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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 2021, we earned a spot on Asia's 50 Best Bars 51-100 list
and were also featured in Tatler Dining Hong Kong & Macao’s
Best Restaurants list. Most recently, we were recognized in
Tatler Dining’s Best 20 Bars in Macau (2025-2026) .

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






Bat Snacks EIE/NIZ

ONION FRITTERS ¥Eihf% 88 W
Golden fried onion fritters with mango chutney
THERENFRIMFI LT RERE

GOA NIGHTS NACHOS RMZ&REFEITKE 128

Our signature bar snack made with tortilla chips, tikka
masala sauce, pickled onions, labneh topped with mint
tandoori mayo, and goat cheese ZHFIMNIBIH/I\BHEBIERS B
DRI RIS TR, MHLEER, BEERREERERILFZ T

Choice of Chicken or Paneer HRINENEIERZ+ 38—

CHICKEN TIKKA SLIDER ZHPJIRFEE 158
Slider with tandoori mayo, chicken tikka, and caramelized
onions KMEERIIEBRREEFE. BHRIERNMEEFE (3 pcs =f@)

FALAFEL SLIDER SHIFMEMEEH 148 ©

Chickpea balls seasoned with parsley and topped with
hummus and pickled vegetables EBMEEEMEMIXKIUBTFIAK LB
TRREGS (3 pcs 1@/17)

FALAFEL WITH HUMMUS Sl FEMSEHKEEEER 78 ©
Savoury chickpeas and parsley falafel served
with hummus EETREFEVEHEK, P LEESRE

SPINACH CHAAT EXEEK/& 98
Slightly spiced tempura style spinach leaves topped with

hung yogurt, tamarind chutney, and green chutney XiFZEEE
B LR RORIAE, BETERSRE

HUMMUS [EEER 98 ©
Dip made from chickpeas, roasted sesame seeds, olive oil,
and lemon served with vegetable sticks and romali crisps

HEEE, 2/, BiEh, BERGANMNEE B ERRERRIEH

DIP PLATTER EEEHIE 128 ©
Trio dip of hummus (chickpeas), baba ghanoush (eggplant),
and tzatziki (yogurt & cucumber), served with Afghani naan

BWER, hRmTE, 5NRIEKETEMNZETHESH

GUACAMOLE DIP & CHIPS ZFF4hmREMREFMIEKMH 108 O

Dip made with mashed avoacados, onions, lime, and
cilantro, served with chips HSFHRE, FE FTEENRTEZ(FXN)
SRR, AL EEFAIEREH

Vegetarian BE&ERBEH
W) Absolutely Vegan #iZ&Ei%

All orders are subject to 10% S.C. FRERIUIIU 10%ARFSE

GUACAMOLE DIP & CHIPS




Bat Snacks EIE/NIZ

BEETROOT SALAD #IZ%BEibii 88
Beets tossed in vinegar and oil with a creamy
yogurt dressing ALSEEERRHFFHLI, ACOMILERE

CHICKPEA SALAD [EMEEb{E 108 W
Chickpeas, cucumbers, peppers, onions, and feta with
vinaigrette dressing EEZVE, §I, M FREBREAKRIEEZ L

GREEN KACHUMBER SALAD #EBEIEF¥EFMViE 88
Fresh salad of tomato, onion, cucumber and lettuce with mint

and lemon dressing /W ERE EFEM, FE, BN S£REHETIER

SPINACH CHEESE CROQUETTES ERZ 1 rJ4pf 98
Crisp exterior with a cheesy and creamy spinach

filling MeRZoMRAC £ EHAYHHORKRITE R

TRUFFLE FRIES #ATEZE(% 88
French fries with hints of black truffle
ERNEREE LV EENE

GAULATI KEBAB ON WARKI PARATHA M&&FiEMECRMAE KB 128
Melt-in-your-mouth lamb kebab on a crisp layered paratha A

FI DL ¢ P8 PO BCEA Rfe fE 5t

GAULATI KEBAB ON WARKI PARANTHA

GRILLED CORN ON THE COB RIEFEXIE 78

Roasted corn with garlic butter, lime, red chili powder,
cumin, and chaat masala topped with parmesan EEKiFEmaEt
. BB, AR, D EIERENEHBREER, #ERESER

BATTER FRIED RECHEADO SHRIMPS #fiMfiliis&ERIKIEIR 128
Golden fried shrimps marinated in Recheado sauce

MR EEHRERRARINESRE

GOA NIGHTS CLAMS RRIZ#&IVER 138
Clams sautéed with Recheado masala and mango subtly spicy &

tangy FEMMRAE H5EER NIRRT RS

BARBECUE PORK RIBS JEiE54RhE 148
Goan style grilled pork ribs REEMRKIEFREHS

Vegetarian BEERBEH
W) Absolutely Vegan #fiZ&Ei%

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




Tandoor 1B B RIE R

TANDOORI CAULIFLOWER ;BiE=:Rili5{E 88
Roasted cauliflower topped with parmesan EHREMLEEEZ L

CHICKEN TIKKA ENFEEMIMEZE 148
Marinated boneless thighs in tandoori spices grilled in our clay oven XBZRALIEEBESR
RIEESY, FORER A ESY

LAMB SEEKH KEBAB IR%AFHHEE 148
Savoury and spiced ground lamb cooked on skewers in the tandoor AN FemEFRFEER R
R, EEEREERZA

LAMB CHOPS %)\ 248
Juicy lamb chops marinated with our special secret spices served on a bed of spinach and

potato puree MEFRFIFEXRER

TANDOORI SEABASS B Bt 198

A full fish marinated with yogurt and Indian spices, roasted to perfection EIREERFIENE
BRI ERESY, AR

BEEF TENDERLOIN 441 198
Succulent beef pieces rubbed with our special secret spices BJOZRI4HIE EAFEIFE

LAMB SEEKH KEBAB LAMB CHOPS

Vegetarian HBE&ERBEE
W Absolutely Vegan #iZ&E2%#

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



Plates T&

PORK SORPOTEL RFIERIMIVEHE 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

RITEHBK - RKRW: BOENERT, UFEREETET ZXBAER

CHICKEN TIKKA MASALA 1B BIEZRIEIHH 148
Tandoor grilled marinated chicken tikka pieces
in a tangy tomato and cream gravy RIEZERIE-FECEMYLRIEHH

BUTTER CHICKEN %t 148
Tandoori chicken pieces cooked in a creamy tomato sauce

JymE S R ARRYIEA B R

SAAG CHICKEN HZeZt 148
Spinach purée with tender chicken, lightly spiced with
cumin and ginger SESCRECRZER, FBBAFERELHAL

SAAG PANEER SEEEZLEE 148
Spinach puree with Indian cottage cheese, lightly spiced
with cumin and ginger E3CRECENERZER, FAATIEEE LK

SAAG CORN SERENX 138
Spinach puree with sweet corn lightly spiced with cumin and

ginger RRBRERHIAKEI LI KRE

PANEER BUTTER MASALA ENFEZ 4 HIEsbHhi 148

Tandoor grilled cottage cheese cooked in a mildly spiced
and tangy tomato, onion, and yogurt gravy EEBEREFZEZ
EEREMN, FRRIBET

PULLED PORK VINDALOO BAO FHifEPV:R:EE® 148

Traditional Goan dish with a twist, this Vindaloo variation
is made with pulled pork served in a bao EEXRhRHELERM
¥, BEFHBERANE, YRETEFERH

CRISPY SHRIMP BAO R[uifikEl 138
Crispy and slightly spiced shrimp tempura on a bed of
thinly sliced cucumbers with recheado mayo, served in a bao

MRE RN MARNKIGERBEE LA ENARBEERERE BAEH

GOAN CURRY [0z 148
Goan style warm, slightly spiced, and tangy coconut based
gravy that pairs perfectly with steamed basmati rice BB

BN LT R ERE R R RN, B EENEEXKER
Choice of fish or prawns AR _—E—

CHICKEN OVER RICE #£[JfR 58 (68 WITH SODA)
Chicken over rice with spiced sauces HFEEHNHANRE LREFET

Vegetarian BEERBEH
W) Absolutely Vegan #fiZ&Ei%

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

PORK SORPOTEL

SAAG CORN

PULLED PORK VINDALOO BUN



Vegetartian Plates EEHE

KHICHDI E&Fid(ENEXREH) 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
—ELURBR R R ERMRENEARK N, EXB2A RN, BERMNRFMNER. 8. ARGRLURNERS
BRAYECAS

ALO MATAR B#ERIER 148 ©
Potatoes and green peas cooked in a mildly spiced tomato gravy E#EMBFTSEMEEMATHER

PANEER MATAR #eEEIEH 148
Indian cottage cheese and green peas simmered in a tomato-based curry ENEEEIFZZIEEHHMIME
HRig)H

MIXED DAL E&RE 148 W
Yellow lentils cooked with onions, tomatoes, and spices ERIEFE. BEHMMEFR—EE

DAL MAKHANI ZEFEEMRE 148
Slow-cooked black lentils with cream and butter ¥HEHIERAERE

CHANA MASALA [EIESMHINE 148 @
Chickpeas braised in a tangy tomato and onion masala IS FAEEMNEMAFEERIIEE

JEERA ALOO ##A+E 148
Potatoes sautéed with cumin seeds and mild spices EH#ZERMATEMMEE LS

ALOO GOBHI Hi#tETEMIRE 148 W
Cauliflower and potatoes cooked with onions, tomatoes, and aromatic spices fEifsEA1ESSZEA*

B BEmMNER—ERH

CHANA MAsy, ,

B

Vegetarian BEERBEH
W) Absolutely Vegan #fiZ&Ei%

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



Breads, Rice, & Patte SHEL. RERMFZAF|AE

NAAN 7E8# 48

Leavened bread, freshly baked in a clay
oven EEFEENEL, TERLLIEAPFTEEMLE

Plain Rk / Butter ¥ / Garlic 7= /
Chorizo PHUITFEERS

ROTI ZEiE 48

Whole wheat bread baked in clay oven
ERTEPEENSZMEE

Plain BB / Butter ¥iH

KULCHA [EfHZE 68
Soft and leavened Indian flatbread

RER. BEMNENERIEE
Spinach Cheese SEXN#cHE] / Goat Cheese
WZEBEE / Arugula LLFEEBFZ FESE

AFGHANI NAAN PIEFiE8f 58
Afghani naan with zatar served with

rock salt and olive oil MIEFIEBHEILIER
FE, LIS EAEIEH

Dessderct THEL

PHIRNI EJEXK#HT 58

LATCHA PARANTHA HIZtHRItE 48

Flaky, layered Indian flatbread made
with whole wheat flour FEZEI¥YRAIER
e EBENE R E

BASMATI RICE BEHiEFK 38
Long grained Indian rice RHMIEIEX

JEERA RICE FA#A¥k 45
Basmati rice seasoned with cumin seeds
FBISAVF AR B T B K AR

GOAN PRAWN CARBONARA RTiRiZiRESM 108
Carbonara with a Goan twist -
spaghetti pasta with prawns and bacon
in coconut curry cream sauce

8 R R R 7B E B A —— S IRy Mg =5
BotR{—FNIEIR

Creamy Indian rice pudding flavored with cardamom ENEXAGT - LIS =AM, ORCERSIE

GULAB JAMUN HU%%E, 58

Soft Indian dessert made from milk solids FA¥LEEESSYRZAVERENETHEL

CREME CARAMEL #£¥E#%T 58
Custard dessert with orange zest and caramel on top E¥EfHRT - BUBHERTREHEREE

Vegetarian B&EBEH
W) Absolutely Vegan #iZ=2i#

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






Portuguese
M é%lLll

KN EE T RE

Rooted in India and inspired by Goa, our cuisine reflects centuries of
cultural exchange between India and Portugal — a heritage that
continues to influence flavors from Goa to Macau.

ERIRENE, REEBRM, KRR T HNELTHH T ZEELEHE
AR ——ENEAES DR EZHERMERFIF A,



A Journey Through
Shared I'lavors

A story that’s long been part of ours — celebrated at every table.
—(ERAURERARFREZ—SINET ——EE—RER LKINE,

This selection of Portuguese-inspired dishes pays tribute to the enduring ties
between Portugal, Goa, and Macau. Shaped by centuries of trade, travel, and cultural
exchange, these culinary traditions brought together ingredients, techniques, and
flavors that continue to be enjoyed today.

ERVILBAEFRSBRNKE, SERAES. RAERMZEEABRIEEE
e MBHEHLHNES. IRITEXNURM, EERRAERERTESNRAEEN
B, BATEREK,

From beloved Portuguese classics to dishes that influenced Macau'’s distinctive
food culture, this menu celebrates a shared heritage that has connected
communities across continents for generations.

REREENFR T CHEXN, HFERFIRIRIXUIEEE, EMREEL T —
RIS AN, EEEAERENHEEEE,

A celebration of shared history, told through food.

—IZEBERFHIVELHIR,



C2lll s AEO

Bk

Y <f i
Camarao a Guilho ,
prawns / olive oil / % arlic / chili & ‘
%Ex T ) Ka /5 \‘—L]

Prego
beef / %)rtu;%uese bun / confit garlic butter
tFl*.l / 0B / SHE KRR
e N .
e T
N
d

¢ e
Franguinho .
%ortu;?uese grilled chicken

i 2 P R

choice of sides: french fries / rice /
Eortu uese salad

¥ EF/ 8t/ aEFioi

choice of sauce: ;'I;I p|r| / portuguese salsa
EH®E BRER | BEFHE

$108

Bitoque
tenderloin steak / portuguese sauce /
fried e

) RS B

choice of sides: french fries / rice /
Eortu uese salad

2. 2%/ AR/ 830
$148
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