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Bazaar Cocktails 

by     

Our original & innovative signature house cocktails have been created through a 

unique collaboration between Cinnamon Bazaar’s Vivek Singh & award-winning 

mixologist Ryan Chetiyawardana, aka Mr Lyan. The cocktails have been created to 

perfectly pair with our menu, and ignite a sensory adventure through the market 

places of the old imperial trade routes 

 

Makhani Gin Fizz 9 

Beefeater Gin, cream, saffron tincture, almond, lemon, egg white, soda 

 

Bazaar Old Fashioned 10.5 

Coconut-washed Indian Scotch, coconut sugar, burnt cinnamon 

 

Masala Cola Float 8.5 

Aged Rum, Karma Cola, masala ice cream 

 

Gajar Army & Navy 11 

Carrot-infused Colombo Gin, honey-cashew orgeat, lemon 

 

Falooda Swizzle 11 

White rum, basil seed, creme d'abricot, lime, amaranth cress 

 

Gin Julep 10 

Star of Bombay, mint, amchoor green mango, black cardamom 
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Red Wines 
 

 175ml 

glass 
250ml 

glass 

750ml 

bottle 

2015 Merlot/Corvina, Ponte Pietra, Veneto, Italy 
A soft and juicy red from the hills to the east of Verona. 

5.50 7.15 21.00 

2014 Syrah, El Circo, Aragon, Spain 
Long and intense on the palate, flavours of violets, blackberries and black olives. 

5.95 7.80 24.50 

2015 Garnacha, El Circo, Aragon, Spain 
This is the homeland for Garnacha (Grenache in France) and this soft and  
supple version shows why the French were so keen to bring it north. 

6.20 8.70 26.00 

2015 Montepulciano d`Abruzzo, Il Faggio, Abruzzo, Italy 
From the east coast of Italy, this soft and generous red is  
remarkably versatile and always drinkable. 

  29.00 

2014 Colchagua Merlot, Montes Classic Series,  
Colchagua Valley, Chile 
Colchagua, a couple of hours south of Santiago, is one of the best areas in  
Chile for Merlot, as this ripe and fleshy version shows. 

  32.00 

2015 Mendoza Malbec Reserve, Kaiken Reserve, Argentina 
Grown beneath the snow-peaked Andes in western Argentina, this  
full bodied, supple Malbec is a delight. 

8.00 11.40 34.00 

2014 Red, Peter Lehmann Layers, South Australia, Australia 
A silky and vibrant blend of four grape varieties (Shiraz, Grenache, Mourvedre  
and Tempranillo) from the Barossa Valley. 

  36.00 

2015 Beaujolais-Villages, Dominique Morel, Beaujolais, France 
Beaujolais at its best has a fresh strawberry character and a quaffability  
that few wines can match.  Try this wine to see what we mean! 

9.50 13.10 39.00 

2012 Rioja Reserva, Izadi, Rioja, Spain 
A serious - and seriously good - Rioja Reserva made solely from Tempranillo  
grown in the highest parts of the Alavesa zone. 

10.60 15.10 45.00 

2013 Chakalaka, Spice Route, Coastal Region, South Africa 
Chakalaka is a South African blend of different ingredients to make a spicy dish.   
This wine blends six grapes to produce a similarly harmonious result. 

  49.00 

2014 Pinot Noir, Delta Vineyard, Marlborough, New Zealand 
Marlborough may be best known for its Sauvignon Blanc, but top quality  
Pinot Noirs like this are making a name for themselves. 

13.70 19.50 58.00 

2010 Haut-Médoc, Château Larose Trintaudon, Bordeaux, France 
A great property from a wonderful vintage combines to offer an excellent claret.   

  64.00 

2013 ‘Karasì’ Areni Noir, Zorah, Vayots Dzor, Armenia 
Armenia is the cradle of the vine, and Areni Noir its best native grape variety.  
The spicy and peppery fruit on this wine will delight. 

  74.00 

2014 Sonoma County Zinfandel, Seghesio, California, USA 
Seghesio produce one of California's best Zinfandels, a variety  
that is one of our favourites with Indian food. 

  78.00 

2013 ‘A’ Amarone, Alpha Zeta, Veneto, Italy 
Made from dried grapes grown in the hills east of Verona, this wine matches well with our spices. 

  80.00 
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White Wines 
 

 175ml 

glass 
250ml 

glass 

750ml 

bottle 

2015 Pinot Bianco/Garganega, La Cavea, Veneto, Italy 
A fresh white with nicely rounded fruit on the palate. 

4.95 6.10 19.00 

2015 Macabeo DO Yecla, Molino Loco, Murcia, Spain 
This native Spanish variety produces dry and easy to drink wines  
in the hills northwest of Alicante.   

5.25 7.15 22.00 

2015 ‘C’ Chardonnay, Alpha Zeta, Veneto, Italy 
Why is Chardonnay so successful? Taste this dry yet rich wine  
that has hints of melons and vanilla.  A treat! 

6.20 8.70 26.00 

2015 Rioja Blanco, El Coto, Rioja, Spain 
A crisp, zesty and refreshing white Rioja, unoaked and made solely from the Viura grape.   

  28.00 

2015 Sauvignon Blanc ‘Wally’, Les Caves de la Loire, France 
An example of French Sauvignon Blanc fighting back against the Kiwis  
- and with greater success than their rugby team! 

  30.00 

2015 Pinot Grigio delle Venezie, Corte Giara, Veneto, Italy 
This nicely balanced Pinot Grigio comes from the hills outside of Verona.   
Unoaked, fresh and quaffable. 

8.00 11.10 33.00 

2015 Muscadet Sèvre-et-Maine sur Lie,  
Château du Coing de St. Fiacre, Loire, France 
This single estate wine illustrates why Muscadet is enjoying a comeback.   
Its supple texture marries wonderfully with our spicy food. 

  35.00 

2015 ‘Le Canon du Maréchal’ Organic Muscat/Viognier,  
Cazes, Roussillon, France 
This wine, from France's largest organic estate, is wonderfully fresh and scented.   

8.90 12.50 38.00 

2016 Marlborough Sauvignon Blanc, Tinpot Hut,  
Marlborough, New Zealand 
If you like Kiwi Sauvignon, you'll love this rather grown up version.  It is dry yet full of energy. 

9.80 13.70 41.00 

2014 Malvazija, Gasper, Goriška Brda, Slovenia 
Don't be scared by the name - it is a dry Malvasia from Slovenia,  
just over the border from Trieste in Italy.   

  43.00 

2015 ‘Langenlois’ Grüner Veltliner Kamptal, Loimer,  
Lower Austria, Austria 
The 'Langenlois' is from the Kamp valley, northwest of Vienna, where Fred Loimer is the star turn, 
known for his dry yet rounded Gruners. 

  50.00 

2015 Chablis ‘St Martin’, Domaine Laroche, Burgundy, France 
A classic Chablis from an outstanding domaine: dry, minerally and satisfying.   

13.70 19.50 58.00 

2015 ‘Springvale Riesling, Grosset, South Australia, Australia 
Beneath Jeff Grosset's polished cranium lies the finest Riesling brain on the planet.   
Dry, intense, long and beguiling. 

  72.00 

2015 ‘Clay Shales Chardonnay, Crystallum,  
Cape South Coast, South Africa 
A Chardonnay from the cool hills inland from Hermanus that challenges  
the best from the rest of the world. 

  80.00 
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Champagne & Sparkling 
 

 125ml 

glass 

750ml 

bottle 

NV Prosecco Spumante Extra Dry DOC, Ca' di Alte, Veneto, Italy 
The frothing, rounded character of this wine shows why Prosecco has become so popular! 

6.00 33.50 

NV Prosecco Rosé Spumante Extra Dry DOC, Ca' di Alte, Veneto, Italy 
A fresh, fruity and complex sparkling rosé from the Veneto region  
with formal notes and ripe passion fruit. 

6.90 40.00 

NV Brut Grand Réserve, Sophie Baron, Champagne, France  
A ripe Champagne from the Aube, in the southern part of the region,  
that is easy to drink on its own but has the weight to go with food. 

9.80 58.00 

NV Cuvée Rosé, Devaux, Champagne, France 
Pale pink and scented and easy to drink - what more can you ask for? 

15.50 90.00 

2007 Laurent Perrier Brut, Champagne, France 
Expressive aromatic richness. 

 150.00 

2005 Dom Perignon, Champagne, France 
Fruity with gentle acidity, and complex long finish. 

 275.00 

 

 

Rosé Wines 
 

 175ml 

glass 
250ml 

glass 

750ml 

bottle 

2015 Monastrell Rosado DO Yecla, Molino Loco, Murcia, Spain 
A soft, dry and rouned Rose from southern Spain. 

5.00 8.20 24.50 

2015 `Cuvée Alexandre` Rosé, Château Beaulieu, Provence, France 
Pale in colour, flinty on the nose and delicate on the palate - Provence in a glass. 

  38.00 

 

 

Sweet 
 

 175ml 

glass 
750ml 

bottle 

2015 Moscato, Innocent Bystander, Victoria, Australia 
A pink, grapey and frothing wine from outside Melbourne.   
Low in alcohol (5.5%) so a nice way to end the meal. 

4.70 28.00 
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Spirits 
Pricing includes a double shot, plus your choice of any mixer 

 

Gin 
  

Bombay 
Sapphire 

8.50 

Star of 
Bombay 

10.50 

Beefeater 
8.50 

Chase 
Williams 

GB 
9.00 

Hendricks 
9.00 

Opihr 
Spiced 

Gin 
9.00 

Colombo 
Spiced 

Gin 
10.50 

Bathtub  
Gin  

10.00 

Seedlip 
Spice 94 
Alcohol Free 

8.00 
 

Vodka 
 

 

Finlandia 
8.50 

Grey Goose 
10.00 

Grey Goose  
Citron/L’Orange 

10.00 

Sipsmith 
9.50 

Stoli Elite 
16.50 

Chase Oak 
Smoked 

9.00 
 

Whisky 
  

Jameson 
8.50 

Chivas 
12yo 
8.50 

Johnnie 
Walker Black  

9.00 

Glenfiddich 
12yo 
9.00 

Chivas 
18yo 
13.00 

Talisker 
9.00 

Laphroaig 
10.00 

Lagavulin 
16yo 
10.00 

 

American Whiskey 
  

Jack Daniels 
8.50 

Gentleman 
Jack 
12.00 

Woodford 
Reserve 

8.50 
 

Rum 
  

Bacardi Carta 
Blanca 

8.50 

Bacardi Oro 
9.00 

Appleton Estate VX 
11.00 

Havana 7yo 
9.00 

 

Brandy & Cognac 
  

Courvoisier 
8.00 

Remy Martin 
9.50 

Hennessey XO 
22.00 

 

Tequila 
  

Sauza Silver 
8.00 

Patron Silver 
9.00 

Patron XO 
10.00 

Anejo 
10.00 
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Beers 
 

Our curated list of beers have been inspired by our journeys around the world’s  
bazaars and market places, ending at our home here in London. 

 

Draught 
 

Stella Artois Lager 4.8% Belgium  ½ 2.45, Pint 4.80  
The classic & refreshing favourite. 
Goose Island IPA 4.9% Chicago, USA  ½ 2.65, Pint 5.25 
America’s favourite brew house IPA - strong & fruity with a spicy bitter finish. 

Guinness Stout 4.2% Ireland ½ 2.55, Pint 5.00 
Born in Ireland, and loved all over the world.  
Roasted malty bitterness, yet as smooth as velvet. 
 

 

Lager & Pilsner 
 

Cobra Lager 4.8% India  330ml 3.95 
A curry’s best friend – light, refreshing with citrus & lemongrass tones. 

Kingfisher Lager 4.8% India 330ml 3.95 
India’s number one iconic lager. Light, uplifting, and crisp. 

King Cobra Pilsner 7.5% India  750ml 9.95 
A lively Champagne-style pilsner, fit for royalty and ideal for sharing (sometimes!). 

Bintang Lager 4.7% Indonesia 330ml 5.25 
Golden lager, hailing from Surabaya, with a sweet banana flavour. 

Lucky Buddha Lager 4.8% China  330ml 5.50 
Made from rice, this sweet & sour lager is served in a Buddha-shaped bottle.  
Rub his belly for good luck. 

Mongozo Premium Pilsner 5.0% (gf) Belgium  330ml 5.25 
Crisp, dry and bursting with flavours of citrus fruits.  
 

IPA & Ale  
 

Five Points IPA 7.1% Hackney, London  330ml 5.50 
Lush and flavoursome with hints of pineapple and bitter mango. 

Black Island Goldfinch Organic Session IPA 3.5% (gf) Scotland  330ml 5.25 
Light, hoppy and low in alcohol – plus gluten-free – an honest and guilt-free choice. 

Redchurch Bethnal Pale Ale 5.5% Bethnal Green, London  330ml 5.25 
A real East Londoner with a bittersweet character. 

Gipsy Hill Southpaw Amber Ale 4.2% Gipsy Hill, London  330ml 5.25 
A golden ale with a malted toffee start, and a bitter end. 
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Blonde & Wheat 
 

Redchurch Shoreditch Blonde Lager 4.5% Bethnal Green, London  330ml 5.25 
A thirst-quenching continental style blonde ale with a grassy floral aroma. 

Leffe Blonde Ale 6.6% Belgium  330ml 5.50 
This iconic Abbey-style beer is easy to drink and conjures flavours of dried fruits & brandy.  

Hoegaarden Wheat Beer 4.9% Belgium  330ml 5.50 
Sweet, sour and cloudy, with aromas of coriander, clove & citrus. 
 

 

Dark & Porter  
 

Lion Stout 8.0% Sri Lanka  330ml 5.50 
Strong, fierce, and forceful. Dark roasted barley & coffee flavour.  

Railway Porter 4.8% Hackney, London  330ml 5.50 
A tangy & sweet porter which embodies luxurious chocolate & caramel. 

Island Sessions Jamaican Porter 6.2% Sussex, UK 330ml 5.50 
A beer for jamming! A tropical take on a porter with flavours of rum & toasted coconut.  
 

 

Fruit & Cider 
 

Umbrella Ginger Beer 5.0% Holloway, London  330ml 5.50 
An all-natural, fiery alcoholic ginger beer with flavours of  
rich molasses and sharp citrus.  

Gosnells London Mead 5.0% Peckham, London  330ml 6.00 
A refreshing, thirst-quenching, semi-sweet mead, which is at  
the forefront of the mead revolution. 

Peacock Indian Apple Cider 4.8% Suffolk UK  500ml 4.75 
Kingfisher & Aspall have collaborated to create the UK’s first cider  
perfectly paired for Indian food. A must-try! 

Rekorderlig Mango & Raspberry 4.0% Sweden  500ml 5.50 
Sweet, sharp and bursting with tropical juices 

Rekorderlig Strawberry & Lime 4.0% Sweden  500ml 5.50 
Rich and sweet, and reminiscent of mornings spent strawberry picking 
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Cold Drinks 
 

Freshly Squeezed Juice  
 

Orange 3.00 

Kale, apple & ginger 3.00 

Fruit Juice 
 

Mango, apple, tomato, pomegranate, pineapple     2.50 

Coconut Water     3.50 

 

Soft Drinks  
 

Coke, Diet Coke, Sprite, Soda Glass 2.50 

Fevertree Tonic, Naturally Light Tonic, Lemon Tonic, Ginger Beer 200ml 2.50 

Karma Cola Organic Soft Drinks Karma Cola, Gingerella Ginger Ale 330ml 3.00 

Belvoir Cucumber & Mint, Mango & Peach, Coconut & Lime  250ml 3.00 

Red Bull Original 275ml 3.00 

Gently Filtered Water Still, Sparkling 750ml 2.75 

Belu Water Still, Sparkling 750ml 3.00 

 

Homemade Softs  
 

Natural Yoghurt Lassi Sweet, Salted, Mango Glass 3.25 

Homemade Iced Teas Lemon & Ginger, Fresh Mint Glass 3.95 

 

Hot Drinks 
Soy or Skinny milk available 

Indian Masala Chai Freshly brewed in-house using ginger and cardamom 2.75 

Americano, Espresso 2.50 

Latte, Cappuccino, Flat White  2.75 

Masala Chai Latte 2.75 

Hot Chocolate Dark or milk 2.75 

Jing Teas Green, Assam, Earl Grey, Silver Needle 2.50 

Fresh Mint Green Tea Jing Green Tea infused with fresh mint leaves 2.25 

 


