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"The Courtyard Garden"

About Us

Experience barefoot luxury, where nature nurtures your mind in the purest form as
we transport you to the most tranquil space at The Leela Ambience Gurugram.

Be it meetings, leisure or just being you, your closest companion will be the
satisfaction, of being able to walk on the fresh grass, see the clear sky, listen to the
sound of peace and gaze natural flora and fauna created by our horticulturist team.

Our food and beverage experts have curated a selection of comforting recipes that
we feel shall compliment your time with nature.

The Green House at our pool and the hotels very own organic farm in Gurugram,
built for the cause allows the chefs to harvest the freshest produce to cook.

We believe in seasonal local produce and aim towards contributing to a better
tomorrow through our sustainability initiatives across the hotel.



BIUR'GIER

All burgers are paired with house salad & sweet potato wedges:

[ Black bean Burger b #4

(Per serve 250 gm [ Kcal 727)
Whole wheat bun - frisee lettuce - guacamole - cheddar
cheese - tex mex sauce

Crunchy Chicken Burger#

(Per serve 510 gm [ Kcal 1030)
Multigrain bun - lollo rosso lettuce - pickle cucumber -
tomatoes - cheddar cheese - Russian sauce

[ Tenderloin Burgerpé

(Per serve 352 gm | Kcal 1216)
Potato bun - grilled tenderloin patty - frisee lettuce - hash
avocado - crispy bacon - Russian sauce

OPEN SANDWICH

@ Mushroom Toast 0¥

(Per serve 180 gm [ Kcal 275)
Sour dough bread - assorted mushroom - truffle oil - goat
cheese - arugula leaves

WRAPS

@l Falafel 0%

(Per serve 250 gm | Kcal 500)
Crispy falafel - tarator sauce - lettuce - pickle vegetables -
hummus

[ Turkish Lamb Skewers 0% ©

(Per serve 250 gm | Kcal 650)
Toum sauce - onion & tomato salad

BAO
@ Eggplant0#ad

(Per serve 240 gm [ Kcal 310)
Miso charred eggplant- pickled vegetables- sesame hoisin

@ Chicken 08
(Per serve 240 gm [ Kcal 438)
Panko fried chicken - pickled vegetables - sriracha mayo

RIZZA

[ Calzone0# O

(Per serve 400 grh | Keal 1058} g - =
Tomato sauce - San Daniele prosciutto - pecorino Romano
- egg - spinach

BIEVAERFSGEE

Canopy Breeze
Fresh apple juice, lime, ginger ale, basil

The Mossy Creek
Fresh orange juice, lime, spices, honey, berries

_Rustic Retreat

Pinenuts Hydro, hazelnut, honey

Whisper Of Woods
Berries, tonic water, passion fruit, orange, jaggery, flora

The Mist Of The Woodland
Fresh orange syrup, Pineapple juice, lime, demerara

Bramble Birch Wood
Fresh berries, strawberry, honey, soda

Timber Tonic :
Star anise pomegranate reduction, lychee, tonic,
gondhraj lemon

Fern Quencher
Cucumber, mint, rosemary, soda

FEA- AND=COFEEE

Turmeric Ashwagandha

Paradise Of Kashmir

Blueberry Green Tea

Turmeric Tulsi

Hardoor Estate Coorg Organic Arabica
Hardoor Estate Coorg - Green Coffee
Veen Still (600 ml)

Perrier (330 ml)

Veen Sparkling (330ml)

BEER

Corona

Hoegarden
Heineken
Kingfisher Ultra
Kingfisher Premium

[®] Vegetarian [&] Non Vegetarian
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DAIRY EGGS SHELLFISH WHEAT/ MUSTARD SEEDS CONTAINS
GLUTEN PORK

@ &

The hotel will levy 2.5% service charge + GST on all food & beverage invoices.



