COLA BEACH




BREAKFAST

INDIAN BREAKFAST

(Aloo paratha, curd, pickle, tea or coftee)

AMERICAN BREAKFAST

(Fresh juice, porridge or cornflakes tea or coffee)

CONTINENTAL BREAKFAST

(Eggs any style, fresh juice, toast butter jam, tea or coffee)

SET BREAKFAST

(Saute potato, grilled tomato, butter jam toast & tea or coffee, juice)

SIMPLE BREAKFAST

(Two eggs any style, butter jam toast & mushroom
with grilled tomato, tea or coffee)

TEA / COFFEE / JUICES TOAST
Milk 50/- Toast Butter with Honey / Jam
Tea - Black /Ginger/Mint/Lemon 50/- Cheese Toast
Milk Coffee / Masala Tea 80/50/- Cheese Tomato Toast
Hot Chocolate 120/- )

Pineapple / Papaya/Watermelon 150/- Cheese Onion Toast
Mix Fruit / Orange Juice 200/- Chicken Toast
Strawberry Shake 120/- Cheese & Mushroom Toast
Oreo Shake 150/-
Banana Shake 150/- STARTERS
Cold Coffee 150/-
Chilly Garlic Prawns
Lassi 100/-
Golden Fried Squid
Fruit Lassi 150/-
Golden Fried Prawns
EGGS TO ORDER Golden Fried Chicken
Golden Fried Mushroom
Plain Omelet 80/-
Cheese Omelet 150/- Prawns Masala Fry
Masala Omelet 100/~ Prawns Rava Fry
Cheese & Mushroom Omelet 150/-
Cheese & Tomato Omelet 150/-
Poached Eggs 100/-
Fried Eggs 80/-
Scrambled Eggs 100/-
Mashed Potato 150/-
Chicken Cheese Omelet 200/-

Taxes are not included

200/-

300/-

300/-

250/-

300/-

100/-
150/-
170/-
170/-
180/-
200/-

350/-
350/-
350/-
300/-
250/-
350/-
350/-



SANDWICHES

Club Sandwich - Non Veg
Cheese Sandwich
Chicken Sandwich
Vegetable Sandwich

Egg Sandwich

Prawns Sandwich

PANCAKES

Lemon Pancake

Banana Pancake

Mixed Fruit Pancake
Nutella Chocolate Pancake
Banana Fritter Nutella
Pineapple Fritter Nutella
Rice Pudding

Hello to the Prince
Banana Nutella Pancake

CEREALS

Cornflakes with Milk

Muesli with Fruit & Curd
Banana Porridge

Plain Porridge

Fruit Salad with Curd

Fruit Salad

Banana Cornflakes with Milk

STARTERS

Chilly Garlic Potato
French Fry

Chips Chilly

Veg. Pakoda

Onion Pakoda
Cheese Pakoda
Panner Pakoda
Cheese Ball

Prawns Ball

Veg. Spring Roll
Chicken Spring Roll
Prawns Spring Roll

Mix Spring Roll Taxes are not included

150/-
170/-
150/-
120/-
120/-
200/-

100/-
150/-
200/-
250/-
250/-
250/-
150/-
170/-
250/-

150/-
250/-
150/-
120/-
250/-
200/-
170/-

220/-
200/-
220/-
150/-
150/-
300/-
250/-
300/-
350/-
250/-
300/-
350/-
400/-



SALADS

GREEK SALAD

(Tomato, Onion, Feta Cheese & Black & Green Olives
on a bad of lettuce drizzle with Virgin Olive Oil & Oregano)

ITALIAN SALAD

(Fresh Tomato & Onion with Oregano & brazil Drizzled with extra
Virgin Olive Oil served with Vinegar & Mustard dressing)

GREEN SALAD

(Green Olives, Cucumber, Green Capsicum & Spring Onion served
with lemon & Mint dressing)

MIXED SALAD
(A mixture of the Market Fresh Salad Vegetable)

SPECIAL MIXED SALAD

(A mixed of chopped tomato, lettuce, cucumber red & green
capsicum, Mixed nuts, black & green olives drizzled with extra
virgin olive oil)

PRAWN SALAD

(Fresh local Prawns in a homemade sauce with a mixed salad)

TUNA NICOISE SALAD

(Bed salad with lettuce cucumber, tomato & Onion)

ISRAELI SALAD

(A touch of mix veg cut in cubes sesame seed & dressing with
oilve oil)

POTATO EGG SALAD

(Potato & egg mixed with mayonnaise sauce)

CHICKEN SALAD

(Mixed juliyen, vegetables, lettuce with chicken & Mayonnaise
sauce, dressing vinegar)

PRAWNS COCKTAILS

(A touch of prawns, lettuce, tomato sauce, tabasco sauce,
Mayonnaise sauce salt & pepper dressing with continental style)

INDIAN SALAD

(Chick Pea, Tomato, Onion, Cumcumber & Carrot)

ONION CUCUMBER SALAD

Taxes are not included

300/-

250/-

220/-

200/-

300/-

350/-

350/-

250/-

250/-

300/-

350/-

300/-

150/-



MAIN COURSES

VEG & NON VEG SOUP
Tomato Soup 120/-
Veg. Soup 150/-
Mushroom Soup 150/-
Veg. Hot ‘N’ Sour Soup 150/-
Chicken Clear Soup 170/-
Prawns Clear Soup 200/-
Sea Food Soup 250/-

VEGETARIAN

Mix Veg 250/-
Veg. Curry 250/-
Veg. Navaratan Korma 250/-
ALOO GOBI 250/-
(Potato cubes, cauliflower cooked in thick brown sauce & herbs)

JEERA ALOO 250/-
(Diced potatoes tempered with cumin seeds)

DAL FRY 200/-
(Yellow lentils cooked with onion, tomatoes & herbs)

ALOO PALAK 250/-
( Fresh spinach pure cooked with potato with green sauce & herbs)

KASHMIRI DUM ALOO 300/-

(Potato stuffed with cottage cheese & dry fruit in a melon seeds
cashew nut tomato sauce)

PALAK PANEER 300/-
(Fresh Spinach pure cooked in a medium spiced onion sauce)

MUSHROOM PANNER 300/-
(Mushroom & panner cooked in a medium spiced onion sauce)

KADAI PANEER 260/-

(Cottage cheese, capsicum, onion, tomatoes
cooked in brown sauce & herbs)

PANEER TIKKA MASALA 300/-

(Grilled cottage cheese, diced tomato , onion, capsicum &
herbs cooked in rich tomato sauce)

Taxes are not included



VEGETARIAN

MALAI KOFTA
(Stuffed cottage cheese & dry fruits dumplings simmered in
cashew based creamy)

VEG JAIPURI
(Juliennes of vegetables cooked in creamy yellow sauce)

PANEER BEGAM BAHAR
(Stuffed cottage cheese cooked in creamy cashew nut sauce)

EGG MASALA

EGG CURRY

CHANA MASALA

NON - VEG

MURG MAKHANWALA
(Charcola grilled boneless chicken cubes cooked in
creamy tomato sauce & Herbs)

CHICKEN TIKKA MASALA
(Charcola grilled chicken cubes cooked in creamy tomato
sauce & herbs)

MURG HARA MASALA
(Boneless chicken cubes cooked in fresh mint, coriander,
green chilly based sauce & herbs)

BALTI MURGH PANEER
(Combination of boneless chicken & cottage cheese cooked
in brown sauce)

MURG MAHARAJA
(The Kking of curries chicken in a rich cashew nut &
almond sauce mild)

MURG SAAGWALA
(Boneless chicken cooked in fresh spinach cream sauce)

CHICKEN PATIALA
(Shredden Chicken cooked with indian herbs in spinach
puree foled in egg omlete with spicy sauce)

CHICKEN HANDI
(Boneless chicken cooked with spicy tomato gravy)

Taxes are not included

250/-

250/-

300/-

250/-

250/-

250/-

300/-

300/-

300/-

300/-

300/-

300/-

300/-

300/-



MURG SHAHI KORMA

(Bonelaess chicken cooked in rich cashew nut & cream)

KADAI CHICKEN

(Bonelaess chicken cooked in fresh tomato, capsicum, onion

with indian herbs)

KADAI PRAWNS

(Medium size prawns with diced capsicum & onion cooked

in brawn sauce)

BALTI PRAWNS

(Medium prawn & cooked in spicy sauce)

PRAWNS MASALA

(Medium prawns & cooked together in brawn sauce)

CHICKEN KOLHAPURI

CHICKEN VINDALOO

PRAWNS VINDALOO

RICE

Steam Rice, Jeera Rice, Lemon Rice

Veg., Chicken, Prawns Pulao

Veg., Chicken, Prawns Biryani

ACROSS THE CHINA WALI

VEG

Veg Manchurian
Mushroom Chilly

Veg. in Hot Garlic Sauce
Sweet & Sour Sauce
Gobi Chilly

Paneer Chilly

NON-VEG
Chicken in Hot Garlic Sauce
Chicken Sweet & Sauce
Chicken Chilly

Chicken Manchurian

Prawns in Hot Garlic Sauce

Prawns in Sweet & Sauce

250/-
300/-
250/-
250/-
200/-
350/-

300/-
300/-
300/-
300/-
400/-
400/-

300/-

300/-

350/-

350/-

350/-

300/-

300/-

350/-

100/120/120/-

250/300/350/-

250/300/350/-

RICE + NOODLES

Veg. Fried Rice 250/-
Chicken Fried Rice 270/-
Mix Fried Rice 300/-
Egg Fried Rice 220/-
Prawns Fried Rice 350/-
Sea Food Fried Rice 400/-
Veg. Noodles 250/-
Chicken Noodles 300/-
Prawns Noodles 350/-
Seafood Noodles 400/-
Veg. Chowmen 250/-
Chicken Chowmen 300/-
Prawns Chowmen 350/-
Veg. Chopsuey 250/-
Chicken Chopsuey 300/-
Prawns Chopsuey 350/-
Cheese Chopsuey 400/-

Taxes are not included



FROM THE CLAY OVEN (TANDOOR)

All Dishes served with salad

TANDOORI CHICKEN - HALF
(Tender chicken marinated in yogurt based red paste
and cooked in clay oven)

CHICKEN MALAI KEBAB
(Boneless chicken marinated in cashew based
cream paste with Indian herbs, grilled in clay oven)

CHICKEN HARIYALITIKKA
(Boneless chicken marinated in cashew based
cream paste with Indian herbs, Grilled in clay oven)

AFGHANI CHICKEN
(Tender chicken marinated in cashew based sauce with
herbs & spiced grilled in clay oven)

CHICKEN SEEKH KEBAB
(Chicken mince with family chopped coriander ginger,
garlic & herbs - grilled in clay oven)

FISH TIKKA
(Cubes of boneless fish marinated in creamy yogurt
based spicy red paste -grilled in clay oven)

PANEER TIKKA
(Cubes of cottage cheese, diced capsicums, onion tomato,
marinated in creamy red paste - grilled in clay oven)

MUSHROOM TIKKA
(Cubes of mushroom, diced capiscum, onion tomato,
marinated in creamy red - paste grilled in clay oven)

KASTURI KABAB
(White Sauce, Kasturi Methi)

RESHMI KABAB
(Topping Egg)

KARELAKABAB
(Chicken, Prawns, Chestnut Cream)

CHICKEN TIKKA

Taxes are not included

350/-

300/-

300/-

350/-

350/-

400/-

350/-

300/-

300/-

350/-

500/-

350/-



NAAN /ROTI

Garlic Naan
Butter Naan
Cheese Garlic Naan
Cheese Naan

Cheese Tomato Naan

Stuffed Paranta
Aloo Paranta
Roti
Butter Roti
ENTREE
(Served with Chips & Salad)
CHICKEN KIEW

(Chicken cooked with a garlic butter or blue cheese filling
with chips & salad)

CHICKEN WHITE WINE SAUCE
(Shredded chicken cooked with a white wine sauce)

CHICKEN IN FRUIT SAUCE
(Diced pieces of chicken cooked with lemon & orange sauce)

WINSTON STARK
(Grilled chicken steak topped with mushroom sauce)

TUNA FISH STEAK
(Recipe as above mentioned)

CALAMARI BUTTER GARLIC
(Squid grilled with Garlic butter & cream)

PRAWNS BUTTER GARLIC
(Prawns Grilled with same as above mentioned)

CHICKEN SHASHALIK
(Meat cubes grilled on skewers with chips & Salad)

PRAWNS SHASHALIK
(Meat cubes grilled on skewers with chips & salad)

ROASTED CHICKEN
(served with roast potato & salad)

FRIED CHICKEN
(served with roast potato & salad)

Taxes are not included

100/-
80/-
150/-
100/-
120/-
100/-
80/-
30/-
40/-

300/-

300/-

300/-

300/-

350/-

350/-

400/-

350/-

400/-

300/-

300/-



PASTA / SPAGHETTI

PASTA AL - GEMBERI
(Pasta cooked with prawns & tomato sauce)

PASTA MARINARA
(Pasta cooked with seafood tomato sauce)

PASTA FORNA
(Pasta cooked with chicken & tomato sauce)

PASTA NEAPOLITAN
(Pasta cooked with tomato sauce)

PASTA VARDURA
(Pasta cooked with tomato sauce & vegetable)

MUSHROOM PASTA WITH CHEESE SAUCE
(Pasta cooked with Mushroom & cheese sauce)

SPAGHETTI AL - GEMBERI
(Spaghetti cooked with prawns & tomato sauce)

SPAGHETTI MARINARA
(Cooked with seafood tomato sauce)

SPAGHETTI AL - FORNA
(cooked with chicken & tomato sauce)

SPAGHETTI NEAPOLITAN
(Cooked with tomato sauce)

Taxes are not included

300/-

350/-

250/-

220/-

250/-

270/-

300/-

350/-

250/-

220/-



SPAGHETTI VARDURA
(Cooked with tomato and vegetable)

MUSHROOM SPAGHETTI WITH CHEESE SAUCE

(Cooked with Mushroom & cheese sauce)

SPINACH MUSHROOM
(A combination of spinach sauce with mushrooms cheese,
oregano & olive oil)

PAMADORA
(Cheese, tomato sauce, olives & oregano)

BUSCEOLLA
(Tomato Sauce with mushroom, capsicum, & oregano)

ARAVITA

(A combination of tomato sauce with chilly, oregano & cheese)

POLOPANA FUNGHI

(With cream sauce, Cheese with chicken, mushroom & oregano)

CARBONARA
(Chicken, white sauce, eggs, cheese & oregano)

FATTO
(White cheese sauce with cheese & oregano)

OLILIDO
(Tomato sauce with black & green olives, cheese & oregano)

PODINASHEA
(Tomato sauce, Capsicum, olives, cheese & oregano)

Taxes are not included

220/-

270/-

250/-

220/-

220/-

250/-

250/-

250/-

250/-

250/-

250/-



BAR MENU

COLD BEVERAGES WINE
Limca /Fanta 40/- Port wine
Coke / Sprite 407- " Madera (Red or White)
Lemon Soda 50/-
Soda 20/- Sula (Red or White)
Tonic Water 80/-
Mineral Water 30/- WHISKEY
Diet Pepsi 70/-
Lemon Water 40/- 30ml
Royal Stag 50/-
Lemon Ice tea 90/-
VAT 69 80/-
BEER Blenders Pride 100/-
Kingfisher (Large) 180/- Signature 80/-
Kingfisher (Small) 90/~ Black Dog 150/-
Beera Blond 110/- Red Label 200/-
Beera White 130/-
Bacard Breezer 200/- Black Label 200/-
Tuborg 90/- Black & White 150/-
Budweiser 100/-
BRANDY
GIN
30ml
30ml 60ml Honey Bee 50/-
Blue Riband 50/-  100/-
RUM
VODKA
30ml
30ml 60ml (O]d Monk (Dark Run) 50/-
Smirinoff (Premium) 80/- 160/-
Romanov (Regular) 50/- 100/~ Bacardi(CartaBlunca) 80/
Red Bull 200/- Mc. Dowell’s (White) 50/-
Cabo (White) 100/-
GOAN FENNY
30ml 60ml
Cashew Fenny 50/- 100/-
Coconut Fenny 50/- 100/-

Taxes are not included

600/-
1200/-
1500/-

60ml
100/-

200/-
200/-
160/-
300/-
400/-
400/-
300/-

60ml
100/-

60ml
100/-

160/-
100/-
200/-



COCKTAIL MENU

Our Ice Cubes are made from Mineral Water

REGULAR 230/- PER GLASS

GIMLET
(Gin, Lime Juice, Tonic Water)

CUBA LIBRA
(Old Monk, Lime Juice, Coke)

FENNI SUNRISE
(Fenni, Lime Juice, Triple Sec, Orange Juice, Grenadine Syrup)

FENNI MARGARITA
(Fenni, Lime Juice, Triple Sec, Limca)

REGULAR 250/- PER GLASS

PLANTER’S PUNCH
(Dark Rum, White Rum, Orange Juice, Pineapple Juice)

SCREW DRIVER
(Vodka, Lime Juice Orange Juice)

BLOODY MARRY
(Vodka, Tabasco, Pepper, Lime Juice, Tomato Juice)

PREMIUM 300/- PER GLASS

SEX ON THE BEACH
(Vodka, Peach Schnapps, Lime Juice, Orange Juice, Cranberry Juice)

PINACOLADA
(White Rum, Coconut Cream, Pineapple Juice)

STRAWBERRY DAIQUIRI
(Strawberry Crush, White Rum, Fresh Cream, Pineapple Juice)

BANANA DAIQUIRI
(White Rum, Fresh Banana, Fresh Cream, Pineapple Juice)

COSMOPOLITAN
(Vodka, Tiple Sec, Lime Juice, Cranberry Juice)

PINEAPPLE DAIQUIRI
(White Rum, Fresh Cream, Pineapple Juice)

MIX FRUIT DAIQUIRI
(White Rum, Mix Fruit, Fresh Cream)

BRANDY SOUR
(Brandy, Lime Juice, Egg White, Lemonade)

Taxes are not included



REGULAR 300/- PER GLASS

MOJITO
(White Rum, Mint Leave, Lime Wedge, Caster Sugar, Soda)

WATERMELON MOJITO
(White Rum, Fresh Watermelon, Mint Leaves, Caster Sugar, Soda)

MIX FRUIT MOJITO
(Mix Fruit, White Rum, Mint Leaves, Caster Sugar, Soda)

BLUE HAWAII
(White Rum, Fresh Coconut Cream, Pineapple Juice, Blue Curacao)

WHITE RUSSIAN
(Vodka, Coftee Liquor, Milk)

BLACK RUSSIAN
(Vodka, Coftee Liquor, Coke)

RED RUSSIAN
(Vodka, Coftee Liquor, Cranberry Juice)

BLUE MARGARITA
(Tequila, Lime Juice, Triple Sec, Sprite, Blue Curacao)

WHISKY SOUR
(Whisky, Lime Juice, Egg White, Triple Sec, Sprite)

BLUE LAGOON
(Vodka, Lime Juice, Triple Sec, Blue Curacao, Sprite)

REGULAR 400/- PER GLASS

LONG ISLAND ICE TEA
(Vodka, Gin, White Rum, Tequila, Triple Sec, Lime Juice, Coke)

ITALIAN ICE TEA
(Vodka, Gin, Tequila, Triple Sec, Lime Juice, Sprite)

CARIBEAN ICE TEA
(Vodka, Gin, White Rum, Tequila, Triple Sec, Cranberry Juice)

MARGARITA
(Tequila, Lime Juice, Triple Sec, Sprite)

TEQUILA SUNRISE
(Tequila, Lime Juice Triple Sec, Orange Juice, Grenadine)

SHOTS
30ml
Tequila 125/-
Baileys 150/-

Taxes are not included

60ml
250/-
300/-



Pomfret
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