traditional vindaloos. The food is warmed with spices of clove & cinnamon, and
our hearts are warmed by sharing our heritage with you & your family.

INDIAN CAFE

N atural & Orgamc

organic & locally-sourced ingredients whenever possible.
It's a home cooking difference you can taste!

2007 Novato Blvd ‘ www.LittleGoanCafe.com T: 415-878-0490
Novato California 94947 F: 415-487-0000
We accept Cash or Visa or Master Card ;




Liltle Goa Appelizers

Served with traditional tamarind & mint sauces

Little Goan Platter

Flavorful assortment of vegetable samosa, vegetable pakora, and chicken pakora.

Vegetable Samosa - Two savory wheat pastries with a mildly spiced filling of potatoes & peas.
Pakora

Vegetable - mildly spiced vegetable fritters in a chana flour batter.

Chicken - Juicy chicken breast fritters in a chana flour batter.

Chaat
Bhel puri

Little Goa Soup & Sabad.

Mulligatawny Soup- Delicately blended spiced soup.

Chicken Soup - Home style mildly spiced chicken soup.
Goan Salad - Savory mix of cabbage, carrot and bell-pepper.

Green Salad - Seasonal mix greens salad topped with delicious homemade dressing.

Liltle Goa traditional Sided

Papadum - Home style roasted crispy lentil wafers.
Rice |

Basmati Pilaf - With cumin & peas.

Brown - With cardamom & cloves.

Raita - Traditional refreshing yogurt with dices cucumber & herbs.
Achaar - Hot & spicy Indian style pickled vegetables.

Mango Chutney - Sweet mango relish.

Little Goa, Tandooni Sizzler

Chicken Tandoori
Dark meat chicken marinated with fresh garlic, ginger, yogurt & Mild spices cooked in clay oven.

Achari Chicken Tikka Kebab

Tender chicken breast marinated in yogurt & pickling spices then cooked in clay oven.

Chicken Tikka Kebab
Tender chicken breast marinated in yogurt, garlic & mild spices then cooked in clay oven. u I

Shrimp Tandoori
Shrimp barbecued with traditional herbs & spices.

Please inform us of any food allergies such as nut or dairy or gluten



Sunny Fernandes
Little Goan Platter

Sunny Fernandes
Flavorful assortment of vegetable samosa, vegetable pakora, and chicken pakora.

Eulogio Pereira
Served with traditional tamarind & mint sauces

Sunny Fernandes
Vegetable Samosa

Sunny Fernandes
- Two savory wheat pastries with a mildly spiced filling of potatoes & peas.

Sunny Fernandes
Pakora

Sunny Fernandes
Vegetable

Sunny Fernandes
Chicken

Sunny Fernandes
- Mildly spiced vegetable fritters in a chana flour batter.

Eulogio Pereira
- Juicy chicken breast fritters in a chana flour batter.

Sunny Fernandes
Chaat

Sunny Fernandes
Bhel puri 

Sunny Fernandes
Mulligatawny Soup

Sunny Fernandes
Chicken Soup

Sunny Fernandes
Goan Salad

Sunny Fernandes
Green Salad

Sunny Fernandes
- Delicately blended spiced soup.

Sunny Fernandes
- Home style mildly spiced chicken soup.

Sunny Fernandes
- Savory mix of cabbage, carrot and bell-pepper.

Sunny Fernandes
- Seasonal mix greens salad topped with delicious homemade dressing.

Sunny Fernandes
Papadum

Sunny Fernandes
Rice

Sunny Fernandes
Basmati Pilaf

Sunny Fernandes
Brown

Sunny Fernandes
Raita

Sunny Fernandes
Achaar

Sunny Fernandes
Mango Chutney

Sunny Fernandes
- Home style roasted crispy lentil wafers.

Eulogio Pereira
- With cumin & peas.

Sunny Fernandes
- With cardamom & cloves.

Sunny Fernandes
- Traditional refreshing yogurt with dices cucumber & herbs.

Eulogio Pereira
- Hot & spicy Indian style pickled vegetables.

Sunny Fernandes
- Sweet mango relish.

Sunny Fernandes
Chicken Tandoori 

Eulogio Pereira
Shrimp Tandoori 

Sunny Fernandes
Achari Chicken Tikka Kebab

Sunny Fernandes
Chicken Tikka Kebab

Eulogio Pereira
Dark meat chicken marinated with fresh garlic, ginger, yogurt & Mild spices cooked in clay oven.

Eulogio Pereira
Tender chicken breast marinated in yogurt & pickling spices then cooked in clay oven.

Eulogio Pereira
Tender chicken breast marinated in yogurt, garlic & mild spices then cooked in clay oven.

Eulogio Pereira
Shrimp barbecued with traditional  herbs & spices.

Sunny Fernandes
Please inform us of any food allergies such as nut or dairy or gluten

Eulogio Pereira
$ 9.99

Eulogio Pereira
$ 6.99

Eulogio Pereira
$ 7.99

Eulogio Pereira
$ 9.99

Eulogio Pereira
$ 8.99

Eulogio Pereira
$ 7.99

Eulogio Pereira
$ 7.99

Eulogio Pereira
$ 7.99

Eulogio Pereira
$ 7.99

Eulogio Pereira
$ 3.99

Eulogio Pereira
$ 4.49

Eulogio Pereira
$ 4.99

Eulogio Pereira
$ 4.49

Eulogio Pereira
$ 4.49

Eulogio Pereira
$ 18.99

Eulogio Pereira
$ 20.99

Eulogio Pereira
$ 19.99

Eulogio Pereira
$ 20.99

Eulogio Pereira
$ 3.49

Eulogio Pereira
Little Goa Appetizers

Eulogio Pereira
Little Goa Soup & Salad 

Eulogio Pereira
Little Goa traditional Sides

Eulogio Pereira
Little Goa Tandoori Sizzlers 


Aloo Gobi (Vegan/Gluten free)
Potato & cauliflower blended with traditional spices

Baingan Bharta
Chabroiled eggplant sauteed with onions, tomatoes and fresh herbs (vegan)

Chana Masala :
Garbanzo beans delicately cooked with onions and kashmiri spices (vegan) \ ’ '

Lasooni Dal Tadka
Yellow lentils soaked overnight and prepared with ginger, garlic, tomatoes, onion &traditional spices (vegan)

Malai Kofta $16.99
Kebabs of cheese, vegetables & nuts all in a delicate cashew nut sauce
Mutter [ $16.99
Gajar Gobi - Peas, caulifiower & baby carrots simmered in a mild curry (vegan
Paneer Tikka Masala or Veg Tikka Masala $16.99
Paneer or organic vegetables cooked in a creamy tomato sauce p
Saag
AloO - Spinach and potatoes cooked in a mild spices (vegan) $16.99
Paneer - Homemade cottage cheese cubes sautéed w/spinach &traditional spices . $ 16.99
Verdur Korma $ 16.99
A rich mix of organic vegetables and nuts in a delicate cashew creamy sauce
Litlle Goa Delicious Houde Bread

Butter Naan $4.49
Garlic Naan - Sprinkled with fresh garlic $ 4.99
Pesto Naan - topped with basil pesto sauce $5.99
Kabuli - Stuffed with cherries, raisins & nuts ; $7.99
Cheese Naan $7.99
Naan - Glutten - Free prepared stove top with rice flour
Plain : i i $6.49
Garlic - Sprinkled with fresh garlic ' $ 6.99
Kulcha - stuffed leavened bread

. $5.99
Onion
Chapati - Unleavened bread (vegan) $ 4.99

18% gratuity will be added to parties of 6 or more.
Substitute Organic Chicken for an Additional $ 2.00 in Any Dish!



Eulogio Pereira
Aloo Gobi

Eulogio Pereira
Potato & cauliflower blended with traditional spices 

Sunny Fernandes
Baingan Bharta

Eulogio Pereira
Chabroiled eggplant sauteed with onions, tomatoes and fresh herbs (vegan)

Eulogio Pereira
Chana Masala

Sunny Fernandes
Lasooni Dal Tadka

Sunny Fernandes
Malai Kofta

Sunny Fernandes
Gajar Gobi

Sunny Fernandes
Garbanzo beans delicately cooked with onions and kashmiri spices (vegan)

Sunny Fernandes
Yellow lentils soaked overnight and prepared with ginger, garlic, tomatoes, onion &traditional spices (vegan)

Eulogio Pereira
Kebabs of cheese, vegetables & nuts all in a delicate cashew nut sauce

Sunny Fernandes
- Peas, cauliflower & baby carrots simmered in a mild curry (vegan)

Sunny Fernandes
Paneer Tikka Masala

Eulogio Pereira
Paneer or organic vegetables cooked in a creamy tomato sauce

Sunny Fernandes
Saag

Sunny Fernandes
- Spinach and potatoes cooked in a mild spices (vegan)

Sunny Fernandes
Mutter

Sunny Fernandes
Aloo

Sunny Fernandes
- Homemade cottage cheese cubes sautéed  w/spinach &traditional spices

Sunny Fernandes
Verdur Korma

Eulogio Pereira
A rich mix of organic vegetables and nuts in a delicate cashew creamy sauce

Eulogio Pereira
Butter Naan

Sunny Fernandes
Pesto Naan

Sunny Fernandes
Kabuli

Sunny Fernandes
Cheese Naan

Sunny Fernandes
Naan - Glutten - Free prepared stove top with rice flour

Sunny Fernandes
Plain 

Sunny Fernandes
Garlic

Eulogio Pereira
- Sprinkled with fresh garlic

Sunny Fernandes
- Sprinkled with fresh garlic

Eulogio Pereira
- topped with basil pesto sauce

Sunny Fernandes
- Stuffed with cherries, raisins & nuts

Eulogio Pereira
Onion

Sunny Fernandes
Kulcha - stuffed leavened bread

Sunny Fernandes
Chapati

Sunny Fernandes
- Unleavened bread (vegan)

Sunny Fernandes
Paneer 

Eulogio Pereira
$ 15.99

Eulogio Pereira
$ 16.99

Eulogio Pereira
$ 15.99

Eulogio Pereira
$ 15.99

Eulogio Pereira
$ 16.99

Eulogio Pereira
$ 16.99

Eulogio Pereira
$ 16.99

Eulogio Pereira
$ 16.99

Eulogio Pereira
$ 16.99

Eulogio Pereira
$ 16.99

Eulogio Pereira
$ 4.49

Eulogio Pereira
$ 4.99

Eulogio Pereira
$ 5.99

Eulogio Pereira
$ 7.99

Eulogio Pereira
$ 7.99

Eulogio Pereira
$ 6.49

Eulogio Pereira
$ 6.99

Eulogio Pereira
$ 5.99

Eulogio Pereira
or Veg Tikka Masala

Eulogio Pereira
$ 4.99

Eulogio Pereira
         18% gratuity will be added to parties of 6 or more.
Substitute Organic Chicken for an Additional $ 2.00 in Any Dish! 

Eulogio Pereira
(Vegan / Gluten free)

Eulogio Pereira
Little Goa Vegetable Curries

Eulogio Pereira
Little Goa Delicious House Bread 

Eulogio Pereira
Garlic Naan


Little Goa Home Style Delights

Traditional Regional Dishes of Goa

Caldine Curries (Vegan/Giluten Free)
Simmered in coconut milk, coriander, turmeric, cumin, garlic, ginger, tomatoes,
onion & house made goan spices

Vegetable $16.99 Lamb $ 19.99 Shrimp $ 18.99
Chicken $17.99 Fish $19.99

VI ndaloo (Vegan / Gluten Free)
Home style spicy hot dish cooked in a red tiery hot & tandy curry sauce

Chicken $17.99 Lamb g¢1999 Shrimp $18.99
Vegetable (vegan) $ 15.99

Xacuti (Vegan / Gluten Free)
Traditional curry of goa prepared with roasted coconut, red chillies & mild house spice blend

Chicken $17.99 Lamb $ 19.99 Shrimp $18.99

Little Goa Home Specials

Classic Chicken Curry (vegan/Giuten Free)
Cooked in ginger, garlic and traditional spices

Chicken Tikka Masala

Tender white meat chicken cubes cooked in an aromatic creamy tomato sauce

Chicken Makhani (Giuten Free)
Shredded tandoori chicken in a mild buttery creamy sauce

Chicken Kurma (Gluten Free)
Chicken cooked in delicate cashew curry sauce

Lamb Kurma (Giuten Free)
Tender lamb prepared in a delicate cashew curry sauce

Rogan JOSh (vegan/Giluten Free)
Lamb curry prepared in a traditional spices yoghurt sauce

Sh rimp Saag (Vegan / Gluten Free)
Spinach simmered with shrimp ginger garlic and house spices

Shrimp Tikka Masala (Gluten Free)
Shrimp simmered in a cream and tomato creamy sauce

Litlle Goa Biyarni Cowner

veg Biryani (Vegan / Gluten Free)
Fine Basmati rice & seasonal vegetables prepared with traditional
house herbs & spices

Chicken Biryani (vegan/Giuten Free)
Basmati rice cooked with spices and pieces of chicken

Lamb Biryani (Vegan / Gluten Free)
Tender Lamb cooked with basmati rice and spices

Sh rim p Bi ryan i (Vegan/Gluten Free)
Shrimp cooked with basmati rice and spices

18% gratuity will be added to parties of 6 or more.
Substitute Organic Chicken for an Additional $ 2.00 in Any Dish!



Eulogio Pereira
Little Goa Home Style Delights

Sunny Fernandes
Traditional Regional Dishes of Goa

Sunny Fernandes
Caldine Curries

Sunny Fernandes
Simmered in coconut milk, coriander, turmeric, cumin, garlic, ginger, tomatoes, onion & house made goan spices

Sunny Fernandes
Vegetable 

Sunny Fernandes
Lamb 

Sunny Fernandes
Fish 

Sunny Fernandes
Chicken 

Eulogio Pereira
Shrimp  

Sunny Fernandes
Vindaloo 

Sunny Fernandes
Home style spicy hot dish cooked in a red tiery hot & tandy curry sauce

Sunny Fernandes
Chicken 

Sunny Fernandes
Shrimp  

Sunny Fernandes
Lamb 

Sunny Fernandes
Vegetable 

Sunny Fernandes
Xacuti 

Sunny Fernandes
Traditional curry of goa prepared with roasted coconut, red chillies & mild house spice blend 

Eulogio Pereira
Classic Chicken Curry

Eulogio Pereira
Cooked in ginger, garlic and traditional spices

Sunny Fernandes
Chicken Tikka Masala

Eulogio Pereira
Tender white meat chicken cubes cooked in an aromatic creamy tomato sauce

Sunny Fernandes
Chicken Makhani

Eulogio Pereira
Shredded tandoori chicken in a mild buttery creamy sauce

Sunny Fernandes
Chicken Kurma

Sunny Fernandes
Chicken cooked in delicate cashew curry sauce

Sunny Fernandes
Lamb Kurma

Sunny Fernandes
Tender lamb prepared in a delicate cashew curry sauce

Sunny Fernandes
Rogan Josh

Eulogio Pereira
Lamb curry prepared in a traditional spices yoghurt sauce

Sunny Fernandes
Shrimp Saag

Eulogio Pereira
Spinach simmered with shrimp ginger garlic and house spices 

Eulogio Pereira
Shrimp simmered in a cream and tomato creamy sauce 

Eulogio Pereira
         18% gratuity will be added to parties of 6 or more.
Substitute Organic Chicken for an Additional $ 2.00 in Any Dish! 

Sunny Fernandes
(vegan) 

Sunny Fernandes
Chicken 

Sunny Fernandes
Lamb 

Sunny Fernandes
Shrimp  

Eulogio Pereira
$ 16.99

Eulogio Pereira
$ 17.99

Eulogio Pereira
$ 19.99

Eulogio Pereira
$ 19.99

Eulogio Pereira
$ 18.99

Eulogio Pereira
$ 17.99

Eulogio Pereira
$ 19.99

Eulogio Pereira
$ 18.99

Eulogio Pereira
$ 15.99

Eulogio Pereira
$ 17.99

Eulogio Pereira
$ 19.99

Eulogio Pereira
$ 18.99

Eulogio Pereira
$ 17.99

Eulogio Pereira
$ 17.99

Eulogio Pereira
$ 17.99

Eulogio Pereira
$ 19.99

Eulogio Pereira
$ 17.99

Eulogio Pereira
$ 19.99

Eulogio Pereira
$ 18.99

Eulogio Pereira
$ 18.99

Eulogio Pereira
$ 17.99

Eulogio Pereira
$ 18.99

Eulogio Pereira
$ 19.99

Eulogio Pereira
$ 19.99

Eulogio Pereira
Shrimp Tikka Masala

Eulogio Pereira
Fine Basmati rice & seasonal vegetables prepared with traditional 

Eulogio Pereira
house herbs & spices

Eulogio Pereira
Veg Biryani

Eulogio Pereira
(Vegan / Gluten Free)

Eulogio Pereira
Chicken Biryani

Eulogio Pereira
(Vegan / Gluten Free)

Eulogio Pereira
Basmati rice cooked with spices and pieces of chicken

Eulogio Pereira
Lamb Biryani

Eulogio Pereira
(Vegan / Gluten Free)

Eulogio Pereira
Tender Lamb cooked with basmati rice and spices

Eulogio Pereira
Shrimp Biryani

Eulogio Pereira
(Vegan / Gluten Free)

Eulogio Pereira
Shrimp cooked with basmati rice and spices

Eulogio Pereira
(Vegan / Gluten Free)

Eulogio Pereira
(Vegan / Gluten Free)

Eulogio Pereira
(Gluten Free)

Eulogio Pereira
(Gluten Free)

Eulogio Pereira
(Vegan / Gluten Free)

Eulogio Pereira
(Vegan / Gluten Free)

Eulogio Pereira
(Vegan / Gluten Free)

Eulogio Pereira
(Gluten Free)

Eulogio Pereira
(Gluten Free)

Eulogio Pereira
(Vegan / Gluten Free)

Eulogio Pereira
Little Goa Home Specials 

Eulogio Pereira
Little Goa Biryani Corner




