Saraya
We, at Saraya, are striving towards being ecologically
responsible, while providing local and organic produce with
as much as possible harvested from our very own farm.
Our pastas and pizzas are whole-wheat flour based and
freshly prepared.
The food takes at least 20-30 minutes to prepare, as we provide
a fresh and natural eating experience, so we appreciate your
patience; we guarantee it will be worth the wait!
Along with the café, Saraya is a creative space and community
centre. To find out about our upcoming workshops and
classes, ask any of us, or visit our Facebook page: /Sarayagoa
If you would like to contribute to our workshops or display
your work at our gallery, please feel free to share your
thoughts!
In addition to our café, art gallery, and organic farm, we
also have a bed & breakfast at the far end of this property,
nestled between trees and paddy fields. This ecospace, built on
principles of sustainability and using mostly natural
materials, is comprised of earth houses and tree houses.
We hope you enjoy your time here, and look forward to
sharing the Saraya experience with you!
Ask about making any dish on our menu Gluten Free or Vegan
friendly.

REFRESHING JUICES
All juices are fresh and seasonal.
~LEMONADE

70

Replenish your electrolytes

~LEMONANA

80

Lemon juice, zest and mint—cool down
With a twist: add coriander, jaggery, and a hint of sea salt @ Rs.20
~HERBAL FANTASY

110

Lemon, mint, coriander and basil—detox, weight loss, refreshing
~FRESH JUICE

140

Orange / Watermelon / Pineapple
Combine any 2 or 3 fruits together @ 30 extra
Recommended: add Ginger, Lemon, Mint for @ 20 each
~MELONADE

170

Watermelon and cucumber juice with a hint of sea salt and lemon
~MOJITO CUCUMBER COOLER

170

Lemon juice with cucumber and mint
~NIRVANA NECTAR

Mixed vegetable juice—gut cleaner, fiber rich,
full of vitamins and minerals @ Rs. 10 each

220

SMOOTHIES
@ Rs. 220/-

~ FRENCH VANILLA WITH LEMON & MINT

~ TENDER COCONUT GELATO WITH PINEAPPLE &

JALAPENO

~ STRABERRY GELATO WITH BANANA PEANUT BUTTER

~ DARK CHOCOLATE GELATO WITH MINT

~ DARK CHOCOLATE GELATO WITH BANANA

PEANUT BUTTER

~ ESPRESSO GELATO WITH CINNAMON

SMOOTHIES
~GO BANANAS

240

Vegan smoothie with bananas, dates, peanut butter
cinnamon and coconut milk
~MANGO/CHICKOO MAGIC

270

Vegan smoothie with fresh mangoes/chickoo,
thyme and coconut milk
~POWER OF ‘2’

270

Vegan smoothie with bananas, mango/chickoo, cashew,
peanut butter, dates, thyme and coconut milk

COLD COFFEES AND ICED TEAS
~FRAPPE

(Vegan)

120

Foamy cold organic black coffee
Add cinnamon @ Rs. 20
~COLD COFFEE WITH CINNAMON

160

Vegan option— coconut milk @ Rs. 40
~COLD COFFEE

WITH VANILLA ICE-CREAM

220

Add Chocolate sauce topping @ Rs. 20
Vegan option— coconut milk & vegan ice-cream @ Rs.100
~HOMEMADE LEMON ICED TEA / GREEN TEA

Add: Mint, Lemongrass, ginger @ Rs. 20

140

HOT COFFEE & TEA
Our coffee is organically grown single estate Arabica and Peaberry blend

~ORGANIC BLACK COFFEE

100

Milk @ Rs. 20
Coconut Milk @ Rs. 30
~CAPPUCCINO

140

~TURKISH COFFEE POT

Serves 2

90

|

Serves 4

170

~BLACK TEA / PLAIN CHAI / MASALA CHAI

50

~ORGANIC TEA (Tulsi / Green)

50

~HEALING HERBAL TEA

80

(Coriander seeds, ginger, tulsi, flax seeds, pepper, cinnamon)
In your tea, you can add:
Ginger, Lemon, Mint, Lemongrass, Cinnamon @ Rs. 20 each

STARTERS
~GRILLED CHEESE

210

PESTO TOASTIES

Garlic buttered toasted local bread
topped with pesto & melted cheese
of your choice.

~BRUSCHETTA

210

Garlic buttered toasted local
bread topped with tomatoes, fresh
basil, olive oil and balsamic vinegar.

Add : Herbed mushrooms, Black olives, Jalapeno peppers @ Rs. 40 each
Homemade Fresh Melted Cheese :
Halloumi/Feta/Riccota/Mozzarella Cheese @ Rs.70

~ALOO TIKKI

210

Indian style potato cutlets served with dip

~STUFFED BREADED MUSHROOMS

290

Mushrooms stuffed with garlic, butter, cilantro, topped with melted
cheese, rolled in breadcrumbs, and baked until crisp. Served with dip and
garlic toast

~HOME STYLE

290

HUMMUS

~FIERY HUMMUS

330

(Spicy with Jalapeno)

Wholesome chickpea dip served with olives, mint & tomato with local
toasted bread / whole-wheat pita*. (*Available only during pizza hours )

Add : Zatar, Garlic, extra bread, veggies, falafel crumble @ Rs.40 each
Colourful Spectrum of Fresh Vegetables @ Rs.50 each

~CHILLI CHEESE TOAST

8 pieces @ 210

16 pieces @ 410

Local bread toasted with garlic, butter, onion, cilantro and cheese, served
with dip

Add : Basil, Tomato, Herbed Mushrooms, Black/Green Olives, Jalapeno
peppers @ Rs.40 each

SOUPS AND SALADS & Rs. 330
All our soups are served with local toasted bread and a portion of
house salad.
~POTATO ZUCCHINI

~PUMPKIN COCONUT

SOUP

MILK SOUP

~MIX VEGETABLE SOUP

~HORSEPOWER SOUP

Carrots, beetroots, potatoes, spring
onions
and celery

Stock of black chickpeas,
cauliflower,
greens and mushrooms

-----

~SARAYA HOUSE SALAD~

Beetroot, carrot and cucumber slices with sprouts, fresh greens, olives,
pomegranate and apple cider vinegar dressing.
~WATERMELON FETA SALAD~

Watermelon chunks mixed with mint, rocket (arugula), basil, balsamic vinegar,
sprouts, olives and toasted seeds topped with feta cheese.
~TOMATO SPINACH SALAD~

Tomato cubes mixed with fresh spinach, lemon juice, garlic, mustard
dressing, garnished with sprouts, olives and parmesan.
~CREAMY POTATO SALAD~

Boiled potato cubes mixed with homemade mayonnaise, mustard, garlic,
onions,
sprouts and olives.

All our soups are served with portion of local toasted bread

SANDWICHES
Our sandwiches are made with Poi - the local bread of Goa
~BOMBAY SANDWICH

270

Chutney, cucumber, tomato, melted cheese
~FIERY MAHARAJA

270

Onion, green chilis, jalapenos, red pepper, melted cheese, masala potatoes
~BURIED TREASURE SANDWICH / WRAP

290

Homemade hummus and salad sandwich on toasted local bread / wrap
~SUMMERTIME SANDWICH

370

Vegetarian shammi kebab, mushrooms, homemade sauces, pickles, cheese

WRAPS
1 Piece

170

| 2 Piece

290

~FALAFEL WRAP~

Homemade Vegetarian Shammi Kabab,
on a bed of hummus and middle-eastern salad, rolled in a roti wrap

~TANGY

PANEER

WRAP~

~SPICY RECHEADO MUSHROOM WRAP~
~HUMMUS & HOUSE SALAD WRAP~

-All our sandwiches are served with a delicious side salad.-

MAIN COURSE
~ALOO/ CHEESE/ RADISH/ VEG KHEEMA PARATHA~

1 Paratha

170

2 Parathas

290

Indian flat bread made with whole wheat flour, filling of choice mixed
with onion, cilantro, green chillies and topped with ghee. Served with
yoghurt and pickle

~THALI OF THE DAY~

Includes dal/lentils, vegetables, salad, rice, roti, salad, pickle, desert
Rs. 330

~JACKET POTATO~

Baked potato topped with garlic herbed butter and melted cheese. Served
with fresh salad.
2 Pieces

210

4 Pieces

370

Add :
Herbed mushrooms, Black olives, Jalapeno peppers @ Rs.40 each

PASTA OF THE DAY
Freshly rolled whole wheat flour pasta made from scratch. Topped with
parmesan cheese, olives, and basil. Served with garlic toasted local bread
and vegetables.

Choose your sauce:

~RED SAUCE

340

Tangy tomato herb sauce with veggies and vegetarian mince
~WHITE SAUCE

340

Cream & cheese sauce with rosemary and mushrooms
~PINK SAUCE

340

White sauce stained with beetroot and veggies
~PESTO SAUCE

390

Basil, cashew, lemon and olive oil sauce with parmesan cheese

WOOD FIRE OVEN PIZZA
All pizza crusts are baked fresh using 100% whole wheat flour, thin crust!
Size
~CLASSIC MARGHERITA
~MARGHERITA SPECIAL

1 0” 12”
330

390

390

470

400

480

420

510

Mozzarella cheese, roasted garlic, basil, cherry tomatoes
~RED HOT CHEESY

Red pepper, jalapeno peppers, chilli flakes, homemade tabasco, onion,
roasted garlic, mozzarella cheese
~THE GOAN SPICE (VEGAN)

Tahini cheese, herbed mushroom with the Goan speciality recheado sauce,
Roasted garlic, spinach, red onion
~VEGAN PIZZA

440

530

Choice of tahini or cashew-based homemade vegan cheese.
Roasted garlic, red pepper, spinach, mushroom and black olives
~SPICY HAWAIIAN

440

530

440

530

460

550

470

560

Pineapple, jalapeno peppers, onion, homemade Tabasco,
mozzarella cheese, feta cheese
~MEDITERRANEAN

Spinach, red pepper, onion, roasted garlic, olives, feta cheese
~TURKISH

Falafel crumble roasted, soaked in herbed tomato sauce on
a bed of mozzarella cheese, garnished with fresh mint, onion
and tomato salsa
~MUSHROOM THREE CHEESE

Herb roasted mushrooms, feta cheese, blue cheese,
mozzarella cheese, basil
~GREEK GODDESS

Roasted marinated eggplant, olives, red peppers, feta cheese,
onion, basil. roasted garlic and cherry tomatoes

470

560

~SARAYA SPECIAL

470

560

470

560

Herb roasted mushrooms, spinach, black olives, feta cheese,
caramelized onions, cherry tomatoes, rocket leaves
~LA FIAMA

Mozzarella, feta cheese, blue cheese, chilli and caramelised onion
~PESTO SAUCE

470

560

560

650

560

650

Pesto, roasted garlic, red capsicum, cherry tomato,
red onion, fresh rocket and feta cheese
~THE QUATTRO FORMAGGI

Mozzarella cheese, homemade ricotta, blue cheese,
feta cheese, fresh rocket leaves
~RUSTIC ROAST

Marinated figs & grapes (roasted) with onion, cherry tomatos,
Blue cheese garnished with rocket/red amaranth leaves

EXOTIC PIZZAS
~ SMOKE N CHEESE

12” only @ RS. 600

Smoked Provola Cheese Marinated Cherry Tomatoes, Onions, Olives, Fresh Ruccola.
~SCARMOZA~
Scarmoza,

12” only @ RS. 600

Ricotta cheese with capers, Olives, Cherry Tomatoes, Fresh Basil Leaves.

~FRESH ‘N’ FRESH

12” only @ RS. 600

Fresh Homemade Mozzarella & Feta Cheese, Marinated Fresh Oyster Mushroom, Onion, Cherry
tomatoes, roasted garlic garnished with fresh basil.
Extra Toppings:

Each +70 +90

Rocket leaves, Herbed Mushrooms, Fresh Basil, Caramelized Onions, Jalapeno Peppers,
Fresh Spinach, Roasted Garlic, Cherry Tomatoes, Pineapple, Olives, Red Pepper, Onion .

DESSERT
Because there’s always room for something sweet !!
~VANILLA ICE- CREAM~

1 Scoop

90

|

2 Scoops

130

Toppings:
Black jaggery shavings, sea salt, mint, raisins @ Rs.30 each
Served on a bed of caramelized fruit @ Rs.110 each
~HOMEMADE VEGAN ICE-CREAM~

1 Scoop

120 |

2 Scoops

240

Choices are seasonal.
Please ask our staff for availability

~MEETHA PARATHA

RS. 290

Indian bread stuffed with raw sugar.
Served with two scoops of ice cream, honey, and raisins

~FRUIT SALAD

RS. 250

Fresh Seasonal Fruit served with Nuts, Dry Fruits and seeds
Add: Vanilla Ice Cream
Vegan Ice Cream
Coconut milk, Yogurt

@ Rs.90
@ Rs.140
@ Rs.40

SPECIALS
KOMBUCHA

@ Rs. 120/-

ASK FOR AVAILABLE FLAVOURS

SOUPS @ Rs. 270/-

Served with Bread + Salad
~French Onion Soup with Grilled Cheese Toasties Float~

VEGAN DESSERTS

1 Scoop @Rs. 120/- | 2 Scoop @ Rs. 240/~Pomegranate Orange Cashew Sorbet (SF)
~Passion Fruit, Musk Melon Cashew Sorbet
(SF)
~Creamy Custard Apple Cashew (SF)

*SUGAR FREE (SF)

~Banana Peanut Butter
~Chocolate Orange Cashew
~Chocolate Coffee Cashew

