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Goa Nights opened its doors in 2018 pulsating with the
energy of Goa's laidback days and buzzing evenings with a
cocktail bar that offers superb craft cocktails made
absolutely from scratch and small and large plates of
classic and modern interpretations of Indian food.

Our cocktail journey started with tracing the voyage of
Vasco da Gama from Lisbon to Goa, introducing our best
seller cocktails like Lisbon and Cape Verde.

Today we continue our cocktail journey with new inspiration
that comes from the iconic places found in both Goa and
Macau and have recently launched a fourth edition.

In 2019, we were awarded Best Bar in Macau by The Bar
Awards. In 2621, we earned a spot on Asia’s 50 Best Bars
51-100 list and were also featured in the 1list of Best
Restaurants for 2021 by Tatler Dining Hong Kong & Macao.
Most recently, in June 2025, we were recognized in the
Tatler Best 26 Bars in Macau.

We look forward to continuing the craft of specialty
cocktails and serving an innovative menu.






Cocktails

FOURTH EDITION

Lavender Marttini s

Lavender-infused gin, peach-bergamot,
lemon, grapefruit syrup, saline

Style: Straight up
Taste: Medium
Strength: Floral

/ﬂd«é&n&& $118

Chocolate fat washed whiskey, falernum,
cherry liqueur, chocolate bitters

Style: Straight up
Taste: Bittersweet
Strength: Strong

wa/&Pmddw T

Cachaca washed white truffle, fresh lime,
pandan syrup, fresh pineapple juice

Style: Straight up
Taste: Earthy
Strength: Strong

0& FW $118

Rye, dry vermouth, Campari, beeswax, orange
blossom water

Style: Stirred
Taste: Bitter
Strength: Strong

All prices are in MOP and subject to 10% service charge. TMUL 10% HIBRFEE
The alcohol content is higher than 1.2%. ERSEEMN1.2%




Cocktails

FOURTH EDITION

Foredt Fite s

Aani Ek (infused feni), melon liqueur,
pandan syrup, lime, olive brine, fire water

Style: On the rocks
Taste: Smoky
Strength: Strong

W%& $118
Rum, masala tea, cinnamon, lime, aromatic
bitters

Style: On the rocks
Taste: Spiced
Strength: Medium

WS@&@ $118

Tequila, salsa pineapple, lime, sugar

Style: Straight up
Strength: Savory
Taste: Medium

Sandalyood Marting s

Gin, feni, sandalwood vermouth, honey

Style: Straight up
Taste: Woody / aromatic
Strength: Medium

All prices are in MOP and subject to 10% service charge. Tl 10% HIARFEE
The alcohol content is higher than 1.2%. BEESE511.2%




Cocktails

THIRD EDITION

Pineapple Affain s

All the goodness of pineapple in
syrup form paired with tequila’s
smokey tasting cousin, Mezcal.

Style: Straight up
Taste: Smokey, fruity, sour
Strength: Potent

w—m $118

A butterfly pea tea infused tequila based
cocktail with hints of homemade
peppermint syrup, Dom Benedictine, and
cardamom bitters.

Style: Straight up
Taste: Dry
Strength: Mild

Hoéq,fruym, I"Ig(wo $118

Lime, coconut water, Malibu rum, a
dash of tequila for that kick,
homemade guava syrup, and raw mango
powder garnish with a hint of salt

Style: Straight up
Taste: Sweet, fruity
Strength: Balanced

HWt‘Q/ d&LWw $118

A refreshing and easy-going cocktail
made with lemongrass infused vodka,
lime, and Peychaud’s bitters.

Style: On the rocks
Taste: Sour
Strength: Balanced

All prices are in MOP and subject to 10% service charge. FEUk 10% BIRRFSE
The alcohol content is higher than 1.2%. ERSEEMN1.2%




Cocktails

VASCO DA GAMA VOYAGE

Lidbon sme

Gin infused with raw turmeric, aperol, grapefruit,
and egg white sprayed with port wine

Style: Straight up
Taste: Dry, sour
Strength: Balanced

CQP&VW $118

Fruity and refreshing dark rum, coconut rum,
cachaga, and in-house crafted pineapple syrup

Style: On the rocks

Taste: Fruity
Strength: Easy

MOZa/méoIwa S

Whisky, blueberry, red wine syrup, egg white
Style: On the rocks

Taste: Sour
Strength: Potent

MOWQ/ $118

Tequila, grapefruit syrup, grapefruit salt

Style: Straight-up
Taste: Herby, sour
Strength: Potent

All prices are in MOP and subject to 10% service charge. FEUk 10% BIRRFSE
The alcohol content is higher than 1.2%. ERSEEMN1.2%




Cocktails

ICONIC PLACES: GOA | MACAU

St. Pauld Ruind s

A church that was destroyed by fire during a
typhoon in the early 1800s and is now a UNESCO
World Heritage Site — a pisco sour variation
with rose tea syrup, garnished with dehydrated
lime, poured with 151 rum, then lit and
sprinkled with cinnamon.

Style: Straight up
Taste: Sour, floral
Strength: Light

HQWW $118

This cocktail is inspired by Macau’'s old red
light district — a beetroot and gin infused
cocktail with passion fruit and coconut water.

Style: Straight up
Taste: Earthy, balanced
Strength: Light

0& Tcupw V‘b%?& $118

This is “the cocktail” that represents the logo
of Goa Nights, a palm tree that is our symbol in
the whole of Taipa Village.

This cocktail is made with whiskey sous vide,
caramelized banana, elder flower liqueur, and
cinnamon syrup.

Style: Straight up
Taste: Sweet, fruity
Strength: Mild

All prices are in MOP and subject to 10% service charge. FHMUL 10% HIBRFEE
The alcohol content is higher than 1.2%. BEESE511.2%




Classic Cocktails
*All classic cocktails at $108

0ld Fashioned
Manhattan
Martini Gin
Martini Vodka
Hanky Panky
Ramos Gin Fizz
Sazerac
Mojito
Margarita
Pisco Sour
Negroni

Blood & Sand
Boulevardier
Aperol Spritz
Bobby Burns

Single Malt

Glenfiddich 12 Years $88
Balvenie 12 Years $98
Glenfarclas 12 Years $98
Glenfiddich 15 Years $108
Laphroaig 10 Years $108
Balvenie 14 Years $118
Singleton 18 Years $178
Auchentoshan 18 Years $188

Ieidh,

Jameson $78
Teeling 388
Tullamore Dew $68

Japanede

Hibiki $228
The Chita $148

Amertican

Jack Daniels $68
Jim Beam $68
Makers Mark 378
Gentleman Jack 378
Tincup $108
Woodford Reserve $128
Pinhook $128
Buffalo Trace $128
Michter's Rye $138
Michter’'s Bourbon $138
Canadian Club $68
Ballantine's Finest $68
Monkey $98

Gin

Bombay Saphire $78
Hendrick's Gin $98
The London No. 1 $98
Columbian Aged Treasure $98
Greater Than $98
Plymouth $108
Opihr $108
Caorunn $108
Roku $118
Brooklyn $118
Napue Gin $128
Le Tribute $128
Koskue Gin $168
Monkey 47 $158

*A11 our gins are paired with
Fever-Tree tonic water.

Vodka

Absolut §78
Grey Goose $88
Ketel One $88
Belvedere $88
Tito's $88

All prices are in MOP and subject to 10% service charge. Tl 10% HIARFEE

The alcohol content is higher than 1.2%. &%



Teguilo, & Mezcal M—/’WW

Jose Cuervo Silver $68 Coke $38
1800 Silver $78 Sprite $38
1800 Reposado $78 Soda Water $38
Alipus $108 Fresh Lime Soda $58
Mango Lassi $58
Sweet / Salted Lassi $58
Buttermilk $58
R‘m Fresh Coconut $68
Fever-Tree $38
Cachaga 51 $68 Acqua Panna $48
Malibu Rum $78 San Pelligrino $48
Bacardi $68
Plantation (white/dark) $88
Bacardi Black $78 Masala Tea (Hot or Cold) $58
Appleton $88 Iced Coffee $58
Dictador 12 Years $88 Espresso $38
Kraken $98 Latte $48
Boukman Botanical Rhum $118

Cognac Mocktails

Remy Martin $128 Virgin Casual-tea $88
Courvoiser X0 $208 Pea flower, rosemary tea,
lime, peppermint tea syrup

Gingersnaps $88

Peppermint ginseng tea,
lemon, ginger syrup, orange,

mint, saline
Drappier Carte d’'Or Brut $1,100

Basil & Elderflower $88
Cucumber juice, basil, lime,

elderflower syrup, orange
L] £
LW blossom water, chia seeds

‘ Golden Hour $88
32;1:Z§ g:g Carrot juice, coriander,
Che?rylHeering $58 lime, cinnamon syrup, chili
Cointreau $68 Blueberry $78
NEPsRSiITop $78 Blueberry syrup, soda water
Benedictine DOM $78 ]

Fernet Branca 78 .

fperol 278 Pineapple $78
Pineapple syrup, soda water
Grapefruit $78

B Grapefruit syrup, soda water
Passionfruit 478

Kingfisher $58 Passionfruit syrup, soda

Corona $58 water

Heinken $58

Estrella Damn Inedit $98 Guava $78

Guava syrup, soda water

All prices are in MOP and subject to 10% service charge. Tl 10% HIARFEE
The alcohol content is higher than 1.2%. BEESE511.2%
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WHITE WINES

VALLADO BRANCO (375 ML) CRAGGY RANGE

Origin: Douro, Portugal Origin: Martinborough, New Zealand
Tasting Notes: Melon, pear, apple Tasting Notes: Citrus, grapefruit, lime
Grape Type: Moscatel Galego Grape Type: Sauvignon Blanc

[

MOP $88 | $168 MOP $438

HERDADE DOS GROUS RESERVA BLANCO CONTACTO ALVARINHO
Origin: Alentejano, Portugal

Tasting Notes: Citrus, lemon, butter
Grape Type: Antdo Vaz, Arinto, Loureiro

Origin: Mongdo e Melgago, Portugal
Tasting Notes: Pear, peach, citrus
Grape Type: Alvarinho

MOP $338 MOP $308

CARTUXA EVORA BRANCO 23/ REDOMAT DOURO
Origin: Douro, Portugal

Tasting Notes: Apple, apricot, peach
Grape Type: Rabigato, Cdédega do Larinho,
Viosinho, and Gouveio

Origin: Evora, Portugal
Tasting Notes: Oak, vanilla, butter
Grape Type: Antdo Vaz, Roupeiro, Arinto

MOP $398

B B= (5=

MOP $388

SPARKLING WINE

ENCONTRO ESPUMANTE BRUTO BRANCO SPARKLING

Origin: Bairrada, Portugal
Tasting Notes: Green apple, lemon, citrus
Grape Type: Baga

MOP $288

RED WINES
VALLADO TINTO (375 ML) BILA-HAUT
Origin: Douro, Portugal Origin: Cotes du Roussillon Villages 'Latour
Tasting Notes: Plum, blackberry, oak de France
Grape Type: Touriga Nacional, Touriga Tasting Notes: Blackberry, plum, black cherry
Franca, Tinta Roriz g Grape Type: Syrah, Grenache, Carignan

MOP $358

MOP $88 | $168

MEANDRO DO VALE MEAO TINTO POST SCRIPTUM
Origin: Douro, Portugal

Tasting Notes: Blackberry, oak,
chocolate

Grape Type: Touriga Nacional, Touriga
Franca, Touriga Roriz

Origin: Douro, Portugal

Tasting Notes: Plum, blackberry, vanilla
Grape Type: Touriga Nacional, Touriga Franca,
Tinta Roriz, Tinta Barroca

MOP $388

a b

MOP $368

CARTUXA EVORA COLHEITA EVORA

Origin: Evora, Portugal

Tasting Notes: Oak, vanilla, plum
Grape Type: Aragonez, Trincadeira,
Alicante Bouschet

Drink responsibly. All orders are subject to 18% S.C.
MoP $398 ERNE, FIETESREM 10% B9 S.C.






Set Lunch Thali $128
TEERERN

With a choice of 1 main dish: All of our mains will come with the following:
e Dal (lentils)

Saag Chicken e Onion Fritters

Succulent chicken pieces in a tomato and ¢ Naan Bread

spinach based gravy e Raita (yogurt) with chopped onions
e Indian-style pickled tomatoes & cucumbers

Seag Paneery e Papadum

Cottage cheese cooked in a spinach e Kachumber salad

gravy flavoured with mild spices

Chana Masala *For house wines or beers + $35
Chickpeas cooked with tempered *For soda, tea, or coffee + $25
spices in a tomato and onion gravy

Fish Cuny

A light curry with boneless fish
cooked in coconut, kokum and spices

All orders are subject to 10% S.C. FRERIUIMUL 10%MRFEE



Bat Snacks HIE/NIZ

ONION FRITTERS #Ehff 88 @
Golden fried onion fritters with mango chutney

EHRBAFEBRIE LT TRE

GOA NIGHTS NACHOS FRfTZ#RBFESIEKFE 128

Our signature bar snack made with tortilla chips,
tikka masala sauce, pickled onions, labneh topped with
mint tandoori mayo, and goat cheese FFIHiAI/NBHEFRES
FRF BN RIART TR, M EEE, EEREEEENL
o

Choice of Chicken or Paneer ZHPIMENEINERD 1+ _i%—

CHICKEN TIKKA SLIDER ENEEMIMBERE{REE 158

Slider with tandoori mayo, chicken tikka, and
caramelized onions HRFFEERBEIBERIEEHE, ENEMIBEHNE
¥EXE (3 pes E/1p)

FALAFEL SLIDER H}FEMEEHt 148 ©

Chickpea balls seasoned with parsley and topped with
hummus and pickled vegetables EMEEAVEMEKIIEFAK £
BESRREEGRXK (3 pcs 1@/13)

FALAFEL WITH HUMMUS HIEE'EEIKECEEER 78 ©
Savoury chickpeas and parsley falafel served
with hummus EWESREFEREBREK, BLEEZR

SPINACH CHAAT EEH/IE 98
Slightly spiced tempura style spinach leaves topped
with hung yogurt, tamarind chutney, and green chutney

KIFFEERER FEYaARILE, BEFERSHRE

DIP PLATTER EEEHE 128 ©
Trio dip of hummus, babaganoush (eggplant)
and tzatziki (yogurt & cucumber), served with Afghani

naan WIEER, PRIFRE, BRERIEETHEME T

HUMMUS [EIEERDVEL 98 @

Dip made from chickpeas, roasted sesame seeds, olive
0il, and lemon served with vegetable sticks and romali
crisps HEEE, Z/, WiEH, BERGAMMKNES B LRRR
B iERH

GUACAMOLE DIP & CHIPS 4ihRMDIEFIEFAITAME 108 ©
Dip made with mashed avoacados, onions, lime, and
cilantro, served with chips H4HENR, FE FEENTE
(BX)WEE, i EEAIERER

Vegetarian B&EBEH
W) Absolutely Vegan #iZ=i#

All orders are subject to 10% S.C. FRARIUIIUW 10%ARFEE

GUACAMOLE DIP & CHIPS




Bat Snacks HIE/NIZ

BEETROOT SALAD AISZEE:VHi 88
Beets tossed in vinegar and oil with a creamy

yogurt dressing AISREENN L 2BEE, HHKRILEE

CHICKPEA SALAD [RIEEViE 108 O

Chickpeas, cucumbers, peppers, onions, and feta with
vinaigrette dressing BEHEEVE, 5N, M FEMHETR
EBET L

GREEN KACHUMBER SALAD #ZBENEFEFMVE 88
Fresh salad of tomato, onion, cucumber and lettuce
with mint and lemon dressing ¥if#/Vi2E2 EHEM, ¥E, 5
M A EEER

SPINACH CHEESE CROQUETTES E3RZ L rI%f 98
Crisp exterior with a cheesy and creamy spinach
filling RERZSMNREREZ EANGLH ORISR

TRUFFLE FRIES #AZE (% 88
French fries with hints of black truffle
ERERELEVEENE

GAULATI KEBAB ON WARKI PARATHA hiiZiEpRmay RS Mt
128

Melt-in-the-mouth lamb kebab on a crisp layered
paratha NCBMYGAEYKE = AAECHES ST

GRILLED CORN ON THE COB RIEFHEXKIE 78

Roasted corn with garlic butter, lime, red chili
powder, cumin, and chaat masala topped with parmesan
BEREBE LFRESH, 518, AR, NEERENE/NZHERER
¥, HEEB

BATTER FRIED RECHEADO SHRIMPS HiiijkbiseaFiIERiStR 128
Golden fried shrimps marinated in Recheado sauce

U BaEHRERRARINESSRE

GOA NIGHTS CLAMS SfIZ7gkbiH 138
Clams sautéed with Recheado masala and mango subtly

spicy & tangy HRIIFE HFFEERNERMTRERE

BARBECUE PORK RIBS }E}EFEEhE 148
Goan style grilled pork ribs RMEBXIEFENS

Vegetarian BEERBEH
W) Absolutely Vegan &iZEi%

All orders are subject to 10% S.C. FRERIUIMUL 10%MRFSE

GAUL;ATI KEBAB ON WA

| PARANTHA




Tandoor 1B B RIE R

TANDOORI CAULIFLOWER ;B¥EZ:F#E7E 88
Roasted cauliflower topped with parmesan EEEM EEEZ+

CHICKEN TIKKA ENFEMMREZE 148
Marinated boneless thighs (FESYESZEHE)in tandoori spices grilled in our clay oven FBIERATKIFSLE
B HERRG R EF R IR

LAMB SEEKH KEBAB 1EZiA¥HIHE 148
Savoury and spiced ground lamb cooked on skewers in the tandoor H§EEfKFEmEFINEERNBRAS, FEEE
KENE P =

LAMB CHOPS i\ 248

Juicy lamb chops marinated with our special secret spices served on a bed of spinach and potato
puree ZitEMRFEILUFNMATEFER LHR

TANDOORI SEABASS 4l 198
A full fish marinated with yogurt and Indian spices, roasted to perfection Z{REERRBENEER KA
8, M FRIEEE

BEEF TENDERLOIN 440 198
Succulent beef pieces rubbed with our special secret spices AJZTHISGHNE HAFEUFR

LAMB SEEKH KEBAB LAMB CHOPS

Vegetarian HB&EREER
W Absolutely Vegan #iZ&E2%#

All orders are subject to 10% S.C. FRAERIMUK 10%ERFEE



Plates T &

PORK SORPOTEL %P 158

Considered a Goan favourite, sorpotel is a

flavourful dish made with sautéed diced pork that

is cooked again a second time in a spicy and vinegary gravy
WRARERRMREFER ATHKEFREAZRAANTREAR Akt

CHICKEN TIKKA MASALA ENEFFHIEZHIEDH 148

Tandoor grilled marinated chicken tikka pieces

in a tangy tomato and cream gravy JREXIEFMAVENEMIEZEIRRE R
BB EE, Ho LSRR

BUTTER CHICKEN W%t 148
Tandoori chicken pieces cooked in a creamy tomato sauce
Y ME NS T AARYIEAT BRI

SAAG CHICKEN SE3E#t 148
Spinach purée with tender chicken, 1lightly spiced with cumin
and ginger SESORECRZERY, FTANERERLR

SAAG PANEER SEZEZLEE 148
Spinach puree with Indian cottage cheese, lightly spiced
with cumin and ginger ESCREZENEHES, FRBOANEERE R

SAAG CORN FHHIEHFTK 138

Spinach puree with sweet corn lightly spiced with cumin and
ginger

SRR AR SR EC LR K=

PANEER BUTTER MASALA ENEZ L4 mIESH 148

Tandoor grilled cottage cheese cooked in a mildly spiced and
tangy tomato, onion, and yogurt gravy EBEEREFEZ TR EH/R
&Ehn, FRNIAEES

PULLED PORK VINDALOO BAO FHiFPUR:EEE 148

Traditional Goan dish with a twist, this Vindaloo variation
is made with pulled pork served in a bao EiEXRARAIELRRM
X, BREFHEANE, LXRESFERA.

CRISPY SHRIMP BAO E[TAEiREl 138

Crispy and slightly spiced shrimp tempura on a bed of thinly
sliced cucumbers with recheado mayo, served in a bao [CRERAfE
RN FEN RGBSR LR SNMRGEERERE BASH

GOAN CURRY SRFIMIE 148

Goan style warm, slightly spiced, and tangy coconut based
gravy that pairs perfectly with steamed basmati rice EBE ¥
R AE R F R LB SR EBRIINE, B EENEERKER

Choice of fish or prawns RRRIRA_E—

CHICKEN OVER RICE ¥#PIfk 58 (68 WITH SODA)
Chicken over rice with spiced sauces EEMEMHANRA L RAEET

Vegetarian BEERBEH
W) Absolutely Vegan &iZEi%

All orders are subject to 10% S.C. FRERIUIMUL 10%MRFSE

PORK SORPOTEL

SAAG CORN

PULLED PORK VINDALOO BUN



Vegetartian Plates EEHE

KHICHDI E&yit (EPEXREM) 128 ©

A popular Indian dish made from rice and lentils. The English call it “salty porridge” but our
variation includes spinach, beans, carrots and tempered mild spices for a light hearty meal
HARRRRERAN—TBENEARUEN, EXHBEHER" BRFANREE EEX, 98, ABRFNANNKFEESE AB2E
AL —&

ALO MATAR HB#EFIEW 148 ©
Potatoes and green peas cooked in a mildly spiced tomato gravy E#ENEEEMESEMATHER

PANEER MATAR #2EEIEfH 148
Indian cottage cheese and green peas simmered in a tomato-based curry ENEREFNESIEEMMIIEF IS

MIXED DAL BSmE 148 ©
Yellow lentils cooked with onions, tomatoes, and spices EREBLFE. BMMEL—EE

DAL MHAKANI EMHEME 148
Slow-cooked black lentils with cream and butter YFHEHIERERE

CHANA MASALA [EIESMHIRE 148 O
Chickpeas braised in a tangy tomato and onion masala BIEEFREEMNEMIEEEEIIHE

JEERA ALOO ##AtE 148 ©
Potatoes sautéed with cumin seeds and mild spices BE#ZRAANAMERLEY

ALOO GOBHI H#EEHIE 148
Cauliflower and potatoes cooked with onions, tomatoes, and aromatic spices TEMPSEFEHBELFE,
EiMER—EZA

CHANA MAs,, ,

a8 o

Vegetarian BEERBEH
W) Absolutely Vegan &iZEi%

All orders are subject to 10% S.C. FRERIUIMUL 10%MRFSE



Breadsd, Rice, & Padta

NAAN (%Bf 48
Leavened bread, freshly baked in a clay oven ZE¥EHEl, TERLIE-PIRAEHIE
Plain /EMk / Butter #3°H / Garlic 7% / Chorizo BEMIFEHERS

ROTI ENFERIBH 48
Whole wheat bread baked in clay oven TEFiTIErRitEMSZIHE
Plain [EEX / Butter Yi’H

KULCHA EMZE 68
Soft and leavened Indian flatbread &, BEMEIERIIE
Spinach Cheese EAN#CE / Goat Cheese Arugula WFERIFZHER

AFGHANI NAAN FIE;FiESH 58
Afghani naan with zatar served with rock salt and olive oil FIEFIEBHEILIERERl, fllsBEAEIE R

LATCHA PARANTHA HIZiHHIIE 48
Flaky, layered Indian flatbread made with whole wheat flour A£ZIHEMMEINESBENERME

BASMATI RICE BHiEF XK 38
Long grained Indian rice RHIENEX

JEERA RICE #&#A¥ 45
Basmati rice seasoned with cumin seeds FAFRSANFAANKAYEHTE S HKER

GOAN PRAWN CARBONARA RItRiZiRZELE 108

Carbonara with a Goan twist — spaghetti pasta with prawns and bacon in coconut curry cream sauce
A M AR R B R - & IR, hiE 2R ATIR AR

Deddert

FERNI ##RE 58
Creamy Indian rice pudding flavored with cardamom F/NEREaELKRYYHENE XA T

GULAB JAMUN KHSiE 58
Soft Indian dessert made from milk solids FH¥LEBESYREAVERENEEEHEY

CREME CARAMEL f£¥E#T 58
Custard dessert with orange zest and caramel on top LEEEBRIMEENEIEHE

NN PRAWN CARBONARA

Vegetarian BEERBEH
W) Absolutely Vegan &iZEi%

All orders are subject to 10% S.C. FRERIUIMUL 10%MRFSE






