SOPAS SOUPS
Tomato Makai Shorba ¥

Caldo de tomate, especiarias e milho
@OJ’C@Q/ tomato and corn broth

Murgh Dhaniya Shorba #

Caldo de gahnha e especiarias, cﬂho, coenhps e bolinhos de gahnha
Spiced chicken broth, garliic, coriander, chicken dump]ings

ENTRADAS STARTERS
Aloo Tikki Chat #

Batata frita crocante com lentilhas, servida com iogurte
doce e vermicelli de farinha de grao-de-bico
CJ’J’Sp y Fried potato pozz‘?/ sz‘uz[feo%[ with lentil

5@J'V€Cj V\/’JAZLA/J sweet YOQ’ILI]’ZL (Jj’ld gram ]{/OZZJ' V@J'H]JAC@/,-J‘

Khasta Palak 0

Tempura de espinafres, servida com ioguzfe doce
e vermicelli de farinha de grdo—de—bico
Fried jpmacfz coated with gram flour batter,

served with sweet yog/z urt and gram Hour vermicelli

Kurkure Bhindi @

Okra frﬂitq corn farinha de grdofde—bico e especiarias
Gram flour coated Ccrispy fried okra and spices

Onion Bhaji 0

Cebola frita com ferinha de grdofdefbico e especiarias. Chufney de hortela

sram flour coated cris Tied onion and spices. int chuine
G f ted pyf d d e Mint chut v

Samosa de Vege’cais Veg’ez‘a.[)]e Samosa #
Recheadas com \*egefais, coentros e especiarias
Stuffed with vegefa_b]es, coriander and spices

Sofiyani Achari Paneer Tikka @FT0

Queijo ricotta marinado com iogurte,
especiarias em conserva e sementes de funcho

Coﬁage cheese marinated with yoghurf, picj{]mg spices and fennel seed
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Murgh Malai Tikka ii\sk*] 14

Coxa de frqngo marinada, molho cremoso com caju e quetjo
Boneless chicken fhigh marinated with rich cream Y, cashews and cheese

Murgh Tikka 60O 15

Coxa de fmngo marinada com iogurfe e mistura de especiarias
Boneless chicken fhigh marinated with yogburf and homemade mixed spices

Ajawani Mahi Tikka 00c 17

Peixe marinado em iogurte/ sementes de cenoura e especiarias
Boneless fish marinated in yogburt carom seed and spices

Hariyali Jhinga @0% 48

Camaréo tigre morinade em hortels,
coentros, pasta de mqlqguefct verde e especiarias
Tjgej’ prawns m arinated in mint corian a/eL green chili pasz‘@ and spices

Tandoori Lamb Chops i) 31

Costeletas de borrego marinadas em iogurte e mistura de especiarias
Lamb chops marinated with yoghurt and mixed spices

ACOMPANHAMENTOS SIDES
Raita 3,5

Tomate, cebola, chili, cominhos, hortela
Tomaz‘o, onion, Cfu'/j/ cumin, mint

Yogurte Natural Plain Curd 2,5



VEGETARIANO VEGETARIAN
Paneer Tikka Masala 050 19

Cubos de quetijo paneer assados no tandori,
pimentos vermelhos em molho cremoso de cebola e tomate
Tandoor roasted paneer cubes, bell peppers in onion ftomato creamy qravy

Anjeer Bhari Malai Kofta #M0© 18

Queijo fresco e bolinhas de figo com molho cremoso de cajus
Cottage cheese & fig ball simmered with creamy silky cashew gravy

Subz Diwani Handi 0% al

Selegdo de vegetais cozinhados em molho cremoso de tomate
Assorted mix vegefab]e cooked in rich creamy tomato qravy

FRANGO CHICKEN
Butter Chicken @GS0 25

FI’Ql’lgO QSSQdO no J[Cll’ldOOI'i fiDCthQdO em HlOHlO CreImnoso &e tomate
TQH(JOOJ’ IOQSZLQJ bOﬁ@/@SS CA/JJICA/{@H COOA'@C/ in creqmy” tomarto gravy”

Murgh Tikka Masala @656 26

Pedagos de frango tandoori com cebola, molho de fomate e especiarias
Chicken tikka tossed with onion, tomato gravy ans spices

Dhaba Murgh Gil¥ja] 24

Caril de frctngo ao estilo de Dhcﬂoq/ molho 25Pesso de cebola-tomate e masala
e mistura de especiarias Indianas

Dhaba sfy]e chicken curry made in a thick

onion-tornato masala and a mix of Indian spices

Kadhai Chicken M50 27

Molho espesso de frcmgo com pimenfos e especiarias de Kadhai

Spicy thick chicken gravy with bell pepper and Kadhai spices

CARNEIRO MUTTON
Ghost Korma Mulghlai 618 29

Carneiro lentamente cozinhado com iogurfe, especiarias e ghee

Slow cooked mutton with yogurt, spices and gfzee
Kashmiri Rogan e Josh @ 31

Caril de cameiro com malagueta de Caxmira e funcho
Kashmiri lamb curry made W’J’z‘fl Kashmiri chili and fenne!

e .1-"-.-‘1

VERDE

Allo 12,5
Alvarinho, Loureiro / Vinho Verde, Porz‘zzga/

Anselmo Mendes Contacto
Alvarinho | Vinho Verde, Fortugal

BRANCO WHITE

Quina da Chocapalha 13
Chardonnay | Lishoa, Fortugal
Quinta da Sequeua 16

SCIUV JgHOH E/QHC /DOUJO POJ ZLZZQ’Q/

Espordo Reserva
Anldo Vaz Arinto, f\’oupez'fo / Alen fejo, Poz'hzga/

ROSE

Valle Pradinhos 10,5

To;zz'z'ga nacional, Tinta Roriz / Tras-Os-NMontes, Poz'fuga/

Wine & Soul Manoella
Sauvignon Blanc [ Douro, Poz’z‘zzga/

M de Minu’ty 14
Grenache, Cinsault, Syrah | Cétes de Provence, France

TINTO RED
Quinta do Popa 12
Douro Blend / Douro, Poz’z‘;zga/

P6 de Poeira
Douro Blend / Douro, Poz’z‘;zga/

Pintas Character
Touriga Nacional Touriga Franca, Tinta Roriz | Douro, Fortugal

REFRIGERANTES SOFTS
Pepsi, Pepsi Max, Sumol, 7up,

Ice Tea Limdo Lemon, Ice Tea Péssego Peach

SUMOS JUICES

Manga, Péssego, Macd, Anands, Frutos Vermelhos
Moango, Peac App]e P.meapp]e Berries

Laranja Natural
Natural Orange Juice
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W Tinta ou Branca 42
: Red or White

Espumante 47
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BEBIDAS DRINKS

BEBIDAS DE ASSINATURA SIGNATURE DRINKS
Mango Lassi 11

Mistura cremosa de mango maduro, 1ogurfe com um toque
de cardamomeo, misturade a perfelgao com a essencia Jrroplccd da India
Creamy concoction of ripe mangoes, yogurt, and a touch of cardamom,
blended to pen[ecz‘jon for a taste of India’s z‘j’opjcoz,- essence

Mumbai Moscow Mule 17

Mistura tentadora de manga picante, cerveja de gengibre picante,
e um foque de pimenta, servido numa caneca de cobre tradicional da India
Tantalizin g blend of tan gy mango, fier "V ginger beer,

and a hint of chili heat served in a traditional copper mug for a taste of India

Masala Chai 8

JA;qUQQO. sud O.lfflO. a CO.ClCl gole l’eCOHfOIJ[C{IlJEG, CcoIm 0S r1cos SQbOl’QS
ClO CO.l’ClO.DW_OlTlO ChO. pI@J[O e Cravo dO.IlgIC{ffl no seu pO.lO.dO.I, Cl’iO.HClO
umdad SlllfOIllO. SQHSOMQ] smqp esmente llIQSlSthQl
W/’IQ_Z'HY your SOZ,Z_/ WJZLA/I QOC/J COJ]QZ[OJ tin

CERVE]A BEER

Indian Cobra 33ml 10
Indian Cobra ¢sml 13

as 71@@ J.ZC/J Z[/QVOJS OZ[CO_ZdOHZZOIH
arle, CJ@QZL_ZIJQ' Q sensory” ¢YHYP}JO_Z.ZY

PRESSAO DRAFT

Heineken

Imperial Small 7
Caneca Large 8

VINHOS DE ASSINATURA SIGNATURE WINE

Vale do Freixo Blanc de Noir Brut 1,5 45
Vale do Freixo Branco White 9 35
Vale do Freixo Tinto Red 9 35
CHAMPAGNE, ESPUMANTE SPARKLING WINE

Moét et Chandon 23 115
Champagne, France

Quinta dos Abibes 13 55

Baga [ Bairrada, Fortugal

DO MAR FROM THE SEA

Goan Fish Curry Uf0le 27
Peixe com caril de especiarias e leite de coco

Fish Spices curry an j coconut milk

Masaladar ]hinga '# 37
Camard@o em molho cremoso com cebola, tomate e especiarias variadas
5/111’137}35 n a spicy gravy made with onion, fomato and various spices
Chingri Malai Curry MO¥ 34
Caril de camardo e leite de coco

Shrim JoXy and coconut milk curry

LENTILHAS LENTILS

Yellow Dal Tadka & 19
Lentilhas amarelas com cdho, mcdaguem e sementes de cominhos

Yellow dal with g'ozf/jc, red chili and cumin seed

Dal Makhani & 19
Lentilhas pretas com pure de tomate, manteiga e natas

Black lenti] with tomato puree, butter and fresh cookin o cream

ARROZ E BIRIYANI PAES DO TANDORI

RICE & BIRITYANI BREADS FROM TANDOQOR

Dum Biriyani Naan
Slmples Plain #M0 5
Alho Garlic #f0) 6

Arroz basmati lentamente
cozinhado com especiarias biriyani
Basmati rice cooked

with bjz'jycmj spices

Man’fe1go. Butter #f 6
Kulcha Naan #f 6

Pao Indiano recheado
com batata e especiarias

Indian bread filled with

potato and spices

Tandori Paratha #f 6
Pao Indiano folhado

com manteiga

Carneiro Mutton MDT0 27
Frango Chicken MDD0 24
Vege’cais Veg’ez‘ab]es 0T 2

Pulao

Arroz basmati
aromatizado ao seu gosto
Flavored basmati rice
with your choice

Indian #. a/c} bread with
cfzapafz Hour ana g/zee

Tandori Roti #f 6

Pao Indiano mtegrcﬂ
com manteiga

Cominhos Jeera M 6
Ervilhas Green peas M 6
Agafrdo Saffron M 7
Caril Navaratan €0 7

Indian br egd made with
cfzappafz’ four and g/zee

Arroz Rice 5

Arroz basmati vctporizaclo
Steamed basmali rice

eTacEns it Sy e
A S

Especmnas Caxemira Kashmiri ﬁﬁ@ 61
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SOBREMESAS DESSERTS
Gulab Jamun #0

Doce tradicional com massa frita em xarope de agicar

Tradicional sweet with fried o/ozzg/z on

Créme Briilée de Pistachio Pistaccio Créme Briilée @50
Profiterole de Cardamomo Cardamom Profiterole #{0

Manga, céeo, dgua de rosas
Mango, coconut, rose water

WHISKY
Johnny Walker Black Label

Lavaguhn

Oban 14

CAFETARIA COFFEE & TEA

Cafe Expresso Espresso
Expresso Duplo Double Espresso
Latte

Cappuccino

Chaé Tea

-,
F
J.-.

s

sugar syrup

14
23
19

5,5
6,5
6,5

PINE CLIFFS RESORT
ALGARVE

GLUTEN SESAMOD CRUSTACEDQS oD PEIXE MOSTARDA AMENDOING
e . SESAME CRUSTACEAN EGGS FISH MUSTARD PEANUTS

LEITE AlPD SOJA MOLUSCOE
MILE CELERY S0TA SHELFISH

SULFITOS FRUTOS CASCA RIJA & TREMOGOS
SULPHITE MHUTE LUPIN

ATENCAC QUE OS5 NOSS0S INGREDIENTES PODEM CONTER OU ESTAR EM CONTACTO COM ALERCENIOS. ENQUAKNTO TOMAMOS MEDIDAS PARA MINIMIZAR O
RISCOE LIDAR COM SECURANCA OS5 ALIMENTOS QUE CONTEM POTENCIAIS ALERGENIOS, POR FAVOR, ESTEIA AVISADO QUE A CONTAMINACAD CRUTADA PODE
OCORRER, UMAVEZ QUE FATORES ALEM DO NOSS0 CONTROLOD RAZOAVEL PODEM ALTERAR AS FORMULACOES DOS ALIMENTOS QUE SERVIMOS, OU OS5

FABRICAMTES PODEM ALTERAR AS SUAS FORMULACOES SEM O NOSS0 COMHECIMENTO

Seja bem-vindo ao Rohini by Little Miss India.
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COUVERT
Papadum

Servido com chufney de mangda,
chumgy de cebola e molho de horteld
Served with mango ch utney,

onion chutne 4 and mint sauce

Murgh Dhaniya Shorba ¥f)

Caldo de gqhnhq e especiarias, QHIO,
coentros e bolinhos de gahnha
Spiced chicken broth, garlic, coriander, chicken dumplings

Aloo Tikki Chat #f6

Batata frita crocante com lentilhas, servida com iogurte
doce e vermicelli de farinha degrdo—de—bmo
Crispy ff:‘eq/ potato patty stutted with lenti/

served with sweel yoghurt and gram Hour vermicell:

Samosa de Vegetais Vegetable Samosa #
Recheadas com vegetais, coentros e especiarias
Stuffed with vegefczb]es, coriander and spices

Butter Chicken MHTM

Frangoe assado no tandoari finalizado
em molho cremoso de tomate
Tandoor roasted boneless chicken
cooked in cream y fomato gravy

Ghost Korma Mulghlai €

Carneiro lentamente cozinhado com logurte, especiarias e ghee

Slow cooked mutton with yogurt, spices and gﬁee

Pulao
Arroz ]oct_smaﬁ
Flavored basmati rice

Naan Alho Garlic ﬁﬂl
Tandori Paratha #f)

Pdo_ Indigno folhado com manfeiga
Indian fak v bread with szapafj Hour and gf:ee

Gulab Jamun ¥

Doce tradicional com massa frita em xarope de acticar
Tradicional sveet with fried a/ougﬁ on sugar syrup

Créme Briilée de Pistachio @50

Pistaccio Créme Briilée

56€ Pax
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COUVERT

Papadum

Servido com chumey de mangda,
chum ey de cebola e molho de horteld
Served with mango chu tney,

onion chu tney and mint sauce

2 8 O\
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Khasta Palak
Ten'lpula &Q QSleQfIQS, SeIV’idQ com IOgLHJ[Q dOC@ \-\

e vermicelli de farinha de gréo- de-bico
Fried 5]31]]0(111 coated vwith gram Hour batter,
served vwith sweel yogndzf ana gram Hour Vé‘]LJCé‘//

Onion Bhaji @

[ 4

Cebola frita com farinha de glaofdefblco ¢ especlarias. =
Chufney de hortela

Gram flour coated crispy {ried onion and spices. Mint chufney !:

b

Ajawani Mahi Tikka GOS0

PQI‘{G 1‘11C11111C1d0 em 1ogude sementes &e CGHOLHQG QSpQCIQHQu
BOHC]\{SS flah mcmﬁafec] n VOC[}HZH’ carom SEQC{ ond Sp1 ces -~

>

"B

A i\ TEaf o N\{Fad

F/Iolho espesso de fmngo com pimentos e especiarias de Kadhai
)o icy thick chicken gravy with bell pepper and Kadhai spices

JKacﬂqm Chicken @80 g
P

Biriyani Carneiro Mutton AT0 i
Dal Makhani fi& [

Lentilhas pretas comn puré de tornate, manteiga e l’lCd'th '
Ly

Black lenti! with tomato puree, butter and tresh Coo»(mg cream

Pulao .
A

Arroz ba_sr_nah

Flavored basmati rice

Naan Queijo Cheese *ﬁl _;j_
Kulcha Naan #f

Raita
Tomcﬁe, cebola, c_hﬂi, cominhos, hortela ;

4

e

Tomate, onion, chili, cumin, mint

—

DOC@ JfTOtdlClOl’lOd Com mdadssa fl’l{'Ct em Xdrope de Q(‘UCQI
EC‘IO]C]OAQ/ sweel Wi f/l Z[]]é‘d aougn on sugar syrup

Gulab Jamun #f) §

\

Profiterole de Cardamomo #£0

X
Cardamom Profiterole <
Manga, céeo, dgua de rosas )
-
)
‘ﬁ
<3

Mango, coconut, rose water

59¢ Pax
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COUVERT
Papadum

Servido com chutney de manga,
chutney de cebola ¢ molho de hortela
Served with man go chutne %

onion chutne 'y and mint sauce

o R

XL Ay

Caldo de tomate, especiarias e milho
5pjcec/ tomato and corn broth

Aloo Tikki Chat ¥

Batata frita crocante com lentilhas, servida com iogurte
doce e vermicelli de farinha de grao-de-bico
CJJ'sp v [6"1‘@0_.7 potato paz‘j‘g/ stutted with lenti! L3

served with sweet yoghurt and gram Hour vermicelli

|
%

Tomato Makai Shorba ¥ ’

'l
X

=
Samosa de Vegetais Vegetable Samosa # L

Recheadas com vegetais, coentros e especiarias f
Stuffed with chefab]es, coriander and spices »

Sofiyani Achari Paneer Tikka 090

Queijo ricotta marinado com logurte, -
especiarias em conserva ¢ sementes de funcho ‘
Coﬁczge cheese marinated with },foghurt
piCklmg spices and fennel seed

it N TE A o N\ 5

Subz Diwani Handi 0%

Selecdio de vegetais cozinhados
em molho cremoso de tomate

Assorted mix vegefo_‘bfe cooked ‘t
in rich @ eamy tomato gravy

Anjeer Bhari Malai Kofta #0%

Quel]'o fresco e bolinhas de figo

com molho cremoso de cajus

Coﬁczge cheese & fig ball simmered

with creqmy siH{y cashew qravy .

s

4

r._
|. i
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' Pulao y
Arroz basmati 1
Flavored basmati rice ~
{ . . ¥
. Tandori Roti #f
No.o.n Simples &'an/e ﬁﬁ] y
' Gulab Jamun #0 }
Doce tradicional com massa frita em xarope de acticar
V Tradicional sweet with fiied dough on sugar syrup
Créme Brulée de Pistachio @0 '
> Pistaccio Créme Briilée R
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