COCKTAIL MENU

(OLD FASHIONED)

CHAI

Chai Bourbon, Hazelnut, Cardamom, Cacao

14

(GIBSON)

ONION

Gin, Caramelised Onion, Okra, Olive

12*

(LASSI)

MANGO

Rum, Cardamom, Mango, Cream

12

(PINA COLADA)

COCONUT

Tequila, Coconut Cream, Turmeric, All Spice
12*

(COLLINS)

ELDERFLOWER

Tequila, Elderflower, Fennel, Soda

12.5*

(FRENCH 75)

LYCHEE

Vodka, Lychee, Basil, Champagne

14

(BLOODY MARY)

TOMATO

Vodka, Tomato Juice, Spice

12*

(PENICILLIN)

DARJEELING

Scotch Whisky, Darjeeling, Ginger Smoke

12.5%

(ROSE)

MILK PUNCH

Gin, Rose, Pomegranate, Clarified Milk

12*

(NEGRONI)

CURRY LEAF

Gin, Curry Leaf Vermouth, Chilli, Bitter
13*

(VIEUX CARRE)

CUMIN

Cognac, Fino Sherry, Cumin, Apricot
12

(SOUR)

EARL GREY

Bourbon, Earl Grey, Lemon, Egg Whites

12

* Non Alcoholic 7.5




WINE MENU

125w 500m1 750m

(Carafe) (Bottle)

WHITE

Vermentino, Chevanceau (2023)

6.2 17.6 26

Chenin Blanc, Tumbleweed Wild, Bruce Jack Wines (2024)
6.5 18.7 27

Pinot Grigio, Foundstone, Berton Vineyard (2024)
6.8 19.5 28

Selected Harvest White, Adega de Pegdes, Santo Isidro de
Pegdes (2023)
7.2 20.5 30

Zibibbo, Vitese, Colomba Bianca (2024)
74 21.2 31

Sauvignon Blanc, Bishops Leap (2023)
7.7 22 32

Riesling Kabinett, Johannisberger Erntebringer, Villa
Gutenberg (2023)
7.7 22 32

Chardonnay Gran Reserva, Vifia Echeverria (2023)
8.5 24.5 35

Rioja Blanco, Valdebaron, Bodegas Ondarre (2024)
83 235 34

Pinot Gris, The Nest, Lake Chalice (2023)
9.5 27 40

Pouilly-Fuissé 1er Cru Prestige, Domaine Nadine Ferrand
(2023)
75

ROSE

Rosé d'Anjou, Les Grands Cédres (2023)
7.9 22,5 33

Primitivo Rosé, Tramari, San Marzano (2024)

7.9 225 33

Cotes de Provence Rosé, Aumérade Style, Chateau de
I'Aumérade (2024)
87 25 37




RED

Pinotage, Hazy View (2023)
6.1 174 25

Marselan, Chevanceau (2023)
6.5 18.7 27

Salice Salentino, Il Pumo, San Marzano (2021)

7 20 29

Merlot Reserva, Vifia Echeverria (2023)
7.2 20.5 30

Rioja, Primeur, Bodegas Ondarre (2022)
7.7 22 32

The Black Shiraz, Metal Label, Berton Vineyard (2022)
7.9 225 33

Chateau Mayne Mazerolles, Blaye Cétes de Bordeaux (2020)
9.3 26.5 39

Malbec, 1300, Andeluna (VG) (2023)
9.3 265 39

Old Vines Zinfandel, Lodi, Maggio, Oak Ridge Winery (2022)
9.3 265 39

Pinot Noir, Ibbotson Family Vineyard (2022)
9.8 27.8 40

Chateauneuf-du-Pape, Les Vallons de la Solitude, Domaine
de la Solitude (2022)
75

SPARKLING

125m1 750m

(Glass) (Bottle)

Prosecco Brut, Sacchetto (NV)

6 30

Prosecco, Collezione 96 Rosé, Masottina (NV)

6.5 33

Champagne Laurent Perrier, La Cuvée Brut (NV)
14 80

Champagne Laurent Perrier, Cuvée Rosé Brut (NV)

19 110

Champagne Laurent-Perrier Blanc de Blancs (NV)

130

Champagne Laurent Perrier, 'Grand Siecle' (NV)
250




WHISKEY

25mt 50m

(Single)  (Double)

INDIA

Amrut Fusion

7 14

Amrut Peated Csk. Str
10.3 20.6

Indri Trini Three Wood
55 11

Paul John Brilliance

6 12

Paul John Pedro Ximénez

10.4 20.8

JAPAN

Fuji Gotemba Single Malt
11.8 23.6

Hatozaki Small Batch Pure Malt Whisky
7.2 144

Hibiki Japanese Harmony
11 22

Ichiro's Malt & Grain World Blended Whisky
23 46

Kaiyo Whisky
11.9 23.8

Mars Komagatake Single Malt (2021 Edition)
15.8 31.6

Mars Maltage Cosmo Whisky
8 16

Nikka Coffey Grain
7.9 15.8

Nikka FTB
8.6 17.2

Nikka The 12 yr
28.4 56.8

The Kurayoshi 8yr
14.4 28.8

The Matsui The Peated
16.2 32.4

Toki Blended
4.9 9.8

Yamazaki 12 Year Old Whisky 70cl
24 48

Yamazaki Single Malt Whisky - Distiller's Reserve
10.9 21.8




SCOTLAND

Ardbeg 10yr
7.5 15

Balvenie Doublewood 12yr

7.5 15

Craigellachie 13yr
8 16

Dalmore 15yr

16.2 32.4

Glen Scorta 15yr
9 18

Glenfiddich 15yr
82 164

Johnnie Walker Black
4 8

Johnnie Walker Blue
24.7 49.4

Lagavulin 16yr
13.6 27.2

Macallan 12yr Sherry oak
11.8 23.6

Macallan 15yr Double Oak
19.3 38.6

TAIWAN
Kavalan Concertmaster - Port
9.4 18.8

Kavalan Distillery Select

7.7 154

Kavalan Single Malt
9.9 19.8

IRELAND

Red Breast
84 16.8

Teeling
5.9 10.8

The Irishman

6.2 124

Other spirits are be available on request.
Please ask your server




BEERS
Half Pint

Kingfisher
3.5 6.5

Passan’s IPA

3.5 6.5

Guiness

3.8 7

Birra Moretti
3.5 6.5

CIDERS

Aspall
5

Old Mout
5

Mela Rossa

6

SOFT

Coca Cola

3.5

Coke Zero
3.5

Lemonade

3.5

Orange Juice

3.5

Apple Juice

Cranberry Juice

3.5

Ginger Ale
4

Sparkling/Still Water
3.5




DESSERTS

Dark Chocolate & Cardamom De Leche 9

Chocolate mousse, cardamom infused milk caramel (v)

Saffron & Irani Pistachio Kheer 9.5

Traditional rice pudding, saffron infused, Irani pistachio (v) (n)

Mango Parfait 9

Alphonso mango, sabayon passionfruit coulis (v)

Cardamom, White Chocolate & Pistachio Brownie 9.5

Dark & white chocolate, Irani pistachio, vanilla bean ice cream (vg) (n)

Chai Pana Cotta 9

Smooth set cream, cardamom, cinnamon & ginger notes (v)

DESSERT WINE

Moscato d'Asti, Nivole, Michele Chiarlo 37.5cl
28

Late Harvest Sauvignon Blanc, Vifia Echeverria 37.5cl

31

HOT DRINKS

Karak Chai 4
Masala Chai 4
Indian Milky Coffee 4
Chai Latte ¢
Iced Chai Latte ¢
Cinnamon Latte 4
Green Tea 3.5
Peppermint Tea 3.5
Indian Herbal Tea 3.5
Cappuccino 4
Tea 4
Coffee 3.5

Please inform your server of any allergies or dietary requirements
before ordering. (v) vegetarian (vg) vegan (gf) gluten free (n) nuts




