


Thai Green Vegetable Curry 795
300gms | 300.5 kcal | Seasonal vegetables, green curry 
paste, galangal, Kafir leaves

Black Pepper Tofu 795
250 gms | 959 kcal | Silken tofu, black pepper sauce

Water chestnut, Forest  795
mushroom and Asparagus
220gms | 341 kcal | In sesame soya oyster sauce

Wok Chow- Mein
Vegetables 545
280 gms | 415 kcal 

Seafood 645
280 gms | 357 kcal 

Shanghai Chicken 875
250 gms | 492.3 kcal | Chicken stir fry, chili, 
cashew nuts, cherry tomatoes & coriander

Steamed Fish 1150
250 gms | 423 kcal | Fish fillet, light soya, 
bok choy and ginger

Hot Basil Prawn 1150
300 gms | 518.7 kcal | Thai basil, chili garlic sauce

Sides
Steam Rice  225
130 gms | 93 kcal 

Vegetable Fried Rice 225
130 gms | 123 kcal 

Egg Fried Rice 275
130 gms | 175 kcal 

Vegetable Hakka Noodles 225
160 gms | 172 kcal 

Local Coast
APPETIZER
Macaroni Soup 350
300 gms | 240 kcal | Like they eat it in Goa, toasted pao

Rissois 525
180 gms | 921 kcal | Panko crusted cheese & spinach 
dumpling
     
Cheese Pan Roll 525
180 gms | 977 kcal | Cheese and vegetable pan roll  

Bombil  625
200 gms | 377 kcal | Rawa fried Bombay duck, 
mixed salad

Sardines 625
220 gms | 473 kcal | Garlic, pepper sardine pate, 
toasted pao

Goan Crab cakes 1050
180 gms | 194 kcal | Fried crab patties, piri piri dip

Soya Roast 795
300 gms | 899 kcal | Soya chunks, onion fennel gravy

Vegetable Hoomand 725
220 gms | 113 kcal | Local spices & coconut

Vegetable Caldine 725
220 gms | 137 kcal | Local spices & coconut

Goan fish curry 895
220 gms | 371 kcal | 

Mutton roast 995
300 gms | 564 kcal | Lamb chunks, onion fennel gravy

Pomfret Recheado 1250
280 gms | 255 kcal | Whole pomfret, Goan chili masala, 
toddy vinegar, mixed salad

Prawns Coriander 1150
280 gms | 723 kcal | Garlic & coriander, coconut milk, 
tiger prawns

Caril de Galinha 895
280gms | 528 kcal | chicken cooked in local Goan spices 

Sides

Steam Rice  225
130 gms |93 kcal 

Goan Rice with Kismur  255
130 gms |123 kcal 

Malabari Parotta 225
160 gms |170 kcal

Sannas  225
130 gms |93 kcal 

Dessert

Grilled Pineapple 375
180 gms | 533 kcal | Salted caramel, 
vanilla ice cream, alcohol

Serradura 375
110 gms | 256 kcal | Portuguese dessert made of 
sweetened vanilla whipped cream and biscuit crumble

tub tim krob 375
150 gms | 588 kcal | coconut milk, water chestnuts 
soaked in rose syrup 

Glacage Chocolate 375
200 gms | 852 kcal | Nougat, hazelnut praline,
chocolate crémeux

Vanilla Crème Brûlée 375
300 gms | 1003 kcal | The classic

Moelleux au chocolat 375
180 gms | 876 kcal | Hot chocolate cake, orange sauce

Avocado on toast 625
150 gms | 269 kcal | Multigrain bread, avocado,
mascarpone cheese, pesto      

Green asparagus 1450
200 gms | 264 kcal | Crispy puff pastry case, 
green asparagus, morels cream, alcohol                                                                             
        
Lobster Ravioli 645
200 gms | 436 kcal | Seafood broth, alcohol

Classic prawns cocktail 645
150 gms | 390 kcal | Prawn, lettuce, cocktail sauce, 
chopped eggs, alcohol

Sea scallops 2250
220 gms | 551 kcal | Pan fried, cauliflower puree, 
clam butter jus, alcohol
                                     
Chatka King crab legs 5950
200 gms | 551 kcal | Spicy chili- coriander, 
butter glazing

Seafood 3450
Platter
550 gms | 975 kcal | Boiled lobster tail, crab, prawns, 
baby clams garnishes, buttered brown bread, 
cocktail sauce, mayonnaise, lime, chili oil, Tabasco

Thai Bean Thread Noodle Soup 350
280 gms | 187 kcal | Bamboo shoots, tofu, broccoli, 
glass noodles, clear broth

Pomelo salad 575
170 gms | 344 kcal | Sweet pomelo, tamrind, 
chili- jiggery dressing, roasted peanuts 

Water chestnut and  595
bamboo shoot spring roll  
180 gms | 318 kcal | Five spice, water chestnut and 
bamboo shoots, served with sweet chili 

Laksa
Lemongrass, galangal, coriander & kaffir leaves, 
coconut milk, 

Vegetable 575
250 gms | 518 kcal

Chicken 625
250 gms | 437 kcal 

Prawn 675
250 gms | 561 kcal

Bao 
Chinese steamed buns

Mushroom 575
180 gms | 403 kcal

Chicken 675
180 gms | 463 kcal

Roast Duck 695
180 gms | 428 kcal

Assorted Dim Sum 

Exotic Vegetable crystal 575
160 gms | 270.5 kcal

Chicken kothey 675
180 gms | 410 kcal

Prawn har gao 695
180 gms | 371 kcal

Tuna Tataki on a Salt Slab 850
 170 gms | 200 kcal | Seared tuna, sesame, cucumber

Panko Prawns 895
230 gms | 607 kcal | Panko breaded deep fired, 
wasabi mayonnaise
   
Soft shell crabs 1050
230 gms | 444 kcal | Crispy fried soft shell crab, 
spring onion, szechuan peppercorn, peanuts

Crispy Stuffed Wings 845
250 gms | 616 kcal | Buffalo chicken wings, 
chicken mince, thai herbs, spicy chili-garlic sauce

Main course

APPETIZER

Polenta 795
220 gms | 238 kcal | Grilled, wild mushroom 
ragout, chives, alcohol 

Spanako Menaman 795
250 gms | 376 kcal | pancake rolled with 
potato and spinach

Chicken Meatballs 895
280 gms | 352 kcal | Minced chicken, pomodoro sauce, 
shallot cream, alcohol

Tenderloin Medallion  1050
350 gms | 303 kcal | Cauliflower puree, seasonal 
vegetable & butter tarragon sauce (béarnaise), alcohol

Norvegian Salmon Steak  1450
280 gms | 460 kcal | Panfried, papaya - chili salsa, 
rocket, pomegrant, shallots

Lobster Thermidor Revisited 1450
300 gms | 604 kcal | Shelled lobster tail, 
light cream sauce, steamed basmati rice, alcohol 

Baked Snapper 1950
1200 gms | 1998 kcal | Whole baked snapper with 
thyme, seasonal vegetables, pont neuf potatoes, 
tomato tarragon butter sauce, alcohol

MAIN COURSE

APPETIZER


