


O Churros For One
(3 Churros + 1 Dip)

O Churros For Two
(6 Churros + 2 Dips)

O Nutella N Chcoclate Dip Chooroh
Tiramisu Cream N Chocolate Dip Chooroh

Fondue For Two
(Churros, Brownies and fruits

served with pot of melted chocolate)

O Churros Fiesta
(12 churros + 4 Dips)

A churro is a fried - dough
pastry - predominantly

choux - based snacks.

Churros are popular in Spain, France, the

Philippines, Portugal, Ibero-America and

the Southwestern United States.
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Minestrone 110
(A traditional clear soup with pieces of fresh vegetables)

Passato Di Verdure 130
(Cream of vegetable soup sprinkled with parmesan cheese & served with crunchy croutons)

Zuppa Di Broccoli 140

(Soup prepared in the traditional way with broccoli)

Creme Di Funghi 140

(Cream of mushroom soup)

O Paneer and Spinach Sandwich 130 g 2 :

[0 Mexcian Paneer Sandwich 130 ;rr E_% " L ﬂ}i , !
O Veg Club Sandwich 130

O Mexican Veg Sandwich 130

O Spinach Corn Cheese Sandwich




ITALIAN
Cheese Garlic Bread 140

(Farmers bread baked with tomato sauce, garlic & cheese)

Masala Garlic Bread 170

(Farmers bread baked with tomato sauce, garlic, cheese,
onion & green capsicum)

Special Crostini 200
(Special farmers bread grilled and topped with exotic

vegetables & cheese)

Bruschetta 170

(Assorted sliced farmers bread grilled and topped with garlic,
fresh tomatoes, olives oil,basil & oregano)

Fungi Trifolati 200

(Fresh mushroom sauted with wine, italian herb, garlic served with garlic bread)

Spinach Salsa 200
(Creamy spinach dip served with thin crispy toast )

Jalapeno Salsa 220

(Jalapeno tossed in creamy sauce, served with thin crispy toast)

CONTINENTAL
Infused Cheese Garlic Mushroom Caps 190

(Stufffed mushrooms with cottage cheese, fresh herbs tossed with cream sauce)

Africano Panner 200
(Cottage cheese tossed in chefs special spicy and tangy africano sauce )

Loaded Pototo Wedges 160
(Wedges loaded with beans, cheese sauce, salsa and jalapenos)
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O Honey Pepper Fries 150
(French fries tossed in honey and pepper)

O Melvyn’s Fries 150
(Spicy fries)

O Cheese Stuffed Jalapeno Veg Balls 190
(Potato balls with cheese and jalapeno stuffing and tossed in tangy sauce)

O Stir Fried Veg 180
(English vegetables, stir fried with ice berg & cottage cheese)
MEXICAN

O Loaded Nachos 200

(Nachos with cheese sauce salsa, reffied beans and jalapenos)
Nachos with Cheese Sauce 160
Tortilla Chips with Salsa 130
Onion Rings 150

Babycorn Longs 150
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Cheese Corn Balls 180



Insalata mista
(Fresh tomatoes, cucumber, lettuce, oregano, cheese, olives,
extra virgin olive 0il & imported balsamic vinegar)

Corleone
(Fresh lettuce,pickled italian onion, corn, potato, capers, sun dried romato,
balsamic vinegar &olive 0il and served with farmers bread )

Insalata Gennarino
(Fresh tomato,lettuce,garlic, red yellow capsicum,
capers, olive oil, cheese and balsamic vinegar served with bread)

Contadina
(Fresh tomato,garlic , basil,sun-dried tomatoes, onions
and green beans served with extra virgin olive 0il )

Caesar Salad

(Lettuce leaves, olives, roasted croutons and cheese dressed with mayonnaise)

Pesto Salad

(Lettuce, cucumber, broccoli and red & yellow capsicum
dressed with pesto sauce)
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" Thin Crust Pizzas
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Margarita
(Fresh tomato sauce, mozzarella and basil)

OO0 Fantasia 250
(Spicy tomato sauce, italian herbs, onions green capsicum, cottage cheese,
coriander and mozzarella)

O Purpigna 280

(Spicy tomato sauce, italian herbs, mushroom, mozzarella, olives, onions & corn)

O Peri Peri 290

(Spicy tomato sauce, homemade peri peri with
zucchini, bell pepper and mozzarella)

-

OO0 Four Seasons 280

(Spicy tomato sauce, paneer, capsicum, tomato, black olives & mozzarella)

O Cross Country Ranch 300
((Spicy tomato sauce, bell peppers,olives, jalapenos, pancer, broccoli & mozzarella)

O Rustic 250

(Spicy tomato sauce, italian herbs, mozzarella, spinach, onion & garlic)

O Tabasco 290

(Spicy tomato sauce ,mozzarella,jalapeno, sundired tomato & tabasco sauce)

O  Sicilia 300
(Fresh tomato sauce, mozgzarella, mushroom, garlic, onion, sundried
tomato and basil all marinated in chilly oil)

(]
Exotica 280
(Fresh tomato sauce, mozzarella, onion, mushroom and pineapple)

O Goa 280
(Fresh tomato sauce, mozzarella, red & yellow capsicum, green chilly, onion & jalapeno)

O Meiterranean 290

(Fresh tomato sauce, mozzarella, olives, artichokes ¢ italian herb)




Indian
(Spicy tomato sauce ,italian herbs, mozzarella, onion, capsicum,
garlic, chilly oil and sundried tomato )

Solarina 280

(Spicy tomato sauce, mozzarella, corn, capsicum, tomato slice, onion & italian herbs)

Pesto Pizza 280

(Pesto sauce, mozzarella, garlic and potatoes)

Pizza Toe Toe 300

(Tomato sauce, mozzarella, mushroom, capsicum, jalapeno, dry tomato & tabsco)

Pizza Paprika 250

(Fresh tomato sauce, mozzarella, chilly olive 0il & roasted garlic )

Bombay 280

(Spicy tomato sauce, mushroom, onion, mozzarella, cottage cheese & coriander)

Kamarina 300
(Fresh tomato sauce ,mozzarella,spinach, sundried tomato, olives, pickled onion,

red and yellow capsicum & jalapeno )

Botticino 300
(Spicy tomato sauce, sundried tomato, jalapeno, artichokes, olives & mozzarella)

Sputini 310
(Creamy sauce, mushroom, olives, sundried tomato, capsicum & mozzarella)

Extra Toppings

Mozzarella Cheese 50
Olives / Jalapino 30
Mushroom 40
Sun Dried Tomato 50
Artichokes 40
Broccoli 40

Parmesan Cheese 50




Aglio Olio Peperoncino

(Simple classic sauce with garlic, olive oil, chilly and parsley)

All Arrabiata
(Fresh tomato sauce, garlic, chilly and parsley)

Pasta Barbaresca
(Creamy tomato sauce with fresh broccoli, tomatoes, garlic,
parsley, sundried tomato, and parmesan cheese)

Alla Firritiana
(A classic combination of cheese & spinach sauce)

Pasta Alla Alfredo

(Cream sauce with garlic, mushroom and parmesan cheese)

Pasta All Bakunin

(Fresh mushroom, garlic, parsley, capers, in a red wine,
tomato sauce & parmesan cheese)

Pasta 4 Stagioni
(A creamy tomato sauce with garlic, carrots, capers,
olives and sundried tomato, green chilly)

Primavera
(Cream sauce with roasted red & yellow capsicum, olives,
capers, parsley, sundried tomato, garlic and olive 0il)

Della Casa (Dry Pasta)

(Sundried tomato, fresh basil, garlic, olive 0il and parmesan cheese)

Al Pesto Genovese
(Fresh basil crushed with nuts, garlic, olive 0il & cheese
prepared with fresh cream)




P&Sta (Spaghetti, Penne, Fusilli

§at

Mediterranean
(Tomato sauce, mozzarella, olives, capers, basil & parmesan)

Metauro
(A creamy tomato sauce, sundried tomato, pickle onion,
garlic, chilly, basil, mushroom & parmesan)

Gambaza
(Cream sauce, spinach,ricotta cheese,mushroom,onion,garlic, chilly & jalapeno)

Pasta Alla Sallome

(Italian traditional tomato sauce, pesto sauce, fresh cream with onion,
capiscum, mushroom, olives and parsley)

Pasta Del Barone 280

(A classic noble sauce with bechamel, tomato sauce, red chilly & parmesan cheese)

Masala Mafia 290

(Spicy succulent sauce with red yellow capsicum paste, tomato cubes, red chilli,
garlic, parsely with fresh cream)

BAKED DISH

Spinach Canneloni
(Tubes of homemade pasta filled with cottage cheese, spinach, mozzarella
and tomato sauce baked in oven)

Lasagna Alla Nepolitana
(Homemade pasta, bechamel sauce, tomato sauce, basil, mozzarella and
cottage cheese baked in oven)




Exotic Veg in Cilantro Curry
(Exotic vegetables preparation cooked in cilantro flavoured curry)

Exotic Veg in Peppery Curry

(Exotic vegetables cooked with mexican spices in brown sauce)

Thai Green Curry
(Coconut based veg thai green curry served with butter rice)

Thai Red Curry

(Coconut based veg thai red curry served with butter rice)

Exotic Veggies & Cilantro Flavoured Rice




The Bizchoco
(Rich chocolate cake topped with fresh strawberries lashing of
chilled custard and melted chocolates)

Brownie Sundae
(3 scoops of rich ice cream on a choco browine ,topped with rich
ice cream & Melted chocolate)

Chocolate Bomb
(Muddy melted fantasy chocolate served with vanilla ice cream)

Cream Caramel
(A cream pudding with caramel)

Seven Layers

Pastries of the Day
(Milk Choco / Dark Choco / White Choco)

Chocolate Mouse

Fresh Cheese Cake
(Mange / Blueberry / Pineapple / Rusberry)

Fruit Fondue
(Seasonal fresh fruits served with dip cups of melted chocolate)

Bowl of Strawberries
(Served with melted Chocolate Dips)

Cookie Sundae

(Cookies, 3 scoops of chocolate ice cream & melted chocolate)
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Spanish Hot Chocolates

Classic Spanish 160

Azteca (Chili) 160
Hot and Cold (With chocolate ice cream) 180
Marid Mocha (Zhick hot chocolate with espresso) 180
Mint Magnifico 180
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Extras « Whipped cream 40 * Churros 80

7 Coffee
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O Affogato 920
O Latte 920
O Cappuccino 80
O Americano 60
O Espresso 60
O Spanish Latte 100
O Café Mocha 100
O Extras (Caramel / vanilla / hazelnut @ Rs.50)



Mocktails

Sunbreeze
(Apple and cranberry juice)

Virgin sangria 140

(Apple, pomegranate & lime cordial)

Virgin Pinacolada 140
(Coconut & pineapple juice)

Shirley Temple 150

(Orange juice, cherry, grenadine, lemon slice)

Virgin Mojito 140
- (With refreshing mint)
; : -"i O Fresh Lime Soda 60
O Peach Iced Tea 130
O Lemon Iced Tea 120
O Blue Logon 130

(Lemon, Blue Corros, Sprit)




Choco Loco
(Dark Chocolate With Chocolate Ice Cream)

Mango Tango
(White Chocolate, Mango Pulp And Vanilla Ice Cream)

Banana Lambada
(Milk Chocolate, Banana And Vanilla Ice Cream)

Mocha Mambo
(Dark Chocolate, Espresso And Vanilla Ice Cream)

Cookie Cha Cha
(Milk Chocolate, Chocolate Cookie And Vanilla Ice Cream)

Rasberry Ripe
(Milk Chocolate, Chocolate Ice Cream And Rasberry Crush)

Cream De Fresca
(White Chocolate, Strawberry Ice Cream & Fresh Strawberry)

Chocolate Creme Pie
(Oreo, cream, chocolate & vanilla ice cream)

Iced Coffees
Iced Mocha
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The Legend of
SAN CHURRO

‘ ‘ In 1528 the spanish conquistador herman cortes,
bought the aztec tradition of chocolate to spain. Only the
monks were entrusted to manufacture the new chocolate
drink for the sole indulgence of the aristocracy. One
vistonary monk, san churro, believed chocolate had
incredible powers to heal and bring joy to the lives of
the masses and made it lifes work to share the secret of

chocolate. And so the joy of chocolate spread throughout

the world. , ,

And the legend of San Churro was born.

Contact us for:
Bulk Orders
Outdoor Catering for Corporates & Home Gatherings
Live Italian Pizza & Pasta Counters for 50 to 500 people
* Call: +91 9845154172

Free Home Delivery Call
+91-9663487993 / 9620344606

San Churro Restaurant

CHOCOLATERIA

| SAN CHURRO |

Design: aura.infomediaa@gmail.com



