OPEN 24 HOURS
Morjim beach

GOA

Lounge restaurant & DJ bar

MENU



3aBTpAK
Breakfast

Lightly salted, beetroot-cured salmon served with cream cheese and
crispy seed crackers

CnaboconéHblit Nococb B CBEKONbHOM 3ACONKE C KPEM-CbIPOM U XPYCTALLMMU
YUNCaMmn U3 ceMeyek

Special breakfast “Bora-Bora”- syrniky with jam and sour cream, smoothie

(papaya, banana, coconut milk, dates, flax seeds), coffee or tea

®PupmeHHbIit 3aBTpak “Bopa-bopa”- cbipHukM ¢ Ay<eMomM 1 cmeTaHol , cMy3au (Nanaia, 6aHaH,

KOKOCOBOE MOJIOKO, PUHMKM, NbHSAHbIE CEMEUKM), Kode Mnu yai

En?Iish breakfast (fried eggs, chicken ham, beans, tomato and toasts),
coffee or tea / with bacon

AHrnuiickuii 3aBTpak (rMasyHbs, KYpUHAS BETYMHA, 606bI, TOMUAOPBI U TOCTbI)

/c 6ekoHom, Kode nunu yaii

Poached eggs, hummus, baked cherry tomato, broccoli and toasts
Aliua nawot, xymmyc, 3aneyeHHble YepPpPU TOMATbI, BPOKKOMU U TOCTbI

Smoothie mango bowl (coconut milk, granola, fruits, seeds)
Cmysu maHro 6oyn (kokocoBoe MOJIOKO, FPAHONA, GPYKTbl, CEMEUKM)

Syrniky with jam and sour cream
CprHMKM C O><€MOM U CMETAHOM

Crepes with chicken, mushroom and parmesan cheese
BnnHumku c kypuueit, rpubamu u NnapmesaHoMm

Crepes with cream cheese, banana and raisins /with fruits
BrvHunkmM ¢ TBOPO><HbIM CbipOoM, 6AHAHOM 1 M3loMOM/ ¢ GpPYKTAMHU

Omelet with crab and green salad
Owmnet c KpCI6OM N 3eJieHblM CanaTtom

Classic cheese omelet / vegetable omelet with cream
Knaccuueckuit omnet ¢ cbipoM/ omMneT ¢ oBoLwamu

Pumpkin porridge with apple, raisins, nuts and spices
Yypo kawa (TbikBa, 96510k, U3IOM, OPEXU, CMeLK)

Rice / quinoa porridge on coconut milk with seasonal fruits and coconut
Pucosaga / KWHOQ KALWd HO KOKOCOBOM MOJ10Ke C CE30HHbIMU (I)pgKTGMM U KOKOCOBOWM
CTPY><KOW

900

490

450 / 550

450

430

390

420

300

650

300

290

250/ 290



Fresh juices
Cge>keBbi>kaTble coku

Pomegranate, pineapple
lpaHaT, aHaHac

Pomegranate, orange
Fpa HAT, dnenbCuH

Apple, carrot, celery
16noko, MOPKOBb, cenbaepei

Strawberry
Kny6HuuHbIM

Orange

AnenbcuH

Fruit mix
@®pyYKTOBbIN MUKC

Pineapple basil
AHaHac 6a3unuk

Pineapple

AHaHac

Watermelon
Apbys

Papaya

Manaiis

290

290

290

290

290

240

240

220

200

200

Milk Shakes

PpPyYKTOBO-MOJIOUHbIE KOKTENH

Strawberry-vanilla
Kny6HWYHO-BAHUMbHbIM

Strawberry-chocolate
Kny6HuuHo-1woKONAAHbIM

Mango, avocado, banana
MaHro, asokago, 6aHaH

Banana, caramel, peanut
butter
6aHaH, kKapamenb, ApPAxuc

Papaya, banana
MNanaiia, 6aHaH

Lemonade
JlIumoHagbl

Strawberry lemonade with chia
and basil seeds 1 glass/ 1l
Kny6HuWuHbIY NnMMoHaR ¢ ceMeHaMu
una u 6azunukom 1 ctakan / 1n

Blue orange lemonade 1 glass/ 1l
lony6oii anenbcuH numoHapn 1 ctakax
/1n

Thai lemonade with kaffir lime
leaves 1 glass/ 1l
Tarckuit numonapg 1 ctakan / 1n

Oasis lemonade with cucumber
and watermelon 1 glass/ 11
JlumoHap oasuc c orypuom n apby-
3om 1 crakan / 1n

320

320

320

320

270

250/720

250/720

250/720

250/720



Mocktails and soft drinks
Ee3om|<oroanb|e KOKTeﬁﬂM

M HAMUTKU

Bumble Coffee
Bamb6n kode

Pina Colada

Muna Konapa

Coffee Frappe
Kode Ppanne

Mojito strawberry
MoxuTo KnyBOHWYHBbIT

Mojito
MoxuTto

Lemonana
JlemoHaHa

Red Bull
Pen 6yn

Diet Coke

ﬂwemqecmq Kona

Tonic
ToHuk

Coca-cola
Koka-kona

Sprite
Cnpair

Soda
Copna

Bisleri water 1000 ml.
Bopna bucnepwm

320

0]0)

300

270

250

250

250

180

180

70

70

70

60

Hot drinks

[opsaune HanNUTKK

Gun Tin Puer, potiL

MmnepaTopckuii MNysp yaiHuk 1n

Gaba, pot 1l

Faba, yanHuk 1n

Milk Oolong, pot1iL
Hait Can LUsuHb CloaHb
(«MonouHbli ynyH»), yaiiHuk 1n

Siberian tea, pot 1l
CocHosBblit niec, YanHKK 1n

Raspberry temptation, pot 1l
ManuHoBbIh cobna3H, YaMHKUK 1n

Quince with peach tea, pot 1l
Yaii aiiBa ¢ nepcukom, YaHMK 1n

Mango sorbet, pot 1l
MaHroeblit copbeT, YaHuk 1n

Fruit tea / Yait ¢pyxTosbiit
Jasmine tea / Yaii skacmuHosbiii
Green tea / Yaii seneHbiit
Ginger tea / Yaii c umbupem
Mint tea /Yait matHbii

Black tea / Yaii uepHbiit
Masala tea /Yait macana
Cappuccino / KannyuuHo
Americano / AmepukaHo

Espresso / Ocnpecco

850

720

720

720

720

720

720

250
180
180
150
150
150
150
250
200
150



Starters
3akycku

Cheese plate with berry sauce and walnut
ChblpHas Tapenkad, noaaeTcs ¢ ArofgHbIM COYCOM U rpeLikMM OpPexom

Vietnamese spring-roll with vegetables and omelet /chicken /prawns
BbeTHamckme crnipuHr-ponsbl co ceexkvmu oBowamMu u omnetom / kypuuei /
KpeBeTKaMu

Crispy tortilla with prawns and pineapple
XpycTawas nenewka ¢ KpeBeTkol U dHOHACOM

Mozzarella cheese sticks with berries sauce
ChblpHble Nanoyky MoLapenna ¢ ArogHbIM COYycom

Eggplants -zucchini’s rolls with cheese, nuts, garlic and greens
Pynetunkn ns 6akna><aHa v LYKMHU C CbIPOM, OPEXAMU, YECHOKOM U 3EJ1EHbIO

Bruschetta with buffalo mozzarella, sun dry tomato, arugula and olive oil

Bpycketta ¢ mouapennoii 6yddano, BaneHbIMM TOMATAMMU, PYKONOM U ONIMBKOBBIM
MaCIIOM.

Squids in rice batter with garlic sauce
Kanbmapbl B pvcoBOM Knpe C YeCHOUYHbIM COYCOM

Chicken wings in teriyaki sauce with spicy carrot
KypuHble Kpbinba B TEpUAKU COYCe C MOPKOBKOM MO-KOpeNcKU

Chicken strips with special sauce
KypwuHble cTpuncel ¢ coycom oT weda

Chicken liver pate with caramelized onion
MNawTeT U3 KYpMHOM NEYEHU C KAPAMENUIOBAHHbBIM TYKOM

Onion rings with sauce
JlykoBble konbLua ¢ coycom

Potato chips with BBQ sauce
KapTodenb bpu c coycom 6apbekio

1250

380/ 460 / 580

580

460

460

440

440

420

380

350

280

250



Salads Non-Veg

Canartbl

«Bora-Bora» salad with salmon and prawns
®upmeHHbI canaT «bopa-bopa» ¢ nococem 1 kpeseTkamu

Salad with crab, avocado, mango and cucumber
Canart c kpabom, ABOKAAO, MAHIO U OrypLIOM

Tiger salad (tiger prawns, avocado, tomato, parmesan)
Canar «TUrpoBbIin» (TmrpOBble KpeBeTKW, ABOKAAO, TOMAThI, nopmequ)

Caesar Salad with chicken fillet /with tiger prawns
Canar Lesapb ¢ kypuHbiM dune / TUrpoBbiMU KpEBETKAMMU

Steak salad with chimichurri dressing
(beef undercut, avocado, arugula, tomato)
CanaT 13 roea><beit Bblpe3ku ¢ COYycom Ymumuuyppu (aBokago, pykkond, TOMaThbl)

Vietnamese salad with chicken, carrot and nut sauce
BbeTHamckuit canat ¢ kypuuein, MOPKOBbIO U OPEXOBBIM COYCOM

Olivie salad with chicken fillet /with prawns
CanaTt «OnmBbe» ¢ COYCom 13 TPAB U KYpPUHbIM dune / ¢ kpeBeTkamm

Salads Veg

CanaTbl

Green salad (green salad, avocado, cucumber, broccoli, arugula,
green oil)

CanaT «3eneHblii» (MMCTbA 3eNeHOro canaTta, pyYkkona, aBokago, orypeu, 6pokkonu,
3eneHoe Macno)

Watermelon salad with feta cheese, arugula and balsamic cream
Canar c ¢etoii, apbyzom, pykkonon n 6anb3amMmyecknm Kpemom.

Crispy eggplant with tomato and coriander
XpycTsawme 6akna><aHbl ¢ TOMATAMU U KUH301

Home salad (tomato, cucumber, red onion, green salad)
CanaTt «goMAaLUHWi» 13 NnoMMUAOPOB, OrypLIoB, KPACHOro SYyKa
N NNCTbEB 3€eJZ1IeHOoro cajaaTta

850

680

650

420 / 580

550

420

350 /520

420

400

400

290



VEG

Tofu bowl with quinoa, avocado and broccoli
Tody 6oyn c kMHOA, aBokago K 6pokkonu

Hummus plate with feta cheese, olive, vegetables and pita
Xymyc c ¢eToi, onMBKAMM, OBOLLAMMU U MUTON

Udon noodles with tofu and vegetables in teriyaki sauce
Jlanwa ypoH ¢ Tody v oBowwamu, B COyce TEPULAKHU

Crispy broccoli with parmesan cheese and garlic sauce
BpOKKOJ'IVI, 3aneyéHHasa ¢ CbipOM NnNapmesdH, I'IOHCIéTCFl C YeCHOYHbIM CcOyCcoM

Pasta pesto with broccoli and cherry tomato
MNacta c coycom necto ¢ 6poKKONM U TOMATAMU YepPPU

Spinach with parmesan cheese, nuts and potato cutlets
LUI'IMHGT C NnapmMe3aHoMm, opexamMmum 1 KCIpTOd)erIbeIMVI KOT/ieTamMu

Vegetables grilled with paneer cheese / with tofu
Osowwu rpusb ¢ cbipom naxup / ¢ Tody

Baby potato with rosemary and green oil
Monopoii kapTodenb ¢ PO3MAPUHOM U 3€/IEHbIM MACIIOM

Dumplings and Manti

[MlenbMeHn 1 MAHTHI

Russian dumplings with seafood
lNenbmeHn ¢ MopenpoayKTaMHM

Russian dumplings with chicken
MNenbmeHu c kypuuei

Russian dumplings with potato and mushrooms
lNenbmeHu c kapToLIKoOW U rpnbamm

Manti with beef
MaHTbI ¢ roBaguHoM

Manti with pumpkin
MaHTbI C TbiKBOW

550

520

460

460

460

420

390

250

550

400

340

500

380



Soups
Cynbl

Crab cream soup
Kpem cyn 13 kpabos

Seafood soup with salmon

Pbi6HbIM cyn ¢ nococem U MopenpogykTamu

Tom yam with prawns and rice
Tom am ¢ KpeBeTKaMu 1 pUcCoMm

Broccoli soup with almond flakes

Kpem cyn us 6pokkonu ¢ MUHAANBHBIMU XJ1I0MbSAMMU

Pumpkin cream soup / with prawns
TbiIKBEHHBIV KpPem cyn / ¢ KpeBeTKaMM

Borsch with bread and sour cream
Bopuy ¢ xnebom 1 cmeTaHoli

Chicken soup with noodles
KypwHblii cyn ¢ nanwotii

Indian Course
Unpguiickue bnioga

Butter chicken
Kypuua B cnMBoYyHO-TOMATHOM coyce

Chili chicken
Kypuua ymnnu

Paneer chili
Chblp naHup ynnu

Palak Paneer
Cblp naHup B coyce U3 WNUHATA

Butter paneer
Cblp NAHWP B CIMBOYHO-TOMATHOM coyce

Mushroom chili
LamMnnHbOHBbI Ynnu

Rice
Puc

Chapati

Jlenewka mectHOg

680
620
560
420
320 / 450
350

320

420
420
420
420
420
360
180

70



Main courses
OcHoBHble b6oga

Salmon poke bowl with quinoa and vegetables
lNoke 6oyn c nococem, KNHOO U OBOLLAMM

Kingfish steak with grilled vegetables
Creik u3 KMHréuwa c oBoLLAMU FpuUIb

Fish fillet pesto /teriyaki sauce with mashed potatoes.
PbibHoe ¢une c coycom necto/ Tepusaku ¢ niope

Udon noodles, vegetables wok in teriyaki sauce with chicken / seafood
JNlanwa YaoH (oBowm Bok, coyc Tepusiku, KYyHxkyt) ¢ kypuuei / ¢ mopenpoayktamm

Seafood pasta in marinara sauce
Macta c MopenpoaykTtaMmn B coyce MmapuHapa

Beef pasta with blue cheese
MNMacTa c roesi><beit Bbipe3koii B coyce «bnio uns»

Bolognese pasta with beef and parmesan cheese
MNacta 6onoHbese ¢ roea><bMM GAPLIEM U CbIPOM NAPMEIAH

Chicken pasta in pesto sauce
MNacta ¢ kypuueii B coyce necto

Chicken / beef teriyaki with green beans and rice
Kypuua / roeagmHa B coyce Tepusikm co CTpYUKoBoM Gpaconbio 1 pucom

Beefstroganoff with mashed potatoes
BudpctporaHodd ¢ niope

Squids with spinach and baby potato
KOJ’IbMCIpr, CO WNnNMHATOM U MUHU quTod)eneM

Chicken coconut curry with mango and rice
Kappu Ha kokocoBoM Monoke ¢ KYypuuen, MAHro U pUcom

Schnitzel (served with mashed potatoes)
WHunuenb (nogaétca ¢ niope)

Chicken / fish cutlets with mashed potatoes
KOTNeTbl KYypuHble / pr6HbIe C KGpTOd)eJ'IbeIM nope

950

790

750

480 /770

600

550

520

480

450 / 520

490

520

520

450

420 /520



Grill - sea food / 'punb - MmopenpoaykTsi
King prawns BBQ

KoponeBsckue kpeBeTku 6apbekio

Red Snapper
Pen CHenrrl)e?o

Beef steak with grilled vegetables
Crelik ¢rne MUHbOH C OBOLLAMMU FPUSIb

Stuffed squids with prawns, mozzarella, carrot and onion
KCU'IbMCIpr ClpLIJMpOBGHHbIe erBeTKOMM, MOL[(]peJ'IJ'IOVi, MOpKOBbIO n J'IgKOM

Chicken grill with teriyaki sauce
LWawnbiyok n3s KypuLbl B cOyce Tepudaku

Burgers / Byprepsi

Big boss burger with two beef cutlets, cheddar cheese,

fried egg and Jack Daniels sauce
Byprep «bonbloii 6occ» ¢ ABYMS roBa><bMMU KOTINETAMMU, CbIPOM Yepaep,
aiiom n coycom [x<ek [loHnenc

Fish burger with crispy fillet, tartar sauce and cucumber
Byprep ¢ pbi6HbIM duUne B XxpycTaLLei NaHMPOBKE, C COYCOM TAP-TAP U OrypLamMm

Blue cheese burger with pear and bacon
Byprep c roproH3onoi, rpyLueii u 6ekoHom

Prawns burger served with tomato and onion rings
Byprep c kpeBeTkamMu, TOMATAMM U JIYKOBbIMW KOJbLIAMM

Beef and berry burger with cheddar cheese and onion
Byprep 13 roBaguHbl ¢ CbipoM Yepnep, ArogHbIM COYcom U NMYKom

Spicy tropical burger (mango-pineapple chatni) with chicken / beef
Tponunueckuii byprep ¢ OCTPbIM COYCOM M3 MAHTO M AHAHACA C Kypuuei / roBaguHom

Cheese burger classic with cheddar cheese / with bacon
Byprep 13 roesiamHbl ¢ cbipom yeanep / ¢ GekoHOM

Chicken burger classic with cheddar cheese
Byprep c kypuvHoit koTneToi 1 coipomM Yepnep

Burger with smoked paneer, tomatoes and romano salad
Byprep c konyeHbIM NAHWMPOM, TOMATAMU U POMAHO

Veg burger with beet-quinoa cutlet and avocado
BQprep C KOTNETOM M3 CBEKJIbl M KNHOA C ABOKAAO

All burgers served with potato chips and sauce / Bce 6yprepbl noaaioTcs ¢ KAPTOLLKOH $pu 1 COYcom

950
950
780
590

430

820

650

650

650

620

550/ 650

540 / 620

520

500

500



PIZZA
Muuyya

Salmon-prawns pizza with capers
erILI,LlG C 5lococem, KpeBeTkaMun n Kkanepcamu

Seafood pizza with barramundi, prawns, squids
MNMuuua ¢ MopenpoaykTamu: bappamyHam, KPeEBETKU, KAbMApPbI

Blue cheese pizza with pears and walnut
Muuua c roproH3onoM, rpyLueii U rpeLkMmM OpPexom

Four cheese
YeTbipe cbipa

Prawns-arugula pizza with sun-dry tomato and mozzarella cheese
ﬂmuuq C KpeBeTkamu, canatomM pykkona, saneHbiM1M NnOMNAOPAMU U CbIPOM
Mouapenna

Tofu pesto pizza with cherry tomato
MNMuuua c Tody, coycom necro 1 Yeppu TOMATAMHU

Breath of dragon pizza with spicy chicken, jalapeno, tomato, capsicum
HMLI,LI,G AbIXdHWEe OpPAaKOoHA C OCTpOﬁ KngILI,eVI, XananeHbo, noMnaopamMm, 6OJ'II'C|pCKMM
nepeuem

Hawaiian pizza with chicken, mushroom and pineapple
laBatickasa nuuya ¢ kKypuuen, rpnbamm 1 aHaHAcCAMMU

Arugula-tomato pizza with feta cheese and olives
Muuua c pykkonoii, Yyeppu ToMaTaMu, GeToli U ONIMBKAMM

Vegetarian pizza with cherry tomato, mushroom, capsicum
BeretapmaHckasa nuuLa ¢ Yeppu ToMaTamu, rpubamm, Gonrapcknm nepuem

Margarita
Mapraputa

Pizza sandwich with feta, tomatoes, romaine and paneer / with chicken
Muuua-caHgBMY ¢ $peToi, TOoMATAMM, CANATOM POMAHO U CbipoM naHup / ¢ Kkypuuei

Extra topping
[obasku

Bacon / 6ekon

Chicken ham / xypuHas setunHa
Prawns / kpeBeTku

Parmesan / napmesan

Blue cheese / rony6oii cbip
Mozzarella buffalo / mouapenna
Olives / onusku

980

820

700

700

680

680

620

620

620

550

550

490 / 550

180
180
180
180
180
180
150



Desserts
HecepThl

Fruit salad / ®pykrosbiit canat
Chia pudding with fruits / Yua nyauHr c dpykramm

Carrot cake with philadelphia cream
MopkoBHbIN TOPT ¢ kpeMoMm punagenbdus

Royal Opera / Topt «Koponesckas onepa»

Meringue roll with strawberry / Mepenrosbiii pynet ¢ kny6HuKoii
Pistachio Kunafa Cheesecake / ®ucraiukosbiit unskeiik ¢ katandu
Nutella Cheesecake / Yuskeiik c Hytennoii

Blueberry / Mango Cheesecake / YepHuuHbiii / MaHroBblit unskeiik

Cheese cake Bora-Bora with strawberry sauce
UYuskeltik «bopa-bopa» ¢ knybHMUYHBIM coycom

Basque cheese cake / Backckuii unskeiik
Bird's milk cake / Topt nTuube monoko
Chocolate cake / LokonagHbliii TopT
Tiramisu / Tupamucy

Creme brulee with caramel, roasted almond and seasonal fruits
Kpem 6pione c kapamenbto, >kapeHbiM MUHAANEM U CE30HHbIMU GPYKTAMMU

Brownie / Bpayxu
Panna Cotta / MaxHa-koTTa

Strawberry tart with vanilla cream
KnybHWUYHOA KOP3UHKA C BAOHWIIbHBIM KPEMOM

Apple Pie / 96n0unbiit nupor

Macarons / MakapoHc

320
300
300

300
300
300
290
290
280

280
280
280
280
250

250
250
230

230
70
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