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HALF p[MES

IAGKFREIT VINDALOD QUESADILLA

PEDRO'S CEVICHE
Cured Nsh, tumarind dressing
GARLIKY POTATO EHIPS : : havsags chill saian

R e
Cusit s, shiled cocoais &
GHEESE MOUSSE ellantes Broth crlspy spinach

CHOREE CHILLL TACO

BURRATA SALAD i S
tnmata atali

CARDOL'S CHICKEN
CHILLI FRY.

Fresh green chillics. garfic,
Honkiam

SWEET POTATO
FLAT-BREAD

ed with o chal

- SHISHITD PEPPERS, ONION IAM, R

S BRECHOW BUTTER GHORIT BATTER
BRIE CHUNKS, GONFIT GARLIEG, , -~ 00

codynind e NERDRCONT  ALLTHRE
“GHEESE BURBER", 990 By wle QO BARLIG BUTTER BUTTERE
HORTWINEBOTTE, ARV 550

= PEDRO’S FAVOURIT

Our biggest hits, curated os o tasting sxperisnce
that demands o siesta afterwards!

Vegetarlan Non-vegetarian Non-vegetarian with
Woaod-fired Roast

Th The:

Cateh i the dy thecha aiall,
pickied cabbage

e ¢l ey Vineir,
i il

SQUID MASALA

Spley coeonut &
cilant o darini,
pickisd onians

1050

RICE BHAKRI

SWEET BUN
To complement &

soak up evary last
drop of curry! BASMATI RICE

JAN BROWN RICE

el in refined su

f applical mment ¢
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—— LUNGH PLATES —

Monday - Friday - 12pm- 3:30pm

(O Panji Green Watana Rassa 625
Spicy fennel-mustard curry

QL Aunty Borkar’s Tikhale 625
Stuffed chickpea tofu, charred chilli
& tamarind curry

Q. Vegetable Shtew Khatkhate 600
Cauliflower, field beans, pumpkin,
coconut milk, tirphal

8 Bosco's Sunday Mince Plate 600
Soy kheema, spicy tomato masala,
garlic poee

Beryl's Fish Curry 720
Dried mango & kokum—coconut curry

Prawn Hooman 720
Tangy turmeric-coconut curry,
okra, tirphal oil

Chicken Baffad Curry 675
CGrilled chicken,
red chillies,
peppercorns

QN_Vegetarian

The above prices are exclusive of applicable government taxes.
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MAKE IT
| ICED +30

DOUBLE ESPRESSO 260
A balenced double shot, brewed hot

AMERICANO _ 275
Macle by pouring hiot water over ¢

double espresso

CAPPUCCINO 300

Double espresso, equal parts of
stecmed milk & foam

CAFE LATTE _ 300
Double espresso with steamed milk &
¢ thin layer of foam

SPANISH LATTE 330
Double espresso, condensed milk,
cinnamon, milk

CORTADO / PICCOLO 275
Double espresso with 60 mil milk

FLAT WHITE 300
Double espresso with microfoam milk

CAFE MOCHA 380
Double espresso with chocoldte scuce &
textured milk

coLD
COFFEE i

NEROKICAS ICED LATTE 330
Double espresso, miik, jacgery

VIETNAMESE COFFEE 360
Double espresso, condensed milk

COLD COFFEE 380

Double espresso, oat milk, date syrup

ICED ALMOND MATCHA LATTE 420
Ceremonial grade matcha,
cimond milk, vanilla

Medium-dark roast bean used in all coffees
I O U0 ) I O L O Y

The above prices are exclusive of applicable government taxes.
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- DESSERTS -—

AUNTY LI'S SERRADURA 620
Condensed milk, whipped cream,

toasted biscuit crumble, orange caramel,

orange segments

LISBOA PASTEL DE NATA 620
Warm egg custard tarts
PEDRO'S CHOCOLATE MOUSSE 720

Dark chocolate, whipped mascarpone cream,
olive oil, Goan salt

ESPRESSO & CASHEW BEBINCA 720
Dark chocolate ganache, cashew ice cream

COCONUT BREAD PUDDING 650
Coconut jam, red rice anglaise,
pineapple ice cream

Contains Egg

The above prices are exclusive of applicable government taxes.



| OP_PLLB_Menu_Size_254x 297 mm

Pedro’s Pancakes
Fermented Chilli Butter,
String Cheese, Sour Cream

7 Avocado & Burrata Flatbread
Kokum Salsa, Roasted Peppers

Skillet Eggs
Choriz Masala, Cilantro Gremolata,
Shoestring Fries

Pork & Bacon Vindaloo Benedict
Smoked Bacon Hollandaise

Fried Chicken Walffles
Hot Sauce, Jaggery Caramel, Pickles

Posh Lobster Puffs
Recheado Butter
Confit Garlic, Pumpkin

Shack-style B**f Chilli Fry
Kokum Chilli Masala,
Bhavnagri Chillies, Curry Leaves

Floyd’s Sunday Roast Chicken
Kokum Jus, Glazed Carrots,
Potato Puree

EREEEENEENEEEwy  “Ajle Belle”
SWEETER  {repeCake
; Black Jaggery Caramel,
SIJNDAYS ] Coconut Custard,
. Vanilla lce Cream
EENEEENERNERENy
690

@ Vegetarian & No-vegetarian
The shove prices are exclusive of applicable government taxes.

Back Side |
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- POEE SANDWIGHES

Monday - Friday - 12pm-Tpm

2 Burrata & Avocado
Pickled onions &
hasil dressing

Q. Sweet Potato Dangar
Crumb fried cutlets,
raw mango chutney, salsa

Chicken Masala Poee
Spicy coconut masala,
pickled cucumbers

Rawa Fried Fish
Green chilli chutney,
pickled cabbage

Good O Choriz Chilli Fry
Caramelised onions,
tomatoes, fried egg

X Vegetarian

The above prices are exclusive of applicable government taxes.
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3:30PM “ﬂgﬁl{ss ’ 6:30 PM

———— PITGHERS ———

Pedro's Mojito 4400
Short Story Rum, Yuzu Jam,
Pineapple, Mint, Soda

Jungle Bird 4950
Plantation Dark, Campari, Pineapple,
Demerara Syrup, Lime

Margarita 4850
Camino Tequila, Triple Sec, Lime Juice, Salt Rim

Sangria 3100
Red/White Wine, Brandy, Triple Sec,
Orange Juice, Fresh Fruits

S ——— WINES ———-—

Bottle

Chandon Brut 4300
Gluss/Carafe

The Source, Rosé, India 62571500
The Source, Sauvignon Blane, India 625/1500
The Source, Cabernet Sauvignon, India 625/1500

— i —

Goan Pickle Back 560
Bourbon Whiskey, Pickle Juice

Viva Goa 700
Camino Real Blanco,
Pineapple, Chilli, Salt

Kokum Kamikaze 500
The Goan way!

The above prices are exclusive of applicable government taxes.



