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Restaurant &z Bar
Tnaditionally Goan V®§

gme tradition of Hotel %déamémm
Sme 1915

Breakfast: 8.00am to 10. 30\3

gLunch 12.00n0o0on to 3. BDp}nuj !

¢

< Dinner: 7.00pm to 11. SOpr;gi




APPETIZERS

* Tomato Soup

s Cream of Vegetable Soup

&1 Sweet Corn Vegetable Soup
I Clear Veg Soup

*I Cream of Chicken Soup

(¢l Sweet Corn Chicken Soup

e Cream of Crab Soup

“Goyt:iTaxeslasiapplicable!|Pleasegive us 20/ mins to serve you:
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SALADS

[ Kachumber Salad

] Cabbage & Apple Salad
¢ Tossed Salad

&I Mixed Veg Salad

] Tomato Salad

=1 Onion & Lemon Salad

(] Russian Salad

[¢1Egg Mayonnaise Salad
(eI Chicken Salad
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VEG STARTERS

¢l Masala Papad

] French Fries

¢] Aloo Chana Chaat

[ Paneer Onion Chilli Fry
[ Green Peas Fry

[l Assorted Veg Pakoras
eI Aloo Jeera Fry

¢l Mushroom Rawa Fry

] Vegetable Dangar - Snos
[*] Veg Stuffed Papad
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NON-VEG STARTERS

[ Chicken 65 290
¢ Chicken Stuffed Omelette 200
I Crispy Chicken 290
eI Chicken Rawa/Masala Fry 290
(o] Chicken Satay 2/9
(eI Chicken Lolipop - Bnos 220
e Chicken Cafreal 230
(e Chicken Chilly fry (Goan Style) 220
¢ Chicken Liver Plain/Chili Fry 290
eI Chicken Pepper Fry (Spicy) 290
eI Fish Chilli Fry 300
[ Prawns Chili Fry (Goan Style) 350
(] Prawns Masala/Plain Fry 350
] Mutton Sukkha 330
= Boiled Egg/Egg Bhurji /9
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OUR DAILY GOAN SPECIALITY
(Only Lunch)

[* Fish Thali (Traditional Goan Thali) 229
Curry / Fried Fish / Rice / Ambot tik / Bhaaji / Kismur /
Sola kadi / Salad / Papad

(1 Veg Thali (Only Lunch) 200

Dal / Veg Pakoras / Chapatis / Rice / Tonak / Bhaaji / Papad /
Sola kadi / Salad

(¢l Manoshanti's Special Fish Thali (Ask For Price)
Curry / Fried Fish / Chapatis / Rice / Ambot tik / Bhaaji /
Sola kadi / Salad / Papad

eI Egg Thali 200
Curry / Egg Bhurji / Chapatis / Rice / Bhaaji / Salad
eI Chicken Thali 350

Xacuti / Fried Chicken / Rice / Sola kadi / Salad
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GOAN SEAFOOD SPECIALITIES

(Check availability and price with the server)

[ Kingfish Rawa/Masala/Plain Fry (Ask For Price)
¢l Pomfret Rawa/Masala/Green Recheado Fry (ask For Price)
oI Ladyfish (Mudoshi) Rawa Fry (Ask For Price)
I Mussels (Shenanyeo) Rawa/Masala Fry  (ask For Price)

sl Mackerel Rawa/Masala/Green Recheado Fry 150

[¢1Prawns Rawa/Masala Fry/ 380
Butter Garlic / Tiger Prawns

[*] Kingfish/Chonak Cafreal 350/380

¢ Shellfish (Tisreo) Sukhe 125

] Prawns/Mackerel Kismur 100

[¢1Chonak Rawa/Masala Fry 380




VEGETARIANS
[l Mix Veg Xacuti

¢l Mushroom Xacuti/Masala

] Aloo Gohi Masala

=] Panner Butter Masala

s Panner Bhurji

1 Bhendi (Ladyfinger) Massal Fry
I Navaratan Khorma

*I Dal Fry / Dal Tadka

*I Curd Rice

*I Dal Khichdi
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MAIN COURSE : NON-VEG

= Chicken Xacuti

[« Butter Chicken (Half)

eI Chicken Manchurian(Gravy)

[l Egg Masala

¢ Kingfish/Pomfret Masala (Gravy)
[¢l Mutton Xacuti

[l Mutton Masala

vt Tres es epplicetie. Pleass give us 20 miis (o save you.
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RICE & NOODLES
Plain White Rice

Steamed Basmati Rice

Jeera/Ghee Rice

Veg Biryani/Pulao

Prawns Biryani/Pulao

Chicken Biryani/Pulao

Mutton Biryani/Pulao
Veg/Prawns/Chicken Fried Rice

Mixed Fried Rice
Veg/Prawns/Egg/Chicken Hakka Noodles
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INDIAN BREAD

(] Chapathi/Butter Chapati
[*] Tawa Parota

[l Tawa Butter Parota

] Pao (Goan Bread)
*JPoori - 3nos

DESSERTS

*] Gulab Jamun - 2nos

] Caramel Custard

eI Fresh Fruit Salad

[*I Fresh Fruit Salad with lce Cream

¢l lce Cream Cup (Check Flavour with Server)

[¢] Cassata Ice-Cream Slice
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