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SALAD

Fresh green garden salad
Fresh garden picked slices of cucumber, carrot, onion, tomato, lemon & chilies.

Bruschetta sampler
A mix salad of tomato, kalamata olives, fresh basil on toast drizzled with balsamic
reduction accompanied with penne pesto.

Insalata caprese
Bocconcini mozzarclla, roma tomato, mix leaves & fresh basil with balsamic jelly.

Alu chana chat
Boiled kabuli chana & potato mixed with onion, tomato, chilies tossed with lemon & chat
masala.

Grilled cottage cheese & vegetables salad
Marinated & grilled with herhs & paprika drizzled with sesame oil dressing.

Waldorf salad

Diced red apple wrapped in honey mayonnaise dressing topped with nut gallica &
brunoise of celery.

Bruschetta sampler
Combination of warm chicken, tomato, kalamata olives, and fresh basil salad on toast
with balsamic reduction accompanied with penne pesto.

Caesar salad (chicken/shrimp/veg.)
Crispy heart of ice berg served with caesar dressing and your choice of meat chicken or
shrimps.

Carica papaya salad
Mix of raw papaya, grilled shrimps, with cherry tomatoes in tamarind dressing.

APPETIZER & JOURNEY TO TRADITIONAL CLAY OVEN

Vegetable cigar rolls
A Chinese starter with spring vegetables filling.

Singaporean spring roll
A mix of vegetables cooked with spicy homemade szechwan sauce & soy sauce
combined along with singaporean rice noodles & rolled in wrapper & fried

Chili paneer
Marinated & fried chunks of cottage cheese with scallion chilies & dark soy sauce.

Vegetable manchurian
Minced vegetable dumplings tossed with ginger, garlic, chili & mixed Asian dip.

Crispy corn
Marinated & crispy fried sweet corn kernel tossed on high heat with ginger, garlic, fresh
chilies & homemade schezwan sauce.

vegetable cottage cheese roll
Julianne cut vegetable & cottage cheese cooked with aromatic spices wrapped in flour
tortillas served with tzatziki dip.

Vegetable kathi roll

The wrap is made of white flour bread stuffed with paneer, sautéed onion and capsicum,
flavored with a hint of vinegar, topped up with mint chutney. The wrap cut into four
pieces.

If you are allergic to any food, Please fet our staff Kpow.
All prices are exclusive of taxes, we do not [evy any service charges.
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Hara bhara kebab

Fried scasonal mixed vegetable and spinach pattics

Paneer tikka ajwaini

Chunks of cottage cheese marinated with carom seeds & Indian spices cooked in
tandoor.

Corn palak tikki

A combination of corn kernel & spinach with peanut.

Vegetable shami kebab
Minced mix vegetable cooked with mango powder, Bengal gram & ground spices patty
golden fried to finish.

Paneer tikka achari
Dices of cottage cheese marinated with pickled spices and cooked in tandoor.

Paneer makhmali seekh
Grated cottage cheese & cashew flavoured with cardamom & other mix of spices
finished in clay oven

Tandoori bharwan aloo
Minced cottage cheese, nuts stuffed in potato & baked in tandoor

Kesari paneer tikka
Cubes of Paneer, onion and bell papers, marinated with fragrant saffron and cashews &
cooked in tandoor.

Shakahari thal

Stuffed potato, cottage cheesc, hara bhara kebab & vegetable seclch kebab served with
tandoori salad

Pudina paneer tikka
Chunks of cottage cheese flavored with mint past, Indian spices & cooked in tandoor.

Makki pudina seekh
A perfectly balanced crushed corn kernel, mint, potato & cottage cheese seasoned &
finished in tandoor

Vegetable seekh kebab
Mix vegetable (carrot, beans, cabbage, peas, capsicum, potato) and spices minced,
grilled in tandoor.

Malai paneer tikka
Chunks of cottage cheese has a creamy flavor, marinated with Indian spices & cooked in
tandoor.

Thar ka papad

Thin crisp pan cake made from ground lentils, stuffed with potato & cottage cheese

Masahari thal
Assortment of chicken, lamb and fish marinated with aromatic Indian spices & hanged
curd.

Chicken kathi roll

White flour bread stuffed with chiclien, vinegar onion, sautéed capsicum, onion and sun
dried tomato, relled with mint chuthey. The wrap cut into four pieces.

Tandoori adraki jheenga
Ginger, garlic, lemon & hang curd flavored with Indian aromatic spices prawn cooked in
tandoor.

Murgh ke sule

Chicken marinated in traditional Mewari spices and slow cooked in clay oven.

If you are allergic to any food, Please let our staff fpaw,
Al prices are exclusive of taxes, we do not fevy any service charges.
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Mutton gilafi seekh
Minced lamb meat mix with ground spices and cooked in tandoor.

Maas ke sule
Succulent strips of lamb marinated in hang curd, brown onion paste & Mewari spices
finished in tandoor.

Gilawati kebab
Fine paste of lambh meat marinated with rose & kewra water with a pungent flavor of
clove & shallow fried with desi ghee.

Tandoori chapli kabab
Shallow fried pattes minced mutton with green chilly, ginger, onion and locak spices
stuffed with cheese and coated with poppy seeds.

Tandoori chicken
King of kebab prepared with hung curd and ground tandoori spices.

Chicken tikka
Boneless chicken marinated with homemade ground masala & barbequed in clay oven.

Murgh malai methi tikka
Boneless chicken marinated in cashew paste and flavared with fenugreek slow cooked
in tandoor to finish.

Banjara murgh
Chicken marinated with cashew & hang curd & flavoured with smoked garlic, ginger &
green chili finished to perfection in tandoor.

Haldi chili fish

Turmeric and chilly marinated honeless pieces of fish cooked in tandoor,

Mutton seekh
Minced lamb meat mix with ground spice cooked in tandoor

Bhune pyaz ka murgh tikka

Marinated chicken and roasted onion cooked on grilled charcoal.

Lal mirch ka murgh tikka

Chicken marinated in hung cur, blended with authentic indian spices, grilled into clay
oven.

Kesari murgh malai tikka

Chicken marinated in yoghurt, fresh cream and fenugreek leaves, blended with indian
spices, cooked in clay oven,

Curry patta fish tikka
Boneless cubes size pieces of fishes, marinated in spiced curd base marination with
curry patta and losted over charcoal fire, garnished with vinegar onion.

SOoup
Apres-ski

Vegetable broth enriched with vegetable, macaroni and scented basil.

Cream ala fungi
Thick mushroom base soup flavored with herb's & finished with cream.

Tomato dhaniya shorba
Tomato based spicy soup flavoured with coriander

Shahi shorba

~ Anindian soup made with wheat flour & walnut scented with fresh mint.

If you are allergic to any food, Please et our staff Rnow.
Al prices are exglusive of taxes, we do not levy any service charges.
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Cream of spinach soup
A thick blend of spinach & stock fnished with cream.

Hot & sour
Chicken or vegetahle soup seasnned with citric juice and soya

Sweet corn Soup
‘I'raditional Chinese soup made with corn and vegetable or chicken=

Creamy chicken soup
Classic cream based soup with succulent chicken chunks.

Seafood soup
Seafood broth enriched with tomato and wine.

Chicken consomme
Chicken clear soup garnished with leal & chicken dumpling.

Chickenzfranishorba
An Indian delicacy made of chicken, flavored with saffron.

PIZZA (Thin/Thick crust), SANDWICHES, BURGERS & PASTA

Pizza margarita
Tomato sauce and basil leaves with fresh mozzarella on top.

Pizza mexicana
Pizza topped with jalapeno pepper, olives, veggies, cilantro and cheese,

Quattro formaggi
A classical mixture of four kind cheeses on pizza.

Caribbean jerk pizza
Herb tossed onion slices, mix vegetables with pineapple & jalapeno topped with
mozzarella finished with chili flakes

Spanish catalan pizza
Thin crust pizza base sprinkled with tossed slices of onion, mix peppers, paprika &
crumbled cottage cheese topped with mozzarella & parmesan and finished in oven

Cheese chilli toast
Bread topped with cheese, chili, and mix bell peppers & baked in oven.

Burger vegetable

Sesame hun stuffed with seasoned vegetable patties, lettuce, anion, tomatn & cheese.

Choice of sandwiches
(Grilled/plain)-White/Brown bread stuffed with vegetable/chicken & cheese,

Club sandwich

A triple decker toasted sandwich with lettuce, tomato, cucumber, cheese, chicken & egg.

Burger chicken
Sesume bun stuffed with seasoned chicken patties, lettuce, onion, tomato & cheese.

Chicken tikka pizza

Pizza topped with tandoor finished chicken tikka & fresh mozzarella,

Prawns pizza
Pizza topped with golden prawns, capsicum, onion & olive.

If you are allergic to any food, Please let our staff Know,
Al prices are exglusive of taxes, we do not levy any service charges.
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{®) Chicken sausages pizza
" (lassic pizza topped with mozzarclla cheese, chicken sausages, bell pepper & onions.

(@) Grilled chicken pizza

T (lassic grilled chicken pizza topping onion, sauteed corn and olive.

PASTA - SPAGHETTI/PENNE/FUSILLI/FETTUCCINE

Arrabbiata
Pasta cooked with tomato based spicy sauce, hint of oregano, garlic, chili flakes &
parmesan cheese served with garlic bread.

Alfredo

Pasta conked with creamy sauce with garlic and finished with parmesan cheese served
with garlic bread.

D

®

®

Creamy mushroom
Pasta cooked with tresh mushroom, garlic & cream topped with parmesan cheese to
finish served with garlic bread.

Pesto
Pasta cooked with crushed garlic, pine nuts, basil leaves and Parmigiano-Reggiano

D

Alla primavera
Garlic & chili flakes tossed broccoli, carrot & bell peppers flavored with oregano & fresh
basil in tomato concassee topped with grated parmesan

®

Alla napoli
Tomato concassee with olive, capers, fresh basil & cherry tomatoes topped with
parmesan served with garlic bread

® @

Chicken aglio-e-olio
1’asta cooked with minced garlic, olive oil & dried red chili flakes, served with garlic
bread.

Pasta alla norcina
A combination of spicy scrambled chicken sausage in rich cheesy cream sauce finished
with parmesan served with garlic bread

INDIAN SELECTION
Aloo gobi takatin

Home style preparation of potato & cauliflower with aromatic Indian mix spices.

5

Vegetable jalfrezi
Mixcd of seasonal vegetable coolied in tomato and Indian spiced gravy.

Kadai paneer

Dices of cottage cheese cooked along with spicy tomato gravy & khada masala.

Paneer butter masala
Chunk of cottage cheese cooked in tomato rich gravy improved with butter

Bhindi amchuri
Tady finger cooked in Indian spices flavored with mango powder.

Corn palak

Pureed spinach with corn kernel, indian spices and topped with Cream.

Hing jeera aloo
Potato preparation with asafoetida & cumin seeds finished with fresh coriander leaves.

DEDRORDRONUND

If you are allergic to any food, Please let our staff fpaw,
Al prices are exclusive of taxes, we do not fevy any service charges.
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Shahi dum aloo
Fried potato served in rich gravy of your choice (red/ycllow) tempered with jeera.

Subz punchmal
A winter vegetables consisting of carrot & peas steamed and sautéed with cottage
cheese cooked in minimal spices.

Mushroom do pyaza
Button mushrooms cooked with lightly caramelized onions, tomatoes and ground
spices.

Palak paneer
Pureed spinach with cottage cheese and cream.

Dal tadka

Yellow lentil tempered with cumin, garlic, red chili & mix of indian spices.

Dal makhani
Overnight soaked & cooked black lentil, red kidney beans & hengal gram finished with
cream and butter.

Chana Masala
Raw chickpeas are soaked overnight in water. They are then drained, rinsed, and
cooked with onions, tomatoes, and spices

Mutton rogan josh
Mutton simmered in aromatic indian curry spices with desi ghee.

Mutton saagwala
Local specialty of mutton cooked in spinach gravy with aromatic mix of Indian spices.

Murgh kali mirch

Boneless chicken wrapped in cashew nut base gravy flavored with black pepper.

Butter chicken
Tandoor cooked chicken pieces in tomato gravy & finished with butter.

Masaledar chicken lollipop
The oriental chicken lollipops get a desi makeaver. Chicken wrapped in rustic species
and fricd crips.

Indian lemon chicken
A tantalizing chicken recipe with a tangy kick of lemon chicken has succulent chicken
thighs cooked in a pool spices and citrusy juices of orange, lime and sugarcane,

Murgh tikka masala

Chunks of chicken cooked in clay oven finished with spicy aromatic tomato gravy.

Methi murgh
Boneless chicken along with green fenugreek cooked in a cashew gravy.

Goan fish curry
Indian spiced seared bone less fish cubes served with coconut flavored gravy.

Egg curry

A delectable dish prepared from boiled egg cooked in a spicy tomato, onion based gravy.

If you are allergic to any food, Please fet our staff Know,
Al prices are exclusive of taxes, we do not levy any service charges.
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(@) Lal maas with keema bati & missi roti 1750
— Apre plated special meal of Chunda palace sufficient for a couple consisting of our

signature lal mass accompanied with stuffed mutton keema bati, besan roti salad,

papad, raita & chutney (Please allow us to serve you in 35 minutes.)

Lal maas 925
Regional preparation of tender lamb chunks with dried red chili, onion and special
homemade Local fragrant spices.

Black lentil simmered with whole spices & ghee, wheat flour dumplings cooked in ghee,
churma made with wheat flour topped with nuts.

@ Safed murgh 750
Chicken cooked in cashew, poppy seed and onion gravy, flavored with aromatic herb.

(@) Khade pyaz ki subzi 600
Aakha pyaz cooked with indian spices.

@ Gatta ka saag 600
Gram flour dumplings cooked in yoghurt masala.

@ Mewari kadhi 550
Indian spices tempered with yoghurt & gram flour for to gravy.

(@) Dal panchmel 500
Mix of lentils simmered with whole spices & ghee.

(@) Dal bati - churma 850

@

Sev tamatar 550
Crisp friend gram flour, cooked in traditional Rajasthani spices.

@ Papad Ki subji aa
Traditional Mewari delicacy of papad cooked, in yoghurt, turmeric, coriander and
fenugreek.
m Papad mangodi 550

Sun dried lentil dumpling made in exotic yellow gravy.

INTERNATIONAL SELECTION
Baked vegetable 700

Dice of mix vegetables tossed in creamy cheese sauce with fresh herbs, and baked.

Vegetable casserole 700
A Mediterranean pot stew with pepper, courgette, sweet smoked paprika, tomato
concasse and thyme.

Potato gratin 700
Slices of potato cooked & layered with traditional sauce béchamel topped with cheese &
baked in oven.

Chicken stroganoff 825

Julienne of chicken cooked with mushroom, chicken broth and served with fettuccini.

Ginger poached chicken 825
Chicken hreast poached in ginger Mavor stock Mnished with mix spring vegetables & served
with herb rice.

Fish finger 825

Mustard marinaled & breaded linger cul lish polden lried served wilh Lartar sauce & Tries,

©® @© © ©®

If you are allergic to any food, Please fet our staff kpow,
All prices are exclusive of taxes, we do not levy any service charges.
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Fish & chips
Mustard marinated & breaded fillet of fish golden fricd & scrved with fries & tartar
sauce.

Wine glazed grilled chicken
Garlic enhanced grilled chicken breast, with mashed potatoes, red wine and natural
thyme jus.

® @

Seared strip fish
Pan seared fillet of fish, exotic vegetable & mash potato with warm arange cherry
tomato salsa.

Pan seared pink Norwegian salmon
Scarcd salmon on bed of butterced spinach with saffron creamy butter sauce.

® @

Herb crusted lamb chop
Scrumptious herb crusted New Zealand lamb chops, lime myrtle mash, courgette provencal &
red wine pomegranate reduction,

ASIAN SELECTION

Tofu with sweet & sour vegetables
Sauté vegetables mixed with fried tofu, pineapple and homemade sweet & sour sauce.

Vegetable with black bean sauce
Exotic stir fried vegetables cooked in fermented, salt preserved soya beans sauce.

©® [®

Vegetable thai curry (Choose your curry red, yellow & green)
Accompanied with one portion of fried rice/hakka noodles/ jasmine rise/ steamed rice
(Pleasc Iet the server know of your choice of accompaniment.)

D

' ®! Chicken thai curry (Choose your curry red, yellow & green)
Accompanied with one portion of fried rice/hakka noodles/ jasmine rise/ steamed rice
(Please let the server know of your choice of accompaniment.)

(@) Chicken satay
"~ 'T'hai herb marinated chicken strips skewered & grilled to perfection served with peanut
dip & kimchi

Chili chicken

Marinated & fried succulent pieces of chicken with scallion chilies & dark soy sauce.

Kung pao chicken
Stir fried tender boneless pieces of chicken with soya sauce garnished with pea nuts.

(@) Teriyaki chicken

T Juicy chicken wings cooked in teriyaki sauce & a dash of coke served with side salad.

®

Chicken/Fish with black bean sauce
Sparingly used black bean, salt tempered chicken or fish has a sweet and salty taste with
hints of ginger and garlic.

Chilli garlic prawns
Seared prawns cooked in a spicy Asian sauce.

RICE & NOODLES

Choice of Rice
Mutter pulao/Jeera pulao or Steam rice.

®

®®

Vegetable biryani
A combination of Himalayan basmati rice cooked in aromatic spices, herbs, nuts and
vegetable.

If you are allergic to any food, Please let our staff fpaw,
Al prices are exclusive of taxes, we do not fevy any service charges.
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Fried rice vegetable
Wol tossed rice with chili sauce, mix veggics and flavoured with soya sauce.

Noodles vegetable
Wok tossed noodles with spring vegetables, chili sauce, scallion & soy sauce

(@) Mutton biryani

A mutton and rice delicacy seasoned with fragrant spices & fresh herbs cooked in dum,

@ Chicken biryani

A fragrantrice dish prepared from mix of nuts and marinated chicken,

Fried rice egg

Wok tossed rice with chili sauce, mix veggies, eggs and flavoured with soya sauce.

Fried rice chicken
Wok tossed rice with chili sauce, eggs, chicken and Havored with soya sauce.

(@) Noodles egg
Wok tossed noodles with eggs, chili sauce, scallion & soy sauce.

@ Noodles chicken
Wok tossed noodles with eggs, chicken, chili sauce, scallion & soy sauce.

CURD PREPARATION

@ Raita : Plain curd/mix vegetable/boondi/pineapple
BREADS

o Kulcha

Clay oven baked refined flour bread with your choice of stuffing -
Onion/Potato/Cauliflower/Cottage Cheese,

Naan
A type of leavened bread prepared with refined flour, choices- Butter/Garlic/Cheese,

Laccha paratha
Bread with multiple layers with your choice- Mirchi/Pudina/butter.

Roti
Tandoori plain/Butter.

Choice of ice cream

Rajbhog

Is a traditional Bengali sweet made with fresh homemade cheese and flavored with
saffron and rose essence

Zafrani phirni
Crushed rice pudding enriched with saffron, cardamom topped with nuts.

DEDIDEDRDND

Hot gulab jamun
Deep fried golden dumpling of refined flour and milk fudge in sugar syrup.

Shahi tukra

Golden fried breads topped with rabri & nuts.

DRDRD

Apple pie
A freshly baked crispy crust pie with lilling ol apple Havored dry (ruits cinnamon and a
hint of mint served with scoop of vanilla ice cream.

Chocolate & walnut brownie with ice cream
Famous rich dark chocolate fudge.

D

1f you are allergic to any food, Please let our staff Know,
Al prices are exclusive of taxes, we do not levy any service charges.
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@ Fruit platter with ice cream
Freshly sliced mix of fruits.

(@) Kulfi with faluda
" Adense ice cream of south Asian origin typically made with boiled milk sugar,
cardamom, pistachios and other ingredients. Served along with sweet vermicelli.

(@) Red velvet cake
Red velvet cake is traditionally a red or scarlet-colored cake, layered of butter cream
and mascarponc cheese.

@ Black forest cake
Classic German cake made with layers of chocolate cake, cherries and cream,
Rasmalai
A decadent rich milk dumplings soaked in sugared milk flavored with saffron and
cardamom

Rasgulla
A syrupy dessert made from set cheese, the dumplings are soaked in sugar syrup served
cold.

Moongdal halwa

A classic Indian sweet dish made with moong lentils, sugar, ghee and cardamom powder

@) Cream caramel
A layer of clear caramel topped up with flavor of almond flex and served with apple and
kiwi,
Créme brulee
Oven baked mixture of heavy cream, eggs, vanilla topped with sugar caramelized.

Lava cake
Chocolate filling made with sugar, butter with a mushy center, served with a scoop of
delicious ice-cream,

BEVERAGE

(@) Cold coffee
Served with choice ofice cream.

If;\) Fresh fruit juice
- Seasonal freshly squeezed fruit Juice.

(@) Milk shake

7 Vanilla, chocolate, strawberry, banana, mango and butterscotch.

Lassi/Buttermilk
Plain/Salted /sweet/masala.

{'."’] Smoothies
' Banana/mango/mix fruit.

(@) Fresh lime soda/water
Sweet/salted/mix.

‘@) Tea

T English Breakfast, Assam, Earl Gray, Green, Darjeeling, Lemon, Masala, Chamomile.

Coffee
Café Latte, Cappuccino, Espresso, Macchiato, Mochaccino, Americano

If you are allergic to any food, Please fet our staff Kpow.
All prices are exclusive of taxes, we do not levy any service charges.
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Sparkling Wine
Jacob Creek Chardonnay Pinot Nolr
Sula Rrut

White Wines

Stag's Leap Wine Cellars, Karta chardonnay Napa Valley, USA
Fantini Pinot Griglo, Italy

Jacob’s Creek Classic Chardonnay, Australia

Sula Sanvignon Blanc, India

Fantinl Pinot Griglo, Italy (Glass)

Sula Sauvignon Blanc, India (Glass)

Red Wines
Primo Sangiovese Merlor, ltaly
Jacob’s Creek Shirue Cabernet, Australia
Sula Shiraz Cabernet, India
Primo Sanglovese Merlot, Maly (Glass)
Sula Cabernet Shiraz, India (Glass)

Fortified Wine
Harvest Bristol Cream Sherry

Beers

Coruna

Helnelen Lager

Mira White

Rira Blonde

Kingfisher Ultra
Kingfiaher Promium Lager
Budwelser (Non Alcoholic)

Aperitifs
Martini Blanco
Martini Rosso

Gin
Tangqueray
Beeleater's Londun Dry
Bombay Sapphire’s London Dry
Hiue Riband

Rum /Cognac

Bacard! Carta Blanca
Captain Morgan
Old Monk
Hreezer - Cranberry, Orange, Jamalcan Passion
Hennessy VS
Morpheus Hrandy

Tequila
Tequila Camine real Gold

Stamlard Meavure i 30 mib all prices are excbuvive of taoes
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MINg s Ing/Leaves
Mink Lemonade

Fresh Lime hacre, Segar Syvwp, Caemading Posar om ice flllex] ghans and top up with sesda water and
Farmestind \e itk Lo st Jist

Cocktails
Long Island lce Tea
Divink mode with viadiu, tequala, light nem, orgde see, gin, snd 5 Qilavh of enls sn e Packs, srrved into B2l
pllamer o and gornishod with sliced lemon

Martinl
Cochud made with g and vwimoth wyved into chifled marting plass with alivee brine. giemched with »
Irmmen twist of sberwer groes alives

Margarita

Conasiing of teqe la, orange qeeur snd frovh Bme petor, Shacked wiih ko cubes snd served with salted
M marTgarita gl

Daleguiri

White rum combined with pwvet & sour, vhaben well with joe snd vtrain in ohuBed cocktad glav,
SATRINed AT Mrsacw alay

Mojito
Lermon chinks & mtnt b aves maaddied with Semerara sogar, glavs THlesd wilh (rethend kKad 1p up with
white 1w snd G breciated varst walet

Cosmopolitan
Mr‘mmmtmwmﬁmmhuﬁ&mm

Mloody Mary ,
Veutia, Temmatn Jukoe, Tabascn, Wetoestershare & lime peice Mied intn obd Lasdioned with toe cubes, Sr
grotly and served with colery and lvmon wedpe

Htue lagoon

CochLal heaturing Dher Curacso mévesd wiih vindha and lemsansde. sevvad in bee Alled hightsall ghasa

Gimlet
Gamndet is o anad Lime oo dial sednesd, shabien wiell and served e Chelled oscbtail glam

0ld Fashion
%mmwmmmmmﬂwmmm
o ange

Sour
Whiskey infased with lots of litrse e segar, shalen wirll asd served bats old tashienal glats with garniab
of orange pst.

Bramble
G, cugget symup, beenom Juite and black berry syrip, shaken and poured ever annded lor Garnén with
Tewnan pest oF fresh se ranal borries

Cubia Libra
Cola, riam and limse juite o e, Garnsthend with liew wedge

Mint Julep

Whiskry, mint keaves and sugsr Comtly mudithe Dhe mimt, siagas and wader, 111 e glass with crested ioe,
Gearmoshy with o mist speig

Soft Beverages
Himatayan
Red Bull
Perrier
Canned Julces
Aerated Drink-Coke, Diet Coke, Sprite, Tonic Water, Ginger Ale, Soda

Stambard Measure is 38 ml sl prices are exchusive of taves

- .,‘

550

550

550
550

550




b=’ Y S Ve

CHUNDA )

Vodka
) Grey Goose, 450 5
Ciroc Snap frost 450
Absolute Blue 350
Smirnofl Hed / Orange 300
Whisky
Johinnie Walker lHoe Label 2000
Royal Salute 1800
Chivas Regal 18 Years 750
Glenbiddich 12 Years 600
Glenlivet 12 Years 600
Juhnnie Walker Black Label 550
Chivas Regal 12 Years 550
Taliskar 10 Years 550
Laphroaig 500
Black dog Triple Gold 500
Jack Daniels’s 500
Ballantine’s 12 Years 450
Jameson 450
Teacher's 50 450
Jim Beam Bourbon 400
Teacher’s Highland Cream 350
100 Plpers 350
Ballantine’s Finest 300
Jolimunie Walker Red Label 300
J&8 Rare 100
Mlender’s Pride oo
Signature 300
Vat 69 300
Mocktails
Anastasia 400
Manpo [ulce & ke (reem e with Chopped fred mint leaves and Mivesred with mint syrej, served into
wherm glavs with garmevh of miml spding
Fruit Punch 400
Vianills o creams bhend with mised fruil juior, setved bt pibiser glars with 2ot niah of scangs shore
Virgin Mojito 400
Lmmesn) Chindo & mrimd beaves medithod with Srermm vagar. gass filled with crushnd lond. top up with
cxrhonatnd vavet witer
Peach Lemon Ice Tea 400
Froshly sqoeesed lime juioe & sager yyrup filled ints tall pilseer ghess with e oube, op up with hlagck tes
decoctions and favess nd with prach arrup,
Sweet Sixteen 400
Piawapple pane & Stiawderry Ww (ream, bie sbed wilh sfrawberry crusts served inta pelaney ghass and
farmush with wliced pineapple
Apple Fizz
Appile fuice, Lime Junce, somple symagp and ioe Oubees SUX 1080 Migh Bull 30ad top ap with spariiing scuter,
with shord spple
Cinderella

Oraegr Juicr. Limse, Sugar SyTup, Mosed in 1o coden glass 2ol bap wi with we & @nger ile. garmsibed wimth
Samsbarsd Meavire s 30 mb il prices are eschivive of e




