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SET MENU ONE 
2 SIGNATURE COCKTAILS + 1 BAR SNACK  

Choose two cocktails from our signature cocktail list and 
pair it with one item from the bar snacks menu.  

 

SET MENU TWO  

2 SIGNATURE COCKTAILS + 1 BAR SNACK & 1 LARGE PLATE  

Choose two cocktails from our signature cocktail list and 
choose one item each from the bar snacks 

and large plates menu.  

1. LISBON  

Gin infused with raw turmeric, 
aperol, grapefruit and egg 
white, sprayed with port wine  

2. CAPE VERDE ISLANDS   

Fruity and refreshing dark rum, 
coconut rum, cachaca & in-house 
crafted pineapple syrup  

3. ST. HELENA BAY  

Vodka with pickled cucumber  

4. MOSSEL BAY  

Muddled plum with tequila 
topped with sparkling white 
wine  

5. MOZAMBIQUE   

Whiskey, blueberry 
red wine syrup 
crafted pineapple syrup  

6. MOMBASA  

Tequila, grapefruit syrup, 
grapefruit salt  

7. MALINDI  

Gin, blanco infused with coffee, 
creme de caco  

Style: Straight up Taste: Strong 
Strength: Potent  

8. CALICUT  

Vodka with our very own bloody mary 
mix  

Style: Straight up Taste: Spicy 
Strength: Potent  

9. GOA 

Bourbon wash with chorizo fat, 
cremme de cassis and Peychaud’s  
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BAR SNACKS  

SPINACH & CHEESE CROQUETTE 

Crisp exterior with cheesy and creamy spinach 
filling  

GOA NIGHT CLAMS   

Clams sautéed with recheado masala and mango, 
subtly spicy and tangy 

CHICKEN TIKKA SLIDER   

Slider with tandoori mayo, chicken tikka and 
caramelized onions  

FALAFEL WITH HUMMUS   

Spread made from chickpeas & sesame seeds 
olive oil, lemon & garlic, served with vegetable 
sticks   

GOA NIGHTS NACHOS   

Roasted corn with garlic butter, lime red chili powder, 
cumin and chaat masala topped with parmesan 
cheese  

VINDALOO CHICKEN WINGS   

Chicken drumsticks coated with spiced 
potatoes and then batter fried   

 

PLATES  

GOAN SHRIMP CURRY 128  

Fish stewed in coconut milk with a subtle spice flavor & 
served with Indian rice  

CHICKEN TIKKA MASALA 128  

Tandoor grilled marinated chicken tikka in a tangy 
tomato and cream sauce  

PANEER TIKKA MASALA 118  

Tandoori grilled cottage cheese 
in a spiced tomato onion & yogurt gravy  

SPINACH & CORN CURRY 118  

Spinach puree with sweet corn spiced with cumin and 
ginger  

PULLED PORK VINDALOO BAO 98  

Traditional Goan pork dish flavored with chillies, 
garlic & vinegar  


