
M E A T  &  F I S H V E G E T A R I A N

 MISSION FRIED CHICKEN 13
CORNFLAKE  COATED FRIED CHICKEN,  SERVED WITH MADRAS MAYO.

ALLERGENS:  GLUT EN,  EG GS,  DA IRY & MUSTARD

              STICKY GOAN RIBS (3 PCS.) 16
12-H OUR S LOW COOKED PREMIUM PORK RIBS (DUROC DE BATALLE 

IBERICO) ,  CH ARG RILLED AND COATED WITH A TAMARIND JAGGERY GLAZE. 
A LLERGENS:  GLUT EN

  MUMBAI MEAT 12
HOME FRIED RICE FLOUR CHIPS, TOPPED WITH KEEMA (MINCED 100% LAMB 

CURRY), MINT & CORIANDER CHUTNEY, RED ONION & CORIANDER.
A LLERGENS:  GLUT EN

                         MASALA GAMBAS (3  PCS.) 13
MASALA MARINATED GAMBAS GRILLED ON THE BBQ &  

OUR G OAN CURRY SAUCE.  A LLERGENS:  MUSTARD & SHELLFISH

BOOM TING BUTTER CHICKEN 16
C HARG RILLE D TANDOORI  CHICKEN IN A CREAMY TOMATO GRAVY.  BUTTER 

BY  NAME ,  B UTTER BY NATURE… YES IT  HAS LOADS OF BUTTER.
A LLERG ENS:  MUSTA RD,  DA IRY & CASHEW NUTS

LAMB KOFTA 14
S P I C E D  L A M B  M E AT B A L L S I N A  S P I C E D T O M AT O & O N I O N G R AV Y W I T H 
W H O L E S  S P I C E S :  C A S S I A B A R K ,  B L AC K C A R DA M O M & C L OV E S .  P O TAT O 

S A L L I E T O P P I N G .   A L L E R G E N S :  D A I R Y 

 BEETS INTERNATIONAL v 10
B EETRO OT C RO Q UETTES  W I TH GI NGER AND ROAS TED  

C UM I N &  C RANBERRY M AYO .
ALLERGENS:  GLUTEN,  EGGS & DAIRY

OH MY GOBI v 11
INDO-C HI NES E DI S H BO RN I N CALC UTTA.  C RI S PY FRI ED,  BATTERED 
CAULIF LOW ER TO S S ED I N A S TI C K Y M I X  O F S OY AND C HI L I  SAUC E. 

ALLERGENS:  GLUTEN,  SOYA  & SESAME

 BHENGAN MANGALORE   9   
CRISPY FRI ED M ARI NATED AUBERGI NE TO S S ED I N A M ANGALO RI AN 

TOMATO C HI L I  &  GHEE SAUC E AND C O C O NUT S O UR C REAM  DRES S I NG.  
ALLERGENS:  DAIRY,  CASHEW & GLUTEN

 CHILLI SPROUTS v  11    
STREET S TYL E PREPARATI O N O F BRUS S ELS  S PRO UTS  TO S S ED W I TH 

PEPPERS  AND O NI O NS  I N A TO M ATO  C HI L L I  SAUC E &  C HI VE GARNI S H.
ALLERGENS:  SOYA

 MALAI BROCCOLI 12
GRI L L ED BRO C C O L I   I N  A CAS HEW , C REAM ,  

CARDAM O M  &  C HEDDAR C HEES E M ARI NATI O N.
ALLERGENS:  DAIRY & CASHEW NUTS

BOOM TING BUTTER PANEER 16
S O FT I NDI AN TURM ERI C  M ARI NATED C HEES E,  S ERVED 

I N O UR S I GNATURE BUTTER C URRY SAUC E. 
ALLERGENS:  DAIRY,  MUSTARD & CASHEW NUTS

 BBQ MUSHROOM MOILEE v 12
OYSTER M ASAL A M US HRO O M , BBQ ’D  &  S ERVED O N O UR S O UTHERN 
COCONUT  &  C URRY L EAF M O I L EE SAUC E.  TO PPED W I TH L I M EL EAF,  

C HI L L I  &  HAZEL NUT C RUM BL E
ALLERGENS:  MUSTARD & HAZELNUTS

A LL D I S H ES W ITH A v  CA N B E S ERVED AS A VEGA N O PTI O N

PILAU RICE 4,5
BAS MAT I  RICE ,  SLOW COOKED WITH 
IND IAN WH OLE  SPICES & SAFFRON

S I D E S

PARATHA 4,5
FLATBREAD (2 PCS) 
ALLERGENS:   GLUTEN



28,5
33

PINEAPPLE RUMPINEAPPLE RUM

HOUSE BLEND RUMHOUSE BLEND RUM EUREUR

EUREUR

DESSERT

GRILLED PINEAPPLE 
AND COCONUT ICE CREAM

9

G RILLED PINEAPPLE IN A STICKY PINEAPPLE RUM 
B U T TERSCOTCH,  WITH COCONUT ICE CREAM & 

ROASTED COCONUT SHAVINGS 
A LLERGEN:  DA IRY & G LUT EN

 

AVAILABLE AT THE BAR
MISSION MASALA’S 

FIREWATER

IF  CHOOSING IS A TOUGH CALL,  THEN THE MISSION MENU 
IS THE PERFECT CHOICE. 

IT ’ S  A  LITTLE TASTE OF EVERYTHING AND PERFECT FOR 2 TO SHARE.

UNFORTUNATELY MENUS ARE FIXED,  AMENDMENTS ARE NOT POSSIBLE
1 TABLE = 1 BILL, PLEASE

MISSION MENU

BHENGAN MANGALORE

STICKY GOAN RIBS

BOOM TING BUTTER CHICKEN

LAMB KOFTA

OH MY GOBI

MISSION FRIED CHICKEN

PILAU RICE

PARATHA (2 PCS.)

PAPPADOMS

DESI  SLAW IN TOMATO 
& CHILLI  JAM MAYO

FRESH & PRESERVED PICKLES

MAN GO CHUTNEY

€ 79 /  2P.

VEGI MENU    

BHENGAN MANGALORE

MALAI  BROCCOLI

BOOM TING BUTTER PANEER

MUSHROOM MOILEE

OH MY GOBI

BEETS INTERNATIONAL

PILAU RICE

PARATHA (2 PCS.)

PAPPADOMS

DESI  SLAW IN TOMATO & 
CHILLI  JAM MAYO

FRESH & PRESERVED PICKLES 

MANGO CHUTNEY

€ 79 /  2P.


