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VIRSA

BALTISTAN

ALL PRICES ARE SUBJECT TO 18% GOVERNMENT TAXES



WELCOME TO

Khangsa

A MULTI-CUISINE EXPERIENCE WITH GLOBAL & LOCAL FLAVORS

The Khangsa is our in-house dining destination, offering a diverse selection of dishes

that cater to every palate. With its eclectic menu and warm ambiance, it ranks among

the top restaurants in Leh Ladakh. Whether you're in the mood for authentic Balti

flavors, Italian pastas, Japanese delicacies, or classic Indian comfort food, this all-day
dining experience ensures that every craving is satisfied.

Your Host, Rashidullah Khan

RECOGNITIONS & FEATURES TIME LETS ke Travéller bateleur




Tapas & Bites

CRISP & FRIED PLATES

315 INR FRENCH FRIES
Crisp golden fries served with southwest-style dip

400 INR NUGGETS
Juicy chicken bites with a cheesy centre, crumbed and fried

425 INR CHEESE BALLS
Crisp golden bites with melted cheese and seasoned crust

425INR HONEY CHILLI POTATO
Sweet and spicy glazed potatoes, tossed with sesame and herbs

390 INR PAKODE
Hand-battered fritters served with chutney

Onion | Potato | Mix vegetable

CHAAT & STREET-STYLE BITES

390 INR ALOO CHAAT

Spiced potatoes tossed with herbs, onion, and lemon

390 INR ALOO TIKKI CHAAT
Golden patties with chutneys & curd

260 INR MASALA PAPAD
Roasted papad topped with onions, tomatoes, and chaat masala

280 INR MASALA PEANUTS
Spiced roasted peanuts with chopped herbs and lemon

530 INR PANEER TIKKA
Chargrilled cottage cheese with mint chutney
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WARM SIDES & SHARING PLATES

550 INR LOADED NACHOS
Corn chips topped with cheese, salsa, and jalapefos

560 INR MEZZE PLATTER
Olives, hummus, local pita bread, falafel, pickled salad, cucumber & carrot sticks

510 INR VEGETABLE NOODLES
Stir-fried noodles tossed with fresh seasonal vegetables & sauces

All-Day Breakfast

580 INR FARMERS HOUSE BREAKFAST &»

Tea, hot coffee or fresh juice, White bread or paratha, Boiled, scrambled or sunny side up
eggs, Chicken sausage or baked beans, Seasonal fruits

380 INR CHICKEN SAUSAGE
Served with baked beans

400 INR FRENCH CREPES
Nutella & banana | spinach & cheese

300 INR BUTTER PANCAKE

Nutella | Maple syrup & walnuts
Choice of buckwheat pancake +50

500 INR SMOOTHIE BOWL &
Yoghurt, fruits, and granola bowl

400 INR WHOLE GRAIN BOWL
Muesli with yoghurt | Oats with milk

340 INR FRUIT PLATTER %%
Fresh seasonal fruits
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Soups & Salads

325INR ROASTED TOMATO BASIL SOUP
Served with garlic bread

325 INR CREAM OF SPINACH SOUP % ¥
Made with homemade cream served with garlic bread

380 INR CAESAR SALAD &%

Lettuce, olive, crouton, parmesan
Add chicken +110

495 INR FARM TO TABLE SALAD (9)%6 %;
Apple, tomato, cucumber, walnut, and yak cheese

495 INR FRUIT & FETA SALAD @& %4
Fruit chunks, mountain greens, feta cheese

Wraps & Sandwiches

325INR VEGETABLE SANDWICH {5
Fresh vegetables and mayo

335 INR VEGETABLE WRAP &%

Seasonal greens, olives, onions, lettuce, and hummus
Add chicken +60

Curated Indian Menu

ACCOMPANIMENTS

310 INR ASSORTED INDIAN BREADS

A selection of breads: Butter Roti, Missi Roti, and Laccha Paratha

@ CHEF'S SPECIAL () GLUTEN-FREE (§) CONTAINS EGG %5 HOME-GROWN *%. SEASONAL



420 INR STEAMED OR JEERA RICE

Choice of steamed basmati rice or cumin-tempered rice

645 INR VEGETABLE PULAO
Lightly spiced vegetable rice

815 INR CHICKEN BIRYANI

Spiced chicken layered with aromatic rice

MAINS
745 INR PANEER IN RICH GRAVIES
Choose from our signature gravies: Butter Paneer Masala, Shahi Paneer, and Palak Paneer
815INR SELECTION OF CHICKEN CURRIES
Choose from our signature gravies: Butter Chicken, Chicken Rara,
Chicken Do Pyaza, Chicken Kadhai
645 INR DAL TADKA
Yellow lentils tempered with garlic and aromatic spices
665 INR MALAI KOFTA
Soft paneer dumplings simmered in a rich, creamy cashew curry
645 INR RAJMA MASALA
Red kidney beans simmered in a tomato-based curry
645 INR CHOLE MASALA
Spicy chickpeas simmered in a rich, tangy tomato-based curry
745 INR MUSHROOM MASALA
Mushrooms cooked in a spiced tomato and onion gravy
645 INR METHI MATAR MALAI
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645 INR MIX VEGETABLE (DRY)

Sautéed seasonal vegetables tossed with aromatic spices

645 INR ALOO JEERA (DRY)

Potatoes sautéed with cumin seeds and mild spices

745 INR ZUCCHINI MASALA (DRY)

Tender zucchini cooked with fragrant spices, served dry

645 INR LEHSUNI PALAK (DRY)

Fresh spinach sautéed with garlic and mild spices, served dry

DESSERTS
390 INR RASGULLA

Soft, spongy balls of cottage cheese soaked in fragrant sugar syrup
390 INR GULAB JAMUN

Soft, syrup-soaked dumplings made from milk solids, served warm
390 INR KHEER

Creamy rice pudding with cardamom, garnished with nuts
390 INR BOILED APRICOT
425 INR SHAHI TUKDA

Fried bread soaked in saffron-infused milk, garnished with nuts
425 INR HALWA

Warm, sweet pudding made from carrot or semolina (suji)
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[talian Comforts

SMALL PLATES

480 INR BRUSCHETTA &
Toasted baguette with topping, Mushroom melt | Tomato & pesto | Avocado

PASTAS

500 INR SPAGHETTI AGLIO E OLIO &

Pasta, garlic, olive oil chili, olives, parmesan
Add prawns +220

550 INR POMODORO PASTA

Penne pasta, tomato sauce, vegetables
Choice of whole wheat pasta +100

600 INR CREAMY ALFREDO PASTA

Penne pasta, cheese sauce, mushrooms
Choice of whole wheat pasta +100

600 INR BASIL PESTO PASTA & &%

Penne pasta, himalayan basil, and cheese
Choice of whole wheat pasta +100

Chef’s Comforts

655 INR BURRITO BOWL

Rice bowl! with beans, greens, salsa, guacamole
Add Tofu or Chicken +80

695 INR GRILLED CHICKEN ALMOND PESTO
Served in almond pesto sauce with pasta on the side
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695 INR

670 INR

500 INR

615 INR

840 INR

1850 INR

CHICKEN STEAK

With mashed potatoes & choice of rice
Jasmine rice | Brown rice

SUMMER COUNTRYSIDE PLATTER (9)%
Crilled paneer, baked potato, sautéed greens & garlic sauce

Taste of Japan

KAPPA MAKI
Sushi roll with cucumber filling

DRAGON ROLL EBI MAKI
Sushi roll with prawn and crab stick filling

KATSU CURRY
Veg or chicken cutlet, Japanese curry & rice

BENTO BOX®
Prawns tempura, tuna age maki, miso soup, yakimeshi, potato salad
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