THE
PAVILION
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Serving Tinsukia with warmth, hospitality and
memorable food since 1978.



Welcome to The Pavilion

Since 1978, The Pavilion has been a place where families,
friends, and travellers have come together to share good
food and create lasting memories.

Rooted in warm hospitality and guided by generations of
experience, our menu brings together comforting Indian
favourites, regional specialties, tandoor classics, Indo-
Chinese favourites, and carefully selected dishes inspired
by the diverse tastes of our guests.

Whether you are joining us for a quick bite, a family
celebration, a business meal, or a leisurely dinner, our team
is committed to making your experience enjoyable,
comfortable, and memorable.

If you have any dietary preferences, allergies, or special
requests, please let our team know. We will be happy to
assist you.

Thank you for dining with us.

Warm Regards,

The Pavilion Team

Hotel Ballerina
Established 1978




BREAKFAST

BREAKFAST BUFFET %330

7:30AM TO 10:30AM

Delicious spread of Indian & international breakfast specials served
with fresh tea, coffee and juices.
(EGG TO ORDER)

a-la-carte

BREAKFAST ESSENTIALS

Premium Fruit Bowl ¥ 180
Fresh seasonal fruit bowl.

Fresh Fruit Juice ¥ 180
Choice of: Watermelon, Pineapple, Orange

Cereals with Hot milk ¥ 110
Choice of: Corn Flakes or Choco Flakes

White or Brown Bread % 80
Choice of: Toasted or Non-Toasted served
with butter/honey/jam

Breakfast Eggs
All preparations come with a side of grilled tomato
Boiled Egg ¥ 70
Sunny Side-up ¥ 130
Masala Omelette ¥ 130

Cheese Omelette ¥ 150
Masala Cheese Omelette ¥ 160

Quick Sandwich ¥199 (e
served with French fries, salad, mustard and ketchup
Enjoy your sandwich your way: plain, grilled, or

toasted, layered with tomato, onion, cucumber,
cheese, and coleslaw for a satisfying bite.

Add Murgh Tikka for ¥55

Club Sandwich 7255 © [T
served with French fries, salad, mustard and ketchup

Ascrumptious 3-layered sandwich with your
choice of filling. Layers include tomato,
onion, cucumber, and melty cheese.

Add Murgh Tikka for 70

NORTH INDIAN CLASSICS

All the preparations listed below come

accompanied by Indian pickles and natural yogurt.

Aloo Poori ¥ 160
Crispy deep-fried whole wheat puffs

accompanied by a flavorful curry made
with potatoes, green peas, and tomatoes.

Paranthas ¥ 160/200
Choice of fillings: Potato, Paneer
Chole Bhature ¥ 180

Punjabi speciality, deep fried bhature served
with chickpea masala, onion and pickle.

Pao Bhaji %220
Buttered pao accompanied by traditional
Spiced Bhaji.

Bharta Pao %325

Buttered pao served spiced chicken mince
flavoured with Indian spices.

All Prices Are In Indian Rupees And Exclusive Of Taxes)




SOUPS, WRAPS AND SALADS
VEGETARIAN SOUP SELECTIONS NON-VEGETARIAN SOUP SELECTIONS

Indian Shorbas ¥ 160

A classic Indian soup crafted from fresh vegetables and a Chicken Soup to Order ¥180

blend of Indian spices and condiments. Choice of: Sweet corn, Manchow, Hot & Sour,

Choice of: Tomato, Dhaniya, Makai, Dal Palak Chicken clear, lemon coriander

Soup to Order ¥ 160

Choice of: Sweet corn, Manchow, Hot & Sour,

Veg clear, lemon coriander Cream of Chicken 7180

Cream of Mushroom % 160 Cream based soup with shredded chicken

Creamy Soup with Vegetables, Mushrooms, or Tomatoes

SHAWARMAS

Paneer Shawarma ¥ 225
Grilled Paneer, zesty onion and carrots

drizzled with creamy garlic mayo. Served
with masala fries.

Chicken Shawarma % 249

Specially marinated grilled chicken , zesty
onion and carrots drizzled with creamy garlic
mayo. Served with masala fries.

FARM FRESH SALAD CHOICES

Russian Salad % 250

Chilled, diced cooked vegetables combined
with Russian dressing.
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Chicken cooked in Tandoor and mixed with
onion, tomato, cucumber, bell pepper

dressed with Indian masala.

Chicken Mayo Salad ¥ 280

Boiled chicken mixed with onion, tomato,
cucumber, bell pepper dressed with Conti sauces.

All Prices Are In Indian Rupees And Exclusive Of Taxes /
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GLOBAL FAVORITES

COMFORTING CLASSICS ? >
Steamed Momo

Choice of filling: m&
Minced vegetables (@ 3220 &“}
Minced chicken 325

Paneer Roll % 225

VEG

Grilled paneer wrapped with spices, wrapped in soft flatbread with onions & mint chutney.

Egg Roll ¥ 225

NON-VEG

Omelette egg wrapped with spices, wrapped in soft flatbread with onions & mint chutney.

NNNNNNN

Chicken Roll %299

Pasta Delight ¥ 315
Chooseyour sauce: Alfredo/ Rosé
Add Protein: Fried Chicken % 80 or Prawn ¥ 110

Burger Meal

served with French fries, salad, mustard and ketchup
Choice of filling:

Paneer Tikka T 225

Chicken Tikka ¥ 255

SIZZLING PLATTERS

Served on a sizzling cast-iron platter with sautéed
vegetables, herb rice or French fries and our
signature brown sauce.

Veg Sizzlers
Singaporean Veg Sizzler ¥435
Paneer Steak Sizzler ¥455

Non-Veg Sizzlers

Singaporean Chicken Sizzler ¥495
Chicken Steak Sizzler ¥515
Chicken Hong Kong Sizzler ¥545

\ All Prices Are In Indian Rupees And Exclusive Of Taxes/
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APPETIZERS GALORE

VEGETARIAN APPIES MEATY APPIES

Paneer Tikka 310 Murgh Ki Deewana ¥ 410
Choose your preparation: Choose pelle pre!)ar.ation: . ) .
Smoked, Achari, Lasooni, Hariyali, Malai Murgh .tlkka, Kali mirch, Malai, Lasooni, A<-:har|,
(can choose dry or gravy preparation) Reshmi (can choose dry or gravy preparation)
Paneer 65 3310 Chicken Cheese Boti Kebab 450
Crispy fried paneer, coated in a flavorful batter and tossed Chef special marinated boneless pieces of
with zesty South Indian spices. skewered grill with cheese sauce.
Bharwan Aloo2299 R Chicken 65 ¥410

elalawaireissitiieciviiapelalo masanlsilispices: Crispy fried chicken, coated in batter and tossed with
Hara Bhara Kebab 7299 a spicy South Indian flavor.
Grounded spinach patties filled with spiced lentils or doori Chick

Tandoori Chicken ¥425/3799 BRIV

topped with cashews, then shallow-fried to perfection.
A Signature Dish from Punjab. Indulge in this iconic

dish featuring chicken marinated in yogurt, a blend
of spices, and ginger-garlic paste, then cooked in a
traditional clay oven.

Available in two portions: a half plate with 4
pieces or a full plate with 8 pieces.

Nawab-e-Seekh 3410
Minced chicken seekh kebabs infused with the rich
flavors of Indian spices.

Can'’t decide?

Order our Tandoori Veg or Non-Veg platter to
savor a delightful assortment of our offerings!
Tandoori Taco 3280

Juicy boneless tandoori chicken tucked into a soft
roti ,topped with cheese and served with our inhouse
green chutney --smoky, spicy and irresistibly

Tandoori Veg Platter ¥525
Hara bhara kebab, Paneer malai tikka, Paneer smoked tikka,
Bharwan aloo served with grilled corn and hariali mushroom.

Tandoori Non-Veg Platter ¥729 delicious.
Tandoori chicken, Chicken tikka, Malai
Chicken tikka and Mutton seekh kebab. Mutton Seekh Kebab %475

Savory smoked and spiced tender mutton kebabs
served on mini sheermals.

Spicy Mutton Kolhapuri ¥520
Succulent mutton cooked in a spicy Kolhapuri
dry-gravy with roasted aromatic spices.

\ All Prices Are In Indian Rupees And Exclusive Of Taxes)
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APPETIZERS GALORE

NON-VEG

PRAWN CHOICES

Creamy Butter Garlic Prawn 480
Tiger prawns tossed in creamy butter
garlic sauce.

Garlic Chilli Prawn %480

Prawns sautéed with olive oil, garlic, and chili
flakes, then tossed with bell pepper and
onion, served alongside a zesty tomato salsa.

Golden Fried Prawn %480
Tender prawns in a crisp golden coating, fried to
perfection and served with a flavorful house dip.

Grilled Prawn Skewers %365
Marinated prawns and bell peppers grilled
wooden skewers and flavor with lemon
sauce.

FISH CHOICES

Katla Fish Fry %320
Locally sourced fried Katla

Fish Finger ¥450

Crumb-coated fish fillets fried until golden and crispy,
served with french fries and tartar sauce.

Ballerina Special!

Zafrani Fish Tikka %425

Fish marinated with chef’s special spices and
cooked in tandoor.

Punjabi Teekhi Machi %450

Succulent boneless pieces of tandoor-roasted fish,
marinated in ajwain, red chili paste, and mustard oil.

Chilli Fish %425

Crispy fish tossed with onions, bell peppers, and green
chillies in a flavorful Indo-Chinese sauce.

Can'’t decide?

Seafood Platter 3650
Butter garlic prawns, grilled basa and
our famous fish finger. Served with
sauteed vegetables.

All Prices Are In Indian Rupees And Exclusive Of Taxe5/
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VEGETARIAN CHOICES

Wok-Tossed Paneer ¥320
Choose from: Chilli/Szechuan/Chili garlic

Veg Manchurian %320

Crispy Chilli Baby Corn %295
Baby corn is deep-fried in a light batter until golden

American Corn 3295
Batter fried crispy corns tossed with salt & pepper

Honey Chili Potato %295
Fried potatoes seasoned with a blend of five spices.

Cheese Ball 3320
Deep fried cheese balls

FRIED RICE

Veg Fried Rice %260

Egg Fried Rice 3280
Chicken Fried Rice %310
Prawn Fried Rice ¥340
Mixed Fried Rice ¥430

HAKKA NOODLES

Veg Hakka Noodles %245

Egg Hakka Noodles ¥280
Chicken Hakka Noodles ¥310
Prawn Hakka Noodles ¥340

Mixed Hakka Noodles ¥399

INDO-CHINESE FAVORITES

Vegetable dumplings in a flavourful Manchurian sauce.

(contains prawns, mutton, chicken, egg)

NON-VEGETARIZ

Wok Tossed Chicken 410
Choose from: Chilli/Hot garlic/ Szechuan/ D !

Manchurian Chicken %410
Chicken morsels tossed in a flavourful Manchurian sauce.

Pepper Garlic Chicken %410
Fried chicken tossed with black pepper and garlic
Choose from: Dry or Gravy

Roasted Chilli Chicken %410
Tandoori roasted chicken tossed with tangy chilli sauce.

Chicken Spring Roll ¥385
Crispy mini spring rolls with hot garlic sauce.

Drums of Heaven %410
Chicken winglets are seasoned with Schezwan sauce,
ginger, garlic, and soy sauce.

Konjee Crispy Mutton 3525
Crispy lamb coated with hoisin sauce & sesame seed.

RICE & NOODLE FAVORITES

Perfect companions to your Indo-Chinese favourites.

Best paired with Veg Manchurian,

Pepper Garlic Chicken gravy,
Chicken Manchurian gravy,Wok
Tossed Paneer/Chicken Szechuan
Gravy.

(contains prawns, mutton, chicken, egg)

All Prices Are In Indian Rupees And Exclusive Of Taxes




NORTHEAST SPECIALTIES

Begena Besan Fry 3280

Slices of eggplant coated in a spiced chickpea flour (besan) and rice flour
batter, then shallow or deep-fried until golden and crunchy.

Mixed Vegetable Boiled 3295

Mixed vegetables boiled with ginger, garlic, pepper, and bamboo shoot.

Local Maasor Tenga %410
A traditional Assamese fish curry that is tangy and prepared using seasonal

fish along with souring ingredients.

Kukura Mangkhor Jhol (Local Chicken) 480

Chicken with Elephant Apple ¥450

Local chicken cooked with ou tenga (elephant apple) and house spices.

Chicken & Banana Flower 3450
Local chicken cooked with tender banana flower (koldil) and traditional
seasonings.

Chimp Achin (Arunachali Local) %450
Local chicken boiled with bamboo shoot and seasonal vegetables in
traditional Arunachali style.

Ngatok (Arunachali Local) ¥410
Local fish simmered with bamboo shoot and traditional Arunachali
flavours.

Pitika (Aloo / Begena) ¥190
Traditional mashed potato or roasted eggplant finished with mustard oil,
onions and fresh coriander.

All Prices Are In Indian Rupees And Exclusive Of Taxes

Traditional Assamese-style local chicken curry cooked with aromatic spices.




THE GREAT INDIAN CURRIES

VEG

DAL CHOICES

Dal Makhani ¥300

Black lentil cooked overnight to a creamy texture.
Finished with tomato pureé, butter and rich cream.

Dal Tadkewali ¥280
Yellow lentil slowly cooked and tempered with
butter, cumin seeds and asafoetida.

Black Dal Tadka %280
Black lentil cooked in Indian masalas, garnished
with ghee and dry chilli.

\

VEGETARIAN CHOICES

Paneer Pasand Ka 3365
Preparation choice: Makhani/ Lababdar/ Kadhai/ Palak

Paneer Butter Masala ¥365

Paneer in tomato gravy finished with butter and cream

Paneer Patiala ¥365

Stuffed paneer rolls cooked in a rich, creamy onion-tomato gravy

with cashew paste and aromatic Punjabi spices.

Nawabi Malai Kofta ¥350
Cottage Cheese dumplings stuffed with dry fruits and
mawa, cooked in saffron gravy.

Vegetarian Nargisi Kofta ¥350
Cottage Cheese balls stuffed with dry fruits and
mawa, cooked in saffron gravy

Aloo Pasand Ka ¥285
Preparation choice: Hing Dhaniya Ka/ Chatpate/
Hing Jeera/ Bhaji

Aloo Gobi Adraki ¥285 Seasonal

Fresh potato cauliflower cooked in yellow gravy
flavored with ginger.

Dum Aloo %310
Preparation choice: Plain/ Cashew Gravy/ Yellow gravy

Veg Jalfrezi ¥300 Ballerina Speciall
A spicy mixed veggies and cottage cheese in chatpata gravy

Veg Handi %310
Assorted vegetable cooked in chef’s special creamy gravy.

All Prices Are In Indian Rupees And Exclusive Of Taxey




(E THE GREAT INDIAN CURRIES \

MUTTON CHOICES

Gondhoraj Kosha Mangsho X510 Ballerina Speciall
Curry cut of lamb cooked with onion, ginger and O
aromatic gondhoraj flavor.

Mutton Rogan Josh ¥510 <>

Classic Kashmiri flavored mutton curry.

Mutton Kolhapuri Gravy 3520

Succulent mutton cooked in a spicy Kolhapuri gravy with
roasted aromatic spices.

FISH CHOICES

Ari Fish Curry 610
Preparation choice:
Fish curry/ Doi Mach/ Sorse Bata Jhol/ Kalia

Fish Paturi 610

Locally sourced Ari fish marinated in mustard-chilli, wrapped
in banana leaf, and steamed to capture the authentic flavors
of Bengal.

Prawn Lababdar ¥549
Succulent prawns cooked in a rich onion and tomato
masala, finished with a touch of cream.

Prawn Malai Curry ¥549
Traditional prawn curry of Bengal with fresh coconut milk.

CHICKEN CHOICES

Murgh Pasand Ka ¥450 @allerina Speciall
Preparation choice: Makhani/ Lababdar/
Kadhai/ Methi/ Butter Masala

EGG FAVORITES
Chicken Dhakai Rezala ¥450
Delicious chicken prepared with Indian spices and Malai Egg Curry 3260
yogurt, showcasing a traditional Bengali delicacy. ) . . ) .
Boiled eggs in a silky, mildly spiced creamy cashew gravy.
Chicken Reshmi Masala ¥450 Kosha Dim 260

Chicken seekh kebab in saffron cream gravy. Boiled eggs slow-cooked in a rich Bengali-style onion

gravy with aromatic spices and a deep, robust flavour.
Homestyle Chicken Curry ¥450

Classic homestyle chicken curry. Egg Butter Masala 3250

. Boiled eggs simmered in a velvety tomato-butter gravy
Afghan Chicken %470 with a touch of cream and aromatic spices.
Juicy chicken cooked in a mildly spiced creamy gravy

with a rich, comforting finish

\ All Prices Are In Indian Rupees And Exclusive Of Taxey
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ACCOMPANIMENTS

Plain Steamed Rice 135 |@|
Fluffy basmati rice.

Choice of Pulao 3250 (@

VEG

Mixed vegetables/ Green Peas/ Carrot and cumin

Basanti Pulao 3295 [@|
Golden saffron-infused basmati rice cooked with
ghee, cashews, and raisins.

BALLERINA BIRYANIS

Subz Dum Biryani 310 (@

Seasonal vegetables, gently cooked with aromatic
basmati rice and finished with a dum process, are
served alongside a delightful burani raita.

Matka Wala Murgh Dum Biryani 455

Succulent chicken prepared with aromatic
basmati rice and finished using the
traditional ‘Matka Dum’ technique, served
alongside burani raita and crispy papad.

Parda Gosht Dum Biryani ¥550

Tender cuts of mutton, expertly cooked with
aromatic basmati rice and completed using the
‘Parda Dum’ method, served alongside burani raita
or crispy papad.

SAATH -SAATH

Papad (Fried/Roasted) 50

Finely rolled lentil wafers served roasted or deep fried.

Ballerina Farm Green ¥ 160

Fresh vegetables with green chilli and fresh lemon. Compliments perfectly!

Masala Papad 80

The lentil wafers roasted or grilled and served with a

tangy topping of chopped onions, tomatoes, green
chillies and dry mango powder.

Plain Curd %95
Yogurt accompaniment essential to Indian food.

Raita 115

Choose from: Boondi, Mix Veg, Mixed Fruit

ARTISAN INDIAN BREADS

Roti

Healthy wheat flour hand kneaded by chef and
rolled like a crépe and cooked in a traditional
clay oven.

Plain ¥45 [ Butter ¥55

Naan

Refined flour Indian bread served with your
choice of topping.

Plain %55 / Butter ¥65/ Garlic ¥75/Cheese ¥95

Missi Roti

Gram flour hand kneaded by our chef and rolled like
a crepe and cooked in a traditional clay oven.

Plain %55 [ Butter ¥60

Tandoori Bharwan Kulcha %95
Choice of filling : Aloo/ Paneer/Onion/Masala

Laccha Paratha

Refined flour rolled and layered and cooked in
the tandoor.

Plain %70/ Butter ¥80

Can’t decide?

Order our Roti ki Tokri and
enjoy a selection of four
different types of bread!

All Prices Are In Indian Rupees And Exclusive Of Ta)y
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DESSERTS

Hot Gulab Jamun %120
Soft gulab jamun served warm in fragrant sugar syrup.

Hot Bread Tiramisu ¥120
Layers of coffee-soaked vanilla cake, silky coffee cream, and a generous
dusting of rich cocoa powder.

Sizzling Brownie 3220
Warm chocolate brownie served on a sizzling platter with vanilla ice cream.

Chocolate Truffle Balls ¥120
Bite-sized chocolate truffles crafted with rich cocoa, crunchy biscuit
crumbs, and a smooth, melt-in-the-mouth finish.

Mixed Fruit Sundae %280
Layers of ice cream and seasonal fruits finished with sweet toppings.

Choice of Ice Cream 180
Seasonal flavors: ask your server!

SIGNATURE COOLERS

Kaji Nemu Cooler 3180
Refreshing lemonade infused with the distinctive aroma of Kaji lime.

Virgin Pina Colada %120
Creamy coconut and fresh pineapple juice over ice for a tropical escape.

Strawberry Mojito 3220
Classic virgin mojito with mint, lime and strawberry flavor.
Blue Lagoon 3220

A zesty concoction of blue curagao, lime, and a dollop of sugar

Fruit Punch %180
Refreshing blend of seasonal fruit flavours served chilled.

Fresh Lime Soda %120
Sweet, salted or classic lime refreshment.

All Prices Are In Indian Rupees And Exclusive Of Taxes



Margarita

FRUITY COCKTAILS

Bright tequila, fresh citrus and a lightly salted rim.

Pina Colada
A tropical blend of pineapple, coconut and premium rum.

Cosmopolitan
Elegant vodka, cranberry and citrus in a timeless favourite.

Orange Whisky Highball
Smooth whisky, fresh orange and sparkling ginger ale.

Cuba Libre

Premium rum, cola and fresh lime—simple, refreshing and timeless.

Mojito

Fresh mint, lime and rum finished with sparkling refreshment.

Indian Red

WINE BY THE GLASS

Subject to Availability

Indian White
Imported Red
Imported White

All Prices Are In Indian Rupees And Exclusive Of Taxes

349

349

349

399

349

349

120mL Glass
310

310
425
425
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