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Hot Starter
MINI VADA PAV (D,N,GV)

A famous Indian local street food, batter fried potato pattie in a “Pav” bun is sure
to stimulate your tase-buds with sweet, tangy and spicy falvours,
OR

CHICKEN 65 (G)

The famous lip-smacking snack with wholesome flavours of chilli,
pepper and aromatic “Karipatta”.
OR

MUTTON VADI XACUTI(G)

Slow cooked mutton infused with a blend of roasted coconut and Goan spice masala.
Served with a flavorful crumb coated patty and coconut chutney.

Main Course
CHOWPATTY BHAIJI PAV (D,G,V)

Flavour some and hearty meal that has a delicious blend of spices and mix
vegetables served alongside soft butter toasted dinner rolls.

OR
MUTTON CHUKKHA (D,G)

Pre-Marinated, slowly cooked semi dry curry prepared with freshly grinded spices
which gived a unique aroma to this dish.

OR
CHICKEN GHEE ROAST (D)

A traditional recipe from the kitchen of Mangalorean households. A combination of
succulent pieces of chicken marinated and cooked in a robust spices cooked in rich ghee.

Dessert
STICKY TOFFEE SANNAS (D,N)

Authentic steam sweeten coconut rice cake nappe with sticky toffee
coconut sauce, serve along roasted cashew kulfi

OR
DAAB RASMALAI (D,N)

New take on falooda which is been prepare most of the region in India,
tender coconut rasmalai top rice noodle, basil seed and berrys

80 QAR per person

(D) Dairy, (N) Nut, (V) Vegetarian,
*Please inform us of any food allergies " I\ (G) Gluten, (E) Egg, (S) Seafood
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