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SHURUAAT

BHUNE MIRCH AUR

MAKAI KA ARK
347kcal | 250ml

Maize flour and buttermilk

DESI TAMATAR AUR
PUDINE KA SHORBA

63kcal | 250ml!

Goodness of tomatoes, mint, and Indian spices

MURGH BADAM LATTE ~ &
391kcal | 250ml

Creamy chicken soup enriched with almonds
and selected Indian spices

MARQ
197kcal | 250ml

Flavorful goat extract

LIST OF ALLERGENS

84 L& H G s A

Molluscs Eggs Fish Lupin Soya Milk Peanuts GlutenCrustaceans Mustard Nuts Sesame Celery Sulphites
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TANDCOOR
AURNTAWE TS

TULSI AUR MIRCH

KA PANEER TIKKA ~
843kcal | 380gms

Cottage cheese marinated with basil, hung
curd, and selected Indian spices cooked in clay
oven

SAUFIYANA MAKHANE
AUR DAHI KI SHAAMI

527kcal | 320gms

Shallow fried mouth melting gallets of hung
curd and lotus seeds

BHATTI BROCCOLI ~
307kcal | 320gms

Florets of broccoli, mustard, hung curd, Indian
spices and charred in clay oven

DAL AUR AKHROT KE

DHUNGARI KEBAB
521kcal | 320gms

Shallow fried smoky kebabs of lentil, walnut,
and cheese with a special blend of spices

CHILGOZA MATAR
597kcal | 320gms

Green peas and pine nut kebabs

LIST OF ALLERGENS

dd P B B G A

21075

1075

1075

1075

1075
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TAWE WALI

MACHHLI
526kcal | 320gms

Coriander flavored pan seared fillet of sole

LAL AUR HARI MIRCH
KE TANGRI KEBAB

1038kcal | 320gms

Chicken drumsticks marinated with charred
bell peppers, hung curd and Indian spices, and
cooked in the clay oven

BURHANI MURGH TIKKA
560kcal | 380gms

Garlic flavored chicken morsels, hung curd,
Indian spices and cooked in the clay oven

KALA JEERA NUKTI

ON BAJRA ROTI
322kcal | 240gms

Chopped lamb meat cooked with Indian spices,
flavored with black cumin served on small
millet bread

GALANGAL AUR

NIMBU JHEENGA = &
547kcal | 380gms

Prawns marinated with Thai ginger and
makroot, hung curd, Indian spices and cooked
in clay oven

SANDALWOOD SMOKED

LAMB CHOPS
447kcal | 320gms

Clay oven cooked tender lamb chops

LIST OF ALLERGENS

b P bR GeNw s A

1175

1275

1275

1375

1475

1875
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HANDI AUR
LAGAN SE

AMRITSARI CHHOLE = #
702kcal | 440gms

Chick peas cooked with onion, tomato and
Indian spices perfectly paired with kulcha

DAL ZVATRA
629kcal | 440gms

Black and green lentil cooked together to
perfection

PANEER LABABDAR
931kcal | 440gms

Chunks of cottage cheese simmered in a
tomato and onion gravy

SUNHERI KOFTE
1072kcal | 440gms

Soft spheres of cottage cheese simmered in a

rich gravy of onion and nuts

KADHAI WALE MUSHROOM
663kcal | 440gms

Mushroom tossed with garlic, coriander,
and tomato

LIST OF ALLERGENS

84 # & B G

Molluscs Eggs Fish Lupin Soya Milk Peanuts GlutenCrustaceans Mustard Nuts Sesame Celery Sulphites

As per the guidelines issue fety & St Auth FSSAIl an avel dult

X975

X975

1075

1075

1075




[a] DAHI AUR

SARSON WALI SOLE ™ &
594kcal | 440gms

Fish fillet simmered in a gravy of onion, curd,
and Indian spices

MURGH BARRAH TARN TARAN
846kcal | 440gms

Clay oven cooked chicken on the bone simmered
in a tomato onion gravy to the perfection

KARELI NIHARI
1034kcal | 440gms

Goat shank’s muscle cooked slowly in smooth
and rich gravy

LIST OF ALLERGENS

b9 L E R ZEev s A

Molluscs Eggs Fish Lupin Soya Milk Peanuts GlutenCrustaceans Mustard Nuts Sesame Celery Sulphites

5

Jult

1175

1275

1375

inform



ROTIYAN
ARG WAL

') BLACK GARLIC NAAN ~ #
260kcal | 110gms

Serves 1 piece

[ ORANGE CHEDDAR NAAN

290kcal | 120gms

Serves 1 piece

] JALAPENO LACCHA PARATHA

461kcal | 125gms

Serves 1 piece

o) TANDOORI ROTI

118kcal | 70gms

Serves 1 piece

[®/ MISSI ROTI

i

181kcal | 90gms

Serves 1 piece

[/ STUFFED KULCHA

863kcal | 267gms

Serves 1 piece

o BAJRE KIROTI -
189kcal | 90gms

Serves 1 piece

B

i

LIST OF ALLERGENS

LA

¥

i

225

X225

%225

X225

X225

%225

X225



o] MAKKI KI ROTI X225
180kcal | 90gms
Serves 1 piece

'©/ GEHUN KE AATE KI ROTI # X225
160kcal | 100gms
Serves 2 piece

o] STEAMED RICE X575

900kcal | 490gms

Basmati rice boiled to perfection

o/ JEERA PULAO =o/5
800kcal | 420gms

Cumin tempered basmati rice cooked under
steam

'/ JODHPURI KABULI X975
764kcal | 440gms

Assortment of vegetables and basmati rice
cooked together under steam with Indian spices

[Al MURGH BIRYANI %1275
1257kcal | 440gms

Boneless chicken and basmati rice cooked
together under steam with Indian spices

[a] MEAT PULAO %1375
931kcal | 440gms

Purani Delhi’s favorite

LIST OF ALLERGENS

Molluscs Eggs Fish Lupin Soya Mik Peanuts GlutenCrustaceans Mustard Nuts Sesame Celery Sulphites




DILLI KI GALIYON AUR
HARYANA KE GAON SE

BAJRE KI CHHAS %475
103kcal | 440ml

Cracked millet, buttermilk, and roasted cumin

KHASTA KACHORI WITH

METHI CHUTNEY ALOO # X975
804kcal | 320gms

Crispy puffed pastry with spiced potato
tossed perfectly with zesty fenugreek chutney

KALMI VADE KI CHAAT X975
638kcal | 320gms

Crispy fried lentil patties served with a
tantalizing blend of chutneys and yoghurt

HARE PYAAZ AUR PALAK KE KEBAB 21075
528kcal | 380gms

Fusion of fresh green onions and spinach
paired with Indian spices cooked till golden,
melt in mouth texture

PANEER MATHANIA 21075
768kcal | 380gms

Cottage cheese marinated in a creamy
tomato & cashew blend with the bold kick of
Mathania chili pepper, charred to perfection

LIST OF ALLERGENS

- § 4 P b B GeN =L

Molluscs Eggs Fish Lupin Soya Mik Peanuts GlutenCrustaceans Mustard Nuts Sesame Celery Sulphites




4] SIGDI WALI MACHHLI * % ° 21175
607kcal | 380gms

Marinated fish chunks cooked on open fire

[a] JEERE ELAICHI KA RITHOJI CHICKEN X275
811kcal | 380gms

Chicken mince gallet with aromatic Indian spices

'©/ DAMDAMA KADHI CHHAWAL = & # %975
702kcal | 440gms

An all|time favorite kadhi and chawal mixed the
way people love to eat

®/ CHHAUNKI HUI ARHAR DAL = # 975
800kcal | 420gms

Yellow lentil tempered with asafetida, cumin,
onion, and tomatoes

'© DAMDAMA MATAR PANEER %1075
775kcal | 440gms

Cottage cheese and green peas simmered in
onion and tomato gravy

'® NUH SUBZ HANDI % 21075
5171kcal | 440gms

Assortment of vegetables, mustard oil and
Indian spices

o/ KHERLA LASOONI PALAK %1075
585kcal | 440gms

Garlic tempered chopped spinach with corn
kernels or mushroom

LIST OF ALLERGENS

XA EE N E NN

Molluscs Eggs Fish Lupin Soya Mik Peanuts GlutenCrustaceans Mustard Nuts Sesame Celery Sulphites




[a] HANDI MURGH %1275

825kcal | 440gms

Home style chicken curry enriched by poppy
seed paste

MEWATI DEG KA MEAT %1375
1042kcal | 440gms

Black pepper spiked mutton cooked in onion
and tomato gravy

MITHAITYAN

PISTA LANCHA ' %650
286kcal | 80gms

Semi dried cylindrical milk dumplings deep fried
and soaked in sugar syrup

KESARI CHEENA AUR DOODH ; %650
185kcal | 80gms

Milk solid boiled in sugar syrup and soaked in
saffron flavored sweetened milk

MEWE WALI KHEER ; 2650
348kcal | 120gms

Rice cooked with milk, sugar and nuts

PAAN KULFI 2650
433kcal | 80gms

Betel leaf flavored Indian style ice cream

LIST OF ALLERGENS

Molluscs Eggs Fish Lupin Soya Mik Peanuts GlutenCrustaceans Mustard Nuts Sesame Celery Sulphites




ARG

o/ SHAKAHAARI THALI = & & %3200
876kcal | 500gms

Bajre ki chaas, khasta kachori, kalmi vade ki
chaat, hare pyaaz aur palak ke kebab, paneer
mathania, damdama matar paneer, nuh subz
handi, kherla lasooni palak, chhaunki hui
arhar dal, jeera pulao, bajre ki roti, mewe
wali kheer

[a] MANSAHAARI THALI & & =~ %3600
907kcal | 500gms

Bajre ki chaas, khasta kachori, kalmi vade ki
chaat, sigdi wali machhli, jeere elaichi ka
rithoji chicken, handi murgh, mewati deg

ka meat, nuh subz handi, chhaunki hui arhar
dal, jeera pulao, bajre ki roti, mewe wali kheer

LIST OF ALLERGENS

4 P & B G A

Molluscs Eggs Fish Lupin Soya Mik Peanuts GlutenCrustaceans Mustard Nuts Sesame Celery Sulphites
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CHAMPAGNEAND
SPARKLING WINE

G.H.MUMM, FRANCE
MOET ET CHANDON, FRANCE

JACOB CREEK SPARKLING WINE, 31,650
AUSTRALIA

SULA BRTUT, INDIA %1,350

WHI'TE WINE

MARCHESI DE FRESCOBALDI DAZANTE
PINOT GRIGIO ITALY

VINA TARAPACCA CHARDONNAY,

CHILE

CAMPO VIEJO RIOJA VIURA 31,350
TEMPRANILLO BLANCO, SPAIN

RIO DE LA HOZ CHARDONNAY, 31,200
SPAIN

JACOB'S CREEK CHARDONNAY, 31,200
AUSTRALIA

FRATELLI CHENIN BLANC, INDIA 3950
FRATELLI CHARDONNAY, INDIA 3950
FRATELLI SAUVIGNON BLANC, INDIA 3950
SULA CHENIN BLANC, INDIA %750
SULA SAUVIGNON BLANC, INDIA %750

* Qur standard pour is 30ml for spirits and 150ml for wine.
* All prices are in Indian rupees and subject to government taxes.
* Served to person aged 25 years and above only

315,000
313,500

38,000

36,500

37,000

36,000

36,500

%5,500

%5,500

34,250
34,250
34,250
33,250

33,250



RED WINE

VINA TARAPACCA CABERNET
SAUVIGNON, CHILE

CAMPO VIEJO RIOJA
TEMPRANILLO, SPAIN

RIO DE LA HOZ CABERNET SHIRAZ,
SPAIN

JACOB'S CREEK CABERNET SHIRAZ,
AUSTRALIA

FRATELLI CABERNET SHIRAZ,
INDIA

FRATELLI MERLOT, INDIA
FRATELLI ROSE SHIRAZ, INDIA
SULA SATORI MERLOT, INDIA

SULA CABERNET SHIRAZ, INDIA

SINGLE MALTS

GLENLIVET 18 YEARS, SPEYSIDE
GLENFIDDICH 18 YEARS, SPEYSIDE
LAGAVAULIN 16 YEARS, ISLAY
LAPHROAIG QUARTER CASK, ISLAY
GLENLIVET 15 YEARS, SPEYSIDE

GLENFIDDICH 15 YEARS, SPEYSIDE

GLENMORANGIE ORIGINAL, HIGHLAND

CARDHU, SPEYSIDE

* Qur standard pour is 30ml for spirits and 150ml for wine.
* All prices are in Indian rupees and subject to government taxes.
* Served to person aged 25 years and above only

1,350

31,200

31,200

%950

%950
%950
%750

%750

¥5,000

36,500

35,500

35,000

34,250

34,250
34,250
33,250

31250

31,475
31,475
31,475
31,250
31,250
31,250
%1,100

%1,100



CAOL ILA, ISLAY

TALISKER 10 YEARS, ISLE OF SKYE

LAPHROAIG 10 YEARS, ISLAY

GLENKINCHIE 12 YEARS, LOWLAND

GLENLIVET 12 YEARS, SPEYSIDE

GLENFIDDICH 12 YEARS, SPEYSIDE

BLENDED SCOTCH

JOHNNIE WALKER BLUE LABEL
ROYAL SALUTE 21 YEARS
CHIVAS REGAL 18 YEARS
DEWARS 18 YEARS

DEWARS 15 YEARS

CHIVAS REGAL 15 YEARS
JOHNNIE WALKER GOLD LABEL
JOHNNIE WALKER BLACK LABEL
CHIVAS REGAL 12 YEARS
BALLANTINE'S 7 YEARS
DEWARS 12 YEARS
BALLANTINE’S FINEST

J&B RARE

JOHNNIE WALLKER RED LABEL
TEACHER'S 50

TEACHER'S HIGHLAND CREAM

100 PIPERS

* Our standard pour is 30ml for spirits and 150ml for wine.
* All prices are in Indian rupees and subject to government taxes.
* Served to person aged 25 years and above only

%1,100
%1,100
%975
%975
%975

%975

32,500
32,250
21,150
31,050
%875
%875
%875
3725
3725
%675
3675
3625
%600
%600
%550
%550

%500



IRISH TENNESSEE
ROURBON_

GENTLEMAN JACK
JACK DANIEL'S
JIM BEAM

JAMESON

COGNAC

HENNESSEY X.O.
HENNESSEY V.S.0.P
REMY MARTIN V.S.O.P.

MARTELL V.S.

VODKA

GREY GOOSE VX

BELVEDERE

GREY GOOSE

ABSOLUT

SMIRNOFF

* Our standard pour is 30ml for spirits and 150ml for wine.
* All prices are in Indian rupees and subject to government taxes.
* Served to person aged 25 years and above only

3675
%600
%600

%600

%1,375
31025
%975

3825

31,450
3825
3825
3625

%550



RUM

MALIBU

BACARDI CARTA BLANCA

OLD MONK

GIN_

ROKU

TANQUERAY 10
TANQUERAY
BOMBAY SAPPHIRE
BEEFEATER PINK
BEEFEATER

GORDON'S

R

CAMINO REAL SILVER

CAMINO REAL GOLD

* Our standard pour is 30ml for spirits and 150ml for wine.

*All prices are in Indian rupees and subject to government taxes.

* Served to person aged 25 years and above only

3725
3575

3475

31,350
3675
3625
BV
520
3525

%500

675

3625



LIQUEURS

JAGERMEISTER
KAHLUA
BAILEY'S IRISH CREAM

COINTREAU

BEER

INTERNATIONAL PINT 330ML

DOMESTIC PINT 330ML

DOMESTIC DRAUGHT BEER 330ML

%500

%500

%500

%500

%725

X575

%500



FROM THE DANMDAMA

VAULT S

Begin your descent into the land of Indian cocktails and cocktails inspired
by nature. There are plenty of classics with an Indian twist, and a few
cocktail flavours that we bet you've never even heard of. It's a whole new
world down there, so make sure seat belts are fastened because you're

about to reach your destination

MOTHER EARTH

224 Kcal | 150ml

Vodka, Sparkling Wine, Elderflower, Cucumber, Mint

The cucumber drink you need to banish the summertime heat.

ARAVALI AIR
357 Kcal | 150ml

Whiskey, Peach, Lemon, Egg White
This peach whiskey sour takes the classic cocktail and
adds a peachy update.

FIRERITAS " #H & W

257 Keal | 150ml

Tequila, Cointreau, Sriracha, Mango

The sweetness of the fruit helps offset the spiciness of
the sriracha, giving this mango margarita a unique
and fun twist.

BLUE LAKE
328 Kcal | 150ml

Gin, Vermouth, Blue Curacao
It’s one of the best summertime martinis you will ever
sip on while daydreaming about long walks on a beach.

MEETHA KHEERA
280 Kcal | 150ml

Vodka, Cointreau, Cucumber, Ginger
A refreshing cocktail drink which adds up a bit of twist
to the classic martini with its exceptional taste.

LIST OF ALLERGENS

b4 QL & B N s A

Molluscs Eggs Fish Lupin Soya Milk Peanuts GlutenCrustaceans Mustard Nuts Sesame Celery Sulphites

r, the actua
ts. All prices are

n [a] Non veg

requires ries r

tarian

r th y & Standards Authority of India FSSAI an average active adult

3825

%825

3825

%825

3825

e inform



TULSI STRAWBERRY DAIQUIRI
230 Kcal | 100ml

Rum, Strawberry, Basil
This cocktail brings a bright, seasonal freshness to the
classic cocktail.

HALDI SUNRISE
289 Kcal | 300ml

Tequila, Ginger, Turmeric, Grenadine
Reap the flavours and wellness benefits of this
refreshing elixir.

HONEY CHAMOMILE SMASH
193 Kcal | 180ml/

Whiskey, Chamomile, Honey
This aromatic cocktail highlights the natural flavours
of whiskey rather than hide them.

MUDSLIDE &
334 Kcal | 120ml

Coffee, Chocolate, Hazelnut
Decadence in a glass!
It's practically a dessert!!

GUAVA PANNA
83 Kcal | 150ml

Guava, Red Chili
A delightful combination of spicy and fruity and
all-around delicious drink.

KHEERA KHARBUJA SPRITZER
437 Kcal | 270ml

Cucumber, Melon, Maple

The best way to cool oﬂPin the summertime is with

this beverage made with super refreshing fresh ingredients
and sparkling water for a sip that just makes you smile.

KHUS KHUS COOLER
83 Kcal | 150ml

Khus, Mint, Ginger
Yearning for a healthy ﬁvet delightful thirst quencher,
then this beverage is the perfect thing to go for!

LIST OF ALLERGENS

- § 4 P b B GeN =L

Molluscs Eggs Fish Lupin Soya Mik Peanuts GlutenCrustaceans Mustard Nuts Sesame Celery Sulphites

3825

%825

3825

3825

%825

3825

%825



KEEPING WARM

When it’s cold or rainy outside what you need instead is a fun hot drink.
These winter approved cocktails and mocktails will warm your bones and

keep you feeling nice and cosy.

DAMDAMA TODDY
308 Kcal | 250ml

Whiskey, Cointreau, Masala Tea, Honey, Cinnamon,
Warm up with this classic hot toddy cocktalil,
Damdama style.

WINTER APPLE MARTINI
223 Kcal | 150ml

Vodka, Apple, Cinnamon, Maple

The cocktail uses the classic winter flavour combinations
of tangy apples, warm spicy cinnamon and hints of
caramel and toffee from maples.

RUM LATTE
341 Kcal | 210ml

Rum, Coffee, Cinnamon, Hazelnut
It’s warm and creamy, with cinnamon, and hints of
hazelnut.

APPLE AND CINNAMON TODDY
191 Kcal | 230ml

Apple, Black tea, Cinnamon, Ginger, Cloves
Simple, delicious, and warming in more ways than one.

SPICED CRANBERRY STEAMER
139 Kcal | 180ml

Cranberry, Orange, Clove, Cinnamon
A perfect way to get in the festive spirit and warm
you through.

SALTED WHITE RUSSIAN
265 Kcal | 180ml

Coffee, Vanilla, Caramel, Salt

This tasty twist on a classic white Russian adds the
sweetness of caramel with a hint of flaky sea salt, making
it an indulgent after-dinner drink.

LIST OF ALLERGENS

b4 P B W

Molluscs Eggs Fish Lupin Soya Milk Peanuts GlutenCrustaceans Mu

s. All prices are subj
n [a] Non vegetarian

3825

3825

3825

%825

3825

%825



BRGNS

From an elegant martini to a retro tequila sunrise, these classic cocktails

never go out of style.

MOJITO
424 Kcal | 340m|

Rum, Mint, Lemon
A descendent of the Cuban cocktail “El Draque”, this
five-ingredient cocktail is a favorite of many.

DAIQUIRI
330 Kcal | 120ml

Rum, Lemon
The perfectly balanced combination of sweet, sour and
Spirit is refreshing and tangy.

PINA COLADA
250 Kcal | 285ml

Rum, Pineapple, Coconut

Puerto Rican pirate Roberto Cofresi, gave his fellow
pirates this concoction to boast their morality and
avoid mutiny on board.

SCREWDRIVER
211 Kcal | 240ml

Vodka, Orange
The name resulted from factory workers stirring the

drink with a screwdriver when a spoon couldn't be found.

BLOODY MARY #
168 Kcal | 190ml

Vodka, Tomato, Tabasco, Worcestershire

3825

%825

3825

3825

%825

If you're looking for a hangover remedy, a Bloody Mary is your best

bet.

COSMOPOLITAN
239 Keal | 135ml

Vodka, Cointreau, Cranberry

The blush-pink, sweet-tart formula born before the dawn
of the cocktail renaissance was a show-stealer that went
on to become a modern classic.

LIST OF ALLERGENS

8 4 P kR GeN s

Molluscs Eggs Fish Lupin Soya Mik Peanuts GlutenCrustaceans Mustard Nuts Sesame Celery Sulphites

&

3825




GIMLET
241 Kcal | 90ml

Gin, Lemon

Created in 1880 by Royal Navy surgeon Sir Thomas Gimlette,
who encouraged his mates to take their gin rations with

a healthy dash of lime juice as an anti-scurvy medication.

CLASSIC MARTINI
238 Keal | 105ml

Gin, Vermouth

James Bond was wrong—whether you drink it with
gin or vodka, stirred is the way to go when ordering
a martini.

OLD FASHIONED
170 Kcal | 75ml

Whiskey, Bitters
A cocktail that has never gone out of fashion.

WHISKEY SOUR
192 Kcal | 90ml

Whiskey, Lemon, Egg
When life gives you lemons, make a whiskey sour!

TEQUILA SUNRISE
387 Kcal | 300ml

Tequila, Orange, Grenadine
Its bright striations of color, evokes a summer sunrise
making it a welcome option any day.

CLASSIC MARGARITA
228 Kcal | 105ml

Tequila, Cointreau, Lemon
A subtle, elegant, boozy, and bold cocktail, a timeless
blend of sweet, sour, and earthy flavors.

BULL-MEISTER
68 Kcal | 280m|

Jagermeister, Red Bull
Here's the legendary bomb shot people, the Bull - Meister.

LONG ISLAND ICED TEA
500 Kcal | 300ml

Vodka, Tequila, Rum, Gin, Triple Sec, Cola
It's possible the cocktail was born out of prohibition,
when thirsty scofflaws wanted to disguise their booze.

LIST OF ALLERGENS

Q4 L bR Gew A

Molluscs Eggs Fish Lupin Soya Milk Peanuts GlutenCrustaceans Mustard Nuts Sesame Celery Sulphites

%825

3825

3825

3825

3825

3825

3825

3825




BELLINI %925
251 Kcal | 180ml

Sparkling Wine, Peach

A popular sparkling wine cocktail with a delightful peachy flavor
perfect.

for summertime

MIMOSA %925
130 Kcal | 180ml

Sparkling Wine, Orange
Toast your days with this simple classic cocktail.

TAILOR MADE COCKTAIL %975
Choice of spirits blended to give a lip-smacking experience.

KEEPING WARM

It's fun without the sin!!

PEACH ICED TEA %475
71 Kcal | 260ml

Black tea, Peach
Why make regular iced tea, when you can savour this
delicious peach iced tea.

LEMON ICED TEA %475
71 Kcal | 260ml

Black tea, Lemon
Beat the heat with this absolutely delicious concoction.

FRUIT PUNCH %475
413 Kcal | 300ml

Pineapple, Strawberry, Cranberry, Orange, Rose
The fruit punch features A delightful blend of colors
and flavors.

RIKI TIKI TAVI %475
327 Kcal | 320ml

Mango, Pineapple, Coconut

The name for the mocktail is inspired by its similarity
to the excellent Rudyard Kipling story Riki-Tiki-Tavi
from the “Jungle Book”.

LIST OF ALLERGENS

4 L bR Gew A
Molluscs Eggs Fish Lupin Soya Milk Peanuts GlutenCrustaceans Mustard Nuts Sesame Celery Sulphites
As per tl 2 y Fc & Stand Jthority of India FSS t

e inform

1ts. All prices are subject to government taxes.
an [a] Non vegetarian



VIRGIN MOJITO
357 Kcal | 310ml

Mint, Lemon
Treat yourself to the complex and refreshing blend of
mint, citrus, and sugar to cut through the summer heat.

WATERMELON FIZZ
334 Keal | 320ml

Watermelon, Mint, Lemon
Nothing is more refreshing than the flavour of sweet
and sour on a hot summer’s day

COCONUT LIME MARTINETTI
413 Kcal | 240ml

Coconut, Lemon
Its fresh, cool, and super tasty.

TAILOR MADE MOCKTAILS
Choice of ingredients blended for a lip-smacking
experience.
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