





COCKTAILS

V-RECOMMEND INR 525

PUNE - 57
old monk, kokum syrup, lime juice,
sugar syrup topped with sparkling wine

SPICY GRANAATAPPEL
chilly infused whiskey, ginger,
pomegranate and peppercorns

DRIE KLAPPEN
brandy, campari, sambuca,
orange juice and bitters

GROENE STAR
absinthe, homemade herb liqueur, lemon,
topped with sparkling quinine

WIJN AMERICANO
gin, campari, honey, bitter,
topped with sparkling wine

V-SPECIAAL INR 500

THE VANDAAG

white rum, dark rum, fresh watermelon,
fresh muskmelon, grenadine syrup,
strawberry syrup and pineapple juice

DRAAK STEMPLE
white rum, dragon fruit and elderflower syrup

CHOCOLA MET RUM served warm
dark rum, cappuccino, brown sugar,
chocolate syrup and finished with nutmeg

GROENTE
vodka, carrot juice, tamarind juice,
ginger and lime juice

DRINKERS STATEMENT
vodka, kahlua, coffee, sour mix and tabasco sauce



NH - 48 EXPRESSWAY-TINIS INR 475

MH-01 - MUMBAI-GOLATINI
gin, kala khatta, lime juice and black salt

MH-14 - CHOCO MARTINI
brandy, brownie, chocolate syrup and
hazelnut syrup

MH-12 - MASTAN!I
vodka, mango juice, thandai and
mango puree

MH-11 - AARDBEI-TINI
tequila, cointreau, strawberry puree and
apple juice

MH-09 - KOLHAPURI
vodka, guava juice, lime juice, tobasco,
kolhapuri chilli and black salt

GA-03 - GOA-TINI
gin, red wine, kokum syrup,
coriander and lime juice

COCKTAIL KARAF 1500 ML INR 1,650

MANGO GINGER
vodka, aampanna, fresh ginger and
pineapple juice

BOURBON ICE TEA
our variation of long island ice tea
with bourbon whiskey

BEER-SANGRIA
beer, tropical fruits, sweetener

SANGRIA
white wine | red wine

MULLED WINE
red wine, tropical fruits, brandy,
spices, lime juice



CLASSICAL COCKTAILS

BOMBAY COCKTAIL
cognac, dry vermouth, sweet

vermouth, cointreau and absinthe.

CHAQOS CALMER

gin, triple sec, orange juice, grenadine

syrup and lime juice.

HANKY PANKY
gin, sweet vermouth and bitters

12 MILE
whisky, brandy, white rum,
grenadine, lime juice

SHOOTEMUP

V-57
baileys, kalhua, old monk

DOUBLE MEXICAN
tequila and kahlua

HANGOVER
absinthe and green apple vodka

BEFORE OR AFTER
tequila and campari

VOLCANO
whisky and martini rosso

INR475

INR 425



NIET ALCOHOLISCH

STAKING FRAPPE
muskmelon, banana, strawberry crush,
apple juice

BASIL-ALE
apple juice, basil, honey,
topped with ginger ale

THIRSTY RED TEA
watermelon, organic honey,
cranberry juice, lime juice, topped
with chilled camomile tea

LITCHI CHAI
green tea, litchi juice, lemongrass,
vanilla syrup and lime juice

MANGO TINI
mango puree, cucumber lime juice
fresh ginger and ginger ale

BEVERAGES

MILKSHAKES | COLD COFFEE
FRUIT JUICE (FRESH | CANNED)
RED BULL

SEASONAL FRESH FRUIT JUICE
ICED TEA

FRESH LIME (SODA | WATER)
AERATED BEVERAGES

TONIC WATER

GINGERALE

HIMALAYAN

SODA 600 ML

AQUAFINA

SODA 330 ML

INR 450

INR 275
INR 275
INR 275
INR275
INR 250
INR 175
INR 175
INR 175
INR 175
INR 150
INR 150
INR 125
INR 100



SPIRITS
APERITIFS (60 ML)
CAMPARI

MARTIN| BIANCO
MARTINI EXTRADRY

GIN

TANQUERY
BOMBAY SAPPHIRE
BEEFEATER
GORDONS

BEERS & ALCOPOP

IMPORTED
ASAHI

INDIAN

HEINEKEN

BUDWEISER

CARLSBERG

BIRAWHITE | BIRA BLONDE
KINGFISHER ULTRA
KINGFISHER

DRAUGHT BEERS

IMPORTED
HOEGAARDEN
STELLA ARTQIS

INDIAN

BIRAWHITE | BIRA BLONDE
KINGFISHER

KIMAYA

ALCOPOP
BREEZERS

INR 550
INR 450
INR 450

INR 500
INR 475
INR 450
INR450

INR475

INR 375
INR 325
INR 325
INR 300
INR 300
INR 250

330 ML | 1200 ML

INR450 | INR 2500
INR 450 | INR 2500

INR 300 | INR 1250
INR225 | INR 799
INR 200 | INR 299

INR 325



WHISKY

BLENDED

JW BLUE LABEL
CHIVAS 18 YO
JWGOLD LABEL

Jw DOUBLE BLACK
CHIVAS12YO

JW BLACK LABEL
BALLANTINE'S FINEST
JWRED LABEL
BLACKDOG
TEACHER'S 50

J&B RARE
DEWAR'SWHITE LABEL
TEACHER'S HIGHLAND CREAM
JW BLENDER'S BATCH
VAT 69

BLACK AND WHITE
100 PIPERS

SULA ECLIPSE

KELVIN BRIDGE

SINGLE MALTS

CARDHU 12YO

LAPHROAIG 10YO
GLENFIDDICH 12 YO

TALISKER 10YO
GLENMORANGIE ORIGINAL
SINGLETON OF GLENORD 12 YO
THE GLENLIVET 12 YO

INTERNATIONAL

MAKER'S MARK

JACK DANIELS

AMRUT INDIAN SINGLE MALT WHISKY
JAMESON

JIM BEAM

INR 3000
INR1775
INR 975
INR 800
INR775
INR 775
INR 550
INR475
INR 475
INR 450
INR 450
INR 450
INR 425
INR 400
INR 400
INR 375
INR 350
INR 350
INR 350

INR 975
INR 975
INR 900
INR 850
INR 800
INR 750
INR 750

INR 950
INR 800
INR 650
INR 625
INR 500



RUM

MOUNT GAY ECLIPSE INR 525
MOUNT GAY SILVER INR 525
CAPTAIN MORGAN SPICED RUM INR 350
BACARDI GOLD INR 350
BACARDI LIMON INR 350
BACARDI CARTA BLANCA INR 325
CAPTAIN MORGAN BLACK INR 300
BACARDI BLACK INR 300
QLD MONK INR 300
VODKA

ROBERTO CAVALLI INR 1550
CIROC INR 850
GREY GOOSE INR 850
BELVEDERE INR 800
SKYY INR 500
KETEL ONE INR 475
ABSOLUT FLAVOURS INR 450
ABSOLUT INR 450
STOLICHNAYA INR425
SMIRNOFF BLACK INR 375
SMIRNOFF FLAVOURS INR 350
SMIRNOFF RED INR 325
TEQUILA

PATRON XO CAFE INR 975
CORRALEJO REPOSADO INR 250
SAUZA SILVER INR 550
JOSE CUERVQ SILVER INR 500
DON ANGEL AGAVE BIANCO INR 500
VIVAMOJO INR 450

CAMINO SILVER INR 450



COGNAC
HENNESSY V5
MARTELL V5

BRANDY
NAPOLEAN

LIQUEURS
GRAND MARNIER
LIMONCELLO
MARASCHINO
COINTREAU
BAILEYS IRISH CREAM
SAMBUCA

CAFE SAMBUCA
AMARETTO
KAHLUA
JAGERMEISTER

ABSINTHE
HAPSBURG ABSINTHE green

INR 775
INR 750

INR 350

INR775
INR 600
INR 550
INR 550
INR 550
INR 550
INR 550
INR 450
INR 450
INR 400

INR 200



BBQ- STOKED ON SMOKE

VEGETABLES

VEGETARISCHE ROASTEREN INR 1299
paneer tikka | mushroom | potato skins |

tofu sate

VANDAAG CHAK-NACKERS INR 449
choice of chana jor | masala peanuts |

masala sev

MASALA CORN INR 449

steamed american corn with
onion, tomato & chilli

MUSHROCM BBQ INR 449
chilli marinated field mushrooms, bbq sauce

CHARRED VEGETABLES PESTO ROSS0O INR 449
chefs creation of assorted vegetable
with sun-dried tomato pesto

BEANCURD AND BROCCOLI SATE INR 449
indonesian style sate with tofu and broccoli

THETCHA PANEER TIKKA INR 449
cottage cheese stuffed

with the local chilli thetcha

BBQ CHILLI COTTAGE CHEESE INR 449

roasted cottage cheese chunks and bell
peppers in a spicy BBQ marinade

BROCCOLI SCARMOZA INR 449
smoky cheese and broccoli with chilli
marinade roasted on coal

CAJUN SPICED POTATO SKINS INR 449
stuffed potato skins with cajun spice

ARTICHOKE BITTERBALLEN INR 449
nuggets combined with brie

cheese & pickled artichokes

MEZZE PLATTER INR 449

hummus | labneh | babaghanoush |
muhammara | tabbouleh | pita

INDONESIAN FRIES INR 449
hand cut fries served with a topping of
fried tofu, peanut sauce and shallots

BAKED FLATBREADS INR 449
roasted tomato, garlic, chilli,
oregano & fresh mozzarella on a flatbread



BBQ - STOKED ON SMOKE - MEATS

@] VANDAAG SEAFOOD ROASTEREN INR 2399
lobster | salmon | fish sate | prawns

@] VANDAAG MEAT ROASTEREN INR2399
chicken souvlaki | chicken peri-peri |
curly sausage | lamb chops

@ BBQSALMON STEAK INR 1449
dry rub marinated grilled atlantic salmon
served with slow cooked onion,
peppers & mushrooms

[®] RUBIYAN MESHWI INR 949
our speciality of barbequed
sea tiger prawns | tzatziki

@ LOW COUNTRY SQUID AND PRAWNS INR 749
corn meal crumbed squid rings and butterfly
prawns with homemade hot sauce

[ BLACK OLIVE ROASTED RIVER SOLE INR 649
olive tapenade marinated river sole chunks
cooked over hot coals

@] |[KAN SATE LILIT INR 649
lemon grass skewered fish mince |
spicy sambal

@] NEW-ZEALAND LAMB CHOPS INR 2049

served with crispy potato strings
and anardana chaat

@] SEEKH KEBAB INR 749
yellow chilli and apple gilafi seekh kebab
@] VANDAAG BBQ PORK RIBS INR 749

pork ribs slow cooked for 8 hours |
coleslaw | bbqg beans & corns

[®] STAMPPOT INR 549
pork snail sausage, mash potato
with veggies | sauerkraut | roast gravy

@ CHICKEN SOUVLAKI INR 549
grilled chicken | sumac baby naans |
garlic thoum

[ GODA MASALE KA MURG TIKKA INR 549

a local masala spiced chicken morsels
cooked in a clay oven

Goda masala: sun-dried coconut, sesame,
rock flower, cloves, cinnamon, black pepper,
cumin, red chillies, turmeric, asafoetida

@] PERIPERICHICKEN INR 549
grilled chilli and garlic marinated chicken
[®] BAKED FLATBREADS INR 549

slow cooked onion, peppers and
mushroom with garlic chicken on a flatbread



HEAVY DUTY MAINS

FISH TACOS
homemade soft tortillas filled
with beans, fish | guacamole

MUTTON SLIDERS
ground mutton patties in soft buns with
caramelised onion jam

VANDAAG CHARCOQAL BURGER
grilled chicken legs with a hoarde of toppings
ina black bun

MULTI-GRAIN KHICHDI
Chicken
Vegetable

REFRIED BEAN BURRITO
delicate corn tortilla rolled with beans,
cottage cheese, rice & tomato salsa

FALAFEL EN PITA
herb chickpea fritters in soft pita bread with
salad and garlic l[abneh

DESSERTS

FAAN-I- POORI
chocolate coated poori |
gulkand | creamy paan

[#] TANDOORI RASMALAI

succulent saffron rasmalai baked in
aclay oven | cardamom shrikhand | dry nuts

[®] SACHER TORTE

a dense chocolate cake with apricot jam
and a rich chocolate icing

[®] BLUEBERRY AND CHIA SEED

CHEESE CAKE
classic new york baked cheese cake
with blueberries, topped with chia seeds

INR 899

INR 899

INR 899

INR 799
INR 699

INR 699

INR 699

INR 329

INR 329

INR 329

INR 329
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