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Cocktails
Gimlet George 120
(Keeping things simple with the right amount of Gin & lime )
Pina Colada 130
(An evergreen concoction bearing coconut milk, pineapple juice &
dark rum )
Screw driver 130
(Vodka & 0. )
Claze 120
(Coconut feni, coconut cream, lemonade mint & a hint of salt )
Beginner’s luck 120
First time tryin cocktails? Trust us. Try this!
Bloody Mary 130

(Cult Classic. Vodka, lime juice, hints of Tobasco, Worcestershire
sauce, salt & pepper )
Curacao De Goa 150

(Fruits, Orange Curacao, lime syrup, red wine , brandy & ginger

ale)

Mocktails

Yellow Jacket 120
(Pineapple, orange juice, lemon juice & salt )
Screwed driver 130
(Tonic water, orange juice & ice )

Vineyard fizz 130
(grape juice, lemon juice, sugar syrup, cream & soda )
Orange Smoothie wannabe 120

(Orange juice, ice cream & soda )

1 CAP'S
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Breakfast
Milkshake - apple / papaya/ banana / strawberry 60
Fresh Juices - orange / pineapple / watermelon 50
Canned Juices - orange / pineapple 40
Lassi - plain /banana / papaya/ orange 40
Hot Choco 50
Glass O Milk 30
1 POT Tea / Coffee 40
Cornflakes n Milk 60
Muesli & Milk 80
Bread / Toast 30
French Toast 50
Bacon 70
Ham 50
Bacon & Ham 100
Bacon & Eggs 150
Eggs Poached / Sunny side up / scrambled / soft boiled 45
Beans on Toast 90
Omelettes — Regular 50

Masala 60

Mushroom n Cheese 70

Spanish 75

Bacon & Ham 75

Cap’s Greasy Breakfast — Eggs of choice, bacon, ham, 250

beans, fried tomato, mushrooms & tea /coffee

Sandwiches regular / grilled
Simple simon - 50 / 70
cheese, tomato & onion

Slim betty — 70 / 90
Ham n Cheese gherkins

Mayor’s Delight — 60 / 80
Chicken, tomato, gherkins, and onion in mayo.
Something Fishy — 60 / 80
Tuna & onion Mayo.

Mr. Meat — 90 / 110
Bacon, ham & chicken

Fat Capy — 90 / 110

Chicken, ham, cheese eggs, tomato & onion

Soups & Salads
French Onion soup

Nata de Tomate soup cream of tomato

Nata de Cogulmelo soup cream of tomato
Chicken Clear soup

Veg Clear soup 70
Hot n sour soup

Sweet corn soup

Garden Green Russian / Greek Salad
Chicken / Tuna Salad

Tropical salad
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Starters

Spring rolls Veg/ Non veg. 100/120
French Fries 50
Mayo. Shrimp cocktail 150
Prawns served in a savoury mayo. Dip

Fish Fingers 150
Coconut batter prawns / calamari with tatziki 150

Prawns/ calamari dipped in a fresh coconut batter accompanied
with tatziki

Butter & Garlic Calamarii / Prawns 150
Chicken & mushroom fry 150
Chicken & mushrooms tossed is a house sauce & served skewed
Roasted Poppadum 30
Panneer Pakoda 100
Cottage Cheese deep fried & crunchy with hints of onion
Toasties 120

Small toasted squares served with a chicken / beef / veg. topping
with cheese

Sizzlers & Steaks - accompanied with salad /boiled
veggies / French fries or mashed potatoes
Steaka Du Carmelina (Portuguese steak ) 250

Chicken breast cooked in a rich Port wine based gravy alongside
sautéed mushrooms, capsicum & tomatoes

Beef pepper steak 250
Chicken pepper steak 250
Shark steak / kingfish steak 250
Pepper Beef sizzler 250
Portuguese Steak Sizzler 300
Chicken sizzler 300
Seafood sizzler 400
Cottage cheese sizzler 300
Cap’s Grill

Classic Chicken Cafreal 200
Chicken breast cooked in our famous traditional Cafreal paste
Lemon Orange chicken 200

Chicken marinated in lime, garlic oranges, grilled & served with
baked tomato & cauliflower with lime / orange juice.

Full Kingfish Grilled As per size
Kingfish fillet tempered with lemon & herbs, served with chopped
onion, tomato, red pepper & pineapple in a Rechado paste.
Stuffed Grilled Pomfret As per size
Our “Queen fish” tempered with lemon & herbs, stuffed with
chopped onion, tomato & served in a sweet & sour lemon sauce
Pomfret Rechado As per size
Pomfret grilled in our famous traditional Rechado paste

Full Butter Garlic Shark / King fish / Pomfret ~ As per size
Fish grilled & lightly fried in butter with garlic

Goan Seafood platter 400
A culminated variety of calamari, fish & prawns served with fish
curried rice & vegetables cooked Goan style

Goan platter 400
A culminated blend of poultry, sea food & vegetables
summarizing the Goan palette. Get familiar , get Goan.
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Cap'’s Continental o)
Fish n Chips 200
Broccoli & Cauliflower bake 170
Spaghetti Bolognaise 200
Rechado Tiger prawns as per size

Prawns fried in a vibrant masala served with tomato rice

Cap’s Lobster special as per size

Kindly order a day prior for guaranteed freshness

Lasagne beef / chicken /veg. 200

Pasta in Basil sauce 200

Chicken with basil , mint coriander 200

Chicken lightly fried with seasoning & served with basil , mint &
coriander sauce

Chicken / Prawns blanche 250/ 300

Chicken / Prawns sautéed in brandy & cooked with onion,
capsicum, herbs, tomato in white sauce served with pasta

Spicy fried chicken wings 200

Pasta with Spinach, chicken & mushrooms 250
Pasta stuffed Capsicum 250
Beef Stroganoff 250
Cap’s Special 250
Chicken in a basket (served with chips ) 250
Chicken ala King 250

Chicken & Bacon rolls (served with seasoned rice) 350
Chicken wrapped in bacon rashers/ strips tempered & cooked in
light marinade.

From Cap’s Wok

Green bean, tomato & Capsicum stir fry 150

Shrimp / prawns stir fry 250 509
Beef & Baby Corn stir fry 200
Sweet & Sour Chicken / fish / prawns 150/
200/200

Garlic Ginger Chicken / fish / prawns 150/
200/200

Manchurian Chicken / Fish 150
Hakka Noodles 150
Cap’s Curries

Mackerel fish curry 150
King fish curry 150
Agsal — White fish curry 150
Prawn Curry 150
Chicken Cafreal Gravy 150
Chicken cooked in our traditional coriander based gravy
Chicken Vindalo 150
Chicken cooked in a spicy & sweet thick red gravy

Xacutii chk / veg. 150

A thick cococnut yellow paste with either chk. or veg.
cooked into a gravy

Butter Chicken 150

A thick red creamy gravy, sweet & easy on the spices
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Chicken Tikka Masala 200

Fiery orange in colour & mild on the spice.
A real palate pleaser

Chicken Kholapuri 150
A vibrant gravy served with capsicum.
Potato & Cauliflower 150

A pleasant combination of potato & cauliflower

in a thin gravy

Potato & Beans 150
Simple & delicious, this thin gravy makes for

a very light meal

Potato & Paneer 150
Potato cooked in a rich Spinach gravy
Dal 100

A classic Indian lentil & spice gravy

Rice
Plain rice 50
Butter rice 70
Jeera Rice 90
Fried Rice Chicken /Prawn 100/ 120
Biryani chk/ veg 150/ 120
Sausage pulao 150
Ve. Pulao 100
Dessert
Fritter Boat 170
banana fritters, ice cream, nuts raisins & honey
Coconut Relish 150
Fresh Fruit Salad 100
Fresh fruits tossed in Port wine 150
Fresh Fruit Salad with Ice cream 120
Pancakes — Plain 100
with Vanilla / Chocolate / strawberry ice cream 120
Honey 120
Fruit & Nut /coconut 140
Honey & Fruits 140
Ice cream & Chocolate sauce 130
Gulab Jamun 75

An Indian dessert speciality

Beer
Kingfisher 40
Tuborg 40

Budweiser 40

Rum
Old Monk ( Dark)
Bacardi ( White)
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40
40

Mc’Dowell’s ( White ) 40

Blue riband
Seagram’s

Feni
Palm ( coconut)
Cashew

Scotch
Vat 69
Black & White

Whiskey
Signature

Royal Challenge
Mc’Dowell’s
Blender’s Pride
Royal Stag

Vodka

Smirnoff
Romanov

Magic Moments

Red Wine — Btl
Goan Port
Riviera

Vin Ballet

White Wine — Btl

Diya
Riviera
Vin Ballet

40
40

40
40

90
120

50
50
40
40
40

70
40
40

200
750
350

350
750
350






