
Bar MenuBar Menu



APERTIFS

Goan Port Wine

Wines
Sula Brut
Sula Red
Sula White
Madeira White 
Madeira Red

Scotch Whisky
Black Dog
Black & White
Teachers

Vat 69

Premium Whisky 
Signature
Royal Challenge 

Rum (30 ml)
Bacardi (White)
Old Monk (Dark) 

Gin (30ml)

Vodka (30 ml) 

Brandy (30ml)
Honey Bee

100 Pipers Regular

Blenders Pride

Smrinoff
Absolute

160/-
160/-
160/-

         160/-
150/-

Greater Than

G 750/- B 2500/-
G 600/- B 2100/-
G 400/- B 1200/-
G 400/- B 1200/-

120/-
120/-

           130/-

130/-
120/-

130/-
200/-

120/-

130/-

500/-

3500/-

Glass Bottle
200/-

Stranger and sons
200/-



330ml            650ml

Country Shots
Cashew Fenny
Palm Fenny

Beers
Kingfisher Strong 
Kingfisher Premium  
Budweiser

Barmans Special 
Pinacolada
Stawberry Daiquiry 
Mojito
Blue Lagoon
Bloody Mary
Martini (Ask for flavour) 
Sangria

Hot Toddy
Coconut Delight

Margarita
Long Island Iced Tea 

Mixers
Diet Pepsi
Soft Drinks
Fresh Lime Soda
Soda
Mineral Water
Tonic Water

Fresh Juice
Red Bull

50/-

Corona
Hoegarden
Bacardi Breezer

Hazel Anne

Caprioska

Juices Canned

500/-

50/-

200/-

100/-
100/-

-------               160/-
150/-
160/-100/-

200/-

500/-
500/-
500/-
500/-
500/-
500/-

550/-

500/-
500/-
500/-
600/-
500/-

180/-

50/-
120/-
200/-
250/-
250/-

100/-

220/-
250/-

Ginger ale

Cosmopolitan 500/-

150/-



Virgin Mary

Toddy

Ice Tea

Amigueiro Special

Chocolate Kiss

MOCKTAILS

All Alcoholic Beverages served 30ml

Spiced Guava

Blue Moon

Khus Cooler

Strawberry Delight

Black Beauty

Fruit Punch

300/-

300/-

300/-

300/-

300/-

300/-

300/-

300/-

300/-

300/-

300/-



(Cheese mixed with bell pepper, crumbed and deep fry)

(Potatoes, onion, capsicum, cauliflower, chillies mix with

gram flour and deep fried served with mint chutney)

(Nachos topped with onion, capsicum, jalaopenos with salsa dip)

(Assorted vegetables batter fried tossed in schezwan sauce)

Chocolate/strawberry/banana/cold coffee with vanilla ice cream

International/Indian/Goan

Pakoras (Veg/Paneer/Chicken Tikka)............................................. 250/350/400/-

Crispy Nachos ..................................................................................... 280/-

Crispy Veg ............................................................................................. 250/-

Coffee Cup/Pot ........................................................................................ 120/220/-

Hot Chocolate Cup/Pot ...........................................................................  200/-
Lassi or Butter milk ................................................................................. 150/-

Iced tea ....................................................................................................... 200/-

French Fries ........................................................................................... 200/-

Cheese ball .............................................................................................. 300/-

Clear Soup Veg/Noodles/Chicken/Seafood .............................. 200/250/280/300/-

Cream Soup (Veg/Noodles/Chicken/Seafood) .............................  250/250/280/300/-

Tea Cup/Pot ............................................................................................. 150/200/-

American –Style Milk Shakes .................................................................. 250/-

Tomato Soup Cream/Basil/Smoked flavour .................................. 200/-

Manchow Soup (Vegetable/Chicken) ......................................... 200/220/-
Sweet Corn Soup (Vegetable/Chicken) ....................................... 200/220/-

Americano Coffee Cup ............................................................. 200/-
BEVERAGES

SOUP

APPETIZERS



Chilly Fry Chicken/Beef/Prawns/Squids ........................................ 400/450/450/450/-
(Fish fillet cut into finger shape marinated crumb  fried served with tartar sauce)

(Fresh cucumber slice, tomatoes,  onion, carrot, lemon wedges and green chillies)

(Prime undercut of beef, pan seared served with sauté vegetables and mash potatoes choice of rare, medium and well done)

(Fillet of fish marinated crumb fried and served with French fries and tartar sauce)

(Chicken marinated with butter milk, mixed with herbs and spices and fried served with dip)

(Chicken wings marinated and deep fried served with schezwan sauce)

(Strip of beef, onion, capsicum, tomato, tossed with Indian spices)

(Fresh prawns, squids, fish, mixed exotic green herbs and herbs and leaves dressed in cocktail sauce)

(An Infusion of Vegetables and Pineapple)

(Diced carrot, potatoes, French beans, green peas dressed with mayonnaise sauce)

(Freshly cut cucumber, onion, bell peppers, tomatoes with lemon, feta cheese, olives and black pepper )

(Iceberg lettuce with parmesan shavings and garlic bread, grilled cottage cheese/Grilled chicken)

(Tender slice of beef/chicken cooked in creamy Mushroom sauce, served with butter rice)

Papad Fried/Roasted ............................................................................ 100/-

Masala Papad ......................................................................................... 150/-

Fish Finger ........................................................................................ 400/-

MAIN COURSE

Beef/Chicken Stroganoff ................................................................ 400/450/-

Beef Steak with Mushroom Sauce/Pepper Sauce ................................... 500/-

Tandoori Lollipop ............................................................................ 400/-

Chicken Lollipop ............................................................................... 400/-

Russian Salad ................................................................................... 300/-

Classic Caeser Salad ( veg/chicken) ............................................... 350/400/-

Sea Food Salad ................................................................................. 450/-

Hawaiian Salad Veg/Chicken ......................................................... 300/400/-

Green Salad ........................................................................................ 220/-

Greek Salad ....................................................................................... 350/-

Fish & Chips .............................................................................................. 500/-

Onion Salad ....................................................................................... 100/-

Raita Veg/Pineapple ................................................................... 150/200/-
Aloo Chaat ........................................................................................... 250/-
Peanut Chaat ......................................................................................  250/-

Salad Bar

CONTINENTAL



(Fillets of chicken marinated with salt, pepper and mustard  paste Pinko crumbed served with French)

(Cream & cheese sauce drizzled with parmesan cheese)

(Tomato based sauce with chilli, garlic, olive oil)

(Minced beef tossed in tomato sauce)

(Fresh basil leaves, nut, garlic, parmesan cheese & olive oil blended )

(Spaghetti, bacon, eggs, parmesan, oil olive, salt and pepper)

(Seasoned Pork Chops seared and tossed in your choice of sauce)

(Succulent pieces of chicken skewered and grilled served with herbs rice)

(Choice of Sauce)

Pork Chops  ............................................................................................. 500/-

Paneer/Chicken Shashlik ................................................................ 400/425/-

Deep Fried Chicken Basket ............................................................... 400/-

Alfredo ..................................................................................................... 500/-

Arrabiatta ............................................................................................. 500/-

Bolognaise ............................................................................................... 500/-

Basil Creamy Pesto ............................................................................... 500/-

Carbonara ............................................................................................. 500/-

Butter Garlic Fish/Prawns/Calamari) ............................................... 450/-

Tempura (Fish/Prawns/Calamari)..................................................... 450/-

Chicken Steak ...................................................................................... 400/-

Butter Pasta ........................................................................................... 250/-

Aglio-e-olio ............................................................................................. 500/-

Pasta



(Chicken cooked in green masala)

(Traditionally over night marinated chicken with Indian spices slow roasted in charcoal clay oven)

(Succulent chicken marinated in lemon and exotic aromatics spices)

Tandoori Chicken Half/Full .............................................................. 400/600/-

Paneer/Chicken/Fish Tikka ........................................................ 350/400/450/-

(Tandoor)

From the clay oven

Tandoori Sabzi Tikka ..................................................................... 400/-

(Cooked in fresh coconut milk based curry)

(Vegetbles/chicken cooked in grounded Goan masala)

(Fried prawns cooked in tomatoes onion & rechead masala)Local Speciality

(Pork/Chicken cubes cooked in a spicy gravy)

(Prawns/fish cooked in coconut gravy with spices)

Veg/Chicken Cafreal ....................................................................  350/400/-

Prawns Balchao ................................................................................ 400/-

Pork Vindalo/Chicken ............................................................ 450/400/-

Goan Sausages Chilly Fry................................................................ 450/-

Caldin Cauliflower/Chicken/Prawn ....................................... 350/400/450/-

 Xacuti Vegetable/Chicken/Beef .............................................. 350/400/450/-

Masala /Rawa (Prawn/Fish)................................................................ 450/-

Pork Jeeeram Meerem ....................................................................... 450/-

Pork Feijoada ...................................................................................... 450/-

Prawn Curry Rice/Fish Curry  ............................................... 400/450/-

Tandoori Aloo...................................................................................... 350/-

Aamcho Goa



(Minced chicken/vegetables  mixed with Indian spice, skewered

(Basa fish cubes marinated with Carom seed, hung curdand Indian spices)

(Chicken cubes marinated with green coriander, fresh mint, Indian spices & herbs)

(Mushroom and green peas cooked in Indian spices)

(Chicken marinated with cashew nut paste & cream cheese roasted in charcoal clay oven)

(Cottage cheese in your choice of gravy- labadar/palak/kadhai)

(Assorted vegetable/chicken cooked with whole crushed spices)

(Green peas cooked with fenugreek leaves in cashew nut  gravy)

(Gobi/shimla mirch/mutter/jeera/dum)

(Clay oven cooked chicken/paneer combination of onion and tomato gravy)

(Lentil tempered with garlic and ginger and chopped masala)

(Fresh catch Arabian Sea Prawns marinated with aromatic spices and roasted in charcoal clay oven)

 Korma Veg/Chicken ...................................................................... 400/450/-

Dal Fry/Dal Tadka/Makhani ............................................................. 350/350/400/-

Fish Ajwani Tikka ....................................................................... 500/-

Malai Tikka .......................................................................................... 400/-

Tandoori Pomfret ................................................................................... APS
Chicken Seekh Kebab/ Vegetable Seekh Kebab ................................. 450/350/-

Hariyali Chicken Tikka ....................................................................... 450/-

Paneer pansand ka ............................................................................... 450/-

Kolhapuri Veg/Chicken ................................................................ 400/450/-

Methi Mutter Malai ............................................................................. 400/-

Aloo ....................................................................................................... 400/-

Chicken Masala ......................................................................................... 450/-

Paneer Tikka/Chicken Tikka Masala ................................................ 400/450/-

Mushroom Mutter ....................................................................................... 425/-

Steam rice/Jeera Rice/Veg Pulao ................................................ 250/300/350/-

Curd Rice/Lemon Rice ................................................................ 350/300/-

Biryani Veg/Egg/Chicken/Prawns ................................... 400/450/500/550/-

Plain Khichdi/Masala Khichdi .................................................. 300/350/-

Beef Kebab ............................................................................................ 500/-

Tandoori Prawns................................................................................... 450/-

Indian Main course

Rice and Curries



tangy sauce)

(Plain/Butter)

(Spicy desi chinese dish,chicken marinated with ginger garlic and chilli paste , deep fried , tossed in spicy

(Deep fried marinated cottage cheese/chicken chunks tossed capsicum,onion and sauce)

(Deep fried marinated chicken chunks tossed with red yellow green pepper and hot garlic sauce)

(Prawns tossed with salt & pepper)

(Thai style chicken satay)

(Crispy potatoes tossed in honey chilly sauce)

(Indian bread stuffed with cheese topped with jalapeno)

(Plain/Butter/Garlic/cheese/Butter Garlic/Cheese Garlic)

(Plain/Patato/cottage cheese/onion/cheese)

Kulcha/Paratha(Plain/Stuffed) .................................................... 90/170/-

Chicken 65 ........................................................................................... 400/-

Chilly Paneer /Chicken ................................................................. 400/450/-

Hot Garlic Chicken ............................................................................ 400/-

Roti ..................................................................................................... 50/60/-

Naan .......................................................................... 90/100/140/150/170/200/-

Lachha Paratha ..................................................................................... 100/-

Bullet Naan ............................................................................................. 220/-

Prawns Salt and Pepper .................................................................... 500/-

Chicken satay ...................................................................................... 500/-

Honey chilly Potatoes ........................................................................ 350/-

Sausage Cheese Naan ........................................................................ 240/-

Appetizers

INDIAN BREAD

Oriental Specialities



(Sliced fruit platter)

(Noodles tossed with chicken, jullians of capsicum, carrot, onion garnish with scallions)

(Stir fried vegetables tossed with rice soya sauce and seasoning)

Vanilla/strawberry/mango/chocolate/Butter scotch

(Goan delicacy)

(Chicken cooked in teriyaki sauce)

(Hunan style hot and spicy prawn tossed with pepper and seared in spicy sauce)

Veg/Chicken/Prawns Hakka Noodles .......................................... 350/400/450/-

Banana Split ......................................................................................... 400/-

Chicken Teriyaki ............................................................................ 400/-

Spicy Hunan Prawns .................................................................................. 450/-

Veg/Chicken/Prawns /Mixed Fried Rice ........................... 350/400/450/450/-

Hot Gulab Jamun with Ice cream ...................................................... 300/-

Bebinca ................................................................................................ 250/-

Sizzling Walnut Brownie with Ice cream ............................................ 500/-

Rich Cocolate Truffle with Brandy Sauce .......................................... 350/-

Seasonal Fruit Platter ......................................................................... 350/-

Selection of Ice cream ......................................................................... 200/-

Cream Caramel ................................................................................... 250/-

Fruit salad with Ice - cream .............................................................. 300/-

Main course

Dessert



(Served with Honey/maple syrup)

(Mushroom, cheese, ham & masala)

(Choice of egg prep, Toast, butter/jam, Bacon/sausages, cane juice,

Tea/Coffee, Baked beans, Grilled tomato)

Aloo/Gobi/paneer

Cornflakes/Chocos/Oats .................................................................... 200/-

Choice of Omelette .............................................................................. 250/-

Parantha ............................................................................................... 200/-

Pancake/French Toast ......................................................................... 250/-

Chicken Sausages/Ham .......................................................................... 350/-

Poha ......................................................................................................... 250/-

Rawa Upma ............................................................................................ 250/-

Puri Bhaji .............................................................................................. 300/-

Plain Puri ............................................................................................... 200/-

English Breakfast ................................................................................ 450/-

Chicken/Veg Pyramid sandwich .................................................... 300/350/-

Chicken/Veg Grilled sandwich ...................................................... 250/300/-

All Day Dinning

Sandwiches/Wrap
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