Coco Shambhala

SHAMBHALA
EATS

Goa has a cultural richness, which is incomparable to anywhere
else in the world. It is an ancient coastal region, rich in produce
from the land and the sea.

This is a region where paddy fields create an oasis of green landscapes and
fresh coconuts are hand picked by skilled farmers. Many edible plants grow wild
and relentlessly. Fragrant jackfruits, sugary sweet yet tart pineapples, local
mangosteens and purply red amaranth make their way into every domestic
households in Goa.

At Coco Shambhala, we source only the very freshest,
seasonal ingredients from the local market each day to
ensure the highest quality. We have built rapports with the best fishermen to reap
for you gleaming fresh seafood. The pork we use come from home reared,
quality grain fed pigs. We focus on the source of all our ingredients — it is our
mantra.
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The menu is an amalgamation of beautiful local dishes and innovative

international fare to bring out the beauty of the delicious produce. We hope you
will enjoy our culinary experience and keep returning for more!

Deo Borem Korem!
(Thank you — in Konkani)

Chef Shagun Mehra

shagunmehra n food design studio ’ShaiunFDS
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Coco Shambha]a

BREAKFAST

Served 7:30-10:30am

Poi with Ros v/

Curry of de-hydrated white peas, vegetables in spiced coconut milk

Patal Bhaiji & Poori v

Potatoes tempered with mustard, curry leaves & green chili with fried puffed whole wheat bread

Goan Bread Basket
Local confectionary & boulangerie with organic jams & butter

Bombay Omelet/Bhurji 4

Scrambled or omelette of eggs with tomatoes, onion & green chili

Crisp Tapioca & Potato Cakes %V

Curry leaves, coriander sauce, peanuts- gluten free
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Coco Shambhala

Scrambled/Poached/Omelette/Boiled Eggs

Served with toasts, hash browns, grilled tomatoes, local preserves, butter & honey

Meat lovers Breakfast

Your choice of eggs served with chicken sausages/pork sausages/black pudding/bacon/ham with
breads, hash browns, grilled tomato & preserves

Pancakes Plain/Choc Chip

Served with Maple syrup, honey, and preserves

Goan Fruit Platterss

Freshly cut apples/pineapple/papaya/coconut/banana

8 - Gluten Free V- Vegetarian f - Spicy
SM - Signature dishes from Chef Shagun Mehra




Coco Shambhala

SOUPS & SALADS

Chilled Carrot & Orange Soup %V

Dill oil, dill garlic local bread
350

SMBottle Gourd Soup %V

Sesame Oil, Toasted Sesame Seeds
350

Sopa Verde %V
Soul warming Portuguese potato & spinach soup with a hint of nutmeg
350

Red Curry Crispy Ramen Soup #
Prawns, galangal, lemongrass
550
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Coconut, Iim'é. 0

SHARING PLATES

SMSpiced Beetroot Cakes stuffed with Cheesy Roasted Peanuts
8V

Coriander sauce, julienned lime onions
650

Our Mezze Platter v
Curry Leaf Hummus, Babaganouj, Bell pepper salsa, served with crisped local bread & pickles
900

Crispy Kohlrabi & Aubergine Sticks sV
Dill curds
500
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chili paste, soy" 3 Y, spring onion

Coco Shambhala

3 - Gluten Free V- Vegetarian y Spicy M - Signature dishes from Chef
Shagun Mehra

FROM GOA & ACROSS INDIA

Drumsticks with Onions & Tomatoes %V #
Served with Cucumber Yogurt & Puffed Indian Bread
650

Palak Paneer %V
Indian cottage cheese with a mildly spiced spinach base served with pan fried flat bread
850

Vegetable Pulao with Crunchy Okra Raita v
Medley of diced vegetables with whole spices in Basmati Rice served with Okra Yoghurt

700

Prawn Moilee %

Keralan prawn curry in a light cocgnut proth served with flaky bread or rice
0
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SMShambhala Khichdi
cooked with ‘1 lentils & rice




Pﬁko Vingaloo C%Wa »

Spicy Goan Pork served with local breads or rice
950

Chicken Curry Shambhala Style s &

Tomato & onion gravy with cream served with cumin infused basmati rice or pan fried bread
750

LOCAL PRODUCE INTERNATIONAL
FLAVORS

SMFenugreek & Mushroom Home-made Ravioli v

With Curry Leaf Burnt Butter & Toasted Cashews
800

Vegetable Green Thai Curry v/
House made curry paste, steamed local rice
850

Clams in Shambhala Yellow Curry 3
Served with Roasted Coconut Red Rice & Pickled Onion Salad.
950
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Coco Sh¥mbhala

Shambhala Chicken Satay

Spicy pineapple relish, pineapple cashew sauce
800

8 - Gluten Free V- Vegetarian ’ - Spicy SM - Signature dishes from Chef
Shagun Mehra

SANDWICHES & FILLERS

SMShambhala Poi Panini v

Green chutney, tomatoes, cucumber & cheese
450

Calcutta Paneer/Chicken Roll v

Coriander sauce, julienned spiced onions
750

Grilled Chicken/Veg Quesadilla v

Grated tomato & green chili salsa
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