


P R A Y A  I N
V I L L A  D I N I N G

P I Z Z A S ,  B U R G E R S ,  S A N D W I C H E S  &  H E A L T H Y  B I T E S
3 : 3 0 P M  -  6 : 3 0  P M

A P P E T I Z E R S  &  M A I N C O U R S E
12 : 3 0  P M  -  3 : 3 0 P M  &  6 : 3 0 P M  -  9 : 0 0 P M



I N T E R N A T I O N A L
D E L I G H T S

V E G E T A R I A N  A P P E T I Z E R S

N O N - V E G  A P P E T I Z E R S

CRISPY COT TAGE CHEESE BALLS -  385
Cottage cheese l ight ly  spiced and �avoured with herbs

SPICED POTATO WEDGES WITH JALAPENO AND
CHEESE -  275

And our  inhouse spice  mix

FRENCH FRIES -  220

GARLIC BREAD/ WITH CHEESE -  250/290

FISH AND CHIPS -  550
Crumbed �sh and chips  ser ved with malt  v inegar

and tar tar  sauce

CHICKEN NUGGE TS -  415
Ser ved with a  mustard dip

CRISPY CALAMARI  -  415
Ser ved with a  red chi l l i  d ip



F R E S H L Y  M A D E
S A L A D S

FRESH GREENS WITH LEMON AND EX TRA VIRGIN
OLIVE OIL  DRESSING -  330

GREEK FE TA AND VEGE TABLE SALAD -  425
Feta ,  cucumber,  cherr y  tomatoes,  bel lpeppers  and ol ives  ser ved with

a lemon oregano and mint  dress ing

CAESAR SALAD WITH CROUTONS/ WITH  BACON
- 330/360

Cr isp Cos  lettuce  herbed gar l ic  croutons
and tradit ional  caesar  dress ing with anchovies

***We can make a  Vegetar ian Caesar  Dress ing instead***

V E G E T A R I A N  M A I N S

N O N  -  V E G  M A I N S

ITALIAN ST YLE SAUTEED BROCCOLI  -  415
Broccol i  sauteed in  ex tra  v i rgin  ol ive  oi l ,  gar l ic  chi l l i  �akes  and

dusted with parmesan cheese

GRILLED CHICKEN WITH GREEN PEPPER SAUCE -  525
Ser ved with potato wedges and gr i l led vegetables

GRILLED FISH WITH GARLIC BUT TER SAUCE -  675
Ser ved with potato wedges and gr i l led vegetables

CRUMBED CHICKEN WITH A MUSHROOM SAUCE -  525
S er ved with f rench f r ies  and gr i l led vegetables



P I Z Z A

MARGHERITA
(M edium -  350  Large -  475)

Fresh bu�alo mozzarel la ,  cherr y  tomatoes  and f resh basi l

MEXICAN
(M edium -  400  Large -525)

Spic y  ja lapeno green chi l l i  corn peppers  c i lantro and onion

SALAME PICCANTE
(M edium -  450  Large -  650)

Tradit ional  I ta l ian pork  pepperoni
 

CHICKEN TIKK A
(M edium -  450  Large -  650)

P A S T A

SPAGHE T TI  OR  PENNE 
CHOOSE FROM

 NAPOLITAN SAUCE ,CREAM SAUCE OR MIXED SAUCE
Choice of  prawn,  chicken or  vegetable

-
600/500/475

SPAGHE T TI  AGLIO E  OLIO
Choice of  prawn,  chicken,  broccol i  or  mushroom 

-
600/500/475



CHICKEN BURGER -  475
Gri l led chicken patt y  with cheese,  lettuce,  tomato,  onion r ings

dusted with our  home made spice  mix  and a  mustard dip
 

VEGE TABLE BURGER -  415
Double  vegetable  patt y  with cheese,  lettuce,  tomato,  onion r ings

dusted with our  home made spice  mix  and a  mustard dip

CHICKEN SANDWICH -  415
Gri l led chicken,  spic y  mustard and black  pepper

 
BOMBAY SANDWICH -  385

Spiced potato,  onion,  tomato,  f resh green cor iander  and cheese

CHUTNEY AND CHEESE SANDWICH -  385

MASALA OMELE T TE SANDWICH -  385
Masala  omelette  with f resh cor iander  and spices

GRILLED VEGE TABLE SANDWICH -  385
Gri l led bel lpeppers,  zucchini  and cheese

CHEESE AND JALAPENO SANDWICH -  385

CHICKEN CLUB SANDWICH -  475
Chicken,  f r ied egg,  tomato,  bacon,  lettuce and cheese in  a  double

layer  of  toasted bread

VEG CLUB SANDWICH -  475
Spiced potato,  cucumber,  tomato and cheese in  a  double

layer  of  toasted bread  

B U R G E R S  &
S A N D W I C H E S

( Al l  sandwiches  come with a  s ide por t ion of  f r ies
and a  dip)



T R A D I T I O N A L
I N D I A N

V E G E T A R I A N  A P P E T I Z E R S

N O N - V E G  A P P E T I Z E R S

PANEER MAKHANI  -  440

MIXED VEGE TABLE CURRY -  415
Caul i�ower,  carrots,  peas  and green beans cooked in  an onion and

tomato grav y with spices

ALOO JEERA -  350

PALAK PANEER -  415

DAL TADK A -  350
Spl i t  yel low lent i l  “ Toor ” tempered with spices  

DAL MAKHANI  -  375
O vernight  s immered black  lent i ls  with  tomato and chi l l i ,  fur ther

enhanced with butter  and cream 

TAWA PANEER -  415
6 pieces  of  paneer  with del icately  balanced spices  ser ved

with a  tar t  mint  chutney

MASALA FRENCH FRIES -  250
 

HARRA BHARRA KEBAB -  385
Baby spinach,  green peas  and vegetables  ser ved with a  mint  chutney

TAWA PRAWNS/CHICKEN -  660/415
Ser ved with a  mint  chutney

CHICKEN TIKK A -  415
Ser ved with a  mint  chutney

V E G E T A R I A N  M A I N S



I N D I A N  R I C E ,  B I R Y A N I
&  B R E A D S

STEAMED BASMATI  R ICE -  195

JEERA RICE -  250

PRAYA BIRYANI
VEG /EGG /CHICKEN

Bamati  r ice  �avoured with f ragnant  spices  such as  sa�ron and layered
with vegetables/egg/chicken spr ink led with cashewnuts  and mint

-
440/465/495

 
TAWA ROTI   2PC IN A POR TION -  90

M ade f rom wheat  �our

TAWA PARATHA  2  PC IN A POR TION -  90
M ade f rom wheat  �our

PHULK A 2  PC IN A POR TION -  90
M ade f rom wheat  �our

KERALA PARATHA 2 PC IN A POR TION -  90
M ade f rom re�ned wheat  �our

CHICKEN CURRY -  475
Boneless  morsels  of  succulent  chicken in  a  nor th I ndian

homest yle  preparat ion

MURGH TIKK A MAKHANI  -  475  

N O N  -  V E G  M A I N S



A S I A N
F A V O U R I T E S

V E G E T A R I A N  A P P E T I Z E R S

CHILLI  PANEER -  440

N O N - V E G  A P P E T I Z E R S

CHAR GRILLED PRAWNS
WITH CHILLI ,  GARLIC & BASIL  -  660

CHILLI  CHICKEN/PRAWNS -  475/660

V E G E T A R I A N  M A I N S

STIR  FRIED VEGE TABLES AND GREENS IN A
BLACK PEPPER SAUCE -  440

Babycorn,  broccol i ,  carrot ,  bel lpeppers,  spinach and bakchoy

N O N  -  V E G  M A I N S

STIR  FRIED CHICKEN /  PRAWNS WITH A
BLACK PEPPER SAUCE -  475/660

R I C E  &  N O O D L E S

FRIED RICE
VEG/EGG/CHICKEN -  350/415/475

STIR  FRIED NOODLES
VEG/EGG/CHICKEN -  375/440/475



G O A N  C L A S S I C S

V E G E T A R I A N  A P P E T I Z E R S

MUSHROOM CHILLI  FRY -  385
Mushroom green chi l ly,  onions,  potato

N O N - V E G  A P P E T I Z E R S

GOA RAWA FRIED PRAWNS -  660

V E G E T A R I A N  M A I N S

GOAN VEG XACUTI  -  415
Spic y  curr y  made f rom a  melange of  s low roasted spices,

coconut  and vegetables

N O N  -  V E G  M A I N S

GOAN PRAWN CURRY -  660
Tradit ional  home recipe made with f resh coconut  and red chi l ly

GOAN FISH CURRY
KING FISH /  LEMON FISH /  SEA PERCH /  POMFRE T

-  600/600/650/800

CHICKEN XACUTI  -  475
Spic y  curr y  made f rom a  melange of  s low roasted spices,

coconut  and vegetables



H E A L T H Y  B I T E S

SPICED CASHE WNUTS -  250

ROSEMARY AND CAYENNE

THYME AND BLACK PEPPER

DIPS

HUMMUS WITH PITA CHIPS -  225

TATZIKI  WITH GOAN POI  CHIPS -  225

MUHAMMARA WITH PITA CHIPS -  250

CHEESE DIP  WITH CRACKERS -  250

MUSHROOM PATE WITH CROSTINI  -  225

DAL KICHIDI  -  375
 

MAC N CHEESE -  475
 

BOILED VEGE TABLES -  150
 

CHEESY FRIES -  275 

F O R  K I D S



P R E  D R I N K S :
D I P S  &  N I B B L E S  P L A T T E R

LARGE ASSOR TED PLAT TER FOR AROUND 8 PERSONS
-

1,995

5 DIPS

ROASTED PEANUTS

MARINATED BRIE

PITA CHIPS

CRACKERS

VEGE TABLE STICKS

SPICED CASHE WNUTS

MARINATED OLIVES

SER VED WITH CROSTINI  AND GARLIC BREAD



D E S S E R T S
ICE  CREAM (SINGLE SCOOP)  -  150

Vani l la ,  Chocolate

TENDER COCONUT ICE CREAM (SINGLE SCOOP)  -  310

GELATO (S INGLE SCOOP)  -  310
Pistachio,  Sal ted Caramel,  Belgian Chocolate,  Hazelnut

KULFI  -  250

CARAMEL CUSTARD -  250

CHOCOLATE BROWNIE WITH VANILLA ICE CREAM -  330

GOAN COCONUT PANCAKE -  250
Fresh coconut  and jagger y  wrapped in  a  thin  lacey crepe

GULAB JAMUN -  220

B E V E R A G E S

TEA MASALA/REGULAR -  165

COFFEE WITH MILK/  BLACK -  165

ESPRESSO -  220

CAPPUCCINO -  220

ORANGE JUICE -  330

WATERMELON JUICE -  220

PINEAPPLE JUICE -  220

VANILLA MILK SHAKE -  220

CHOCOLATE MILK SHAKE -  220

COLD COFFEE -  220

BANANA BERRY SMOOTHIE -  275


