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7 ROOFTOP
ATSAMARA

SUNDOWNER * RESTOBAR

MENU

“The whole cuisine of India is based on the idea that
Jood is a science, a healing art, a philosophy.’
Madhur Jaffrey

At The Rooftop Sundowner and Restobar, delicious food meets stunning coastal views.
Led by Masterchet Bharat Thakur, we craft authentic North Indian and Oriental dishes
with spices we grind fresh in-house. Each dish is prepared with love
and utmost care to bring to you an explosion of taste and flavours.

Perched above the pristine Morjim Beach, our rooftop setting turns every meal into
a special experience. Watch the sun as it sets over the Arabian Sea, while savoring
your favorite dishes in the cool ocean breeze. Experience the magic of real
North Indian cuisine in a setting that captures the true spirit of Goa.



I

Tomato & Basil Soup

Spinach & Almond Soup
Broccoli & Almond Soup
Tomato & Red Bell Pepper Soup
Drumstick Soup

Red Pumpkin Soup

Chicken & Almond Soup
Chicken & Pepper Soup
Mutton Broth

Crab Soup

0 VEG STARTER

Butter Garlic Mushroom(6 Pcs)
Hara Bhara Kabab (6 Pcs)
Tandoori Gobi (6 Pcs)

Cheesy Broccoli (6 Pcs)
Paneer Tikka (6 Pcs)

Veg Seekh (6 Pcs)

Veg Pakoda (onion/aloo/veg)

Tandoor Platter
(Mashroom, Gobi, Paneer, Etc..)

250
250
350
250
250
275
300
350
400
375

350

300
300
450
400
325

275
1100

| NON VEG STARTER

MUTTON

Mutton Seekh Kabab (6 Pcs)

Mutton Galouti Kabab (6 Pcs)

Mutton Shami (6 Pcs)

Mutton Chap North Indian Style (3 Pcs)
Barra (3 Pcs)

550
600
550
550
525

FISH

Amritsari Fish Fry (4 Pcs)

Fish Finger (6 Pcs)

Tandoori Pomfret

Fish Tawa and King Fish (2 Pcs)
Rava Masala Fry (2 Pcs)

PRAWNS
Tandoori Prawns (6 Pcs)

Prawn Cutlet (2 Pcs)

CRAB
Butter Garlic Crab

CHICKEN

Chicken Lollipop (6 Pcs)

Crispy Chicken (6 Pcs)

Butter Garlic Chicken Tikka (6 Pcs)
Chicken Tandoori (Full)

Chicken Tandoori (Half)

J ORIENTAL

VEG

Crispy Corn

Crispy Chilli Baby Corn
Stuffed Mushroom
Mushroom Chilli

Chilli Paneer

Veg Stir Fry

Honey Chilli Potato
Veg 65

Veg Khao Suey

450
400
575
450
425

600
640

550

400
400
475
650
400

300
350
475

450
400
400
400
350
350



CHICKEN

Chilli Chicken Dry/Gravy(8 Pcs)
Hot Garlic Chicken (8 Pcs)
Indonesian Chicken Saute (4 Pcs)
Crispy Honey Chicken

Chicken 65 (8 Pcs)

Chicken Khao Suey

FISH

Prawn Fry (8 Pcs)

Fish In Schezwan Sauce (8 Pcs)
Thai Style Chilli Prawn (8 Pcs)
Chilli Honey Prawn (8 Pcs)

Prawns in Hot Garlic Sauce (8 Pcs)

Prawn 65 (8 Pcs)

MUTTON

Mutton Meat Ball with Spaghetti
Mutton Chop with Demi Glazed Sauce
Chinese Lamb Stir Fry

I

Pesto Pasta
Plain
Vegetables
Chicken

Pasta Alfredo with Bechamel white sauce

300

Plain
Vegetables
Chicken

400
400
450
400
350
400

700
600
600
600
600
600

750
700
700

300
350
450

350

450

| PIZZA

Margarita with Basil and
Sun-dried Tomatoes

Chicken Tikka Pizza
Veg Extravaganza Pizza
Chicken Barbecue Pizza
Spicy Chicken Pizza

Spicy Prawn Pizza

Pineapple and Red Onion Pizza

Paneer Barbecue Pizza

Juicy Bell Pepper Piza

300

350
350
400
350
400
350
400
350

| VEG MAIN COURSE

PANEER

Paneer Butter Masala (6 Pcs)

Paneer Lababdaar (6 Pcs)

Kadhai Paneer (6 Pcs)
Paneer Palak (6 Pcs)
Shahi Paneer (6 Pcs)

SABZI

Aloo Gobi

Bhindi Do Pyaaza

Zeera Aloo

Methi Mutter Malai
Bharwan Parwal (6 Pcs)
Baingan Bharta
Mushroom Do Pyaaza
Navrattan Korma
Banarsi Aloo Dum
Mixed Veg

Shahi Kofta Curry
Rogan Josh (2 Pcs)
Kosha Mangsho (3 Pcs)
Ghee Roast

375
375
375
350
375

275
275
225

300
350
225
300
350
350
300
350
600
525
575



0 NON VEG MAIN COURSE

FISH

Bengali Fish Curry (2 Pcs)
Goan Prawn (Prawn/Pamflate) (6/2 Pcs)

Prawn Curry (6 Pcs)
Andhra Prawn (6 Pcs)

CRAB

Bengali Crab Curry
Crab Masala
Jaffna Crab Curry

CHICKEN

Boneless Butter Chicken
Kadhai Chicken

Bihari Chicken

Kosha Chicken

Murgh Tikka Masala
Chettinad Chicken

B LENTILS

Dal Makhani
Dal Fry

Dal Tadka
Dal Maharaja
Pindi Chole

I

Plate of Green Salad
Bundi Raita
Pineapple Raita
Papad (3 Pcs)
Masala Papad (1 Pcs)

425
600
600
600

600
575
650

550
400
400
450
450
450

350
275
300
350
300

160
175

225
60

40

I

Steam Rice
Brown Rice

Fried Rice (VEG)

I

Tawa

Tandoori

Naan (Plain, Butter, Garlic)
Paratha (Aloo, Gobi, Paneer)
Lachcha

Missi Roti

Kulcha Stuffed

I

Veg Biryani
Bengali Egg Biryani
Prawn Biryani
Chicken Biryani
Mutton Biryani

I

Gajar ka halwa

Gulab jamoon (2 Pcs)
Rabdi

Shahi tukda

250
350
300

30
45
70/80/90
90/110/130
80
70
90

375
375
600
550
650

300
120
200
300



