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WINE LIST & DRINKS MENU

PROSPER MAUFOUX, SAINT AUBIN IER CRU CLOS DU CHATEAU 2022 £96

An elegant and richly styled wine showing lovely balance between vibrant freshness and a silky
texture enhanced by notes of dried fruit and candied citrus.

MICHEL GAYOT, MEURSAULT 2022 £125.00

A smooth and creamy Meursault, with elegant notes of almonds and roasted hazelnuts enveloping
a core of white fruit with delicate floral nuances

YERING STATION, YARRA VALLEY, RESERVE PINOT NOIR 2021 £96.00

Complex and silky smooth, with layers of fresh and dried fruit, toasty, nutmeg spice and earthy
notes, this wine has tremendous poise.

CHATEAU BATAILLEY 5EME CRU CLASSE, PAUILLAC 2017 £130.00

A complex and elegant Bordeaux showing classic cigar box and cedar notes preluding an opulent
palate with nuances of chocolate and savoury roast meat, long, fine and sustained




Prosecco Extra Dry, Favola, Veneto, Italy 20 CL £8.00
Prosecco with aromas of pear and apple. On the palate it is off-dry.

Prosecco Extra Dry, Canal Grando, Veneto, Italy £30.00
Vibrant citrus fruits combined with subtle floral characters. Crisp Finish

Prosecco Rosé Brut, Sacchetto, Veneto, Italy £38.00
Appealing notes of violet & wild red berried fruits, supported by light, soft bubbles. Dry fruity finish.

Champagne Collet, Brut NV, France £52.00
A fine stream of bubbles & complex aromas of white flowers, lemon zest, quince & white peach.,

Champagne Laurent Perrier, 'La Cuvée' Brut NV, France £100.00
Delicate and complex nose, full flavour with plenty of fruit in the mouth with a good balance & long length

Pinot Grigio Blush, Delle Venezie 2023, Veneto, Italy £8.00/£9.50/£26.00

The wine is fruity with aromas of red fruits complemented by notes of rose petal, grapefruit zest and a
hint of minerality.

Rosé, Cotes de Provence, Chateau de I'Aumérade 2023, Provence, France £40 (By Bottle Only)
Refreshingly fruity bouquet leading to delicate cranberry and mineral flavours on the palate

Pinot Grigio, Rubicone 2023, Emilia Romagna, Italy £8.00/£9.50/£26.00

Aromas of pear, grapefruit zest and a hint of spice are the hallmarks of good Pinot Grigio

Chenin Blanc, Sula Vineyards 2023, Nasik, India £9.00/£11.00/£33.00

Aromas of green apple and pear combine with tropical fruit flavours & mineral undertones. A notable acidity and hint of pepper

Chardonnay, Andelunal300, 2023, Mendoza, Argentina £10.00/£12.00/£35.00

Chardonnay showing pineapple & pear characters. Intense flavour and a mineral finish

Gewdrztraminer- ALTO, Italy £38.00
A beautiful fruity & mineral style with Citrus note & grassy blend

Sauvignon Blanc, 'The Nest' 2023, Marlborough, New Zealand £40.00

Lifted aromas of tropical fruits, fresh mango, spicy citrus notes of grapefruit& grassy herb flavours.
Gavi 'Palas', Michele Chiarlo 2023, Piedmont, Italy £45.00

A Floral & Fruity Gavi, Aromas of exotic fruits & white peach.

Viognier Limited Release’, Swartland Winery 2021, Western cape, South Africa £48.00
Viognier showing citrus and orange peel aromas, layered with enticing peach, mango and delicate floral notes.

Sancerre, Eric Louis 2023, Loire valley, France £65.00
Aromatic Sancerre with passionfruit and zesty lemon flavours enveloped by stony mineral character.

Saint-Véran, La Cote Dorée, Thierry Drouin 2022, Burgundy, France £68.00
Sweet notes of apricot, peach, nectarine & plum prelude a broad palate with generous, fleshy fruit.



Merlot, Valle Central, Vellas 2023, Central Valley, Chile £7.00/£8.50/£26.00

Fruity merlot, with notes of coffee and toffee aroma, characterstics of red flum flavours

Vina Echeverria, Reserva, Valle de Curico, Cabernet Sauvignon, 2022 Chile
Leafy black-current fruit with hint of smoky green pepper

£8.00/£9.50/£27.00

Shiraz, Sula Vineyards 2023, Nasik, India £9.00/£11.00/£33.00

Delicious notes of ripe blackberry and blueberry fruit, hint of black peppery spice and a touch of rich dark chocolate.

Rioja Crianza 'Rivallana’, Bodegas Ondarre 2020, Spain
Spicy, ripe fruit aromas are complemented by subtle hints of vanilla oak.

Malbec 'Alto Molino', Cafayate, Piattelli Vineyards 2022, Mendoza, Argentina £40.00
Juicy and fruity profile, offering a heady mix of plumpblackberry, chocolate and ripe plum,combined with sweet, firm tannins

£38.00

Valpolicella ‘Rio Albo’ Ca’Rugate 2023, Veneto, Italy £44.00
Aromas of red fruits, blackberry and cherries are layered with violet notes & a hint of spice.
Barolo 'Patres', San Silvestro 2020, Piedmont, Italy £68.00

Expressive aromas of dried fruit, roses and tar. The deep fruits are layered with earthy minerality on the smooth
& mouth-filling palate & sweet tannins.

Primitivo di Manduria Riserva 'Anniversario 62', San Marzano, 2018, Puglia, Italy £69.00

Complex flavours of prunes, black cherry jam, spice and tobacco, finish of cocoa, coffee & vanilla bean

Chateauneuf-du-Pape, Domaine de la Solitude 2022, Rhone, France

£82.00

Rich, smooth & flavoursome with complex layers of black-berried fruit, brambly notes.

Cocktail

High end urban craft cocktails

Smoked Black magic Negroni £12.50

Jaisalmer Indian gin — Homemade black spice bitters —
Campari - Antica formula sweet vermouth — Orange oil -
Spice smoke

Bottle aged Rum-hattan £12:50
Mezan X0 Jamaican rum — Homemade spice extract - Elderflower
liquor — Extra dry vermouth
Burnt orange old fashioned £12.50

Woodford reserve bourbon — Burnt orange and clove bitters —
Grand marnier — Demerara syrup — Smoke

Smoky Sailor £12.50
Bacardi Carta white rum — Caramel — Roasted cumin - Pineapple
- Fresh clove smoke

Monk & Monkey £12.50

Old monk 7yrs Indian Rum — Banana liquor — Caramel —
Homemade dark spiced bitters — Orange oil

Our bespoke House concoctions
Pink Paradise £12.00

Bombay Sapphire — Grapefruit — Elderflower liquor — Rose
petal syrup — Lime

Saffron Gimlet £12.00

Bombay Sapphire — Saffron cordial - Fresh lime — Lemon oil

Verry Berry £12.00
Absolute Vodka — Cointreau — Cassis — Lychee — Wild
strawberry — Cranberry - Fresh lime

Tulsi Mojito £12.00
Bacardi — Fresh basil — Coconut - Lime

Passion and fire £12.00

Scotch — Southern comfort — Burnt Kashmiri chilli syrup —
Passion fruit

Old Monk By The Fire (Dessert Cocktail) ~ £13.00

Old monk 7yrs Indian rum — Masala tea concoction — almond

- grape fruit — Apple - Fresh lime - Served warm

**If you are fancy any classic cocktail of your choice please let us know, we will try our best
to make it for you as per ingredients availability



GIN & TONIC

Jaisalmer Indian premium gin
Bold - rustic — pronounced

Bombay sapphire
Round — Aromatic — complex

Gordon premium pink
Aromatic - soft — fruity

Tanqueray Rangpur
Citrusy - clean - crisp
Hendricks

Delicate - soft — clean

TEQUILA
Jose' Cuervo Silver

WHISKY

Indri

Amrut-Indian Fusion
Rampur

Single Malt
Laphroaig
Glenmorange

The Glenlivet
Glenfiddich 12 YRS

Blended

Red Label
Black Label

Bourbon

Jack Daniels
Woodford Reserve

25ML/50ML
£6.5/£9.5

E5.5/£85

£5:5/£8.5

£5.5/£8.5

£5.5/£8.5

25ML/50ML
53:5E8

£9.00/£13.00
£9.00/£13.00
£9.00/£14.50

£10.00/£14.00
£10.00/£14.00
£10.00/£14.00
£10.00/£14.00

£5.50/£8.50
£6.00/£9.00

£6.00/£9.00
£7.00/£10.00

Irish

Jameson £6.00/£9.00
Lpanese £9.00/£12.00
Suntory Toki .00/£12.

VODKA 25ML/50ML
Smirn off £5.5/£8.5
Absolut Blue £5.5/£8.5
Gray Goose £6.5/£9.5
RUM

Bacardi £5.5/£8.5
Captain Morgan Spiced £6.00/£9.00
Havana £5.5/£8.5

Meson XO- £7.00/ £10.00
BRANDY S0ML

Martin VS £8.0

RemyMartin VSOP £8.5

Lager, Cobra, India 4.8% 620 ML £8.50

All time Indian classic lager known for its spicy smooth finish

Lager, Asahi Super Dry, Japan 5% 330 ML £5.00

Crisp and super clean lager with a dry refreshing finish

IPA, White Rhino, India 5.6%

330 ML £5.50

Full bodied super aromatic IPA with a complex structure with
champagne yeast and smooth dry finish on palate

Non-alcoholic lager, Kingfisher, 0.0% £4.50

A refreshing non-alcoholic lager with all the character intact

Stray Apple Cider, Himachal Pradesh, India 5%

£5.00

Refreshing Indian premium cider with a clean zesty finish

Still/Sparkling Water £5.00
Coke/Coke Zero/Sprite £4.50
£4.50 each

(Mango, Cranberry, Orange, Apple, Pineapple)

e Lime and mint cooler
Lime — mint — citrus cordial - pineapple - fizz

* Roasted coconut Colada
Pineapple — Greek yoghurt — roasted coconut

e Tropical punch
Mango - passionfruit — pineapple — pink rose

+ Ginger and Elderflower Sling
Fresh ginger — lemon — apple - elderflower - fizz

One of the Indian cult classic drink with our own twist

Bourbon Vanilla & Black Cardamon
Alphonso Mango

Green Cardamom & Rose

Roasted Cumin & Himalayan Pink Salt



