
NAZARE DAY MENU
12 noon to 7.00 pm



GST is additional. We levy an optional service charge of 10%.GST is additional. We levy an optional service charge of 10%.

S e a f o o d V e g e t a r i a nM e a t s  &  P o u l t r y C h e f ’ s  s p e c i a lE g g

S T A R T E R S
(12:00 pm – 7:00 pm)

C R E O L E  S T Y L E  G R I L L E D  P R A W N S  O R  F I S H  8 5 0
dusted with creole seasoning, charcoal grilled, served with garlic butter sauce

P R A W N S  H E R B  &  G A R L I C  8 5 0
prawns tossed in a light garlic sauce, finished with lemon juice

H U M M U S  P L A T T E R  5 0 0
beetroot, basil and chilly hummus, millet crisps, pomegranate and olive oil

S A L A D S

P R A W N  C O C K T A I L  7 0 0
combo of classic and Mexican prawn cocktail

B E E T R O O T  S A L A D  5 5 0
orange segments, arugula, balsamic dressing and goat’s cheese

A R U G U L A  S A L A D  W I T H  O R A N G E  D R E S S I N G  5 5 0
crumbled feta, orange segments, candied walnuts, sesame seeds, avocado slice

B U R G E R S  &  S A N D W I C H E S

T E N D E R L O I N  C H E E S E  B U R G E R  7 0 0
lettuce, tomato & cheddar cheese

L A M B  B U R G E R  7 0 0
mint, coriander, oregano, red pepper flakes

C H I C K E N  B U R G E R  7 0 0
topped with fried egg, Italian seasoning, garlic, breadcrumbs

V E G E T A B L E  B U R G E R  6 0 0
vegetable and potato patty, panko crumb fried, topped on burger bun with sliced tomato,
onion, pickles and chipotle mayo

P I Z Z A S

C H I C K E N  T I K K A  P I Z Z A  7 9 9
onion, capsicum, tandoor chicken tikka

I T A L I A N  S P I C Y  S A U S A G E  P I Z Z A  7 9 9
diced peppers, mozzarella, chicken sausage

P O R K  P E P P E R O N I  P I Z Z A  8 5 0
tomato sauce, mozzarella

G O A N  S A U S A G E  P I Z Z A  8 5 0
tomato sauce, mozzarella and caramelized onions



GST is additional. We levy an optional service charge of 10%.
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M A R G H E R I T A  P I Z Z A  6 0 0
tomato sauce, mozzarella and basil

F O U R  C H E E S E  P I Z Z A  7 9 9
cheddar, mozzarella, parmesan, smoked cheese and tomato sauce

V E G  D E L I G H T  P I Z Z A  7 0 0
mushroom, bell peppers, onions, olives, tomato sauce

B I A N C A  P I Z Z A  7 0 0
pesto with vegetables, cheese, bell peppers, olives, sundried tomatoes, caramelized onions

P L A T E S  &  G R I L L S

P A N  S E A R E D  F I S H  1 2 0 0
with lemon butter sauce, herbed pilaf rice and vegetables

F I S H  &  C H I P S  8 2 5
Beleza styled tempura fish with French fries

S P A G H E T T I  B O L O G N A I S E  8 0 0
lamb mince sauce, parmesan

M A C  &  C H E E S E  5 9 0
baked macaroni in cheese sauce

E G G P L A N T  P A R M A G I A N A  5 9 0
aubergine and zucchini layered with tomato sauce and béchamel sauce

S T A R T E R S
(7:00 pm – 11:00 pm)

P R A W N S  T A N D O O R I  8 5 0
fresh sea prawns in a yellow tandoori marinade

T A N D O O R I  F I S H  A J W A I N I  T I K K A  7 0 0
coriander chutney

M A L A B A R I  C H I C K E N  T I K K A  8 5 0
chicken kebab flavoured with curry leaf and coconut oil

L A M B  S E E K H  K E B A B  8 0 0
India’s best-known lamb mince kebab, cooked in the tandoor,
rose flavoured coin paratha, fresh coriander tomato chutney

T A N D O O R I  C H I C K E N  G O C H U J A N G  T I K K A  7 0 0
mini paratha coins, onion and cucumber juliennes

A M R I T S A R I  P A N E E R  T A N D O O R I  5 5 0
open tacos, onion rings

D A H I  K E B A B   5 5 0
hung yoghurt and khoya kebab, filled with goat cheese and pan cooked, served with mint chutney



GST is additional. We levy an optional service charge of 10%.

T O S T A D A S  
choice of: 

 P R A W N  T O S T A D A  5 7 5
 crispy tostada topped with Mexican spice tossed prawns

 M E X I C A N  V E G E T A B L E  T O S T A D A  5 5 0
 vegetable juliennes tossed in Mexican seasoning

 L O A D E D  V E G  N A C H O S  5 5 0
 chilly beans, salsa, jalapeños, cheese sauce

S e a f o o d V e g e t a r i a nM e a t s  &  P o u l t r y C h e f ’ s  s p e c i a lE g g

S A L A D S

P R A W N  C O C K T A I L  7 0 0
combo of classic and Mexican prawn cocktail

B E E T R O O T  S A L A D  5 5 0
orange segments, arugula, balsamic dressing and goat’s cheese

A R U G U L A  S A L A D  W I T H  O R A N G E  D R E S S I N G  5 5 0
crumbled feta, orange segments, candied walnuts, sesame seeds, avocado slice

T H A I  C H I C K E N  S A T A Y  S A L A D  6 0 0
shredded vegetables, Asian peanut dressing, chicken satay

G L O B A L  S E L E C T I O N

P R A W N S  H E R B  &  G A R L I C  8 5 0
prawns tossed in a light garlic sauce, finished with lemon juice

H U M M U S  P L A T T E R  5 0 0
beetroot, basil and chilly hummus, millet crisps, pomegranate and olive oil

K A R W A R I  M U S H R O O M  C H I L L I  F R Y  5 5 0
Goan pao, mushrooms dry tossed with garlic, ginger, curry leaf, mustard seeds,
green chilli and Indian spices

T R I O  M U S H R O O M  S O U P  4 0 0
button, porcini and shiitake mushrooms cooked with onions and garlic and blended,
served with a quenelle of soft mascarpone cheese

T O M A T O  S O U P  4 0 0
tomato basil cocktail, tortellini, traditional Italian tomato soup served with tomato
and basil cocktail and stuffed tortellini

S O U P S



GST is additional. We levy an optional service charge of 10%.
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P L A T E S  &  G R I L L S

G R I L L E D  P R A W N S  I N  B E U R R E  B L A N C  S A U C E  8 5 0
grilled prawns flavoured with white wine and creamy butter sauce

P A N  S E A R E D  S E A  F I S H  1 2 0 0
with lemon butter sauce, herbed pilaf rice and vegetables

G R I L L E D  K I N G  F I S H  7 5 0
miso mustard sauce, sautéed greens & broccoli

S P A G H E T T I  B O L O G N A I S E  8 0 0
lamb mince sauce

S P A G H E T T I  W I T H  P E S T O  7 0 0
spaghetti pasta tossed in pesto sauce topped with parmesan cheese

M A C  &  C H E E S E  5 9 0
baked macaroni in cheese sauce

S U S H I

P R A W N  T E M P U R A  S U S H I  7 0 0
prawns, cucumber, spicy mayo & sticky rice

S A L M O N  S U S H I  7 0 0
salmon, avocado, cucumber, wasabi mayo

C H I C K E N  K A T S U  T E M P U R A  S U S H I  6 2 5
fried chicken, cucumber, Japanese mayo

A S P A R A G U S  T E M P U R A  S U S H I  6 0 0
tempura asparagus, cream cheese, tanuki flakes

D I M  S U M

S T E A M E D  P R A W N S  D I M  S U M  6 5 0
with water chestnut and celery

S T E A M E D  C H I C K E N  D I M  S U M  6 0 0
steamed flour dim sum with chicken filling

S T E A M E D  V E G  D I M  S U M  5 5 0
mixed vegetables with Chinese spices in a regular dim sum flour skin



GST is additional. We levy an optional service charge of 10%.
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M A I N  C O U R S E

G O A N  F I S H  C U R R Y  7 5 0
red rice, house style vegetables, Goan classic chilli and coconut curry with a touch of Goan vinegar

C H I C K E N  X A C U T I  7 5 0
chicken in coconut and whole spices masala

P A N E E R  T I K K A  M A S A L A  6 5 0
cottage cheese tikka tossed with onion and capsicum in a tomato masala

G O A N  V E G E T A B L E  C A L D I N  6 0 0
Goan vegetables in a light coconut gravy

D A L  M A K H A N I  4 7 5

G O A N  D A L  T A D K A  4 9 9

F R I E D  R I C E
chicken  5 5 0
egg  4 9 9
vegetarian 4 5 0

N O O D L E S
chicken  5 5 0
egg  4 9 9
vegetarian 4 5 0

C H I L L I  C H I C K E N  7 5 0

C H I L L I  P A N E E R  6 0 0

R I C E
steamed 3 0 0
jeera  3 0 0
green Peas 3 5 0

I N D I A N  B R E A D  S E L E C T I O N  
goan sausage naan 2 7 5
naan  1 9 9
garlic naan 1 9 9
garlic cheese naan 2 5 0
tandoori roti  1 9 9
lachha paratha 1 9 9
pudina paratha 1 9 9
aloo kulcha 2 5 0



GST is additional. We levy an optional service charge of 10%.
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D E S S E R T

W A R M  A P P L E  P I E  W I T H  I C E  C R E A M  5 0 0

G E L A T O  I C E  C R E A M  S C O O P  (single scoop) 2 2 5

D A R K  A N D  W H I T E  C H O C O L A T E  B R O W N I E   4 2 5
W I T H  V A N I L L A  I C E  C R E A M

E X P R E S S I O N S  O F  C O C O N U T  4 2 5
home made coconut cake, tender coconut mousse, coconut and chocolate balls

B L O N D I E  W I T H  P O A C H E D  P E A R S   4 2 5

S T I C K Y  T O F F E E  P U D D I N G   4 2 5

C R È M E  B R U L E E   4 2 5

M O L T E N  L A V A  C A K E  (20 min prep time)  5 0 0



CAMPARI
APEROL
DAVANA ROSSO
DAVANA BIANCO
DAVANA EXTRA DRY

A P P E R I T I F S
375
345
245
245
295

30ml
7500
6900
4900
4900
8250

Bottle

APEROL SPRITZ
Aperol , Sparkl ing Wine, Orange

ELDERFLOWER SPRITZER
Gin, Elder�ower Cordial , Sauvignon Blanc, Sparkl ing Water, Cucumber

SIGNATURE ROSSO
Merlot, Brandy, combined with fruits, honey and spices, giner, gingerale

S P R I T Z E R
695

645

645

PURPLE HAZE
Full measure of butter�y bluepea infused gin, shaken with lavender cordial ,
balanced with citrus l ime leaf rounded with velvetty foam

GREEN GIN SMASH
Ultra refreshing concoction of thyme, basi l leaves cucumber and ful l
measure of london dry beefeater gin

DE AMORE
Smirno� vodka, basi l , strawberry puree, l ime, cranberry, sparkl ing wine

SUNBURN MARGARITA
Tangy, fresh, herbaceous, pure satisfaction in l iquid form

GUAVA MARY
Savoury, fruitful and spicy, highly recommended, complexity in glass

GOAN PARADISE
Not to be missed when in goa, heritage spir it of feni along with citrus,
coconut water and al l t ime favourite passion fruit

MALIBU FROHITO
Vacation in your glass, taste it and you can thank us later

AMBER ROAD
Earthly highball with a spark of bitter sweet ital ian aperit i f and notes of
maple, bourbon, aperol , lemon, aromatic bitter, maple syrup, sparkl ing water

TAMARIND WHISKY SOUR
Winning marriage of bourbon and tamarind, satisfaction guaranteed

CINNAMON SOUR
Dewar’s White Label infused with cinnamon, l ime juice, sugar syrup, bitters

S I G N A T U R E C O C K T A I L
545

545

545

545

545

545

545

545

545

645



POOLSIDE
Bombay sapphire, l ime juice, sugar syrup, blueberry, mint, soda

ROSE SPARK
Sector hibiscus & peach gin, rose water, ginger juice, l ime juice, ginger ale

S I G N A T U R E C O C K T A I L
795

695

545

945

NEGRONI
Gin, sweet vermouth, campari

PICANTE
Tequila, l ime juice, coriander, chi l l i
Upgrade with Patron Silver

MARGARITA
Tequila, orange l iqueur, l ime, salt

MOJITO / PASSION FRUIT MOJITO
Bacardi White, mint, demerara sugar, l ime, c lub soda

BLOODY MARY
Vodka, tomato juice, lemon, spices

WHISKY SOUR
Bourbon, lemon, sugar, aromatic bitter, easy foam

MOSCOW MULE
Vodka l ime, ginger juice, gingerale
Upgrade with Grey Goose

LONG ISLAND ICED TEA
Vodka, gin, white rum, tequi la, tr iple sec

OLD FASHIONED
Bourbon, sugar, bitter, orange peel

ESPRESSO MARTINI
Vodka, co�ee l iqueur (Kahlua) , Espresso

MARTINI
Vodka / Gin, Dry Vermouth

U L T I M A T E C L A S S I C
595

495

495

495

495

495

595

495

495

695

KAMAKAZI
Skyy, l ime juice, blue curacao

JAGERBOMB
Jagermeister, redbul l

KNOCK OUT
Jagermeister, peach snaps, corona

BRAIN DAMAGE
Peach snaps, bai leys ir ish cream, grenadine syrup

SOB
Skyy, peach syrup, orange juice, cranberry juice

S H O O T E R S
450

550

600

500

450

495



BELUGA

GREY GOOSE

CIROC

KETEL ONE

BELVEDERE

ABSOLUT

SKYY

SMIRNOFF

SMIRNOFF FLAVOURS

V O D K A
595

445

445

445

445

295

300

245

245

30ml
11900

8900

8900

8900

8900

5900

6000

-

-

Bottle

TANQUERAY NO. 10

HENDRICKS

BOMBAY SAPPHIRE

HAPUSA

MALHAAR

SECTOR FLAVORS

STRANGER & SONS PERRY ROAD PERU

STRANGER & SONS

SECTOR LONDON DRY

GREATER THAN

SATIWA

G I N
445

445

345

345

345

345

325

250

195

195

150

30ml
8900

8900

6900

6900

5999

6900

6500

5000

3900

3900

3000

Bottle

PATRON REPOSADO

PATRON SILVER

1800 ANEJO

1800 REPOSADO

CAMINO GOLD

CAMINO SILVER

JOSE CUERVO SILVER

JOSE CUERVO GOLD

VILLA VERCELLI 

T E Q U I L A
749

695

695

649

395

395

395

395

295

30ml
14995

13900

13900

12999

7900

7900

7900

7900

5900

Bottle



JW BLUE LABEL

DEWAR’S 15 YO

JW DOUBLE BLACK

DEWAR’S 12 YO

JW BLACK LABEL

CHIVAS REGAL 12 YO

MONKEY SHOULDER

BALLANTINE’S 12 YO

TEACHER’S 50

BALLANTINE’S FINEST

JW RED LABEL

DEWAR’S WHITE LABEL

TEACHER’S HIGHLAND CREAM

BLACK & WHITE

WOOD BURNS

W H I S K Y B L E N D E D
1999

545

545

495

495

495

495

595

345

300

295

245

245

245

245

30ml
39999

10900

10900

9900

9900

9900

9900

11900

6900

6000

5900

5000

4900

4900

4900

Bottle

BACARDI 8 OCHO

SEGREDO CAFFE

BLACK BY BACARDI

BACARDI LIMON

BACARDI CARTA BLANCA

BACARDI GOLD

BACARDI GUAVA

BACARDI MANGO CHILLI

OLD MONK

R U M
425

325

195

195

195

195

195

195

195

30ml
8500

6500

3900

3900

3900

3900

3900

3900

1500

Bottle

MORPHEUS XO

HENNESSY V.S

B R A N D Y / C O G N A C
345

695

30ml
6900

13900

Bottle



BUSHMILLS ORIGINAL

JAMESON

I R I S H W H I S K Y
395

395

30ml
7900

7900

Bottle

ABERFELDY 12 YO

THE MACALLAN DOUBLE CASK 12 YO

GLENFIDDICH 15 YO

THE SINGLETON 12 YO

BALVENIE 12 YO

LAPHROIG 10 YO

TALISKER 10 YO

GLENFIDDICH 12 YO

GLENLIVET 12 YO

GLENMORANGIE 10 YO

OBAN

PAUL JOHN NIRVANA

PAUL JOHN BOLD

INDRI 

S I N G L E M A L T / I S L A Y
655

800

745

675

675

675

675

625

625

625

600

495

495

495

30ml
13100

15900

14900

13500

13500

13500

13500

12500

12500

12500

12000

9900

9900

9900

Bottle

HIBIKI
J A P A N E S E W H I S K Y

985
30ml

19700
Bottle

MAKER’S MARK

JIM BEAM

B O U R B O N 
695

295

30ml
13900

5900

Bottle

JACK DANIELS NO. 7
T E N N E S S E E

395
30ml

7900
Bottle



GOENCHI CASHEW / COCONUT

CAZULO CASHEW / COCONUT 

F E N I
300

195

30ml
4500

2499

Bottle

JAGERMEISTER

BAILEYS

SAMBUCA

KAHLUA

PEACH SCHNAPPS

CABO

QUAFINE GLUTENFREE 

L I Q U E U R
395

395

395

395

245

245

300

30ml
7900

7900

7900

7900

4900

4900

4500

Bottle

A L C O P O P S

BACARDI BREEZER
( Jamaican, Blueberry & Cranberry)

295

C R A F T B E E R

PEOPLES RICE LAGER

SIMBA WIT / LIT

220

199



MOET & CHANDON IMPERIAL BRUT
Iconic and elegant champagne with notes of green apple, c itrus, brioche,
and �ne bubbles, Fresh, balanced and celebratory.

C H A M P A G N E
15999++
Bottle Glass

CHANDON BRUT
Fresh and vibrant with citrus, peach and brioche notes. Fine mousse with 

a cr isp �nish.

SULA BRUT
Bright and refreshing with green apple, tropical fruit and subtle toast notes.

Crisp bubbles with a clean �nish.

S P A R K L I N G W I N E S
5499++

3499++

Bottle Glass

B E E R S

HOEGAARDEN / HOEGAARDEN FLAVOURS

CORONA EXTRA

HEINEKEN BEER

KINGFISHER ULTRA

BUDWEISER PINT

BUDWEISER MAGNUM

KINGFISHER PREMIUM

MAKA DI ROCKET RICE LAGER

MAKA DI BELGIAN BLANCHE WHEAT

TAP BEER AS PER AVAILABILITY (HOEGAARDEN, BUDWEISER, KINGFISHER, HEINEKEN)

320

320

295

220

220

245

199

199

199



CABERNET SHIRAZ SULA
Smooth and medium-bodied blend with r ipe berry fruit , plum, and gentle spice

notes. Easy-drinking with a so� �nish.

THE SOURCE CABERNET SAUVIGNON 
Rich and structured with blackcurrant, dark cherry, and subtle oak notes.

Ful l-bodied with re�ned tannins.

R E D
2499++

2499++

Bottle Glass
I N D I A N W I N E S

550++

SAUVIGNON BLANC SULA
Crisp and refreshing with citrus, gooseberry, and tropical fruit notes.

Bright acidity and clean �nish.

THE SOURCE SAUVIGNON BLANC RESERVE
Elegant and aromatic with grapefruit , passionfruit , and herbal nuances.

Fresh palate with a long �nish.

W H I T E
2499++

2499++

550++

BLUSH ZINFANDEL SULA 
Light, fruity and refreshing with strawberry, watermelon and �oral notes.

So� sweetness with a l ively �nish.

R O S E
2499++ 550++

DOM SANCHOS PORT
Rich and luscious fort i�ed wine with notes of rais in, dr ied fruits, caramel

and warm spice, Smooth l ingering �nish.

P O R T
1999++ 550++



SANTA 120 CABERNET SAUVINGON (CHILE)
Medium-bodied and fruit forward with notes of blackcurrant, plum, and so� spice,
smooth �nish with gentle tannins.

SOLEDORO SANGIOVESE RUBICONE (ITALY)
Bright and vibrant with red cherry, raspberry, and subtle earthy undertones, fresh
acidity and an elegant �nish.

SANTA JULIA MELBEC (ARGENTINA)
Rich and velvety with r ipe blackberry, plum, and hint of cocoa, smooth, rounded 
palate with so� tannins

CHIANTI RUFFINO (ITALY)
Classic tuscan red showing cherry, v iolet and l ight spice notes, dry, balanced and
food-fr iendly.

CABERNET SAUVIGNON LE GRAND NOIR (FRANCE)
Bold and structured with dark berry fruit , black pepper, and hints of oak, 
ful l-bodied with a l ingering �nish.

SHIRAZ CABERNET JACOB’S CREEK (AUSTRALIA)
Generous and spicy blend featuring blackberry, plum and peppery spice, smooth
texture with balanced oak.

R E D
5499++

5499++

5499++

5499++

4999++

3999++

Bottle
I M P O R T E D W I N E S

SANTA 120 SAUVINGON BLANC (CHILE)
Crisp and refreshing with citrus, green apple, and tropical fruit notes, bright
acidity and clean �nish.

SOLEDORO TREBBIANO RUBICONE (ITALY)
Light and del icate with �oral aromas, fresh orchard fruit and subtle c itrus, cr isp
and easy drinking

SANTA JULIA CHARDONNAY (ARGENTINA)
Fresh and rounded with tropical fruit , peach and so� vani l la hints, smooth palate
with balanced acidity

CHARDONNAY JACOB’S CREEK (AUSTRALIA)
Medium-bodied with r ipe melon, peach and l ight oak nuances, creamy texture
with a fresh �nish

W H I T E
5499++

5499++

5499++

3999++

Bottle

MATEUS ROSE
Light, refreshing and sl ightly o�-dry with notes of red berr ies, c itrus and �oral hints.
So� bubbles with a smooth �nish.

R O S E
5999++
Bottle



BEACH ICED TEA
Earl grey tea, fresh orange juice, mint, honey

MISS ROSEY
Rose cordial , l ime, ginger juice, rose water, gingerale

MASALA KOKUM SORBET
Kokum juice, indian spices, soda

WATERMELON COCONUT COOLER
Fresh watermelon juice, tender coconut water, l ime

CUCUMBER REFRESHER
Cucumber, mosambi juice, l ime cordial , green tea

MINT LEMONADE
Mint, l ime cordial , salt , soda

TROPICAL COLADA
Tender coconut water, pineapple puree, scoop of coconut sorbet

M O C K T A I L S
325

325

325

325

325

325

325

COLD COFFEE (Vanil la, Chocolate, Strawberry, Mango)

PRESERVED JUICE

LASSI

FRESH LIME SODA / WATER

SEASONAL FRESH JUICE

TENDER COCONUT WATER

DIET COKE

AERATED BEVERAGE (coke, sprite, l imca)

GINGER ALE

SCHWEPPES TONIC

TONIC WATER (Swami)

RED BULL

SODA

VEDICA MINERAL WATER (750ml)

SPARKLING WATER (750ml)

S O F T B E V E R A G E S
275

175

195

145

275

195

225

145

225

225

245

325

95

185

325



INSTANT TEA (BLACK / MILK)

MASALA TEA

INSTANT COFFEE (BLACK / MILK)

HOT MILK

HOT CHOCOLATE

CAPPUCCINO

ESPRESSO

CAFÉ LATTE

FRENCH PRESS COFFEE

BOURNVITA

AMERICANO

H O T B E V E R A G E S
150

150

200

95

225

250

195

250

225

225

200
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