
S t a t e  o f  A d v e n t u r e

SOMEThING 
SWEET

Pineapple polenta cake 6.50

Served with caramelized pineapple,  
lime curd and coconut sorbet.

Dulce de leche tart  
& berry sorbet 6.50

Caramel tart with mixed berry sorbet.

Kiwi & Passion fruit Salada 6.50

A fresh passionfruit and kiwi, served  
with homemade passionfruit kulfi.

Raspberry Pastel de nata 6.50

A Portuguese classic. Rich creamy 
egg custard tart, with sharp raspberry 
sweetness, served with vanilla ice cream.

hOT  
DRINKS

Coffee 2.50

Americano / Flat White / Latte / 
Cappuccino / Macchiato / Mocha /  
Double Espresso.

Hot Chocolate 2.50

Tea 2.00

Breakfast Tea / Earl Grey.

Herbal Tea 2.50

Chai / Peppermint / Chamomile / Rooibos.

Please ask staff for full allergens list. Allergenic ingredients are present in our  
kitchen – we cannot guarantee dishes are 100% free of these ingredients. 

10% Discretionary service charge applies to tables of 10 or more.

Food Menu

WEEKEND BREAKFAST (9am-11.30am)

Pão Egg 5.95

Manchego cheese, egg, Kashmiri chilli and garlic Aioli, koshimbir salad.

Pão Salsicha 6.95

Egg, sausage, manchego cheese, Kashmiri chilli and garlic Aioli,  
koshimbir salad.

Pão Bacon 6.95

Smoked streaky bacon, manchego cheese, Kashmiri chilli  
and garlic Aioli, koshimbir salad.

Egg Feijao 6.95

Butter bean masala fry, crispy dhal, coriander and fresh green chilli  
with butter fried pão bun.

Egg Salsicha 8.95

Sausage and butterbean masala fry, crispy dal, coriander  
and fresh green chilli with butter fried pão bun.

Pastel de nata 6.00

A Portuguese classic. Rich creamy egg custard tart,  
with sharp raspberry sweetness.

Goan oats 5.50

Coconut porridge, caramelised pineapple and lime curd.

Search Estado da India

Mon to Fri 12noon-11pm  |  Sat 9am-11pm  |  Sun 9am-9pm  
estadodaindia.co.uk

Download the Lasan Group Rewards  
APP for tasty perks and privileges



KARI

Beef Vindaloo 8.95

Heat of the dried Kashmiri chilies 
intermingles with the zing from the 
coconut vinegar with notes of ginger and 
garlic.

Pork Vindaloo 8.50

A Goan classic, dried Kashmiri chilies, 
zingy coconut vinegar with ginger  
and garlic.

Goan Lamb 8.75

Diced lamb with a silky gravy with a 
flavourful infusion of cumin, coriander 
seed, cinnamon, ginger and garlic.

Chicken Mappas 7.95

Chicken simmered in a creamy white sauce 
infused with black pepper, cinnamon, 
cloves, green chillies, lemon juice, shallots 
and coconut milk.

Fish Mappas 7.95

Fried fish simmered in a creamy white 
sauce flavoured with black pepper, 
cinnamon, cloves, green chillies, lemon 
juice, shallots and coconut milk.

Prawn Kari 10.50

A drier style, sweet and fiery curry with 
flavours of jaggery and tamarind, tomato, 
coriander, and cumin.

SIDES

Cabbage Koshimbir 3.50

A light Indian style slaw with a slight spicy, 
zingy flavour. A crisp refreshing salad.

Masala Fries 3.50

Crispy fried chips doused in south Indian 
style mustard seed and citrus curry.

Lemon rice 3.95

Fluffy basmati, lemon juice, mustard seed 
and curry leaf with toasted peanuts.

Plain rice 3.50

Fresh fluffy basmati.

Naan bread 3.50

The intertwining of Portugal and India began 
in 1505. These two cultures, each with their 
own respective customs and traditions  
(the Portuguese with their fiery thirst 
for life, and Indians with their relentless 
spirituality), resulted in a new fiery,  
high-spirited people, the Luso-Indians.

To celebrate the union of these two 
cultures, we’ve created — Estado da India.

To excite the adventurers in all of us.

GRILLED

Chicken Espetada 5.25

From Angola, to Goa. Chicken skewers,  
with basil, birds eye chilli, lemon and garlic.

Lamb Espetada 6.95

A Madeiran take on lamb skewers. Iberian 
lamb marinated in paprika, garlic, bay leaf 
and ginger.

Prawn Espetada 6.25

Skewered wild Atlantic prawns. In Goan 
style dressing of citrus, garlic, green chilli 
and fresh coriander.

Chicken Cafreal 5.50

Chargrilled spicy chicken coated in a rough 
green marinade, made with garam masala, 
lemon, garlic and coriander.

Sardine Recheado 4.95

This classic flavour harmoniously brings 
together, sweet and sour with spice.  
With coconut, curry leaf, and citrus.

Octopus & Potatoes 7.25

A Portuguese classic with a twist. Turmeric 
potatoes with grilled octopus. Basted in  
a marinade of basil, chilli and lemon.

Duroc Pork Belly 6.45

Marinated with Kashmiri Chilli, black 
peppercorns, and cinnamon.  
Grilled to crispy perfection.

Spicy Chourico 7.25

Portuguese sausage with garlic and 
paprika. Charred and served with Indian 
style-slaw, and spicy chutney.

BOMBA PULAO

Prawn Arroz 6.95

Wild Atlantic prawns combined with  
a juicy bomba with notes of red chilli,  
lemon, ginger and garlic.

Chicken Arroz 6.75

Juicy grilled spicy chicken combined with  
a saucy bomba infused with coriander, 
garam masala and lemon.

Pork Arroz 6.75

Juicy bomba combined with crisp duroc 
pork belly with flavours of red chilli,  
lemon, ginger and garlic.

Lamb Arroz 7.95

Succulent Iberian grilled lamb leg, combined 
with juicy bomba infused with coriander, 
garam masala and lemon.

VEGETAL

Tomate Naan 3.95

Chunky tomato chaat with green chilli,  
olive oil and coriander, on a fluffy  
naan bread.

Goan Tenderstem  
Cauliflower 4.95

Sweet sprouting cauliflower tossed  
in mustard seed, ginger, garlic, chillies, 
lemon, coriander and coconut.

Gajar 4.50

Finely sliced, sautéed carrots finished in  
a carrot juice infusion, with citrusy crunch, 
and hints of lemon and chilli.

Pea Verdure 4.50

Peas in a coconut and spinach masala  
with garlic, ginger and coriander.

Konkan dal 4.50

An earthy mix of urad and chana lentils, 
slightly soured with tamarind and tempered 
with toasted cumin.

PETISCOS

Cured Beef Croquettes 4.80

Cured beef in a silky smooth sauce,  
with a lightly curried aioli.

Wild Mushroom Croquette 3.95

Wild mushrooms in a velvety sauce,  
with a lightly curried aioli.

Prawn Rissol 4.90

Wild Atlantic prawn pastry, with delicately 
spiced samaar sauce.

Beef Rissol 5.95

Curried beef pastry, with delicately  
spiced samaar sauce.

Cod loin Bonda 4.80

Icelandic cod loin and potato ball’s. 
Karnataka’s classic, meets a  
Portuguese favourite.

Morcela Potato 5.95

Smoked morcela sausage with fried 
potatoes in an onion, fenugreek  
masala with a hint of coriander.

Iberian Lamb Ribs 6.45

Acorn fed lamb slow cooked.  
Lovingly smothered in sweet  
& tangy tamarind chutney.

Iberico Vindaloo Pork Ribs 6.45

A Goan favourite. Barrancos pork ribs,  
slow cooked coated in our vindaloo chutney.

Samaar Cod 10.95

Icelandic cod loin, baked in Goan 
samaar spiced aioli. With roasted 
garlic and cumin.

Keralan Squid 6.95

Crispy calamari rings in an aromatic curry 
leaf and mustard seed masala. With lemon 
and fresh coriander.

Masala Mussels 6.95

Parsi influenced take on mussels cooked 
in aromatic green gravy infused with 
cardamom, chilli, coconut and fennel.

Goan Pão Bun 7.95

Goan spiced lamb mince, stuffed  
in a classic Portuguese roll.

Order at your leisure with our App  
or scan the QR code on the table


