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A sepia sun lit oasis in the
concrete jungle of Thane,
KOA is a globally inspired cafe,
dining, and bar space that invites
you to live more and celebrate the
joy of food, drinks and desserts
from all over the world. Whether ‘

a¥%
) ) c\~
you're looking for a romantic &.‘
~,

dinner, a casual catch up with \’;’
@

friends or a unique spot for \

special occasions,

KOA is the place to be.

We welcome you

to Koa. ”




Al Ry Breodsbnt

seasonal fresh fruit juices 245

granola parfait265 O ##

with almonds, figs, berries, apple & greek vanilla yoghurt

scrambled egg 295/295/325
2 eggs served with toast & potato hash brown
american style / masala bhurji / truffle oil

fluffy omelette 245
2 eggs served with toast & potato hash brown

egg white omelette / station style mirchi omelette /
sunny-side up 255 /245 [235

choose any two topping tomato, onion,
capsicum & mushroom

Egg-tra Ordinary

egg decker 345 ()
truffled scrambled egg on a bed of creamed
spinach & résti potato topped with sharp cheddar

florentine 345
2 poached egg & sautéed mushrooms on brioche
creamed spinach, topped with cheddar

egg shakshuka 345
mediterranean baked eggs, onion tomato ragout, coriander
served with toasted panin

greek style scrambled eggs 345 (1)
3 eggs, italain tomato concass & feta on herb baguette

Bullernille Pesncedee 245 ®

two pancakes served with melted butter & custard

Belgicon Weiflea 245

classic belgian waffles
with maple syrup, custard & icing sugar

add-ons (choose any one):
maple syrup and sugar icing /
hazelnut nutella, raspberry and banana
milky bar and strawberry strawberry
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Chef Recommends Egg Jain Vegetarian  Non Vegetarian

SERVICE CHARGE & TAXES AS APPLICABLE.
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Al DAy BreGKfOSt (”Gm To 5pm)
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tre funghi burger 525 #§ o

brown onion, jalapeno spiced mozzarella

spinach & corn burger 525 #}
mayo, onion, tomato, cheddar cheese

red quinoa & exotic veggie burger 525 O ##
lettuce, spicy mayo, cheddar cheese,
cherry tomatoes, gherkins & lettuce

crispy chicken burger 575 A
potato sticks, fried chicken, coleslaw, gherkins,
parmesan mayo & honey mustard

pulled chicken tikka messy burger 575 A
grilled onions, cheddar cheese & bbq sauce

caribbean spiced crab burger 625 a
with cheddar cheese

italian avocado & hummus open 625 O
with grilled veggies & olives served
on a sourdough bread

classic bit sandwich 625 A
bacon, lettuce & tomato in a panini

tandoori paneer tikka wrap 575 ##
with lettuce, onion, mint mayo & pepper

tandoori chicken wrap 625 A
with lettuce, onion, mint mayo & pepper, egg wrap

(&) 0 A

Chef Recommends Egg Jain Vegetarian  Non Vegetarian

SERVICE CHARGE & TAXES AS APPLICABLE.

Sufpe

(soup)

minestrone #§
tomato broth with zucchini, carrot,
leek, celery & spinach 295

three mushroom & thyme O o
with gruyére & caramelized onion 295

herbed chicken & broccoli ¢ a
pesto flavoured broth, herbed chicken balls
& broccoli flowers 325

Inacdede

(salad)

greque 445 # ¢
fresh greens with crumbled feta, kalamata olives,
cucumber, red onion & bell peppers with a

homemade greek dressing

bitter frisée & quinoa 445 O #} ¢
orange cilantro dressing trio of bitter frisée,

pomegranate kernels, chévre & pine nuts

baby spinach & mushrooms 445 ¢
sautéed in chilli balsamic with a

classic italian dressing

modena caesar salad 445 /475 #} ¢ A
mixed lettuce with evoo, kalamata olives, parmesan

shavings in an anchovy dressing

(&) O A

Chef Recommends Egg Jain Vegetarian  Non Vegetarian

SERVICE CHARGE & TAXES AS APPLICABLE.
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American & Italian

(veg appetizer)

garlic bread 245 [ 275

with fresh herbs / with cheese

avocado bruschetta 445 O #
avocado, cherry tomatoes, pumpkin seeds & microgreens /
edamame hummus & goat cheese /
stracciatella & truffle oil

mezze 545
guacamole, hummus, edamame hummus, muhammara,
tahini & served with lavash, bread sticks & cheese nachos

grilled elephant asparagus 415 #}

with brown butter cream

red quinoa arancini 415 O
with mozzarella, young tomato ragu & pesto sauce

roasted mushroom 395
stuffed with goat cheese & hickory bbq sauce

fries [ peri peri / chilli cheese fries 325 /345 [ 355

potato french fries with harissa sauce & parsley

golmaal onion rings with jamaican spices 395
batter fried onion rings served with a chilli mayonnaise

cheddar & jalapeno 395 #}

poppers with sundried tomato aioli

crispy corn nachos 465 O #

nachos with guacamole, salsa & sour cream

O D 0 A

Chef Recommends Egg Jain Vegetarian  Non Vegetarian

SERVICE CHARGE & TAXES AS APPLICABLE.

(non-veg appetizer)

buffalo wings 425
hot & spicy buffalo wings with blue cheese dip
& celery sticks

koa fried chicken 445
chicken supreme with wasabi mayo & sundried tomato aioli

chicken pancetta envelope 445
scamorza gorged bacon chicken blanket,
smoked bbq basted, apricot orange glaze

jerk chicken olivetti 445
scotch bonnet peppers fumed chicken supreme,
jerk mayo & pina colada dip

spicy crab cakes 415
pan fried & served with muhammara

calamari fritto misto 445
served with garlic aioli & lemon

upI|O}] X9 UDDLIBWIY

four pepper prawns 565 O

in butter garlic pepper sauce

Prines ErSeconds

(pasta)

koa mac n cheese 395 #i
macaroni pasta with cheese, broccoli & mushroom.

spaghetti alio 475 #§
elephant garlic, chilli & extra virgin olive oil

O " O A

Chef Recommends Egg Jain Vegetarian  Non Vegetarian

SERVICE CHARGE & TAXES AS APPLICABLE.



American & Italian

ravioli orange paprika 475 O e
pine nuts, leek & parmesan stuffed ravioli,
orange butter paprika sauce, candied ginger

penne pomodoro arrabita 475 i
italian spicy tomato sauce with basil
& parmesan cheese

penne romana 475 ¢
porcini cream sauce with wild
mushrooms, truffle oil

penne in pesto cream 475 O ¢
genovese basil pesto with parmesan

cheese & pine nuts

cafeteria style spaghetti in pink sauce 475 #}
spaghetti pasta in tomato & cheese sauce with
broccoli, bell pepper & mushroom

cauliflower rice risotto 475 #}
in young tomato ragu, water chestnut,
pine nuts & pecorino romano

barley & beetroot risotto 475 O #

served with a citrus salad

champagnerisotto 475 #}
with asparagus & parmiggiano reggiano

addon
grilled peppers, asparagus, broccoli, mushroom 75

chicken [ prawns / smoked salmon 95 /105 / 225

¢ D 0 A

Chef Recommends Egg Jain Vegetarian  Non Vegetarian

SERVICE CHARGE & TAXES AS APPLICABLE.

Lorge Pledea

exotic veggie & spinach crepes 595 o
with parmesan sauce & microgreens

grillé cottage cheese steak 595 #
chermoula marinated cottage cheese steak,
sautéed zucchini & baby potatoes

fricassée of mushroom 595 O
in croustade

oven roasted lasagne 595 #§
a koa classic with soya / chicken / lamb

classic roast chicken 695 @
herbed mash, sautéed veggies & red wine jus

chargrilled lemon pepper chicken 695
rosemary potato rosti, grilled vegetables & red wine sauce

pan roasted john dory 895
with pink pepper lemon sauce, baby
carrots & creamy polenta

kasundi mustard fish 695
indian salmon marinated in kasundi mustard with
rosti potato & lemon butter sauce

bacon chicken rollatini 695
bacon wrapped scamorza stuffed chicken,
creamy leek, potato & sweet corn shiraz jus

pan fried pomfret fillets 955
fenugreek potatoes in pommery mustard sauce /
cherry tomato beurre blanc

lobster thermidor 1350 O
oven roasted lobster thermidor, buttered french
beans, gruyere & lime crust

grilled tiger prawns 1150
mash potato, asparagus, prawns butter
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Chef Recommends Egg Jain Vegetarian  Non Vegetarian

SERVICE CHARGE & TAXES AS APPLICABLE.
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American & Italian

Pez2ee,

italian margarita 595 #}
vine ripened italian tomatoes, fresh basil
& buffalo mozzarella

fire roasted texas vegetable 625 #
bell pepper, zucchini, mushrooms, fresh corn, broccoli &
arugulg, roasted in fire topped with cheese

capricciosa 625 O
basil pine nut pesto, sweet peppers,
jalapenos & sun-dried tomatoes

bbq tandoori cottage cheese tikka 625
trio bell pepper & grilled cottage cheese
with barbeque sauce

portobello florentine 625
truffle scented spinach, portobello mushrooms

la casa bianca 625 #
classique alfredo, pommes herb mélange, burrata

tandoori tikka chicken pizza 675
tandoori sauce base with smoky
red shredded chicken tikka

mexican chicken chilli con carne 675
minced chicken, beans, jalapenos, avocado, nacho cheese

turkish ground lamb 675
minced lamb, green chilli, chilli flakes, parsley & eggs

sicilian pepperoni 675
italian pepperoni with mozzarella & parmesan
on marinara sauce

gumbo 775 O

cajun shrimp, crab, calamari, marie rose sauce

O o & 0 A

Chef Recommends Egg Jain Vegetarian  Non Vegetarian

SERVICE CHARGE & TAXES AS APPLICABLE.
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Chef Recommends  Egg Jain

Vegetarian  Non Vegetarian

SERVICE CHARGE & TAXES AS APPLICABLE.
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Chef Recommends Egg Jain Vegetarian  Non Vegetarian Chef Recommends Egg Jain Vegetarian  Non Vegetarian

SERVICE CHARGE & TAXES AS APPLICABLE. SERVICE CHARGE & TAXES AS APPLICABLE.
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Chef Recommends Egg Jain Vegetarian  Non Vegetarian Chef Recommends Egg Jain Vegetarian  Non Vegetarian
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Chef Recommends Egg

Vegetarian  Non Vegetarian

SERVICE CHARGE & TAXES AS APPLICABLE.
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coffee

espresso 135
cappuccino 165

affogato 165

café latte 165
americano 165
café mocha 185

iced black coffee 165

iced mocha 165

cold coffee 195

tea

masala tea 95

herbal tea 135
chamomile tea 135

english breakfast 135

lemon iced tea 175
peachiced tea 175
berry iced tea 175

hot drinks
hot chocolate 195

hazelnut hot chocolate 205
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Chef Recommends Egg

SERVICE CHARGE & TAXES AS APPLICABLE.

Vegetarian  Non Vegetarian
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