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THE ARKO EXPERIENCE

We have always wanted Arko to be more than just
beers, it has always been about the experience.

We host tons of events including screenings,
brunches, pop-ups, community events, workshops,
festive celebrations, private events and much more.

If you're interested in collaborating with us or if you'd
like to host an event at Arko, you can get in touch
with us on +91 7208016636
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VEG APPETIZERS

ARKO FRIES

Served with 3 dips: chipotle, mayo,
and ketchup

GARLIC BREAD
CHEESE GARLIC BREAD
POTATO WEDGES

PESTO POTATO
Wedges tossed in pesto sauce

HUMMUS WITH PITA
ONION RINGS

NACHOS

Tortilla chips topped with melted
cheese sauce, corn bean, salsa, and
sour cream and garnished with
picked jalapenos, herbs.

BRUSCHETTA
Tomato, basil, feta, olives

HUMMUS & FALAFEL PLATTER
Trio of hummus, pita, falafel

CHEESE BALLS
Jalapeno & cheese balls

SPANAKOPITA

Cream cheese, spinach, wrapped
filo pastry

¥ 320

T 250

T 320

T 350

T 380

T 360

¥ 350

¥ 380

T 360

T 460

T 430

T 460

HOY AND SOY MUSHROOM
Mushrooms in honey chilly sauce

KUNG PAO POTATOS

Crispy potato wedges finished in
oriental sauce and spices

CRISPY VEG
Tempura fried exotic vegetables

OLD SCHOOL PANEER CHILLI

Tempura fried crispy paneer tossed
with spicy chilli and capsicum

JODHPURI NUGGETS &

A burst of Rajasthani flavours
topped with makhani gravy

VEG PLATTER

Onion rings, hummus & pita,
bruschetta, cheese balls

NON-VEG APPETIZERS

CHICKEN POPS
Chicken pops, cajun spices

SHORT GUN CHICKEN

Crispy juicy lollypops, bell pepper,
onion, red chilli sauce

YAKITORI CHICKEN
Japanese-style chicken skewer

SEASONED CHICKEN SKEWERS

Italian spices and herbs infused
chicken, chipotle

FLAKY CHICKEN STRIPS

Arko super crisp and crunchy
chicken, chilli aioli

CHICKEN WINGS

Crispy chicken wings tossed in
BBQ/chilli garlic /chipotie, sauces
of choice

BUTTER CHICKEN BOMB ¢
Makhani gravy chicken pops

¥ 460

T 380

T 430

T 460

¥ 500

T 399

T 480

T 480

¥ 520

T 520

T 520

¥ 540

¥ 560

ASK YOUR SERVER FOR VEGAN AND GLUTEN FREE OPTIONS | 10% SERVICE CHARGE & GOVT. TAXES AS APPLICABLE



FISH FINGERS T 460

Succulent basa strips with
tartar sauce

FISH & CHIPS T 480

Crumbed fried basa with fries
and tartar sauce

TEMPURA PRAWNS T 580

Prawns with our secret spice mix

BUTTER GARLIC GAMBAS < Z 620

Poached prawns, garlic, lemon,
capers

NON-VEG PLATTER T 499

Chicken pops, chicken skewers,
fish fingers, flaky chicken strips

SALADS

WATERMELON FETA SALAD ¥ 350

Fresh watermelon chunks, feta,
lettuce, honey vinaigrette dressing,
aged balsamic

PASTA SALAD T 360

Pasta, cherry tomatoes, onions,
olives, drench of homemade dressing

CAESER SALAD ¥ 380

Lettuce, caesar dressing, croutons
and parmesan

ADD CHICKEN Z 80
BURGERS
VEG BURGER % 330

Cajun patty, chipotle

CHICKEN BURGER T 430
Minced chicken patty

FRIED FISH ¥ 430
Beer batter fish, tartar sauce

SANDWICHES

PESTO VEG SANDWICH
Grilled veggies , creamy pesto

TRIPLE CHEESE SANDWICH
Three cheeses mixed with home-
made seasoning

ROASTED CHICKEN SANDWICH
Pulled chicken, chipotle

PASTAS & MORE

MAKE YOUR OWN PASTA:

» Penne /Spaghetti/ Macaroni
« Arrabbiata / mama rosa / pesto
[ alfredo

« Add chicken
« Add prawns

AGLIO OLIO

Freshly cooked spaghetti pasta,
tossed with fresh garlic, olive oil,
and parmesan

MAC & CHEESE

Baked macaroni pasta, parmesan
cheese, mozzarella

LASAGNA
Parmigiana, freshly baked

RISOTTO (ﬁNY SAUCE)
With wild mushroom broth

RAMEN (APA) &

Spicy broth, crispy mushroom,
teriyaki carrot, spring onion

« Add chicken
« Add Prawns

T 280

T 320

T 340

T 450

T 80
T 120

¥ 450

¥ 520

¥ 550

T 560

¥ 560

¥ 80
T 120

<) CHEF'S SPECIAL



WOOD-FIRED PIZZAS

VEG

CLASSIC MARGHERITA ¥ 550
Aged basil oil, buffalo mozzarella

BELLA CIAO ¥ 560

Onions, mushrooms, fresh basil,
red peppers

GREEK GOD ¥ 580

Spinach, roasted peppers, cherry
tomatoes, feta, mozzarella

PESTO VEG T 580

Veggies tossed in pesto, aged chilly
oil, parmesan

PANEER TIKKA ¥ 600

Tikka spiced paneer, pickled
onions, cheddar, and mozzarella

TROPICAL TREAT ¥ 550
Pineapple, sundried tomatoes, olives

SPICY ASIAN T 550

Crispy mushroom, fried garlic,
green onions

QUATTRO STAGIONI Z 600

Artichoke, bell pepper, onion,
mushroom, basil, mozzarella

VEG SUPREME T 650
Bell pepper, cherry tomatoes, corn,
jalapenos, onion, mushroom,

paneer and mozzarella

NON-VEG

CHICKEN TIKKA PIZZA

Butter chicken spiced tikka,
pickled onions, green chillies

BBQ CHICKEN PIZZA

Homemade bbqg sauce, pickled
jalapenos, onions & corn

SPICY SALAMI

Spicy salami, paprika onions

CARNIVORUS TREAT

Bbq chicken, chicken peri-peri,
chicken sausages, jalapenos,
cheese, basil

BUMBLE BEE

Spicy Goan chorizo, pickled
jalapenos, honey

HAWAIIAN
Cheese, chunks of pineapple, ham

DIABLO

Spicy pork pepperoni, fresh
jalapenos, aged chilli oil

PESTO SEA

Garlic, pesto, sundried tomatoes,
parmesan

LAMB BOLOGNESE

Slow-cooked lamb mince,
parmesan, and aged basil oil

T 650

T 650

€ 700

€ 700

T 650

¥ 650

¥ 700

T 700

T 750

ASK YOUR SERVER FOR VEGAN AND GLUTEN FREE OPTIONS | 10% SERVICE CHARGE & GOVT. TAXES AS APPLICABLE



MAINS VEG

BURNT GARLIC RICE

Pan fried burnt garlic and sauteed
vegetable rice.

SINGAPORE RICE

Aromatic fried rice tossed with
curry powder, chilies, vegetables,
and garnished with fried peanuts

HUNAN GRAVY

Exotic vegetables cooked in chilli
beans sauce

VEG KADHAI

Mix vegetables cooked with bell
peppers & whole spices in tomato

gravy

PANEER LABABDAR

Cottage cheese tossed in a
flavourful rich gravy

LACCHA PARATHA
Homemade laccha paratha

VEG BIRYANI

Tempered spiced gravy and
vegetables with aromatic rice

MAINS NON-VEG

CHICKEN BHUNA
Dhaba style chicken sukka with
handpicked spices

BUTTER CHICKEN
Makhani style chicken

MUTTON BHUNA

Dhaba style mutton sukka with
handpicked spices

MUTTON ROGAN JOSH

Ginger, garlic, and aromatic spiced-
flavoured braised mutton

T 400

T 400

T 250

¥ 420

¥ 480

T 60

¥ 480

¥ 520

¥ 560

T 620

¥ 650

GRILLED FISH WITH LEEK
CELERY SAUCE

Grilled basa served on a bed of
creamed leek, celery sauce, grilled
veggies, and mashed potatoes

GRILLED CHICKEN

Grilled chicken, jus, mashed
potatoes, veggies

PORK RIBS &=

Slow-cooked ribs, pork jus, sauteed
veggies, and mashed potatoes

CHICKEN BURNT GARLIC RICE

Pan fried burnt garlic, shredded
chicken, rice

CHICKEN SINGAPORE RICE

Indo chinese style chicken rice with
curry powder

CHICKEN HUNAN GRAVY

Diced chicken cooked in chilli
beans sauce

CHICKEN TIKKA BIRYANI
Oven-cooked chicken tikka with

flavourful marination & aromatic rice

MUTTON DUM BIRYANI

Goat meat cooked with flavourful
marination and aromaticrice

PRAWNS BIRYANI

Prawns tossed in home made indian

spices and aromatic rice

DESSERTS

TIRAMISU
NEWYORK CHEESE CAKE &)

CARAMELISED KHEER

BROWNIE WITH ICE CREAM

¥ 580

¥ 620

T 650

T 430

T 450

T 280

¥ 550

¥ 650

T 620

¥ 450

T 490

T 360

T 420



