GOMES
J %§$¥R&p”&

O A A




|

Our menu is inspired from the whole Indian subcontinent.
From the famous streets depicting local culture to
home-made original recipes, our dishes are a tribute to the
Indian street cooks / artists as well as hard working
house moms who gave us the base of cooking.
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' Crispy/Khasta Nacm triangles | &M‘
. with Chickpeas dip & Eggplant dip R 7
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(inspired from the local streets of India) e R

(fﬁ@iﬁﬁ ER BE A 3t #788)

6ol Market's Gol Gappa

with Promegranate water & Delhi water mix (6pcs)

XMW SR EKREEERKEREY (614)

Calcutta's Beetroot
Baked Samosas

MBS EEALREMESR |
78 & &
Masala Pappadum cones 2D

- with Kachumber Salsa Banarasi Papdl Chaat
DV BEHE 35 b M o A B i L IS T RS ERE
48 o (Crackers chickpeas, yoghurt, Indian chutneys)

k> s % (Bhes. EWT. TLE. EVEERE)
RAITA ( Pineapple / Mixed / Boondi) O 68
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5 _éﬁ;oked chicken salad
EEERTE O 108

(Tandoori chicken breast, pickled bell peppers, yoghurt dressing)
(ENEMEZER, MEIEEM. MIARE)

Prawn & Egg Salad
. with Avocado chutney

KG# R R4 h R AR E 118

Marinated Cottage cheese & Tomato salad

with Lemon chutney (vegetarian)

Mar'ma’red Cottage cheese &

- Tomato salad with Lemon chutney
R#E%:I:&Eiﬂw%ﬁﬁ%ﬁﬁgo 0 108

. (At your own risk. )
‘1' Free if you don't cry) : !
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50/- D
L (At your own risk.

Free if you don't cry)
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All'prices are in HKD@ndsubject to 10% servicecharges
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Desi Lamb Chops O 238
EXEREMN

(New Zealand Lamb Chops, mixed Indian herbs, desi mashed potato)

(B85, MW, LBk EREBANRE)
Delhi's Tangri Kebab #®E#%E O 118

(Chicken drumsticks, Local Delhi's spices, cow cream)

(Bfe. MW, . DEMEE)
Lamb Seekh Kebab #¥m® O 178

(New Zealand lamb mince, fresh herbs, tuberous veggies)

(AEWEEER. FHES, FEH)
Lucknow's Chicken Seekh Gilafi Kebab #xiimmsz O 118

(Chicken mince, coloured bell peppers, fresh herbs)

(RREEA. BEM. MBEE)
Smoked Chicken Tikka Eizsn O 118

Calcutta's Beef Boti Kebab m@&z#+ns O 168

(Overnight marinated beef chunks, 4 special Calcutta spices)

(AR, SRR FHED
Goan Tandoori Pomphret ®mizsam O 188

(Fresh whole pomphret fish, authentic Goan spices, beach salt)

(FritaEfa. HERMAER. )
Dilli 6 Fish Tikka EE=Zekax O 158

(Fresh market Ling fish, Gomes' handpicked masala, lemon juice)

(BORMaEANS. BERSE. SH. BH. HED)
- Tandoori Mixed Mushrooms m=xE#E O O 118

(seasonal assortment of Portobello, button and shiitake, dil, mint & fenugreek)

(FFEFETEE. GomesHEiBIEHHL, 1EFT)
| Tandoori Broceoli mstmmz O @ 108

Fresh broccoli, fennel seeds, yoghurt dressing)

: Eﬁﬁﬁﬁﬁxﬁﬁﬁ\ﬂﬁﬁ)
| Tandoori stuffed Aloo EB1%% O O

Epdtato barrels stuffed with peanuts, ginger, chili & cottage cheese)

(BRENEAEE. B GHRRFEZL)

0 Dairy eNufs @ Gluten 0 Vegan o Veg.
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poultry &
Chef Gomes' Light Butter Chicken
Gomes KB BI{ERE R 4 hmE® O

(not the stereotypical heavy butter chicken with nuts & heavy ingredients)
(FREEAN SR, &R EER)

East Punjabi Kadhai Chicken
with swee'r & sour Bell peppers

R 5 T kb R T H R A S

Chicken Tikka Masala
HXEREREmME O

Railway Chicken Curry 5583 A e

(Authentic recipe straight from Indian Railways)
(EP B 883 B X Ao i B Rl)

O dairy ONuts P Gluten D vegan @ Veg.
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Kashmiri Short Ribs Rogan Josh BE{+:8 4 {7 & N e

(12 hour slow cooked beef, authentic onion & yoghurt gravy) 0 248
(2/pEFEEFA. MEFERIRAT)

Lucknow's Lamb Shank Korma #hs=xsmEmmmeE O 188

(14 hour slow cooked New Zealand Lamb shank, signature secret spices)
(4hFr@EAFRERR. BEERWHT)

Goan Pork Vindaloo 5% py il & 55 i e 128

(Overnight marinated pork, ancestoral Gomes' recipe, pungent smell)
(MAERENFEA. GomestHEEE. #IBFK)

Kerala's Pork Rib Pepper fry ’ R R R HEE (8F) 188

(”U§ baby pork ribs, Curry leaves, ginger, lots of green chili)
(i IR FHES. MIEE. B, KESFHM)

g?:af-cmﬁm

Malabar Pr'awn Curry 55 B8 K 4 o i 128

(Fresh prawns, coconut flavoured sauce)
(RrsXdE. #0FRRREED

Kerala's Meen Moilee R&HiHiF ulinE &35 138

(Sear fish steak, no fuss home-made curry sauce, turmeric)
(| BREMEE. BR)

- Goan Fish Curry 3F£PAME 128

(Sear fish steak, grated coconut, ancestoral Gomes' recipe)
(BI\. WFHE. GomesiAEARE)

\ O Dairy ONuts & Gluten D Vegan @ Ve,
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PunJabs Saag Pcmeer- FELFEFEZL 108

(Spinach, water spinach, fenugreek with cottage cheese) 0
(E3E. BX. VHEEBRFEZL)

Dilli's Dal Fry BERERES 98

(Yellow bengal gram, tomato, onion, lots of garlic)
(EWWE. Fh. FB8. KEHR)

Railway Mutter Paneer #3%%E 5 < WIE 98

(Cottage cheese, peanut, onion & tomato sauce) O
(FERZE. L& FRREME)

Mutter Mushroom &% =0 98

(Green peas, button mushrooms, saucy) 0
HE. BE. REST

Authentic Dal Makhani & 2 & S UIE 108

~ (Black lentils, kidney beans, butter & cream) 0
(BRE. BE. 4 hEZHk

Kadhai Paneer EN=HNME= 158 108

(Cottage cheese, colorful bell peppers) 0
(ReBEnREFEZL)

Navaratan Korma B&#HEEmME O 98

(Seasonal assorted vegetables, yoghurt based gravy)
(HCHREMmERALRKAT)

Paneer Makhani #m=Z+mmeE O 108

(Cottage cheese, Tomato puree, cream, fenugreek sauce)
- (%Ezi Einf. Sh. HEEHE)

%ﬁém\o—gm F R

" Awadhi Lamb Biryani FIE#¥pEIEENR 248

(Slow cooked boneless lamb, Zaffran rice) 0
| (BEEREFRN. FAER)

Lucknow's Chicken Biryani $his#NEEEHR 188

(Slow cooked boneless chicken, Zaffran rice) 0
. (BEEBHR. BAELE

Shaadiwala Vegetable Pulao EEERES 00118

(Assorted seasonal vegetables, Zaffran rice, straight from

Big Fat Indian weddings) v
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Plam Naan EmEs O Q 28 %“?f.?ff%
Garlic Naan =&kt O O 38

Butter Naan $Hist O @ 38
Cheese Naan Z+%&#t O @ 58
Tandoori Roti Myiksk O @ 28 S
(Whole wheat thin bread) : - )
(25 W) e
Lachcha Parantha EfimrigE & 38
(Layered whole wheat bread)
(B2 ) : R
Amritsari Aloo Kulcha E&= 8 O 48 4
(Potato stuffed Indian bread)
(EREmOERHE)

Long grain steamed Basmati rice 48

-

N AllP are in HKD 'and subject to 10% s echarge
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Modern India' Jaggery Ice cream HELEZEZ# O 38

(Indian jaggery infused home-made ice cream)

(B BME T HHE)
Orange Halwa with Rabdi mouse #MBEBBEERELY O 48
Gujarati Mango Shrikhand wMAHE=RARE O 58

(Mango cheesecake, Yoghurt, mango puree)

- Calcutta's Rasmalai (home-made) © 68

nEEEHDK (BXRR)

(home-made Rasmalai infused with ice-cream / rabdi)
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Our dishes are moderately spiced suitable for a general palate.
Don't expect the sfereofypical Indian dishes served in every other
"Indian” restaurants in HK!

w w W
We. re different, authentic and cook with passion, and we hope you enjoy
and have a kickass tasty meal.
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