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A(S KITCHEN
IELOBAL CUISING

PEQUENO ALMOCO ALA CARTE

CONTINENTAL 9.000 AoA

Dois Ovos Cozidos a sua escolha, com vegetais a sua escolha,
Salsicha de Frango ou Bovina, Bacon ou Presunto e Batatas
Two eggs cooked your way with your choice of veggies,
chicken or beef sausage, bacon or ham and potatoes

Coffee/ Tea/ Milk/Hot chocolate

SELECAO DE CEREAIS/ SELECTION OF CEREALS 8.000 AoA

Opcao de cereais como floco de milho, chocos, muesli com leite;
Café/Cha /Leite/Chocolate Quente

Option of cereals such as corn flakes, chocos, muesli with milk;
Coffee/ Tea/ Milk/Hot chocolate

ESPECIAL DO SIVAM/ SIVAM SPECIAL BREAKFAST 10.000 AoA

Pequeno Almoco Indiano servido a escolha do chef
Indian breakfast served as per Chef's choice

OVOS OMELETES/ EGGS AND OMELETTES 5.500 AoA

Omelete Simples

Omelete c/Legumes e temperos (estilo Indiano)
Omelete de Fiambre e Queijo

Plain omelette

Masala omelette

Ham and cheese omelette

TRES OVOS DA QUINTA/ THREE FARM EGGS 5.500 AoA

Frito/Cozido/Mexido/Escalfado/Ovos dourado para cima
Fried/Boiled/Scrambled/Poached/Eggs sunny side up

FRUTAS DA EPOCA/ SEASONAL FRUIT PLATTER 4.500 AoA
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N(S KITCHEN
JELOBAL CUISINE

CAFETERIA

CROISSANTES/SANDUICHES/ SANDWICHES

Torrada ( 3 Pecas) 1.500 AoA
Plain Bread Toast

Pao C/ Manteiga ( 3 Pecas) 1.800 AoA
Butter Toast

Torrada Francesa ( 3 Pecgas) 2.500 AoA
Frensh Toast

Croissant Misto c/Queijo, Tomate, Alface e Fiambre 4.500 AoA

Croissant Mix w/ Cheese, Tomato, Lettuce and Ham

Sanduiche de Queijo e Tomate; C/Rena Frita 5.500 AoA
Cheese and Tomato Sandwich; w/ French Fries

Sanduiche Club (Veg/Frango)(Frio/Grelhado);C/Rena Frita 6.500 AoA
Club Sandwich (Veg/Chicken) (Cold/Grilled) w/French Fries

Sanduiche Sivam (Frio/Grelhado);C/Rena Frita 6.500 AoA
Sivam Special Mumbai Sandwich (Cold/Grilled) ; w/French Fries

Sandes aberta de Abacate com Ovo(2 Pecas) C/ Rena Frita 6.500 AoA
Open Avocado Sandwich With Egg, w/French Fries
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N(S KITCHEN
JELOBAL CUISINE

PEQUENO ALMOCO BUFFET
Breakfast Buffet

EXTRA HOSPEDE E PARA PASSANTE / Extra guest in the room and for walk-in guest ENIIINN0)Y
Ovos Mexidos/ Scrambled eggs

Salsicha de Frango/ Chicken sausage

Presunto/ Smoked Ham

Legumes Salteados/Sauteed Vegetables

Cereais- Flocos de Milhos e Chocos / Cereals - Corn flakes, Chocos

Pades -Pao de Forma; Integral/ Breads-White and Brown

Crossantes / Croissants

Frutas da época (Ananas/ Melancia/Mamao) / Seasonal fruits (Pineapple,watermelon,papaya)
Sumos Naturais( Melancia/Ananas/Mamao) / (Fresh juices Watermelon/Pineapple/Papaya)
Café/ Coffee

Cha/ Tea

Leite/ Milk

Agua/ Water

Manteiga, geléia, Ketchup, Mayonese, Mel, A¢ucar, Sal e Azeite
Butter, Fruit Jam, Ketchup, Mayonnaise, Honey, Sugar, Salt and 0il
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N(S KITCHEN
GLOBALICUISING

CAFETERIA

CAFETARIA

Expresso

Cafe Expresso e Meia de Leite
Duplo / Double Espresso
Descafeinado / Decaffeinated
Café Americano / Black Coffee
Capuccino

Galao / Coffee With Milk

Copo de Leite / Glass Of Milk
Pingado ( Expresso e Leite)
Carioca ( Cafe Frago)

Chas e Infusoes/ Herbal Teas
Masala Tea

Chocolate Quente / Hot Chocolate
Cheirinho / Coffee With Whiskey
Irish Coffe

Cold Coffee / Cafe Frio

BATIDOS/ SMOOTHIES

Batido de Banana / Banana Milk Shake

Batido de Abacate / Avocado Milk Shake

Batido de Coco e Ananas / Pineapple Coconut Milk Shake
Batido de Frutos Vermelhos / Berries

Smoothie de Laranja e Banana / Orange And Banana
Smoothie de Morangos e Yogurt Natural / Strawberry
Smoothie de Ananas e Coco / Pineapple And Coconut

1,500 Akz
1,800 Akz
2,000 Akz
1,500 Akz
1,800 Akz
2,200 Akz
1,800 Akz
1,500 Akz
1,500 Akz
1,200 Akz
1,500 Akz
1,800 Akz
2,500 Akz
3,500 Akz
6,000 Akz
8,500 Akz

7,000 Akz
7,000 Akz
7,000 Akz
8,500 Akz

8,500 Akz
8,500 Akz
8,500 Akz
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ENTRADAS/STARTERS

Couvert/Couvert

4.000 AoA

(Pédo, Manteiga, patés de atum e Azeitonas/ Bread, Butter,Ground Tuna , Olives)

Ovos recheados c/ Abacate e bacon (6 pcs);
Deviled Eggs w/ Avocado Cream & Bacon

Picapau / Pickled Meat cubes

Brucheta de Camarao c/ Abacate
Prawn Bruschetta w/Avocado Cream

Camarao a Sivam / Sivam Special Prawns

Choco Frito /Fried Cuttlefish

Azinhas de Frango / Chicken Wings

SOPAS/SOUPS

Sopa de Frango Com Creme / Creme of Chicken

Canja de Galinha/Chicken Soup

Caldo de Peixe / Fish Stew

Sopa de Cogumelos com Creme / Creme of Mushrooms

Sopa de Legumes / Vegetable Soup

SALADAS/SALADS

Salada de Camarao e Abacate/ Prawn Cocktail Salad

Salada César com Peito de Frango / Chicken Ceaser Salad

Salada de Choco /Cuttle Fish Salad

Salada de Polvo /Octopus Salad

5.500 AoA

8.500 AoA

8.500 AoA

12.500 AoA

8.500 AoA

8.500 AoA

6.500 AoA

6.500 AoA

7.500 AoA

6.500 AoA

5.500 AoA

10.500 AoA

8.500 AoA

8.500 AoA

8.500 AoA
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DO MAR / FROM THE SEA

Espetada Mista / Mixed Skewer 15.500 AoA
(Pedagos de Choco, Camardes e Peixe Grelhados, Legumes salteados, batatas
/ Grilled Cuttlefish, Prawn and Fish, Sautéed vegetables, Potatoes)

Bacalhau Com Todos/ Sivam Special Cod fish 25.500 AoA
(Ovos, cenoura, cebola, couve, grao de bico, repolho e feijdao verde /
Cod Fish With Eggs, Vegetables, Chick Peas, Beans)

Garoupa Grelhada / grilled Grouper 18.500 AoA
(Servido Batata Rena ou Doce Cozida, Legumes Salteados/ Served with
Potato or Sweet potato and Sautéed vegetables on Side)

Garoupinha Escalada/Grilled Grouper 15.500 AoA
(salada mista, Batata frita, molho citrico)

Arroz de Carangueijo com Camarao/Crab meat and Prawn Rice 16.500 AoA
(Arroz envolvido com Carne de Carangueijo e Camardes , legumes e ovos; batata frita /
Rice flavored with Crab meat, Prawns, Legumes and Egg; Served w/ Potato fries)

Arroz de Marisco/Seafood Rice 20.500 AoA
(Arroz envolvido com pedacos de peixe e camardo, améijoas, fume de peixe
e finalizado com coentros)/Potuguese styled Sea food rice with fish, prawns, clams)

Terra e Mar / Mixed Meat Platter 22.500 AoA
(Picanha, Bife de Lombo de Porco Grelhado, Lagosta, Camardes, Lombo de peixe
/ Beef Steak, Pork, Lobster, Prawns, fish)

Arroz de Lagosta e Camarao com Ananas / 22.500 AoA
Lobster and Prawn Rice baked in Pineapple

(Arroz cozido com pedagos de Lagosta, Camardo e Natas;

Estufado em Anands e Assado no forno / Baked Pineapple stuffed with

Lobster and Prawns enriched with creamy rice )

Lagosta C/ Manteiga de ervas / Grilled Lobster w/ butter and herbs 20.500 AoA
( Lagosta grelhada com Pure de Batata, Legumes Salteados/
Grilled Lobster with Potato puree and Sautéed vegetables)

Polvo a lagareiro/ Portuguese Styled Octopus 14.500 AoA
( Polvo frito c/ batatas a murro, couve e alho assado;
Pan fried Octopus with baked potatoes, sautéed greens and roasted garlic)

Choco Grelhado / Grilled Cuttlefish 14.500 AoA
(Choco, Pimentos, legumes e batata doce/ Cuttle fish, Bell peppers,
mixed vegetables and Sweet potato)




CARNE/MEAT

Grelhada a Sivam / Sivam’s Grilled Mixt 19.000 AoA
(Linguiga, Vazia, Frango, Lombo suins c/ Salada mista, Arroz e Feijdo preto
/ Beef, Rump steak, Chicken, Sausage; served Rice and beans)

Picanha a Sivam /Grilled Rump Steak 19.000 AoA
(Ananas grelhados, Banana panada, arroz e feijdo) / Served with Grilled Pineapple,
Fried banana, Rice and Beans)

Bife a Portuguesa / Beef made in portugal style 13.500 AoA
(Bife, Batatas e ovo estrelado / beef, potatoes and egg)

Bife Parmigiana / Parmigian Steak 15.500 AoA
(Bife panado c/ molho de tomate e coberto de queijo, servido com

espaguete e batata frita / Crumbed steak covered w/Tomato sauce

and cheese;served with Spaghetti and fries

Bife com Molho de Cogumelos / Beef Steak in Mushroom sauce 16.500 AoA
(servido c/ arroz Basmati e batatas / served w/ Basmati rice and fries)

Vazia a Sivam 300g / Beef Steak 300g 16.500 AoA
(Ao molho com Ananas grelhados, Ovo estrelado e Rena frita
/ Served with Grilled pineapple, Fried egg and Fries)

Bife Asiatico/Stir-Fried Beef in Pan Asian style 16.500 AoA
(Pedacos de Bife frito c/ cebola, pimentées, molho de soja, arroz de ovo e batata frita/
Beef slices,onions, bell peppers, soy sauce, egg fried rice and fries)

Jardineira de Cabrito /Pot stew with lamb meat 14.500 AoA
(Cabrito cozido com legumes em molho especial da Sivam e servido com
arroz Basmati / Lamb meat cooked in Sivam special sauce, Served with Basmati Rice)

File de Frango ao Tuscany /Grilled Chicken in Tuscany Sauce 14.500 AoA
(File de Frango ao molho de natas, espinafre, Tomate seco; Arroz Basmati/
Grilled Chicken in Tuscany sauce with Spinach ,Sun dried Tomatoes; Basmati Rice )

1/2 Frango na grelha/ Grilled Chicken 1/2 portion 11.500 AoA
(Feijoada, Queijo, Fiambre, Tomate Assado, Alface e Rena frita /
Bean rice, Cheese, Ham, Grilled tomato, lettuce, Served with Fries)

PARA PARTILHAR

T-Bone (2 pax) 28.000 AoA
(servido c/ salada ceaser, e batatas/ served w/ ceaser salad and potatoes)

Tomahawk (2-4 pax) 35.000 AoA
(servido c/ salada mista e batatas/ served w/ salad and potatoes)
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MASSAS/PASTAS

Risotto de Camarao/ Prawns Risotto 16.500 AoA
(Arroz de risotto cozido com vinho branco e caldo de marisco com camardo
/ Risotto rice cooked with white wine and prawn sauce)

Esparguete de Gambas/ Spaghetti with jumbo Prawns 16.500 AoA
(Esparguete com molho de marisco e gambas/
Seafood sauce with Jumbo prawns)

Massada de Peixe e Camarao/Sea Food Pasta 16.500 AoA
(Massa com pescada, Camardo, Molho de Tomate e temperos especial / macaroni
pasta cooked with fish, prawns, tomatoes and seafood sauce )

Massa Bolonhesa/Spaghetti Bolognese 15.500 AoA
(Esparguete com molho de tomate, carne picada
/ Spaghetti with Meat and Tomato Sauce )

Frango Alfredo c/ Massa (Fettucini/Penne)/Chicken Alfredo Pasta 13.500 AoA
(Massa com Peito de Frango grelhado ao molho branco com natas
/ Pasta mixed with Grilled Chicken Breast in creamy Alfredo sauce)

PIZZA

Margarita (V) 9.000 AoA
(Molho de Tomate, Tomate, Queijo Mozzarella e Manjericdao)/
(Tomato Sauce, Tomato, Mozzarella cheese and Fresh Basil)

Vegetariana (V) 9.500 AoA
(Molho de Tomate, Mozzarella, Cogumelos frescos, Cebola, Pimento, Milho,
Azeitonas, Tomate fresco, orégdos)/ (Tomato sauce, Mozzarella cheese,
Mushrooms, Onions, Corn, Olives, Tomatoes, Bell peppers, Oregano)

Pizza De Atum 9.500 AoA
(Molho de Tomate, Atum, Cebola, Azeitonas, Queijo Mozzarella e Oregdos)/
(Tomato sauce, Tuna Fish, Onions,Olives Mozzarella cheese and Oregano)

Pizza a Camponesa 10.500 AoA
(Tomate, Mozzarella, Fiambre, Cogumelos, Pimento Orégdos)/
Tomato, Mozzarella cheese, Ham, Mushrooms, Peppers, Oregano)

Pizza a Portuguesa 10.500 AoA
(Molho de Tomate, Chourigo, Cebola, Azeitonas, Mozzarella e Oregdos)/
(Tomato sauce, Sausage, Onions, Olives, Mozzarella cheese, Orégano)

Pizza de Bacalhau 12.500 AoA
(Molho de Tomate, Bacalhau, Cebola, Azeitonas, Mozzarella e Oregdos)/
(Tomato sauce, Cod Fish, Onions,Olives, Mozzarella cheese and Oregano)

Chicken Tikka Pizza 10.500 AoA
(Pedacos de Frango assado pelo feito de Tandoor, Cebola, pimentdo,Mozzarella
e oregaos) / (Tandoori chicken tikka, onions, bell peppers, Mozzarella cheese and oregano)

Pizza de Camarao 12.500 AoA
(Molho de tomate, Camardo assado, Cebola, pimentdo, Mozzarella e oregdos)
/ (Grilled Prawns, Onions, Bell peppers,Olives, Mozzarella cheese and Oregano)
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SNACKS

Hamburguer a Sivam/ Sivam Special Beef Burger
Bitoque De Vaca/ Beef Steak

Prego em pao/Beef and bread

Tempura De Peixe/ Fish And Chips

Tempura de Camarao/Prawn Tempura
Quesadilla De Frango/ Chicken Quesadilla
Pipoca De Frango/ Popcorn Chicken

Frango Frito KFC/ KFC style Chicken

Tacos de Frango/ Chicken Tacos

PRATOS NACIONAIS/ANGOLAN PLATTERS

Calulu de Peixe/Fish Stew with Congee

Calulu de Carne Seco/Beef Stew

Peito Alto/Beef Breast with Vegetables

Caldeirada de Cabrito/Goat Stew with Rice

Muamba de Galinha /Chicken Stew Vegetables and Congee

9.000 AoA

9.000 AoA

9.000 AoA

8.500 AoA

12.500 AoA

9.000 AoA

9.000 AoA

9.000 AoA

9.000 AoA

14.500 AoA

15.500 AoA

14.500 AoA

14.500 AoA

12.500 AoA
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GUARNICOES/ACCOMPANIMENTS

Arroz de Cenoura/ Carrotrice

Arroz Basmati/Plain Rice

Batata Doce cozida/Boiled Sweet Potatoes
Banana Pao/Plantain fry

Mandioca Frita/Fried Cassava
Kizaca/Cassava leaves puree

Couve Refogada/Braised Couve leaves
Rena Frita/ French Fries

Legumes Salteados/Sautéed Vegetables
Funge de Bombo/ Cassava Porridge
Molho de Tomate / Tomato sauce
Feijao Preto / Black Beans

Feijoada /Angolan style Beans rice
Salada Mista/ mixed Salad

Ovo Estrelado / Fried Egg ( 2 pcs )
Ginguba Torrada/Roasted Peanuts
Azeitonas/Olives

Pao Extra/ Extra Bread (4 pcs )

Pate de Atum/Ground Tuna

SOBREMESA/DESSERT

Brownie com Sorvete (Chocolate/Baunilha) /
Brownie with Ice cream (Chocolate/Vanilla)

Salada de Frutas / Fruit Salad

Pudim de Leite/ Pudding

Mousse de chocolate/ Chocolate Mousse
Mousse de Maracuja/ Passion fruit Mousse

Gelado (por Bola)/ Ice cream (per Scoop)

3.500 AoA
3.000 AoA
1.800 AoA
1.800 AoA
1.800 AoA
1.800 AoA
1.800 AoA
1.800 AoA
2.500 AoA
2.500 AoA
2.500 AoA
2.500 AoA
2.500 AoA
1.800 AoA
1.200 AoA
1.800 AoA
1.800 AoA
1.200 AoA
1.800 AoA

5.500 AoA

4.000 AoA

4.500 AoA

5.000 AoA

5.000 AoA

2.000 AoA
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PRATOS INDIANOS

STARTERS

NON-VEGETARIAN

Mutton Fry (STNV1)

Prawns Koliwada (STNV9)
Butter Garlic Prawns (STNV11)
Fish Fingers (STNV3)

Tawa Fish (STNV4)

Cashew Chicken Pakora (SNV12)
Bang Bang Chicken (SNV10)
Chettinad Chicken Roast (SNV8)
Chicken Samosa (4pc) (STNV7)

VEGETARIAN

Aloo Samosa (4pc) (STV1)

Cut Mirchi fry (STV3)

Mix Veg Pakora (STV2)

Sweet Corn Vada (6pc) (STV7?7)
Paneer Pardesi (STV6)

Paneer Popcorn (STV8)

Hara Bhara Kebab (6pc) (STV5)

TANDOOR

Mixed Tandoori Platter (TAN1)

Tandoori Prawns (TAN2)

Mutton Seekh Kebab (TAN4)

Fish Tikka (TAN5)

Tangdi Kebab (TAN6)

Malai Chicken Tikka (TAN7)

Chicken Tikka (Regular/Achari/Hariyali) (TAN8)
Chicken Seekh Kebab (TAN9)

Paneer Tikka (Regular/Achari/Hariyali) (TAN10)
Veg Seekh Kebab (TAN11)

SALADS

Garden Salad (SAL1)
Masala Papad (SAL2)
Aloo Chana Chat (SAL3)
Peanut Masala (SAL4)

10.500 AoA
11.500 AoA
11.500 AoA
9.500 AoA
9.500 AoA
9.250 AoA
8.950 AoA
8.950 AoA
5.500 AoA

5.250 AoA
5.250 AoA
6.500 AoA
8.250 AoA
8.850 AoA
8.850 AoA
8.850 AoA

12.500 AoA
11.500 AoA
10.500 AoA
10.500 AoA
9.500 AoA
9.500 AoA
9.500 AoA
9.500 AoA
8.850 AoA
8.850 AoA

2.250 AoA
1.550 AoA
4.250 AoA
4.250 AoA




PAN-ASIAN

Vegetable Manchurian( Dry/Gravy) (V) (PAN1)
Golden Fry Mushrooms (V) (PAN2)
Vegetable Spring Roll (V) (PAN9)
Crispy Corn Fry (V) (PAN25)

Chili Paneer (V) (PAN3)

Paneer 65 (V) (PAN8)

Chili Egg (PAN4)

Chicken Spring Roll (PAN10)

Chili Chicken (PANS5)

Chicken 65 (PAN11)

Chicken Lollipop (PAN12)

Kung Pao Chicken (PAN26)

Vegetable Fried Rice (V) (PAN14)

Stir Fry Vegetable in Hot Garlic Sauce (V) (PAN19)
Vegetable Chow Mein (Veg/Egg) (PAN27)

Chicken Fried Rice (PAN15)

Schezwan Noodles (Veg/Egg/Chicken) (PAN17)
Chicken Chow Mein (PAN28)

Stir Fry Chicken in Hot Garlic Sauce (PAN20)

8.550 AoA
8.550 AoA
8.550 AoA
8.550 AoA
8.850 AoA
8.850 AoA
8.550 AoA
8.950 AoA
8.950 AoA
8.950 AoA
8.950 AoA
8.950 AoA

8.850 AoA
8.850 AoA
8.850 AoA
9.500 AoA
9.500 AoA
9.500 AoA
9.500 AoA

Thai Green Curry (Veg/ Chicken ) (PAN21) 10.500 AoA
Coconut Shrimp Rice (PAN22) 11.500 AoA
Mixed Fried Rice (PAN24) 12.500 AoA
(Mutton,Chicken, Fish, Prawns)

Tomato Soup(V) (SOU1A)

Mutton Shorba (S0U2)

Hot ‘N’ Sour Soup (Veg/Non-veg) (SOU3)
Sweet Corn Soup (Veg/Non- veg ) (SOU4A)

3.950 AoA
4.950 AoA
3.950 AoA
3.950 AoA

THALI

Sivam Special Thali (Veg) (Tha 1) 16.500 AoA
Sivam Special Thali (Non-veg) (Tha 1) 18.500 AoA




VEGETARIAN

Dal Makhani (MCV1) 8.850 AoA
(Black Urad dal, Um Feijdo preto especial da India, misto com outras lentilhas

ao molho de caril, temperado com condimentos especiais de Norte da India e
acabamento de natas)

Amritsar Chole (MCV2) 8.550 AoA
(Grao de bico, cozido ao molho de caril temperado com condimentos
especiais de Norte da India)

Dal Tadka(MCV3) 8.550 AoA
(Mistura de lentilha com alho gengibre folha fresca de caril com
tomate e coentro)

Mushroom Masala (MCV4) 8.850 AoA
(Cogumelo com molho a base de cebola, alho, gengibre com
especiaria de caril)

Paneer Butter Masala (MCV5) 9.500 AoA
(Queijo caseiro d moda Indiana, a base de molho de tomate, com
especiaria tandoore e acabamentos de natas)

Mixed Vegetable Curry (MCV6) 8.850 AoA

(Legumes misto com molho a base de cebola, alho, gengibre com
temperos especiaria de India)

Aloo Bhindi Dry (MCV7) 8.550 AoA
(Quiabo com batata rena cozida temperado com caril, alho
e coentro sem molho)

Aloo Kurma (MCV13) 8.550 AoA
(Batata rena cozida, com molho a base de cebola e tomate
com temperos especiaria de India)

Brinjal Masala (MCV8) 8.850 AoA
(Beringela ao molho de ginguba e na brasa com molho de caril,
cebola, alho)

Palak Paneer (MCV9) 9.500 AoA
(Requeijao Indiano ao molho de Espinafre e temperado com caril)

Baingan Bharta (MCV10) 8.550 AoA
(Beringela assada na Tandoor com molho de caril, cebola, alho
e tomate)

Malai Kofta Curry (MCV12) 9.850 AoA
( Bolinhos de Requeijao Indiano cozido com especiaria Indiana ao
molho de tomate e acabamento de natas)




NON-VEGETARIAN

Mutton Rogan Josh (MCNV1) 11.500 AoA
(Pedacos de carne de cabrito com osso, cozido a base de molho de
especiaria Indiana, concentrado da regido Norte da India)

Hyderabadi Mutton Kheema (MCNV2) 11.500 AoA
( Kheema de carne de cabrito, cozido a base de molho especiaria
Indiana com acabamento de iogurte)

Mutton Nihari (MCNV12) 11.500 AoA
(Ensopado de carneiro cozido lentamente da Culindria
dos imperadores mughal, um prato especial de Nova Delhi)

Goan Prawns Curry (MCNV3) 12.500 AoA
(Camardes Cozidos em Molho especiaria da Goa , uma Regido
Coastal da India)

Crab Meat Masala (MCNV4) 12.500 AoA
(Caranguejo cozido a base de molho de especiaria Indiana

com acabamento de iogurte)

Fish Tikka Masala (6A) 11.500 AoA

(Pedaco de peixe, assado na brasa temperado com especiaria tandoore,
ao molho de tomate)

Butter Chicken (MCNV?7) 10.500 AoA
(Pedacos de frango, assado na brasa temperado com especiaria tandoore,
ao molho de tomate)

Andhra Chicken Curry (MCNV8) 10.500 AoA
(Pedacos de frango com osso cozido a base de molho de especiaria
Indiana com acabamento de iogurte, da regido Sul da India)

Murgh Malai Curry (MCNV9) 10.500 AoA
(Pedacos de frango, C/ ou sem osso temperado C/ Especiaria Indiana e
Assado na Tandoor a molho de tomate e acabamento de natas)

Palak Chicken (MCNV10) 10.500 AoA
(Pedacos de frango, cozido com molho de espinafre, e temperado com caril)

Egg Masala (MCNV11) 9.850 AoA
( Ovos cozidos, em molho de cebola e tomate com temperos especiaria da
India, com acabamento de iogurte)

Egg Bhurji (MCNV13) 9.550 AoA
( Ovos mexidos,cozidos com cebolas e tomates, acabamentos feitos
com temperos Indianos)




ACOMPANIMENTS

Papad (ACOM1)

Plain Yogurt (ACOM2)

Mix Veg Raita (ACOM3)

Salan (ACOM4)

Onion Chili Salad (ACOMS5)
Lassi (Sweet/Salted) (ACOM6)
Masala Chaas (ACOM7)
Mango Lassi (ACOMS8)

Masala Tea /Milk (ACOM9)

DESSERT

Gajar ka Halwa (DES1)
Gulab Jamun (DES2)
Rice Kheer (DES3)
Shahi Tukda (DES4)

1.250 AoA
1.850 AoA
2.250 AoA
2.250 AoA
1.250 AoA
2.550 AoA
2.550 AoA
2.850 AoA
1.550 AoA

3.850 AoA
3.550 AoA
3.850 AoA
3.550 AoA




BIRYANI

Sivam Special Potlam Biryani (BIR1)
Prawns Biryani (BIR2)

Mutton Biryani (BIR3)

Chicken Biryani (BIR4)

Pachimirchi Chicken Pulao (BIR17)
Egg Biryani (BIR5)

Vegetable Biryani (V) (BIR6)
Pachimirchi Paneer Pulao (V) (BIR16)
Bisi Bele Bath (V) (BIR8)

Lemon Rice (V) (BIR9)

Curd Rice (V) (BIR10)

Bagara Rice (V) (BIR11)

Jeera Rice (V) (BIR12)

Green Peas Pulao (V) (BIR15)

Plain Rice (V) (BIR14)

INDIAN BREADS

Chapati (IB1)

Tandoori Roti (IB2)

Poori (IB3)

Plain Lachcha Paratha (IB4)
Butter Naan (IB5)

Garlic Naan (IB6)

Plain Kulcha (IB7)

Onion Kulcha (IB8)
Roomali Roti (IB9)

Aloo Paratha (IB10)

Cheese Paratha (IB11)
Chicken Kheema Paratha (IB12)
Paneer Paratha (IB13)

14.500 AoA
14.000 AoA
12.500 AoA
11.500 AoA
11.500 AoA
10.500 AoA
10.500 AoA
10.500 AoA
9.950 AoA
6.850 AoA
6.850 AoA
5.550 AoA
5.250 AoA
5.250 AoA
4.850 AoA

950 AoA
1.050 AoA
5.850 AoA
1.850 AoA
1.550 AoA
1.550 AoA
1.550 AoA
1.850 AoA
1.850 AoA
1.850 AoA
2.850 AoA
3.250 AoA
3.950 AoA




