch 1pm to 3pm

Dinner 7pm to 10pm



HOT Beverages

Masala Tea  -  55

Ginger Tea  -  55

Cardamom Tea  -  55

Coffee  -  65

Beaten Coffee  -  110

Hot Chocolate  -  140

From Kangra valley

Green Tea  -  50

Ginger Lemon Honey Tea  -  60

Rose tea  -  80

Chamomile tea  -  80

Kahwa  -  100

Cold beverages

Dark Chocolate Shake  -  180

Chocolate Oreo Shake  -  180

Peanut Butter Banana Shake  -  180

Salted Caramel Banana Shake  - 180

Lemon Soda  -  85

Nimbu Paani  -  55

Iced Tea  -  120

Fresh Fruit Juice  -  125

Indian VEG. Breakfast

Paratha Aloo / Gobi / Paneer 

100/120/140

Veg Poha  -  80

Poori bhaji  -  120

Vegetable Daliya  -  140

English VEG. Breakfast

Pancakes  -  170

{WITH A TOPPING OF YOUR CHOICE

Maple/Honey/Nutella

Chilli cheese toast  -  180

Baked beans  -  120

Hash potato  -   90

Non-veg. breakfast

Boiled Egg  -  60

oMELETTE  -  80

+add tOPPINGS 

masala/ M. Cheese / Spinach Mushroom

20/40/60

Egg Bhurji  -  120

Scrambled Egg  -  120

Chicken sausages  -  180



SaladS

Green Salad  -  120

Fruit Platter  -  180

Russian Salad  -  190

Sprouts  -  160

Saute Veg Salad  -  250

Veg. sTARTERS

French Fries  -  110

Peanuts Masala  -  90

Cutlet Veg / Paneer  -  150/180

Chilli Paneer Dry  -  295

Potato cheese pockets  -  210

Non veg. sTARTERS

Dry Rara chicken  -  355

Lemon chicken  -  375

Chilli chicken dry  -  345

veg. Main Course

Dal Tadka  -  220

Dal Makhni  -  250

Himachali Kadhi  -  230

Paneer Butter Masala  -  350

Paneer Malai Methi  -  380

Palak Paneer  -  340

Kadai Paneer  -  340

Mushroom Masala  -  320

Aloo gobhi  -  250

Mix Veg  -  270

Seasonal veg on request  -  270

Non veg. main course

Egg Curry  -  250

Butter Chicken Masala  -  480

Rara Chicken  -  450

Lemon chicken gravy  -  450

Khatta mutton  -  650

Breads

Chapati (butter +10)  -  20

Laccha paratha  -  70

Chilli paratha  -  70

Plain Paratha  -  60

Rice

Steamed Rice  -  140

Jeera Rice  -  180

Veg pulao  -  220

  



Local Pahari Cuisine

Dhaam (Serves 6 - cooked to order)

An elegant Himachali/Pahari feast that will leave you wanting more, Dhaam is a 

must-try during your stay at Peakhavn. Prepared by our resident local chef, it’is 

served the traditional way, giving you an experience you will not forget.

Challi Di Roti & kanee saag
Enjoy this Himachali take on the familiar flavours of Makki ki Roti aur Sarson ka 

Saag and feel its warmth spread through your body!

BaBbru & mithu (Served with sukhe aloo ki  chutney and raita)

This fried flatbread combo is perfect if you’are feeling especially hungry. Served with 

sukhe aloo ki chutney and raita this dish is a delicious blend of savoury and sweet.

Crispy savoury & sweet Theplu (served with butter tea pot)

This himachali whole wheat dish brings you the best of pancakes and crepes. light and 

crispy, it is best enjoyed with butter tea on the side.

Siddu with ghee(Served with CHUTNEYs)

Stuffed with a mixture of urad dal, coriander, ginger and garlic, this steamed         

Himachali bread made from wheat flour is a popular dish traditionally served in the 

winters. Accompanied by ghee as well as green and red chutney, it is known to help 

boost the body s temperature and energy.

Butter Tea pot
There is nothing more comforting in the cold than a pot full of hot butter tea. Made 

from local Kangra tea and fortified with salted butter, it is a hot salty treat 

that will leave you wanting more.

3600
(+450 per head for more)

250

280

180

220

110

No trip to Himachal Pradesh is complete without sampling some local specialities. 
Wholesome meals consisting of a variety of aromatic spices, nuts, dry fruits, dairy 
and wheat breads.

Himachali food is known for being nutrient-rich without compromising on taste. Our 
Chefs have curated a list of must-haves from around the state that you should 
not miss!

,



sandwiches
Grilled cheese  -  170

Veg grilled  -  150

cold Chicken  -  220

grilled Chicken  -  240

Coleslaw  -  150

Mushroom & Cheese  -  180

Corn & Capsicum  -  160

Maggi
plain  -  80

Butter  -  100

vegetable  -  120

cheese  -  140

Pasta
 Arrabbiata  -  320

Alfredo  -  360

aglio olio  -  340

Rice Bowls
Rajma  -  220

Chole  -  220

Dal Makhni  -  220

Dal Fry  -  180

Rolls
Paneer Kathi  -  160

Chicken Kathi  -  220

Salads
Sprouts  -  160

Nachos  -  180

Roasted Makhana  -  220

Workation thali  -  280

Beverages

Masala tea  -  55

Ginger Tea  -  55

Hot chocolate  -  140

Chocolate shake  -  150

Instant Black Coffee  -  65

Instant Coffee with Milk  -  75

Beaten Coffee  -  110

Cold coffee  -  140

Workation Special

Our homely and healthy workation thali is 

perfect for days when you cannot decide 

what you want to eat. It is prepared with 

fresh seasonal ingredients that we source 

locally. Ask your server for more details!


