
Iron & Timber 
Lounge

Bangalore’s Iconic modern Indian
and Rooftop Lounge





Level Two-  Relaxed yet buzzing with music,
laughter and team energy.

Level 3- Rooftop: Open skies, city lights, and a vibe
that turn every moment into a memory.

Level One- Calm, cozy, and perfect for meaning
ful conversations over a well crafted meal

Experience Iron & Timber Lounge
A Three-Level Destination Redefining Bangalore's Dining and Social Scene







Service Period: 3Hrs
Party Package: Rs 1199 + taxes 

Mocktail 

Aerated Beverages

*T&C Applied



FOOD
Salad: 1 Option

Starters: 90 minutes

2 Veg Starters 2 Non-

veg Starters 

 

STAPLES
 

BEVERAGES 
Selected Beer

Special Mocktail 

Aerated Beverages

Main Course (1 Hour)

2 Veg Main course

2 Non-veg Main course

Steamed Rice

Indian Breads

Desserts: 2 Option

Service Period: 3Hrs 
Party Package: Rs 1699 + taxes

*T&C Applied



FOOD
Salad: 1 Option

Starters: 90 minutes

3 Veg Starters 

2 Non-veg Starters 

 

STAPLES
 

Main Course: (1 Hour)

2 Veg Main course

2 Non-veg Main course

Steamed Rice/ Jeera Rice

Indian Breads

Desserts: 2 Option

Service Period: 3Hrs 
Party Package: Rs 2399 + taxes

BEVERAGES 
Whiskey: IMFL selection

Vodka: Smirnoff

Gin: IMFL selection

Rum: Old Monk

Brandy: Mansion House

Beer: Kingfisher/ Budweiser 

Wine: House Selection

Bartender Special Mocktails

Aerated Beverages 
*T&C Applied



Service Period: 3Hrs
Party Package: Rs 2699 + taxes 

*T&C Applied

Whiskey:  Black & White ,100 Pipers
Vodka: Smirnoff
Gin: GIG / Greater Then
Rum: Bacardi White, Bacardi Black 
Brandy: Roulette
Beer:Kingfisher / Budweiser (As per availability)
Wine: Big Banyan Wine
Classic Cocktails **
Bartender Special Mocktail
Canned Juice
Aerated Beverages
Bottled Water



Service Period: 3Hrs
Party Package: Rs 3399 + taxes 

*T&C Applied

FOOD & LIQUOR PACKAGE (OPTION 3) 

BEVERAGES 
Whiskey: Black Label, Chivas 12.
Vodka: Smirnoff/Sky
Gin: Bombay Sapphire, Beefeater 
Rum: Old Monk Dark and Old monk White
Tennessee: Jim Bean
Brandy: Mansion House 
Beer: Kingfisher / Budweiser (As per availability)
Wine: Big Banyan

Bartender Special Mocktail
Classic Cocktails **

Canned Juice
Aerated Beverages
Bottled Water

Salad: 2 Options
Starters: 90 Min
3 Veg Starters 
3 Non-Veg Starters

Main Course: (1 Hour)
2 Veg Main Course
2 Non-Veg Main Course

Steamed RIce/ Jeera Rice
Indian Breads
Desserts: 2 Option



Service Period: 3Hrs
Party Package: Rs 4999 + taxes 

*T&C Applied

BEVERAGES 
WHISKY: Chivas Regal 18Yrs/ GlenFiddich

Vodka: Absolut / Ketel One

Gin: Malfy Italian

Rum: Bacardi / Roulette

Brandy: Mansion House

Beer: Kingfisher Ultra / Budweiser (As per availability)

Wine: Jacob Creek

Tequila: Camino Gold / Blanco / Agave 
Signature Cocktails **
Bartender Special Mocktail
Canned Juice
Aerated Beverages
Bottled Water

Salad: 2 Options
Starters: 90 Min
4 Veg Starters 
4 Non-Veg Starters

Main Course: (1 Hour)
3 Veg Main Course
3 Non-Veg Main Course

Steamed RIce/ Jeera Rice
Mutton Biryani 
Indian Breads
Desserts: 3 Option

FOOD & LIQUOR PACKAGE (OPTION 4) 



WOK FIRE HOT & SOUR 
Spicy and tangy Asian-style  broth with
crunchy veggies

WOK FIRE HOT & SOUR
CHICKEN
Spinach Creamy spinach and art ichoke
blend ,  served with cr ispy pita  chipsDip

SOUPS SALADS

CITRUS BLOOM QUINOA
Fluffy  quinoa tossed with ju icy orange
segments ,  cr isp cucumbers ,  cherry
tomatoes ,  and fresh mint ,  f in ished with a
l ight  c i trusy v inaigrette .

CLASSIC CAESAR
CRUNCH
Classic  romaine with Caesar  dressing ,
croutons ,  and parmesan

Vegetar ian                             
Chicken                                                                  

AEGEAN GARDEN
BOWL
Fresh cucumber ,  ju icy cherry tomatoes ,  red
onions ,  Kalamata o l ives ,  and creamy feta
tossed in  a  zesty v inaigrette .

Vegetar ian                             
Chicken                                                                  

MINTED FETA MELON
BURST
Cool  watermelon cubes with feta ,  mint ,
and homemade v inaigrette .

MELTED MAGIC 
TOASTS
Toasted bread with melted cheese and
gar l ic

FIERY CHEESE 
CRUNCH
Cheesy ,  buttery toast  with  chi l ies .

BAGUETTE SANDWICH
WITH FRIES
Baguette with gr i l led veggies & fr ies .

Baguette with gr i l led chicken & fr ies .

BAGUETTE SANDWICH
CHICKEN WITH FRIES

SANDWICHES & TOASTS

MED SUNBURST
FLAT
Feta ,  o l ives ,  sun-dr ied tomato
f latbread

MUSHROOM
GROOVE FLAT
Chef ’s  specia l .

TANDOORI  PANEER
CRUNCH
Smoky paneer  on f latbread.

TANDOORI
CHICKEN MELT
Smoky chicken with cheesy base .

GARLIC PRAWNS
ROCKET FLAT 
Coastal  prawns on gourmet f latbread.

FLAT BREADS



SEOUL LOTUS CRUNCH
Crispy lotus stems with chi l i  gar l ic
glaze

CRISPY & SIP 

WOK TOSSED CORN
CRISPIES
Crispy golden corn kernels  in  a  sweet
‘n ’  spicy Asian g laze .

SCHEZWAN CHILLI
PANEER
Spicy Schezwan-style  paneer  with
crunchy veggies .

DRAGON FIRE BABY 
CORN
Crispy baby corn in  Indo-Chinese
masala .

BEETROOT HUMMUS 
WITH PITA BREAD
Velvety beetroot-blended hummus
served with p i ta  wedges .

CHEESE CHILLI  
KULCHA
Soft  kulchas stuffed with cheese ,
green chi l ies  & herbs .

PICKLE FLAME 
PANEER

CHILLI  GARLIC
MUSHROOMS AND SPRING
ONION
Ju icy mushrooms st i r - fr ied in  chi l i
gar l ic  sauce with scal l ions & soy .

P ick le-spiced gr i l led paneer  cubes .

BARE BONES FRIES
Tangy-per i -per i  spiced French fr ies

PEPPER PANEER
TANDOOZA
Sizz l ing cottage cheese sautéed with
cracked pepper  and onions

HOMEMADE SWEET
POTATO WEDGES
Hand-cut  sweet  potato wedges ,  s lowly
roasted with herbs & sea salt .  Served
with spiced a io l i  or  house dip .

TEX-MEX TANGLE
Tort i l la  chips with salsa ,  cheese ,  and
ja lapeños .

PANI  PURI  TRIPLETS
Beetroot ,  mint ,  and sweet  tamarind
shots

Sweet  Corn with spices ,  lemon,  and
herbs

GOLDEN CORN ZING

North Indian-style  cr ispy tangy yogurt
chaat .

YOGURT CRUNCH
MASTI  

Paneer  in  st icky-spicy mango glaze .

MANGO TANGO
PANEER

Thick potato wedges dusted with
Cajun spice .

BAYOU CRUNCH
WEDGES

BEETROOT & WALNUT
TIKKI
Crispy beetroot  & walnut  patt ies
served with mint  chutney .

VELVET DAHI  
MEDALLIONS
Hung curd-based kebabs with a  soft
creamy center .

BASIL  VAULT 
PANEER
Paneer  pockets f i l led with herby basi l
stuff ing

BROCCOLI  BOONDI  
BLISS
Creamy gr i l led broccol i  with  crunchy
kale  boondi .



Nachos topped with shredded spicy
chicken

LOADED CHICK
NACHO STACK

Dry roasted mutton with bold southern
spices

SOUTHERN MUTTON
EMBER

Crispy-fr ied chicken in  a  hot  & tangy
Asian chi l i  sauce .

ASIAN CHILLY
CHICKEN

Sticky-sweet  wings with Korean
Gochujang sauce .

SEOUL STREET WINGS

Wings tossed in  f iery Sr iracha sauce

SRIRACHA LAVA
WINGS

Spicy coastal -sty le  chicken kebabs

COASTAL FIRE
KEBABS

Smoky wings in  tangy BBQ glaze

SMOKY WINGS IN
TANGY BBQ GLAZE

Tender  chicken marinated in  spiced
buttermi lk ,  double-dredged & fr ied .

BUTTERMILK BLAZE
CHICKEN

Del icate f ish f i l lets  with b ird ’s  eye chi l ies ,
gar l ic ,  and soy .

BIRD EYE CHILLI  AND
BASIL  TOSSED FISH

Egg masala  with curry leaves and peppery
spices .

CHETTINAD EGG
INFERNO

Whole egg in  masala  potato ,  cr ispy fr ied .

CRUSTY EGG 
BITES

Tikka marinated with fresh cor iander ,
mint ,  and green chi l i

CLASSIC CHICKEN
TIKKA

Creamy,  buttery chicken skewers

CHARCOAL MURGH
MALAI  T IKKA

Chicken t ikka with bold Pahadi  spices .

PAHADI  MURGH 
TIKKA

Clay oven-roasted prawns.

TANDOORI  SURF 
POPS

Succulent  f ish t ikka in  r ich tandoor i
spices .

TANDOORI  F ISH 
TIKKA

CRISPY & SIP 



GOLDEN TADKA 
DAL

ROYAL PANEER 
LABABDAR

PARATHA 
BUTTER LACHCHA

MAIN COURSE

Yel low lent i ls  tempered with ghee .

Paneer  curry in  tomato cashew gravy .

Creamy,  buttery tomato gravy with
tandoori  chicken.

BUTTER CHICKEN

Spiced coconut-tamarind f ish curry .

MANGALOREAN FISH
CURRY

Spicy coastal -sty le  prawn curry .

COASTAL FIRE
PRAWNS

Slow-cooked mutton in  r ich roasted
masala .

BHUNA GOSHT
ROYALE

RARA MUTTON

INDIAN DELIGHTS

Tandoor-roasted chicken in  tomato-
fenugreek masala .

CHICKEN TIKKA
MASALA

Mutton cooked with spices ,  onions &
smoky notes

RICE

STEAM RICE

CURD RICE

JASMINE RICE

JEERA RICE

NAAN/ROTI
(PLAIN)
Classic  Indian bread.

NAAN/ROTI
(BUTTER)
Classic  Indian bread.

NAAN(GARLIC)
Classic  Indian bread.

Layered buttered Indian
bread.

BREADS



Wok-tossed noodles with vegetables or
protein

Vegetar ian                                  
Egg
Chicken 
Shr imp

BANGKOK BOWL
Thai  coconut  curry served with your  choice
of  protein

Vegetar ian                             
Chicken                                 
Prawns                                  

Wok-fr ied r ice with vegetables or  protein

Vegetar ian                                  
Egg
Chicken 
Shr imp

HAKKA STYLE
NOODLES

WOK TOSSED 
RICE

ASIAN FAVORITES PASTAS

FIERY PENNE
ROSSO
Penne in  a  spicy tomato–chi l i  sauce

Vegetar ian                                  
Chicken 
Prawns

FIERY 
SPAGHETTI
Spicy herbed spaghett i  with  or  without
meat .

Vegetar ian                                  
Chicken 
Prawns

BASIL  
SPAGHETTI
Basi l  pesto spaghett i  with  cheese or
your  choice of  protein .

Vegetar ian                                  
Chicken 
Prawns

AGLIO OLIO
PICCANTE
Classic  gar l ic  & chi l i  o i l  spaghett i .

Vegetar ian                                  
Chicken 
Prawns

DESSERTS

SAFFRON 
TRESLECHES 
Vani l la  mi lk  cake is  soaked in  3
creams.

BLUEBERRY 
CHEESECAKE
Cheesecake with Blueberry topping

BROWNIE WITH ICE
CREAM
Warm brownie served with vani l la  ice
cream.

GAJAR KA 
HALWA
Carrot  pudding North Indian-style .

GULAB JAMUN WITH 
ICE CREAM
Khoya dumpl ings in  syrup served with
ice cream.




