
The Amigos Experience, is an ode to
create a gastronomical experience for
our guests. Centred around freshness

and quality, we strive to source the finest
and freshest ingredients. We make

everything in house from scratch. Our
vegetables are procured locally, to give
you the perfect taste and good health.

We believe in no shortcuts, no
preservatives or any such additives. This

ideology make its way into our every
item on the menu. 

Let's begin the experience, savour the
delicacies..

Please note :  Service Charge 5% and govt charges as applicable.Th
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A M I G O S  S I G N A T U R E  T O A S T

A delicious puree made with avocado’s and
cream cheese, topped with seeds, cherry

toamtoes and feta cheese | 439

 M U S H R O O M  T O A S T

Now made even better, garlic cream cheese topped
with sauteed mushrooms on an in house toasted

sourdough bread. | 479

E G G S  W I T H  T O A S T

 Scrambled / Half  Fry / Masala / Cheese
(Served  with sour dough toast and potato wedges) | 349

 A V O  E G G  T O A S T
Avocado cream cheese puree topped with fried egg,

crispy onions and a touch of chilli oil. All of this on top of
our in house toasted sourdough bread.| 479
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B R O C O L L I ,  P E A  A N D  C R E A M

C H E E S E  S O U P

F r e s h  b r o c c o l i  b l e n d e d  w i t h  g r e e n
p e a s  a n d  g a r n i s h e d  w i t h  c r e a m y

c h e e s e  f o r  t h e  p e r f e c t  t e x t u r e  a n d
c o m f o r t  |  2 7 9

M I N E S T R O N E  S O U P
( V E G / N O N  V E G )

A n  I t a l i a n  c l a s s i c ,  c h o p p e d  e x o t i c
v e g e t a b l e s  c o o k e d  i n  t o m a t o  b r o t h

w i t h  f r e s h  b a s i l  l e a v e s  a n d  p a r m e s a n
|  2 7 9 / 3 2 9

W I L D  M U S H R O O M  S O U P

F r e s h l y  p r o c u r e d  s e a s o n a l
m u s h r o o m s  c o o k e d  w i t h  t h y m e  a n d

b l a c k  p e p p e r  |  2 7 9

W I N T E R  C L E A R  S O U P
( V E G / N O N  V E G )

F r e s h  g a r d e n  v e g g i e s  c o o k e d  i n  a
c l e a r  s t o c k  w i t h  l e m o n  t o  k e e p  y o u

w a r m  a n d  h y d r a t e d  |  2 7 9 / 3 2 9
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S U P E R F O O D  S A L A D
A fusion of  organic red quinoa, pumpkin seeds,

walnuts, pomegranate, avocado, apples, charred
corns, feta cheese and chia seeds dressed  with
orange zest, extra virgin olive oil and honey | 599

R O A S T  C H I C K E N  A N D  R A N C H
S A L A D

Assorted lettuce, bell peppers, cucumber, oven roasted
chicken, cherry tomato and rocket leaves with in house

yogurt based ranch dressing | 549

L E B A N E S E  F A L A F E L  S A L A D

Assorted lettuce, toasted seeds,pomegranate, cherry
tomatoes, walnuts , crispy falafel on top with tzatziki dip|

549

A V O C A D O  G R E E K  S A L A D

 Sliced avocados, tomatoes, feta cheese, sliced onions,
sliced cucumbers, whole kalamata olives imported from

greece, rocket leaves and Greek dressing | 549

B U R R A T A  S A L A D
 Fresh buratta cheese, rocket leaves, marinated cherry
tomatoes, sundried tomatoes, sour dough baked toast

with a drizzle of Balsamic and Pesto | 699

P E S T O  C H I C K E N  S A L A D
Fresh lettuce, sundried tomatoes, sliced toasted

sourdough bread, bocconcini cheese and pesto tossed
grilled chicken breast  599
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C A P R E S E  S A N D W I C H

Walnut and basil leaves pesto with glazed cherry
tomatoes,  Italian sun-dried tomatoes and fresh

cheese| 429

R O A S T E D  V E G G I E  A N D   
B O C C O N C I N I  S A N D W I C H

Chargrilled zuchini, bell peppers, beetroot with our in
house muhammara sauce, rocket leaves and fresh

bocconcini cheese | 429

M U S H R O O M  A N D  B A B Y  S P I N A C H
S A N D W I C H

Sauteed button mushrooms with baby spinach,
rosemary,  cream cheese and fresh mozzarella | 429

C R E A M  C H E E S E  A N D  C H I C K E N
S A N D W I C H

Roasted chicken with cream cheese, black olives,
spinach and fresh cheese | 469

S M O K E D  C H I C K E N  S A N D W I C H

Smoked chicken with muhammara sauce, rocket leaves,
sundried tomatoes and olives | 469

P E S T O  C H I C K E N  S A N D W I C H
 Fresh basil pesto marinated grilled chicken with cherry

tomatoes and fresh cheese | 469

A D D  O N :  B A C O N  |  1 7 9
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C H I P S  A N D  D I P S  P L A T T E R
Potato wedges served with garlic aioli, bang bang hot

sauce and hummus. | 349

 W O O D  F I R E D  G A R L I C  B R E A D
Freshly baked garlic bread  topped with fresh

mozzarella cheese| 499

C H I C K E N  M I L A N E S E

Chicken fried to perfection, served with potato wedges
and in-house bang bang hot sauce |  549

C R I S P Y  F R I E D  P R A W N S  
Prawns marinated in a spicy dry rub fried to give it a

crispy texture, served along side garlic aioli |  699

F I S H  A N D  C H I P S

Batter fried sole fish fillet fried like the old English ways,
served with potato wedges and in-house tartare |  699

P E R I  P E R I  C H I P S  A N D  D I P S
Dry rub peri peri potato wedges served with garlic aioli,

bang bang hot sauce and hummus. | 379

P A R M E S A N  A N D  T R U F F L E  C H I P S
Our special crispers topped with grated parmesan

and truffle oil. | 479

M U S H R O O M  A N D  S U N D R I E D
T O M A T O  G A R L I C  B R E A D  |  5 4 9

G R E E N  C H I L L I  G A R L I C  B R E A D |  5 4 9
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M I N I  M E Z Z E  S A M P L E R  
Freshly baked pita bread alongside 2 types of

hummus, cucumber and greek yogurt dip and
sumac salad  | 399

A M I G O S  S I G N A T U R E  V E G
H U M M U S  B O A R D  

Beetroot baked kebabs, falafel, inhouse beetroot
hummus, classic hummus and mixed green herbs

hummus, freshly baked pita, greek yogurt dip and house
salad  | 749

 C H I C K E N  K A F T A  H U M M U S  B O A R D

Minced chicken kafta kebabs cooked on flame with  
fresh pita bread, beetroot hummus, classic hummus and

mixed green herbs hummus, yogurt dip and salad | 799

L A M B  K E B A B  H U M M U S  B O A R D

 Delectable kibbeh kebabs served with freshly baked
pita bread, trio of hummus topped with extra virgin

olive oil along  with our house salad. | 849

A M I G O S  S I G N A T U R E  N O N  V E G
H U M M U S  B O A R D  

 A blend of both, Chicken kafta kebabs and lebanese
lamb kebabs alongside pita, three types of hummus,

yogurt dip and salad. | 849

 Add ons : Hummus | 99     Pita  | 149
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S P A G H E T T I  W I T H  M U S H R O O M

A N D  C H E R R Y  T O M A T O E S
 Classic Aglio Olio done Amigos way with some

charred mushrooms and cherry tomatoes and  garlic,
topped with parmesan cheese | 549

P A S T A  A L  P O M O D O R O

San Marzano tomatoes imported from Italy go into
making this delectable pasta sauce, with fresh basil

leaves and cheese | 549

S P A G H E T T I  I N  M U S H R O O M
C R E A M  S A U C E

Sautéed button mushrooms and garlic tossed with our
in house creamy alfredo sauce and parmesan cheese

for an utterly delicious delight | 549

S P A G H E T T I  W I T H  B A S I L  P E S T O  
Fresh basil pesto pasta cooked perfectly and

garnished with chopped walnuts. | 549

S P A G H E T T I  R O S É

The best of both worlds, Italian tomato sauce and
creamy alfredo sauce are mixed together to give a

perfectly tangy yet creamy flavour | 549



C H I C K E N  A N D  M U S H R O O M
S P A G H E T T I  I N  C H E E S E  S A U C E |

6 4 9

 Add ons : 
Buratta - 299

Grilled vegetables | 99
Chicken | 149

Bacon | 179

S P A G H E T T I  W I T H  B A C O N ,
G A R L I C ,  B A S I L  A N D  P A R M E S A N

|  6 9 9

C H I C K E N  P A R M I G I A N A  

Enjoy crispy breadcrumb-coated chicken draped in
rich homemade pilati tomato sauce and melted

mozzarella atop a bed of spaghetti. It's a symphony of
flavors and textures, a culinary delight for the senses. |

699

S P A G H E T T I  B O L O G N E S E

Spaghetti cooked in Italian tomatoes alongside
minced meat cooked to perfection with herbs and

parmesan cheese.| 699

B R O W N  B U T T E R  S P A G H E T T I

Spaghetti is tossed in a nutty, golden-brown butter
sauce,  with garlic, herbs, and Parmesan. Served over

cherry tomatoes sauce| 599
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From the heart of Naples, our Neapolitan
pizza embodies tradition and authenticity.

Crafted with San Marzano tomatoes,
Mozzarella di Bufala cheese, and

handcrafted dough left to rest for 48
hours, each bite is a journey to Italy's

culinary soul. 
Our commitment to quality ingredients

and traditional techniques, honed through
local immersion and professional training,
ensures an experience that transports you
to the charming streets of Naples. With

each flavorful bite, we invite you to savor
the essence of true Italian pizza

craftsmanship, leaving you with memories
of our dedication and passion.



P E S T O  V E G  P I Z Z A  

 Basil Pesto base with cherry tomatoes, fresh
mozzarella and Parmesan shaves | 899

A L  F U N G I  P I Z Z A

 Mushrooms, Spinach, black olives
& sundried tomatoes | 899

S I G N A T U R E  G A R D E N  P I Z Z A

 Onions, Tricoloured Peppers,
 Olives & Corns |  899

M A R G H E R I T A  

Experience our rendition of the Italian cult pizza. | 749

 Add ons :  Buratta - 299, Truffle Oil 199

A M I G O S  S P E C I A L  P I Z Z A

Tomato sauce base topped with rocket leaves, buratta
cheese, sundried tomatoes, basil pesto sauce and

truffle oil | 1249N
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F O U R  C H E E S E  P I Z Z A

Fresh Mozzarella, Smoked Cheese,  Feta cheese
and Parmesan Cheese | 899

T H E  U L T I M A T E  M U S H R O O M  P I Z Z A
 Mushroom sauce, sliced mushrooms, sun dried

tomatoes and garlic cream cheese|  999



T H E  C L A S S I C  P E P P E R O N I  P I Z Z A

Classic pork pepperoni and 
fresh mozzarella cheese | 949

S M O K E D  C H I C K E N  P I Z Z A

Smoked Chicken, mushrooms, onions and fresh
mozzarella |   899

A M I G O S  S I G N A T U R E  B O L O G N E S E
P I Z Z A

 Fresh tomato sauce base with minced meat,
 delectable Buratta, Parmesan cheese

and Rocket Leaves |  1399

 Add ons :  Buratta - 299, Truffle Oil 199

C H I C K E N  P E S T O  P I Z Z A

Basil pesto base topped with chicken, Sun Dried
tomatoes and olives |  949

S M O K E D  B A C O N  P I Z Z A

Pork bacon with cherry tomatoes
 and basil leaves | 949
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W I L D  M U S H R O O M  C U R R Y  W I T H
B U T T O N  M U S H R O O M S

Chargrilled mushrooms on a sauce made with wild
mushrooms served with option of rice/quinoa | 599

P E R I  P E R I  C O T T A G E  C H E E S E
S T E A K

 Cottage cheese steak stuffed with spinach, served with
choice of rice/quinoa, mashed potatoes, grilled

vegetables and peri peri sauce.| 599M
ai

ns
 

B R O C C O L I  S T E A K  W I T H  T A N G Y
C H E R R Y  T O M A T O  S A U C E .

Grilled broccoli steak stuffed with cheese served with
mashed potatoes, sauteed vegetables, cherry tomato

sauce and choice of Rice/Quinoa | 649

Elevate your dining experience with our
nutritious yet delicious mains, each

served with the option of risotto rice or
quinoa. These wholesome grains

complement our dishes perfectly.



G R I L L E D  B U T T E R  G A R L I C
P R A W N S

 The match made in heaven, pan seared prawns served
with butter garlic sauce on the bed of rice/quinoa | 799

G R I L L E D  F I S H

Sole Fish with herbs marination grilled and served with
classic lemon butter sauce, sautéed vegetables, mashed

potatoes with an option of rice/quinoa |  799

P E R I  P E R I  C H I C K E N  S T E A K

 peri peri marinated grilled chicken  served with choice
of rice/ quinoa, mashed potatoes, grilled vegetables and

peri peri sauce| 699

G R I L L E D  H I M A L A Y A N  T R O U T

Savor the renowned Himachali fish, celebrated worldwide
for its succulent and flavorful texture, sourced directly

from the farms in Kullu. Whole grilled fish is accompanied
by creamy mashed potatoes, vibrant veggies, and a zesty
mustard caper sauce. Delight as each bite melts in your
mouth, though exercise caution for any hidden bones. |

1399

C R E A M Y  P E S T O  C H I C K E N

Marinated and grilled chicken breast served on a bed of
pesto in creamy garlic sauce with option of rice/quinoa  

699
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M O C H A  |  2 7 9

C A P P U C C I N O  |  2 7 9
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C A F É  L A T T E  |  2 7 9

R O A S T E D  H A Z E L N U T  L A T T E  |  2 9 9

M A S A L A  T E A  |  1 9 9

A M I G O S  G R E E N  T E A  E X P E R I E N C E  
 |  1 9 9

A M I G O S   S P L .  P I S T A C H I O  L A T T E  |
2 9 9

Our signature coffee with pistachio paste

O . G  H O T  C H O C O L A T E  -  3 2 9

N U T E L L A  H O T  C H O C O L A T E  -  3 4 9

T I R A M I S U  C A P P U C I N O  |  2 9 9

Choice of Almond milk is available @99/-

B I S C O F F  C A P P U C C I N O  |  2 9 9
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I C E D  L A T T E  |  2 6 9

C A F É  F R A P P É  |  2 9 9

M O C H A  C H I P  F R A P P É  |  3 4 9

H A Z E L N U T  F R A P P É  |  3 4 9

A M I G O S  S P E C I A L  P I S T A C H I O  I C E D
L A T T E |  3 4 9

Our signature coffee with pistachio paste

S P A N I S H  L A T T E  |  2 9 9

M I L K ,  E S P R E S S O ,  A N D  J U S T  A  H I N T  O F
C R E A M I N E S S  F R O M  S W E E T E N E D

C O N D E N S E D  M I L K

V I E T N A M E S E  I C E D  C O F F E E  |  2 9 9

A  C O M B I N A T I O N  O F  S T R O N G  C O F F E E
A N D  S W E E T E N E D  C O N D E N S E D  M I L K  W I T H

I C E .

C O K E  /  D I E T  C O K E |  1 4 9

F R E S H  L I M E |  1 9 9

B I S C O F F  F R A P P É  |  3 4 9

I C E D  T E A  |  2 4 9



A P P L E ,  B E E T R O O T ,  C A R R O T
&  P O M E G R A N A T E

 ( C O L D  P R E S S E D )  |  3 4 9

W A T E R M E L O N  
( C O L D  P R E S S E D )  |  3 4 9
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P I N E A P P L E  
( C O L D  P R E S S E D )  |  3 4 9

O R A N G E ,  P O M E G R A N A T E  
&  P I N E A P P L E  

( C O L D  P R E S S E D )  |  3 4 9

O R A N G E  &  C A R R O T  
( C O L D  P R E S S E D )  |  3 4 9
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T H E  F R E N C H  W A Y  |  2 9 9

Cucumber and mint mojito

T H A I  S T Y L E  |  2 9 9

Classic Thai flavoured orange and lemongrass mojito 

B R I T S  A N D  S A X O N S  |  2 9 9

Elderflower and passionfruit

T H E  A F R I C A N S  |  2 9 9

Watermelon and Basil

C U L T U R A L L Y  C H I N E S E  |  2 9 9

Apple and fresh ginger mojito

B R A Z I L I A N  C O N C O T I O N   2 9 9

Pineapples and coconut



B R O W N I E  W I T H  I C E  C R E A M  |
2 9 9

D
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T I R A M I S U  |  4 4 9

Treat yourself to a taste of Italy's sweet indulgence,
leaving you with memories of pure culinary bliss.

(Contains Egg)

 W A F F L E S  

Choice of  Toppings:
Nutella & Nuts

Nutella & Banana
Lotus Biscoff

Pistachio Cream
Chocolate Overload

4 Pc | 499

Please note :  Service Charge 5% and govt charges as applicable.

B U R N T  B A S Q U E  
C H E E S E C A K E  |  3 9 9

Baked crustless cheesecake with a goeey texture and
a classic vanilla cheesecake. Add on

Nutella/Biscoff/Pistachio cream @99.


