« 4

et [)

Juice —BAR# GRILL Bar
GOA’S ARK

'"Try our Fresh fruit’
It's a great time to enjoy fresh seasonal fruits.
Make your own Smoothies, Shakes or Juices & add Vanilla'lce Cream for Rs. 50/- extra

Orange Juice - (Freshly Squeezed Imported Orange) 190
Pomogranate Pineapple 200
Tutti Fruti - Strawberries & Vanilla Ice Cream Shake 220
Liquid Gold - Peanut Butter Banana Coconut Milk 220
Kickstart - Carrot Orange Pineapple Smoothie 200
Refresher - Watermelon & Lemon Smoothie 170
Mango Tango - Mango Pineapple & Orange Smoothie 200
Elvis - Banana & Date [ Peanut Butter 200
Iced Magic - Iced Tea with Gfapejuice 190
Amazing ABC - Apple Beetroot Carrot juice 220
Ginger Zinger - Carrot Lemon Ginger juice 200
Immune Booster - Orange Lemon Ginger juice 220
Lemonana - Lemon & Mint Smoothie 180 |
Papaya lemon mint , 180 \
Freshly Squeezed Juice | Lassi - Mix and Match (300ml) MP

(Grape | Imported Oranges [ Pomegranate | Apple
Beetroot [ Pineapple [ Papaya [ Mango | Carrot)

Coffee & Tea
Espresso - Hot./ Iced 80/120
Macchiato 100
Cappuccino / Strong 150/180
Latte - Hot / Iced 150/180
Americano - Hot / Iced 100/120
Turkish coffee 100
Ice Coffee shake 200
s Double espresso, milk, crushed ice
Extra Espresso Shot / Soy Milk 40
Vanilla Ice Cream 50
Ginger Lemon Honey tea 70
Mint tea / Black tea 50

Shot of Ginger ! m 140



Bar

GOA’S ARK

WINES Glass / Bottle
Local Red (Big Banyan) 300 / 1350
Local White (Vero) 250 / 1100
Imported Spanish Crucillon 350 / 1600
(White / Red)
COCKTAILS
Lemongingerum (Old monk) 300
Passion Fruit Daiquiri (Old monk) 390
Mojito (Bacardi) 390
Ark Margaritha (Tequila) 390
Mint Basil Gin 390
Beetroot Martini (vodka) 390
Pina Colada (Vodka) 390
Longlislandice T 450
Espresso Martini ( Vodka,khalua) 390
Whiskey Sour | 390
Passion Pineapple Gin 450
Negroni (Gin,Campari) 500
Bloody Mary (Vodka ) 450
SOFT DRINKS
Coke, Sprite, Soda (ice + Lemon) 50(10)
Mineral water 60
Lemon soda 60
CAN
Coke/Diet Coke/Coke Zero. 100
Sprite/Fanta/Ginger Ale 100
Schweppes Tonic Water. 100
Red Bull 200
BEERS
Kingfisher 330ml 140
Tuborg Green 330ml 150
Budweiser 330ml 170
Kingfisher Ultra 180
Heineken 330 ml 200
‘Corona 300
GOAN
People’s Lager 330 ml 190
Kings 200

Maka Belgian Wheat - Blanche 330 ml 250

Maka Bavarian Keller 330 ml

250

Maka Belgian Triple(8% Strong), 330 ml 350
Gst and Vat applicable as per Govt. Rates

SPIRITS

RUM (50 ml)

Old Monk Dark Rum
Bacardi White Rum
Cabo White Rum

VODKA (50 ml)
Smirnoff
Kettle One
Absolut
Stolichnaya

GIN (50 ml)

Blue Riband
Bombay Sapphire
Greater Than
Stranger and Sons

BRANDY (50 ml)
Honey Bee

TEQUILA (50 ml)
Desmond Ji (100% Agave)

CAMPARI (50 ml)

ARAK ELITE (50 ml)

JAGERMEISTER (50 ml)

WAHISKY (50 ml)
Blender’s Pride
Royal Challenge
Woodburn
Ballantine’s
Jameson

Black Label
Chivas Regal
Glenlivet

Glenfiddich
Suntory Toki

Menu

100
150
150

150
300
300
300

150
350
250
300

150

300

500

350

500

150
150
250
300
400
500
550
700

700
700



g™ 4

EXe)
QJ zomato tn‘paﬁsor- ._'

Good Morning Goa Veg

Ark Breakfast 550 Israeli Salad Veg 350
Two eggs - any style, with an Israeli Salad & Bread / Coffee or Tea Finely chopped Cucumber, Tomato, Onion, Bell Pepper, Parsley, Olive Oil &
With a choice of 4 of the side dishes below - Lemon dressing
-Jam & Butter -Tzatziki Yoghurt = .
-Baba Ganoush b RS i ;alf)aneh s Green Hill Veg 390
-Spicy Tomato 3 ' A . b, '] 4 :
-Beetroot SReet o Carlet _Cauliflower Tahini Mixed Greens and Seasonal Fruit, Cranberries, Citrus & Vinaigrette dressing
-Egg plant Salad Lentil Soicy Bartat -Optional Extra - Feta Cheese 60
-Tahini il sp \/t g, &
EeEIPepperrio = -Sweetcorn ushroom
13 -Coleslaw -White Cabbage Greek Veg 450
Mini Breakfast 290 Cucumber, Tomato, Bell Peppers, Onion, Olives, Feta Cheese, Olive Oil
Two eggs - any style, Bread and Butter & Lemon dressing
Added - Fresh Herbs / Tomato / Onion / Mushroom / Bell Peppers / sliced Cheese 40
Shakshuka 2t CousCous Veg 430
Two Eggs poached, in a slow simmered thick Tomato Sauce with Cucumber, Tomato, Bell Peppers, Onion, finely chopped Herbs, Olives,
an Israeli Salad & Bread Cranberries, Nuts & Balsamic dressing
Vegan Shakshuka 450 Quinoa Salad Veg 450
Chickpea Flour & fresh Herbs made into a Patti and slow simmered in Cucumber, Tomato, Bell Peppers, Onion, finely chopped Herbs, Olives,
a Thick Tomato Sauce with an Israeli Salad & Bread : ’ ;
Cranberries, Nuts & Balsamic dressing
Turkish Eggs 450
Roast Chicken 490
Malawah - Paratha 350 Sliced Roast Chicken Breast, Mixed Greens, Tomato, Cucumber, Spring Onion
Yemen style layered pastry with boiled Egg and freshly & Honey Mustard dressing
blended Tomato ‘
§ | 350 Tuna 490
Pomdge_ I Mixed Tuna / Mayo / Celery with Mixed greens, Tomato, Cucumber, Spring
Reshifruit oriiEEE e s Onion, boiled Egg, with homemade Lemon Pickle & Aioli dressing
Muesli 390
With curd & fresh fruit Steak Salad 590
Grilled Minute steak, Mix Green, Tomato, Spring Onion, citrus & vinaigrette dressing
Fruit Salad 350
Pancake (Thin Pancake/Crepes) 350 Smoked Salmon Salad 790
Maple syrup & Fruit salad or chocolate vanilla ice cream & fruit salad Smoked Salmon, Cucumber, Tomato, Bell Peppers, Onion, Olives, Feta Cheese,
Olive Oil ,Lemon dressing & Green Leaves
Extra Vv ble M Vv
Olive Oil / Olives / Gouda Cheese / Parmesan / Feta 80 egetable Meze Veg
Sliced Cheese / Ice Cream 60
2 Buns / Pita Bread 40 Mini Thali Meze

Salads

390

Sandwiches . 6 Salads & Bread Basket - choose 6 dishes from the list below:
Served on toasted Homemade Challah Bread or 2 Butterfly Bread with an IsraeliSalad
' Thali Meze
Feta Toast Veg 350 B T RRL RN 2
Feta Cheese, sliced Cheese, Pesto & Sliced Tomato A YERAT
Omelet 350 Coleslaw
Omelet, Cream Cheese, Sliced Tomato & Lettuce Spicy Tomato
1 Matbucha
SabbichVeg ' 350 Spicy Carrot
Eggplant Slices, Boiled Egg, Tahini, Parsley, Pickled Mango Baba Ganoush
Beetroot
Egg Salad 350 Lentil
Boiled Egg, Dill & Mayo, Pickles, Tomato Cauliflower Tahini
Melanzane Veg |, 390 EERPETLEL
Tomato & Pesto sauces, Eggplant, Mozzarella, Olives, Oregano & Basil 120 Bref& Carpq
Add Chicken Sweetcorn & Mushroom
Bell Pepper Trio
Falafal LaffaVeg 390
Each of individual Meze dish above 80
Shawarma Laffa 490
White Cabbage Salad 80
ReggianoVeg 430
Italian Parmesan cheese, Arugula, sliced Apple, mixed Nuts, Honey Small Hummus / Tahini 120
Roast Chicken 450 i 4
Roast Chicken, Caramelized Onion, Pickles, Rocket Goa’s Ark since 2015
Schnitzel . 490 All our drinks and shakes are prepared here at Goa's Ark, using
Bread@d Chicken Breast, Lettuce, Tomato, Tangy Thousand Islands Sauce bottled mineral water and ice made from bottled mineral water. All
4 vegetables for the salads are rinsed in bottled mineral water, and the
Schnitzel ’ 490 I dried i lad 45 All dish NE d
Challah, Fried Egg Plants, matbucha eaves are rle ina sa.a spinner . All our dishes are made - to - order
of the highest quality raw produce purchased fresh every day.
Steak Sandwich 590 Chicken and Beef are halal here.
Minute Steak, Arugula, Pickle, Chimichurri .
“Fried teg 50 Gst and Vat applicable as per Govt. Rates
Tuna 480

Mixed Tuna / Mayo / Celery with home made Lemon Pickle, Lettuce, Tomato
-Boiled Egg Extra 40
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Smoked Salmon Sandwich 790

Chives cream cheese Arugula Capers Mustard Sauce



Appetizers

Eggplant Saute with Tahini Veg 290
Whole Roasted Cauliflower with tahini or tzatziki Veg 350
Labaneh Plate Veg 330
Baba Ganoush Plate Veg 350
Matbucha Plate 350
Tzatziki Plate Veg 350
Tzatziki Plate- with grilled zucchini & tomato basil salad Veg 350
Turkish Lentil Soup - served with a Homemade Bun Veg (S/L)  250/390
Chicken Soup - served with a Homemade Bun (S/L) 290/390

Eggplant Cannelloni - filled with four cheese tomato & Basil SauceVeg 350

Hummus Plate - served with a Homemade Pita Veg 390
Extras - Shakshuka - 100, Mushrooms - 50, Boiled Egg - 30, Pita - 30, Chana - 40

Four Cheese Ravioli (Butter & Sage Sauce / Pesto)Veg 390
Falafel Plate - served with tahini, salad & pita Veg 490
Beetroot Mango Carpachio w/ feta cheese 490
Liver Pate with Onion Jam 550
Chicken Wings - with french fries 450
Ginger Garlic Prawns 390
Beef Carpaccio 590

Served with Rucola leaves, Figs & Parmesan with olive oil
& balsamic dressing

Bell Pepper Prawns- Pepper Trio, Mushrooms, Garlic, Spring Onion & Ginger 490

Green Ceviche (Red Snapper) 590
Served with Papad,Green peppers, Green Tomato, .

Pickles, Spring Onion, Coriander, Parsley, Chili, Lemon & Olive Oil
Lamb Momo's (Slow cooked lamb filled in steam momo’s & served in lamb stock) 550

Main Course

Main courses served with choice of 2 side dishes from the list below

Or from the Vegetable Meze
Basmati Rice Double Fried French Fries
Potato Wedges Paprika Creamy Mashed Potato

Israeli Salad (finely chopped) Grilled Vegetable Skewer

Extra Quinoa 80 Bread Basket (Pita & Buns)
Charcoal Grill '

BEEF .

Beef Kebab ‘ ! 590

Grilled Minced Beef, Mediterranean mixed spices with Onion & Parsley

Arries Kebab 590

kebab cooked inside laffa w/ tahini israeli salad and french fries

Aged Beef Skewer ( 690

Beef marinated in Olive Oil & Salt/Pepper .

BBQ Beef Skewer 690

Aged & marinated Beef with homemade BBQ sauce

Aged Beef Filet Mignon 890

Grilled to perfection!

Moroccan MUTTON Tagine 't 790

CHICKEN

Chicken Shawarma 550

Mediterranean Chicken 590

Skewered Boneless Chicken thighs, dry - rubbed in mixed spices

Teriyaki Chicken 590

Skewered Boneless Chicken Thighs glazed in Teriyaki Sauce

Chicken Steak 590

Grilled Chicken Breasts with olive oil, salt & pepper

Chicken Schnitzel 590

Breaded & deep - fried Chicken Breasts

Chicken Curry 590

Saffron Lemon Chicken : 590

Skewered Chicken Breasts braised in Saffron & Lemon

FISH

Smoked Salmon Sandwich - Chives cream cheese Arugula Capers Mustard Sauce 790

Fish & Chips 690

Breaded Fish Filet deep fried & 1 choice of side dish from list above or 1 Veg Meze

Skillet Red Snapper Filet - Chef’s Specialty 750

Red Snapper Filet, Capers, Lemon, White Wine and Butter

Moroccan Style Red Snapper Filet ] ' A 750

Filet simmered in a thick Tomato Sauce with Carrot, Pepper and Chickpeas
Fish Teriyaki (Fillet) ! 750

Veg

Malai Paneer 590
Specials

Slow Cooked Pulled Lamb (In Burger Bun with Coleslaw & Chips) 490

Ark Burger & French Fries 390

A Beef Burger (200gr), Homemade Bun, Lettuce, Tomato, Onion,
Pickles and French fries. Extras - Gouda Cheese - 50, Fried Egg - 50 , Onion Jam - 60

Veg Burger Veg 390

Mushrooms, Onion, Zucchini, Beetroot & Parmesan Patti with Homemade Bun,
Lettuce, Tomato, Onion, Pickles and French Fries.
Extra’s - Gouda Cheese - 50, Fried Egg - 50

Chicken Schnitzel Burger 390

Hummus with mince Beef / Chicken 490
Served with 2 Pita Bread & Israeli Salad or 1 Veg Meze of your choice

Side Dishes Veg

Mushroom Skewer 150
Grilled Vegetable 2 Skewers 200
Tomato, Onion, Pepper, Zucchini, Mushrooms

Basmati Rice 200
Potato Wedges Sweet Paprika 200
Creamy Mashed Potato 250
Double Fried French Fries 250

Pasta

Penne Pomodoro, Tomato Sauce, Oregano, Parmesan Veg 450
Spaghetti Pesto, Parmesan (Add cream.50) Veg 450
Penne Mushroom Cream Sauce Veg 450
Spaghetti Bolognese with Meat and Tomato Sauce | 550
Spaghetti with Shrimp, Garlic, Olive Oil and Thyme Sauce \ . 590
Soba Noodles (buckwheat) V€9 470
with Parmesan, Mushrooms, Garlic, Olive Oil and Parsley

Vegetables Stir - fry with Soba noodles Veg 490
Pumpkin Ravioli - Served with Cream Mushroom Sauce Veg 430
Four Cheese Ravioli Bolognese 490
Vegetables Stir - Fried Rice Veg 450

Kids

Schnitzel Strips & Chips 430
Breaded & deep - fried Chicken Breasts

Fish Sticks & Chips 450
Breaded & deep - fried Fish Filet

Spaghetti Pesto or Tomato Sauce or pink Sauce Veg 290
Grilled Cheese SandwichVeg 290

Desserts

New York Cheese Cake - Chef’s Specialty 350
‘Philadelphia’ Cheese

Lemon Meringue Pie 290
Apple Pie Momo 350
Hot Chocolate Fondant with vanilla Ice Cream 390
Malabi Mediterranean Panacotta 290
Affogato 150
Shot of Expresso with Vanilla Ice Cream

Chocolate Mousse 190
Vanilla Ice Cream 100

Chocolate Ball 100
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