
PETISCOS

14GEM SALAD (VG) | little gem, kale, radish, cashew dressing, pickled cauliflower, puffed rice

14CRAB PANI PURI | semolina puffs, crab meat, avocado, cilantro chutney, seasonal paniS
(vegan option available)

14SAMOSAS (VG) | spiced potato & green pea samosa, tomato neem chutney

16BATATA NA BHAJIA (VG) | potato, onion & kale fritters, chickpea batter, tamarind chutney

15BULLET CHICKEN TIKKA | yogurt marinated tandoor chicken breast, raita, gunpowder

10CHARRED PEPPERS (V) | wood grilled shishito peppers, aioli, salt, lemon

14MASALA HUMMUS (VG) | spiced chickpea tahini hummus, crudités

12DHOKLA (V) | savory turmeric semolina steamed cake, raita, chutneys, crispy sev

16DA GAMA MUSSELS | mediterranean black mussels, canteen curry, white wine, bullet toastS

12FOFOS DE BACALHAU | salted cod, potato & black olive croquettes, lime, oregano chutney

12VADA PÃO (V) | mini portuguese sweet buns, potato tikki, chutneys, gunpowder

14TANDOORI ROOTS (V) | root veggies,  almond romesco, smoked paneer, goat cheese

15PRAWN BALCHÃO | gulf shrimp, tangy goan tamarind sauceS

12CASSAVA BOMBAS (V) | yucca croquettes, pimento cheese, tomato neem chutney

14ALOO GOBI BRAVAS (V) | fried potatoes, roasted cauliflower, canteen curry, aioli, chutneys

22OCTOPUS "XEC XEC" | charred portuguese octopus, potatoes, coconut curry, olive tapenade

153 CHILI PANEER (V) | paneer cheese, roasted peppers, canteen curry, raita

16BROCCOLI ASSADO (VG) | grilled masala broccoli, cashew crema, boondi, lime

13MUSHROOM KULCHA (V) | roasted chef's mushrooms, herbs, smoked paneer, mozzarella

14PIZZA DA SILVA(V) | creamed greens, mozzarella, smoked paneer, roasted tomatoes

16LAMB KEEMA PIZZA | ground lamb, tomato chutney, blue cheese, green peas, mozzarella

PÃO

6PÃO BUNS (V) | three portuguese sweet buns, ghee, salt

4|5SOURDOUGH NAAN (V) | tandoor naan, ghee or bullet ghee
: add bacon +2

5|6CHARRED SOURDOUGH (V) | wood grilled, ghee or bullet ghee

FOR THE TABLE

38ARROZ DO CAMPO | portuguese style saffron tomato paella, goan choris sausage, paprika
chicken, roasted mushrooms, cauliflower

48ARROZ COM MARISCOS | saffron tomato rice/ mussels/ gulf shrimp/ halibut/ bacalhau/S
portuguese octopus/ chickpeas/ aromatic seafood broth

THE CURRIES

16CHANA MASALA (VG) | braised chickpea, potato, canteen curry

16ABÓBORA KOFTA CURRY (VG) | beet & potato kofta, spiced coconut pumpkin curry

16SAAG PANEER (V) | fried paneer, collard creamed greens

17MUM'S CHICKEN | braised chicken thighs, tomato coconut curry

18LAMB KEEMA | braised ground lamb tomato curry, potato, green peas

17PORK VINDALOO | tangy & spicy braised pork, kashmiri chili, potato, green peas

26GOAN FISH CURRY | wild halibut, gulf shrimp, crab meat, potato, cauliflower, turmericS
coconut curry

ASSADO

27PEIXE GRELHADO | gulf red snapper, garlic chutney, turmeric roasted cauliflower, kachumber,
piri piri sauce

24*LAMB KEBABS | spiced lamb, raita, cilantro chutney, kachumber

24*BEEF MISHKAKI | east african style marinated beef tenderloin, fried yucca, kachumber, raita

28*ASSADO DE BIFE | coffee spice crusted hanger steak, coconut curry, sweet potato

24*MASALA LAMB CHOPS | marinated lamb loin chops, green pea mint chutney

26PIRI PIRI CHICKEN | hibiscus glazed ½ chicken, gunpowder fries, aioli, raita, kachumber

EMBELLISHMENTS

12THE CHUTNEYS (VG) | cilantro, tamarind, tomato neem, oregano, crispy papadum

8SPICY UNCLE (VG) | wood grilled serrano peppers, kachumber, piri piri sauce

12RAJMA URAD DAL (V) | lentil & kidney bean creamy dal

6RICE & GHEE(V) | white basmati rice & lentils cooked in clarified butter

6PULAO RICE (VG) | yellow turmeric basmati rice, golden raisins, mustard seeds

8GUNPOWDER FRIES (V) | hand cut twice fried potatoes, gunpowder, turmeric aioli

10MWANZA YUCCA (VG) | crispy yucca, piri piri sauce, tamarind vinaigrette, lime, cilantro

S M A L L  P L A T E S  T O  S H A R E

O U R  M E N U  I S  I N S P I R E D  B Y  A  B L E N D I N G  O F  F O O D  &  C U L T U R E  F R O M  
P O R T U G A L  T O  I N D I A  W I T H  L O V E .

H O U S E  M A D E  B R E A D

 S E R V E D  A  L A  C A R T E
 

F A L L / W I N T E R  2 0 2 3

P L E A S E  A L L O W  U P  T O  2 5  M I N U T E S

M E S Q U I T E  W O O D G R I L L E D



RISHI HOSPITALITY

VISIT OUR OTHER CONCEPT: OPORTO FOODING HOUSE & WINE
| for our take on Portuguese Petiscos and wine |

DISCLAIMERS

* CONSUMING RAW OR UNDER COOKED PROTEINS MAY INCREASE RISK OF
FOOD BORNE ILLNESS

PLEASE NOTIFY SERVER OF ANY ALLERGIES, WE WILL DO OUR BEST TO
ACCOMODATE

AUTOMATIC 20% GRATUITY ON PARTIES OF 6 OR MORE

(V) VEGETARIAN & (VG) VEGAN

S SHELLFISH

I N Q U I R E  A B O U T  P R I V A T E  P A R T I E S  &  C A T E R I N G
@ D A G A M A H T X . C O M


