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COCKTAILS

Chai Chai 9.5
Homemade Chai, Frangelico, Drambuie. Served ice cold or steaming hot

Espresso Martini 9.5
Classic or Hazelnut

Ginger Old Fashioned 9.5
Bourbon, Kings Ginger, Bitters

Dark & Stormy 9.5
Goslings Dark Rum, Fresh Lime, Ginger Beer

The Chilli Pickle Bloody Mary 9.5

Spiked up Classic “Chilli Pickle Style”

Orange & Ginger Margarita 9.5
Tequila, Cointreau, Ginger, Orange., Mandarin

Boozy Lassi 9.5
Mango Lassi, White Rum, Coconut Rum, Mango Swirl, Coconut Flakes

Negroni 9.5
Campari, Gin, Vermouth, Dried Orange

pi e pp e Martini 9.5
Vodka, Cinnamon, Apple, Lemon

ROSE 175ml Carafe Btl.

Our diverse selection of Rosés are incredibly versatile with our food.
Look to pair up with our seafood dishes.

Syrah / Grenache Rosé, Chateau de Campuget g 6.25 17.5 25
Languedoc, France

Soupir, Chateau Oumsiyat g 7.25 20.5 29
Bekaa Valley, Lebanon

Garnacha, Casual Rosé, Tandem g 7.5 21.5 30
Navarra, Spain

Aumérade Style, Chateau de I’ Aumérade 38 22.5 32
Provence, France
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SPARKLING

Prosecco Extra Dry, Favola @
Veneto, Italy

Goring Brut, Family Release, Wiston Estate @
Sussex, England

Goring Rosé, Family Release, Wiston Estate @
Sussex, England

WHITE 175ml
Tropical & Floral

This style of wine is absolutely made for our cuisine. They have added texture

so will work a treat with our creamier curries and richer dishes in general.
Seafood is also a must here!!

Verdeca, Talo, San Marzano @ 7.25
Puglia, Italy

Viognier, No es Pituko, Vifia Echeverria Natural @ 8
Valle de Curico, Chile

Gewurztraminer, Terres Epicées, Dopff Au Moulin @
Alsace, France

Crisp & Refreshing
Easy-drinking palate cleansers, ideal for enjoying at the start of the meal
with some of our lighter street snacks.

Chenin Blanc, Founders, Swartland Winery 6.25
Swartland, South Africa

‘P’Arete de Thau’, Piquepoul Terret 8
Lnguedoc-Roussillon, France

Greco, Ciro Bianco, Ippolito 1845 = @ 8.5

Calabria, Italy

Fruity & Aromatic
Wines that leap out of the glass and remind us of summer. Fruit loves spice
so these verstaile beauties will work with a wide range of our dishes.

Cintila Branco @ 5.5
Peninsula de Setabal, Portugal

Moschifilero / Roditis, Voltes, Monemvasia Winery @ 7.5
Monemvasia, Greece

Sauvignon Blanc, Touraine, J. de Villebois @ 9
Loire, France

Pinot Gris, Rockburn, South Island ©®
Central Otago, New Zealand
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RED 175ml Carafe Btl.

Ripe & Spicy
These savoury reds love dishes with a touch of smokiness so will work with nearly anything from the
tandoor plus our tomato based curries

Montepulciano d’Abruzzo, Avegiano, Bove @ 7.25 20.5 29
Abruzzi, Italy

Nero d’Avola, Kore, Colomba Bianca & @ 8 22.5 32
Sicily, Italy

Shiraz Ca ernet a i non © 9 25.5 3

The Barry Bros, Clare Valley, Australia

Robust & Powerful
Muscular wines with big personality. Red meat curries with rich sauces
are the order of day here.

Vale de Mata, Lisboa @ 9.25 26.5 37
Lisboa, Portugal
Grand Malbec, Piattelli Vineyards' @ 42

Salta, Argentina

Primitivo di Manduria Riserva, Anniversario 62, SanMarzano @ 50
Puglia, Italy

Smooth & Easy Drinking
These softer reds would be a great option with our poultry dishes
and lighter dishes in general.

Garnacha, Dama D Roca, Bodegas Paniza @ 5.5 15.5 22
Carifiena, Spain

Carmenere, Undurraga 6.25 17.5 25
Valle Central, Chile

Carignan Noir, Je t’aime, Olivier Coste - 8.5 24 34
Languedoc-Roussillon, France

Pinot Noir, El Compadre, Vifia Echeverria Natural @ 9.5 27 38

Valle de Malleco, Chile
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Long Blonde (4.1% ABV) English, 550ml 6.2
Curious Brew (4.7% ABV) English, 330ml 6
Kingfisher (5% ABV) Indian, Draft: Half Pint/Pint 3.7/6.5
Erdinger Alkoholfrei (0.5% ABV) German, 500ml 5.5
Erdinger Weissbier (5.3% ABV) German, 500ml 7.5
Peacock Cider (4.8% ABV) English, 500ml 6
Peacock Cider Mango & Lime (4.8% ABV) English, 500ml 7

SPIRITS (Fever Tree Mixer £2.50)

Vodka Finlaandia / Absolut 3.9
Gin Bombay Sapphire / Hendricks 3.9/4.8
Rum Bacardi / Goslings 3.9
Tequila Jose Curvero 3.9
Cognac Martel VS / Courvoisier VS 3.9
Whisky Bells / Jack Daniels / Southern Comfort/ Johnnie Walker Black 3.9
Single Malt Whisky Laphroaig 6

X o s Hxs Hx e M R s M KXo s M R s M e R s s M s M e M e H X s M e M s Hs R s Hx s s M s Hx e s M K



LASSIS

Sweet Lassi / Salt Lass 3.8
Plain Yoghurt Drink with Sugar Syrup or Salt

Mango Lassi 4.5
Yoghurt Drink with Alphonso Mango Puree

COOLER

Nimbu Pani (Jug) 4.5
Indian Refreshing Drink with Citrus Fruit. Choose Sweet, Salt or Both

Pomegranate & Ginger Fizz 4.5
Pomegranate Juice with Ice, Ginger Fizz, Fresh Ginger

Persian Lemonade 4.5
Fresh Lemon, Rose Essence, Mint, Cucumber

SOFT DRINKS

Still or Sparkling Mineral Water 750ml 4
Fruit Juices 2.9
Orange / Pineapple / Cranberry / Apple

Coca Cola Can/ Coke Zero Can 2.8
Sprite 3
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HOT DRINKS (Vegan Options Available)

TEA

Earl Grey 3.5
Ceylon 3.5
English Breakfast 3.5
Chamomile 3.5
Peppermint/Fresh Mint 3.5
Gunpowder Green 3.5
CHAITEA

Homemade Chai 4

Homemade spiced milky tea with black pepper,
clove, cinnamon, green cardamom & fresh ginger

Chai Chai 9.5
Homemade Chai, Frangelico, Drambuie
Served Hot or Over Ice.

COFFEE

Espresso / Americano 2.9/2.9
Latte / Cappuccino 3.5
Kerala Coffee 4
Strong Coffee, Condensed Milk & Cardamom

Add a Large Shot of Tia Maria 8
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