


Conceived and executed in collaboration with Dr. Ankita Jalori, one
of India’s pre-eminent nutrition and wellness consultants, the menu
has been curated to achieve the impossible balance between your
health needs and your gastronomic expectations. Our Chefs have
worked behind the scenes on our signature recipes to increase the
nutritional values and enhance the functional components but
retaining the authentic essence and experience of each dish.

Aujasya by the Leela is a holistic wellness program - a healthy
lifestyle reected in physical, mental, social, and spiritual wellbeing.
Aujasya is not just a word, it’s a way of life.













À La Carte Breakfast
 [6Am-11Am]













Cal: 217.2 Kcal • Protein: 6.6 gm • Fats: 10.2 gm • Carbs: 26.7 gm • Fiber: 5.5 gm 

Protein | Vitamin A | Mono and Poly Unsaturated Fats | Immunity Booster

This Soup gives nourishing energy as it is alkalinizing in nature and builds OJAS (immunity)

Butternut squash is a healthy nutrient -dense food that is an abundant source of powerful
antioxidants. It is low in calories and sodium yet high in many nutrients, including vitamin A,
vitamin C, magnesium, and potassium, thus good for managing your blood pressure and 
reducing the risk of heart diseases. Its fiber helps with managing blood sugar and acts as a
prebiotic.

Groundnut or Peanuts are packed with healthy fats and high-quality protein. The healthy fat 

consists mostly of mono and poly unsaturated fatty acids which nourish the heart.

Star ingredient - Butternut squash

Serving size : 180 ml

SOUPS
`600

GIRNAR BUTTERNUT SQUASH AND GROUNDNUT
Millet bread crostini, low-fat cheese, nutmeg, dill leaves

AUJASYA ALACARTE















































PIZZA
[12pm -3pm] & [7pm-11pm]













ASIAN MAINS
[12pm -3pm] & [7pm-11pm]













MIDNIGHT MENU [ 11PM-6AM]










