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BREAKFAST INR

American Breakfast 725
Freshly squeezed juice, fruit platter, bakery basket, 
two eggs any style with hash brown and 
grilled tomatoes, pan cake or French toast,
tea/coffee

Continental Breakfast 550
Freshly squeezed juice, fruit platter, 
bakery basket, choice of yoghurt, 
tea/coffee

Indian Breakfast   650
Freshly squeezed juice, fruit platter, 
aloo parantha, poori bhaji or dosa,
tea/coffee

SIGNATURE BREAKFAST 

Healthy Breakfast 500
Egg white, spinach, corn and broccoli omelette with
roasted tomato and asparagus

The Brekkie Burger 550
Smoked chicken or mushroom with
caramelized onion in brioche bun

Meaty Breakfast 550
Sobrassada with soft boiled egg on toast and
pan fried Polish sausages

Protein Power 550
Chilli crab and tomato omelette with rocket and
cabbage salad

BR
EA

KF
AS

T

All prices are exclusive of applicable taxes.                 Vegetarian           Contains Egg
Please contact waitstaff for any special dietary requirement or in case of an allergy



BREAKFAST INR
0600 - 1800 hours

THE USUAL SUSPECTS 

Chilled Juices 295
Mixed fruit, tomato, orange, mango, pineapple

Freshly Squeezed Fruit Juices 350
Orange, pineapple, melon, tomato and celery,
carrot and pear, beetroot and apple

Creamy Lassi - Fresh Blended Yoghurt 350
Sweet or salted 

illy Coffee    325
Espresso, cappuccino, latté or freshly brewed,
americano, decaf

Tea Selection 300
Assam, english breakfast, darjeeling, earl gray,
green tea, jasmine, chamomile, masala chai
 
Hot Chocolate 325
Chocolate shavings

Milk Shakes or Smoothies 325

South Indian Filter Coffee 325
  
Fresh Fruits Platter 425

Fruit Salad 425

Plain Curd or Flavored Yoghurt or 
Low Fat 275

Choice of Breakfast Cereals 375
Gluten free, corn flakes, wheat flakes, 
nut and fruit muesli, all bran 

House Porridge 375 
With dates
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Bircher Muesli with Apple 375

Viennoiserie 400
Choice of any three (plain croissant, pain au chocolate, 
muffins, danish pastries, cinnabon, apple brioche)

Eggs (Two Eggs Any Style) 450 
Boiled, Scrambled, Fried, Benedict or as per your liking

Three Egg Omelette 470
Mushroom and cheese, ham and cheese, masala 
Or as per your liking

(Your eggs are served with a choice of any three sides
Asparagus spears, slow cooked tomato, mushrooms, 
spinach, hash brown, bacon, sausage)

Buttermilk Pancakes or French Toast 450
Served with mix berry compote,
chantilly cream and maple syrup

LOCAL SPECIALITIES 

Freshly Steamed Idlis 400
Steamed cake made out of lentil and semolina

Dosa 450
Crisp south Indian style rice flour pancakes
served plain or with spicy potato stuffing

Uttappam 450 
Griddle-baked rice flour pan cake topped with
chopped onion, tomato and chillies

(All south Indian selections are served with
tangy sambar and an assortment of piquant chutneys)

Poories 450
Deep fried whole wheat Indian bread served
with mustard tempered potato curry

INR
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Griddle Baked or Tandoori Parantha 450
Stuffed with a choice of potato,
cottage cheese, cauliflower or radish
served with fresh curd and pickle

Toast 350
White, brown, multigrain, gluten free

KIDS BREAKFAST 

Plain Curd or Flavored Yoghurt or 
Low Fat 275

Fresh Fruits Platter 375

Fruit Salad 375

Choice of Breakfast Cereals 325
Gluten free, corn flakes, wheat flakes, 
nut and fruit muesli, all bran 

Buttermilk Pancakes or French Toast 375
Served with mix berry compote,
chantilly cream and maple syrup

Eggs (Two Eggs Any Style) 375 
Boiled, Scrambled, Fried, Benedict or as per your liking

(Your eggs are served with a choice of any three sides
Asparagus spears, slow cooked tomato, mushrooms, 
spinach, hash brown, bacon, sausage)

INR
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All prices are exclusive of applicable taxes.                 Vegetarian           Contains Egg
Please contact waitstaff for any special dietary requirement or in case of an allergy

Chilli Cheese Toast 400
With peppers and onion

Bombay Burger 400
With coriander chutney and tempered green chilli

Mix Veg Pakora 400
Deep fried mix vegetables fritters

Dahi Ka Cheela 450
With dhaniya chutney and saunth

Kulche 575
Amritsari kulche chole with masala imli chutney  

Murgh Pakora 625
With cranberry chutney

Mysore Masala Dosa with Duck Khurchan 675
With mulligatawny soup 

Keema Pav 625
Hari mirch keema pav 

INR

Grilled Panini Sandwich 575
With olives, roasted pepper and crougettes 

Burgers 
Mushroom 725
Chicken 825

(All sandwiches and burgers are served with a choice of potato chips,wedges or a side salad)

KATHI ROLL  

Paneer and Pepper Khurchan 625

Chicken Tempered in Curry Leaves 725

Mutton Seekh  775

(All kathi rolls are wrapped in leavended bread, served with mint chutney and
onion tomato kachumber)
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Grilled Panini Sandwich 575
With olives, roasted pepper and crougettes 

Burgers 
Mushroom 725
Chicken 825

(All sandwiches and burgers are served with a choice of potato chips,wedges or a side salad)

KATHI ROLL  

Paneer and Pepper Khurchan 625

Chicken Tempered in Curry Leaves 725

Mutton Seekh  775

(All kathi rolls are wrapped in leavended bread, served with mint chutney and
onion tomato kachumber)
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SANDWICH INR

Cucumber, Tomato, Rocket and Bocconcini 575
Poppy seed sandwich with guacamole 

Smokey Mushroom 625
Ciabatta sandwich, melted cheddar

Toasties or Jaffles
Mumbai Masala 575
Mushroom and Cheese  575
Ham Cheese Tomato 625
Chicken Macaroni  575
Chilli Lamb Con Carne 675

The Club House 675
Bacon, chicken and a fried egg or vegetarian, ciabatta or toasted white bread

Banh Mi 675
Vietnamese French influenced pork sandwich

Avocado Chive and Chicken Sandwich 675
Chilli aioli

Egg and Salmon 775
Classic egg, salmon and rocket salad sandwich

All prices are exclusive of applicable taxes.                 Vegetarian           Contains Egg
Please contact waitstaff for any special dietary requirement or in case of an allergy



SANDWICH INR

Cucumber, Tomato, Rocket and Bocconcini 575
Poppy seed sandwich with guacamole 

Smokey Mushroom 625
Ciabatta sandwich, melted cheddar

Toasties or Jaffles
Mumbai Masala 575
Mushroom and Cheese  575
Ham Cheese Tomato 625
Chicken Macaroni  575
Chilli Lamb Con Carne 675

The Club House 675
Bacon, chicken and a fried egg or vegetarian, ciabatta or toasted white bread

Banh Mi 675
Vietnamese French influenced pork sandwich

Avocado Chive and Chicken Sandwich 675
Chilli aioli

Egg and Salmon 775
Classic egg, salmon and rocket salad sandwich
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Grilled Panini Sandwich 575
With olives, roasted pepper and crougettes 

Burgers 
Mushroom 725
Chicken 825

(All sandwiches and burgers are served with a choice of potato chips,wedges or a side salad)

KATHI ROLL  

Paneer and Pepper Khurchan 625

Chicken Tempered in Curry Leaves 725

Mutton Seekh  775

(All kathi rolls are wrapped in leavended bread, served with mint chutney and
onion tomato kachumber)

All prices are exclusive of applicable taxes.                 Vegetarian           Contains Egg
Please contact waitstaff for any special dietary requirement or in case of an allergy

INR



Grilled Panini Sandwich 575
With olives, roasted pepper and crougettes 

Burgers 
Mushroom 725
Chicken 825

(All sandwiches and burgers are served with a choice of potato chips,wedges or a side salad)

KATHI ROLL  

Paneer and Pepper Khurchan 625

Chicken Tempered in Curry Leaves 725

Mutton Seekh  775

(All kathi rolls are wrapped in leavended bread, served with mint chutney and
onion tomato kachumber)



SOUP INR

Tomato Veloute with Ricotta Dumpling 400
Basil oil

Cappuccino of Pumpkin 400
With coriander pesto

Hot and Sour Soup 400
With soft bean curd

SALADS 

Caesar Salad 
Iceberg, parmesan, egg and garlic croute with creamy dressing  575
Add chicken and bacon  675
(Vegetarian option available)

Beetroot Asparagus, Goat Cheese and Rocket Salad 575
With caramelized walnuts 

Warm lamb salad 675
With couscous, tomatoes and cranberry dressing  

Onion and Cabbage Salad 
Tofu 675
Smoked salmon 775

Salmon and Crab Cake 825
With mushy peas and saffron aioli

Lahsooni Murgh Tikka 825
Morsels of chicken thigh marinated in garlic and yellow chilli roasted in clay oven

Tandoor Chicken 825
Spring chicken in a classic tandoori marinade, cooked in the tandoor

Hyderabadi Tala Gosht  875
Hyderabadi speciality, mutton chunks pan roasted with spices 

Barrah 975
Lamb chops marinated in homemade masala and yoghurt  

Methi Macchi Tikka 975
Fish marinated with caraway seeds and fenugreek roasted in tandoor

Bater e Khaas 975
Tandoor roasted bater with yoghurt, spices and curry leaves

Kaffir Lime Jhinga 1250
Smoke-cooked king prawn marinated with kaffir lime and coriander
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STARTERS & TANDOOR INR

Hariyali Paneer Shashlik 675
Cottage cheese marinated with herbs and spices, skewered with peppers and onion

Tandoor Soybean Chaap 575
Chunks of soy marinated in classical tandoori marinate, roasted in a clay oven

Achari Kathal Tikka 575
Jackfruit marinated in panch poran achari pickle and cooked on a skewer

Dahi ke Kebab 575
Cinnamon infused deep fried hung curd fritters

Beetroot Ki Tikki 575
Grated beetroot fritters with toasted cashewnut, cheese and green chilli

Malai Broccoli 575
Broccoli marinated with curd, cheese and cardamom, roasted in tandoor

Falafal with Pita 575
Served with hummus and labneh
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SOUP INR

Tomato Veloute with Ricotta Dumpling 400
Basil oil

Cappuccino of Pumpkin 400
With coriander pesto

Hot and Sour Soup 400
With soft bean curd

SALADS 

Caesar Salad 
Iceberg, parmesan, egg and garlic croute with creamy dressing  575
Add chicken and bacon  675
(Vegetarian option available)

Beetroot Asparagus, Goat Cheese and Rocket Salad 575
With caramelized walnuts 

Warm lamb salad 675
With couscous, tomatoes and cranberry dressing  

Onion and Cabbage Salad 
Tofu 675
Smoked salmon 775

All prices are exclusive of applicable taxes.                 Vegetarian           Contains Egg
Please contact waitstaff for any special dietary requirement or in case of an allergy

Salmon and Crab Cake 825
With mushy peas and saffron aioli

Lahsooni Murgh Tikka 825
Morsels of chicken thigh marinated in garlic and yellow chilli roasted in clay oven

Tandoor Chicken 825
Spring chicken in a classic tandoori marinade, cooked in the tandoor

Hyderabadi Tala Gosht  875
Hyderabadi speciality, mutton chunks pan roasted with spices 

Barrah 975
Lamb chops marinated in homemade masala and yoghurt  

Methi Macchi Tikka 975
Fish marinated with caraway seeds and fenugreek roasted in tandoor

Bater e Khaas 975
Tandoor roasted bater with yoghurt, spices and curry leaves

Kaffir Lime Jhinga 1250
Smoke-cooked king prawn marinated with kaffir lime and coriander

STARTERS & TANDOOR INR

Hariyali Paneer Shashlik 675
Cottage cheese marinated with herbs and spices, skewered with peppers and onion

Tandoor Soybean Chaap 575
Chunks of soy marinated in classical tandoori marinate, roasted in a clay oven

Achari Kathal Tikka 575
Jackfruit marinated in panch poran achari pickle and cooked on a skewer

Dahi ke Kebab 575
Cinnamon infused deep fried hung curd fritters

Beetroot Ki Tikki 575
Grated beetroot fritters with toasted cashewnut, cheese and green chilli

Malai Broccoli 575
Broccoli marinated with curd, cheese and cardamom, roasted in tandoor

Falafal with Pita 575
Served with hummus and labneh



SOUP INR

Tomato Veloute with Ricotta Dumpling 400
Basil oil

Cappuccino of Pumpkin 400
With coriander pesto

Hot and Sour Soup 400
With soft bean curd

SALADS 

Caesar Salad 
Iceberg, parmesan, egg and garlic croute with creamy dressing  575
Add chicken and bacon  675
(Vegetarian option available)

Beetroot Asparagus, Goat Cheese and Rocket Salad 575
With caramelized walnuts 

Warm lamb salad 675
With couscous, tomatoes and cranberry dressing  

Onion and Cabbage Salad 
Tofu 675
Smoked salmon 775
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STARTERS & TANDOOR INR

Hariyali Paneer Shashlik 675
Cottage cheese marinated with herbs and spices, skewered with peppers and onion

Tandoor Soybean Chaap 575
Chunks of soy marinated in classical tandoori marinate, roasted in a clay oven

Achari Kathal Tikka 575
Jackfruit marinated in panch poran achari pickle and cooked on a skewer

Dahi ke Kebab 575
Cinnamon infused deep fried hung curd fritters

Beetroot Ki Tikki 575
Grated beetroot fritters with toasted cashewnut, cheese and green chilli

Malai Broccoli 575
Broccoli marinated with curd, cheese and cardamom, roasted in tandoor

Falafal with Pita 575
Served with hummus and labneh

All prices are exclusive of applicable taxes.                 Vegetarian           Contains Egg
Please contact waitstaff for any special dietary requirement or in case of an allergy



SOUP INR

Tomato Veloute with Ricotta Dumpling 400
Basil oil

Cappuccino of Pumpkin 400
With coriander pesto

Hot and Sour Soup 400
With soft bean curd

SALADS 

Caesar Salad 
Iceberg, parmesan, egg and garlic croute with creamy dressing  575
Add chicken and bacon  675
(Vegetarian option available)

Beetroot Asparagus, Goat Cheese and Rocket Salad 575
With caramelized walnuts 

Warm lamb salad 675
With couscous, tomatoes and cranberry dressing  

Onion and Cabbage Salad 
Tofu 675
Smoked salmon 775
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Salmon and Crab Cake 825
With mushy peas and saffron aioli

Lahsooni Murgh Tikka 825
Morsels of chicken thigh marinated in garlic and yellow chilli roasted in clay oven

Tandoor Chicken 825
Spring chicken in a classic tandoori marinade, cooked in the tandoor

Hyderabadi Tala Gosht  875
Hyderabadi speciality, mutton chunks pan roasted with spices 

Barrah 975
Lamb chops marinated in homemade masala and yoghurt  

Methi Macchi Tikka 975
Fish marinated with caraway seeds and fenugreek roasted in tandoor

Bater e Khaas 975
Tandoor roasted bater with yoghurt, spices and curry leaves

Kaffir Lime Jhinga 1250
Smoke-cooked king prawn marinated with kaffir lime and coriander

All prices are exclusive of applicable taxes.                 Vegetarian           Contains Egg
Please contact waitstaff for any special dietary requirement or in case of an allergy

INR

FROM PIZZA OVEN INR 

Turkish Pide 
Garlic spinach and cheese 675
Lamb and bell pepper  725

Margherita  675
Tomato, mozzarella and basil 

Primavera  675
With goats cheese and artichoke

Truffle Mushroom  825
Roasted mushroom, parmesan and truffle oil

Al Pollo  725
Tomato sauce and mozzarella with smoked chicken

Pepperoni  725
With trio of peppers, pepperoni and tomato sauce 

SIDES  

Salt and Vinegar Potatoes 325

Paprika and Rosemary Potatoes 325

Roasted Mushroom with Garlic and Thyme 325

Steamed Vegetables 325

Cut Lettuce House Salad 325

French Fries / Potato Wedges 325

STARTERS & TANDOOR INR

Hariyali Paneer Shashlik 675
Cottage cheese marinated with herbs and spices, skewered with peppers and onion

Tandoor Soybean Chaap 575
Chunks of soy marinated in classical tandoori marinate, roasted in a clay oven

Achari Kathal Tikka 575
Jackfruit marinated in panch poran achari pickle and cooked on a skewer

Dahi ke Kebab 575
Cinnamon infused deep fried hung curd fritters

Beetroot Ki Tikki 575
Grated beetroot fritters with toasted cashewnut, cheese and green chilli

Malai Broccoli 575
Broccoli marinated with curd, cheese and cardamom, roasted in tandoor

Falafal with Pita 575
Served with hummus and labneh



SOUP INR

Tomato Veloute with Ricotta Dumpling 400
Basil oil

Cappuccino of Pumpkin 400
With coriander pesto

Hot and Sour Soup 400
With soft bean curd

SALADS 

Caesar Salad 
Iceberg, parmesan, egg and garlic croute with creamy dressing  575
Add chicken and bacon  675
(Vegetarian option available)

Beetroot Asparagus, Goat Cheese and Rocket Salad 575
With caramelized walnuts 

Warm lamb salad 675
With couscous, tomatoes and cranberry dressing  

Onion and Cabbage Salad 
Tofu 675
Smoked salmon 775

Salmon and Crab Cake 825
With mushy peas and saffron aioli

Lahsooni Murgh Tikka 825
Morsels of chicken thigh marinated in garlic and yellow chilli roasted in clay oven

Tandoor Chicken 825
Spring chicken in a classic tandoori marinade, cooked in the tandoor

Hyderabadi Tala Gosht  875
Hyderabadi speciality, mutton chunks pan roasted with spices 

Barrah 975
Lamb chops marinated in homemade masala and yoghurt  

Methi Macchi Tikka 975
Fish marinated with caraway seeds and fenugreek roasted in tandoor

Bater e Khaas 975
Tandoor roasted bater with yoghurt, spices and curry leaves

Kaffir Lime Jhinga 1250
Smoke-cooked king prawn marinated with kaffir lime and coriander
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FROM PIZZA OVEN INR 

Turkish Pide 
Garlic spinach and cheese 675
Lamb and bell pepper  725

Margherita  675
Tomato, mozzarella and basil 

Primavera  675
With goats cheese and artichoke

Truffle Mushroom  825
Roasted mushroom, parmesan and truffle oil

Al Pollo  725
Tomato sauce and mozzarella with smoked chicken

Pepperoni  725
With trio of peppers, pepperoni and tomato sauce 

SIDES  

Salt and Vinegar Potatoes 325

Paprika and Rosemary Potatoes 325

Roasted Mushroom with Garlic and Thyme 325

Steamed Vegetables 325

Cut Lettuce House Salad 325

French Fries / Potato Wedges 325

STARTERS & TANDOOR INR

Hariyali Paneer Shashlik 675
Cottage cheese marinated with herbs and spices, skewered with peppers and onion

Tandoor Soybean Chaap 575
Chunks of soy marinated in classical tandoori marinate, roasted in a clay oven

Achari Kathal Tikka 575
Jackfruit marinated in panch poran achari pickle and cooked on a skewer

Dahi ke Kebab 575
Cinnamon infused deep fried hung curd fritters

Beetroot Ki Tikki 575
Grated beetroot fritters with toasted cashewnut, cheese and green chilli

Malai Broccoli 575
Broccoli marinated with curd, cheese and cardamom, roasted in tandoor

Falafal with Pita 575
Served with hummus and labneh



SOUP INR

Tomato Veloute with Ricotta Dumpling 400
Basil oil

Cappuccino of Pumpkin 400
With coriander pesto

Hot and Sour Soup 400
With soft bean curd

SALADS 

Caesar Salad 
Iceberg, parmesan, egg and garlic croute with creamy dressing  575
Add chicken and bacon  675
(Vegetarian option available)

Beetroot Asparagus, Goat Cheese and Rocket Salad 575
With caramelized walnuts 

Warm lamb salad 675
With couscous, tomatoes and cranberry dressing  

Onion and Cabbage Salad 
Tofu 675
Smoked salmon 775
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VEGETABLES INR

Chokka Matter  650
Fresh peas tempered with onion tomato masala and asafoetida

Aloo Aap Ki Pasand  650
Choice of potato preparation (bharwaan, dum, jeera or methi)

Subz Miloni  650
A hearty interpretation of vegetables, scented with garlic

Amchoori Bhey 650
Lotus root roasted, cooked over a dum with mango powder and spices

Angrezi Subzi  650
A spicy sweet and sour medley of bell peppers, cauliflower and broccoli 

PANEER  

Paneer Pudina Lababdar  750
Fresh cottage cheese cooked with tomato and cashew nut, finished with dried mint

Paneer Tamatar Kut  750
Cottage cheese cooked in a tomato gravy and tempered with curry leaf

All prices are exclusive of applicable taxes.                 Vegetarian           Contains Egg
Please contact waitstaff for any special dietary requirement or in case of an allergy

FROM PIZZA OVEN INR 

Turkish Pide 
Garlic spinach and cheese 675
Lamb and bell pepper  725

Margherita  675
Tomato, mozzarella and basil 

Primavera  675
With goats cheese and artichoke

Truffle Mushroom  825
Roasted mushroom, parmesan and truffle oil

Al Pollo  725
Tomato sauce and mozzarella with smoked chicken

Pepperoni  725
With trio of peppers, pepperoni and tomato sauce 

SIDES  

Salt and Vinegar Potatoes 325

Paprika and Rosemary Potatoes 325

Roasted Mushroom with Garlic and Thyme 325

Steamed Vegetables 325

Cut Lettuce House Salad 325

French Fries / Potato Wedges 325

STARTERS & TANDOOR INR

Hariyali Paneer Shashlik 675
Cottage cheese marinated with herbs and spices, skewered with peppers and onion

Tandoor Soybean Chaap 575
Chunks of soy marinated in classical tandoori marinate, roasted in a clay oven

Achari Kathal Tikka 575
Jackfruit marinated in panch poran achari pickle and cooked on a skewer

Dahi ke Kebab 575
Cinnamon infused deep fried hung curd fritters

Beetroot Ki Tikki 575
Grated beetroot fritters with toasted cashewnut, cheese and green chilli

Malai Broccoli 575
Broccoli marinated with curd, cheese and cardamom, roasted in tandoor

Falafal with Pita 575
Served with hummus and labneh
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DAL INR

Dal Tadka  575
Yellow lentil preparation cooked and tempered in cumin, garlic and chilli 

Rajma Masala 575
Kidney beans cooked with tomatoes and black pepper 

Dal Makhani  575
Black lentils simmered overnight and finished with cream

CHICKEN 

Dhunghaar Butter Chicken 875
Chicken cooked in tomato gravy, evaporated milk, fenugreek and cream

Dum Ka Murgh  875
Rich preparation of chicken and almond finished with mint

MUTTON  

Gosht Ki Nihari  950
Rural Lucknowi style stew of shanks cooked in mutton stock with aromatics

Mutton Rara Gosht 950
Slow cooked mutton chunks and mince curry with tomato, spices and curd

Hyderabadi Mutton Korma  950
Braised chunks of lamb with cashewnut, onion and spices 

All prices are exclusive of applicable taxes.                 Vegetarian           Contains Egg
Please contact waitstaff for any special dietary requirement or in case of an allergy

FROM PIZZA OVEN INR 

Turkish Pide 
Garlic spinach and cheese 675
Lamb and bell pepper  725

Margherita  675
Tomato, mozzarella and basil 

Primavera  675
With goats cheese and artichoke

Truffle Mushroom  825
Roasted mushroom, parmesan and truffle oil

Al Pollo  725
Tomato sauce and mozzarella with smoked chicken

Pepperoni  725
With trio of peppers, pepperoni and tomato sauce 

SIDES  

Salt and Vinegar Potatoes 325

Paprika and Rosemary Potatoes 325

Roasted Mushroom with Garlic and Thyme 325

Steamed Vegetables 325

Cut Lettuce House Salad 325

French Fries / Potato Wedges 325
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RICE INR

Subz Biryani  675
Seasonal vegetables with fragrant basmati rice cooked on dum

Murgh Dum Biryani 875
Fragrant basmati rice and succulent chicken cooked in a sealed pot and finished on dum

Gosht Dum Biryani  925
Saffron flavored basmati rice cooked with baby lamb

SELECTION OF INDIAN BREADS (Any Three) 
Tandoori Roti / Naan / Paratha / Kulcha 325

SOUTH INDIAN 

Vendakkai Poriyal 650
South Indian style fried okra tempered with curry leaf and fresh coconut

Mushroom Pepper Fry  650
Pot roasted mushrooms with black pepper 

Chicken Chettinad  875
Classical slow cooked spicy chicken preparation from Chettinad region in south India  

Meen Moilee  975
Aromatic and mild Kerala fish curry simmered in coconut milk

Alleppey Chemmeen Curry  1250
Raw mango flavored prawn curry with tempered black mustard and green chilli

All prices are exclusive of applicable taxes.                 Vegetarian           Contains Egg
Please contact waitstaff for any special dietary requirement or in case of an allergy

FROM PIZZA OVEN INR 

Turkish Pide 
Garlic spinach and cheese 675
Lamb and bell pepper  725

Margherita  675
Tomato, mozzarella and basil 

Primavera  675
With goats cheese and artichoke

Truffle Mushroom  825
Roasted mushroom, parmesan and truffle oil

Al Pollo  725
Tomato sauce and mozzarella with smoked chicken

Pepperoni  725
With trio of peppers, pepperoni and tomato sauce 

SIDES  

Salt and Vinegar Potatoes 325

Paprika and Rosemary Potatoes 325

Roasted Mushroom with Garlic and Thyme 325

Steamed Vegetables 325

Cut Lettuce House Salad 325

French Fries / Potato Wedges 325
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ASIAN INR

WOK & CURRIES 

Burmese Khao Suey
Vegetable  675
Chicken 825
(with peanut, golden garlic, shallots and crispy noodles) 

VEGETABLES  

Stir Fried Asparagus and Bamboo Shoot with Garlic and Chilli  675

Broccoli, Pokchoy and Water Chestnut Kra Pao Style 675

Spicy Black Bean Green Beans, Crispy Garlic 675

Assorted Mushrooms in Oyster Sauce, Spring Onion 675

Add Tofu 100

CHICKEN

Kung Pao Chicken  875
With roasted peanuts

Black Bean Chicken   875
With bamboo shoots

FISH 

Steamed Fish  950
Chilli, coriander and lemongrass

Wok Fried Fish 950
In yellow bean chilli sauce

All prices are exclusive of applicable taxes.                 Vegetarian           Contains Egg
Please contact waitstaff for any special dietary requirement or in case of an allergy

FROM PIZZA OVEN INR 

Turkish Pide 
Garlic spinach and cheese 675
Lamb and bell pepper  725

Margherita  675
Tomato, mozzarella and basil 

Primavera  675
With goats cheese and artichoke

Truffle Mushroom  825
Roasted mushroom, parmesan and truffle oil

Al Pollo  725
Tomato sauce and mozzarella with smoked chicken

Pepperoni  725
With trio of peppers, pepperoni and tomato sauce 

SIDES  

Salt and Vinegar Potatoes 325

Paprika and Rosemary Potatoes 325

Roasted Mushroom with Garlic and Thyme 325

Steamed Vegetables 325

Cut Lettuce House Salad 325

French Fries / Potato Wedges 325
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Prawns 1250
Grilled spicy sriracha prawn with basil and spring onion

MEAT

Lamb  875
Three pepper lamb, black pepper sauce 

Pork  875
Braised pork with star anise and soy 

CURRIES   

Thai Green or Red Curry  
Vegetable  675
Chicken  875

Thai Yellow Curry 
Okra and Eggplant 675
Prawn and Calamari  1250

(Thai curries are served with steamed jasmine rice)
 
NOODLES 

Noodle 675
Spicy basil chilli noodles or Schezwan garlic noodles

Udon  675
Wok fried spicy udon with shitake and greens  

Phad Thai  
Flat rice noodles with beans sprouts, bean curd and peanuts 
Vegetable and tofu  675
Chicken and shrimp  875

All prices are exclusive of applicable taxes.                 Vegetarian           Contains Egg
Please contact waitstaff for any special dietary requirement or in case of an allergy
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FROM PIZZA OVEN INR 

Turkish Pide 
Garlic spinach and cheese 675
Lamb and bell pepper  725

Margherita  675
Tomato, mozzarella and basil 

Primavera  675
With goats cheese and artichoke

Truffle Mushroom  825
Roasted mushroom, parmesan and truffle oil

Al Pollo  725
Tomato sauce and mozzarella with smoked chicken

Pepperoni  725
With trio of peppers, pepperoni and tomato sauce 

SIDES  

Salt and Vinegar Potatoes 325

Paprika and Rosemary Potatoes 325

Roasted Mushroom with Garlic and Thyme 325

Steamed Vegetables 325

Cut Lettuce House Salad 325

French Fries / Potato Wedges 325
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RICE INR 

Vegetable Fried Rice  575
With corn and broccoli 

Jasmine or Basmati Rice  275
Steamed

Chicken and Egg  675
With spring onion and crispy garlic 

Yangzhou  875
Prawn and egg fried rice with spring onion 

ROUND THE WORLD

Pinchos  775
Chilli and garlic mediterranean vegetable pinchos with warm cous cous  

Ricotta Gnocchi  775 
Pan fried ricotta gnocchi primavera

Fish n Chips 975
Crispy fish and chips with tartar sauce 

Chicken  1175
Twice cooked chicken breast, crushed chive potatoes and mushroom fricassee

Fish  1200
Pan fried fish of the day with leek tomato and saffron fumet

Lamb  1200
Slow cooked lamb in cauliflower mornay and charcutiere sauce 

Three Egg Omlette  470
With hash brown and grilled tomatoes

All prices are exclusive of applicable taxes.                 Vegetarian           Contains Egg
Please contact waitstaff for any special dietary requirement or in case of an allergy

FROM PIZZA OVEN INR 

Turkish Pide 
Garlic spinach and cheese 675
Lamb and bell pepper  725

Margherita  675
Tomato, mozzarella and basil 

Primavera  675
With goats cheese and artichoke

Truffle Mushroom  825
Roasted mushroom, parmesan and truffle oil

Al Pollo  725
Tomato sauce and mozzarella with smoked chicken

Pepperoni  725
With trio of peppers, pepperoni and tomato sauce 

SIDES  

Salt and Vinegar Potatoes 325

Paprika and Rosemary Potatoes 325

Roasted Mushroom with Garlic and Thyme 325

Steamed Vegetables 325

Cut Lettuce House Salad 325

French Fries / Potato Wedges 325
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PASTA AND PIZZERIA  INR
  
Pasta: Fettuccine, Penne or Rigatoni 
(Gluten free, Wholewheat Pasta Available)

SAUCES  

Ala Pesto     675
Tossed with roasted pumpkin, basil pesto, pine nuts and rocket 

Arrabbiata 675
With Napolitano sauce and chilli 

Aglio E Olio 675
Garlic, chilli, olive oil, cherry tomatoes and parsley

Mushroom and Truffle Sauce  775 
Truffle oil and parmesan

Artichoke Ravioli 775
With smokey tomato salsa 

Spaghetti Bolognese  850
Classic string pasta in a tomato and minced meat sauce

(Call for the chef to order pasta of your own choice)

All prices are exclusive of applicable taxes.                 Vegetarian           Contains Egg
Please contact waitstaff for any special dietary requirement or in case of an allergy

FROM PIZZA OVEN INR 

Turkish Pide 
Garlic spinach and cheese 675
Lamb and bell pepper  725

Margherita  675
Tomato, mozzarella and basil 

Primavera  675
With goats cheese and artichoke

Truffle Mushroom  825
Roasted mushroom, parmesan and truffle oil

Al Pollo  725
Tomato sauce and mozzarella with smoked chicken

Pepperoni  725
With trio of peppers, pepperoni and tomato sauce 

SIDES  

Salt and Vinegar Potatoes 325

Paprika and Rosemary Potatoes 325

Roasted Mushroom with Garlic and Thyme 325

Steamed Vegetables 325

Cut Lettuce House Salad 325

French Fries / Potato Wedges 325
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FROM PIZZA OVEN INR 

Turkish Pide 
Garlic spinach and cheese 675
Lamb and bell pepper  725

Margherita  675
Tomato, mozzarella and basil 

Primavera  675
With goats cheese and artichoke

Truffle Mushroom  825
Roasted mushroom, parmesan and truffle oil

Al Pollo  725
Tomato sauce and mozzarella with smoked chicken

Pepperoni  725
With trio of peppers, pepperoni and tomato sauce 

SIDES  

Salt and Vinegar Potatoes 325

Paprika and Rosemary Potatoes 325

Roasted Mushroom with Garlic and Thyme 325

Steamed Vegetables 325

Cut Lettuce House Salad 325

French Fries / Potato Wedges 325

All prices are exclusive of applicable taxes.                 Vegetarian           Contains Egg
Please contact waitstaff for any special dietary requirement or in case of an allergy
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KIDS MENU INR
  
Itty-bitty Idlis  325
With all sorts of chutneys

Indian pockets 325
Stuffed with potatoes or plain with jam!!

Mini Margheritas 325
Tomato sauce, mozzarella, basil

Spaghetti 325
Tomato or meat sauce

Chicken or Veggie Burger 325
With cheese, smileys and ketchup!

Hot Dogs 325
With mustard, ketchup and relish

Finger Sandwich 325
Chicken, cheese, cucumber, tomato or Nutella

Chicken & Popcorn 325
Nuggets and cheese

Cold Rock Ice Creams 325
And as much toppings you can fit in your bowl!!

Marshmallow 325
With chocolate sauce

Milkshakes 325
Strawberry, oreo, fudge, walnut brownie, rocky road

Kids Fruit Platter 375

All prices are exclusive of applicable taxes.                 Vegetarian           Contains Egg
Please contact waitstaff for any special dietary requirement or in case of an allergy

FROM PIZZA OVEN INR 

Turkish Pide 
Garlic spinach and cheese 675
Lamb and bell pepper  725

Margherita  675
Tomato, mozzarella and basil 

Primavera  675
With goats cheese and artichoke

Truffle Mushroom  825
Roasted mushroom, parmesan and truffle oil

Al Pollo  725
Tomato sauce and mozzarella with smoked chicken

Pepperoni  725
With trio of peppers, pepperoni and tomato sauce 

SIDES  

Salt and Vinegar Potatoes 325

Paprika and Rosemary Potatoes 325

Roasted Mushroom with Garlic and Thyme 325

Steamed Vegetables 325

Cut Lettuce House Salad 325

French Fries / Potato Wedges 325
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FROM PIZZA OVEN INR 

Turkish Pide 
Garlic spinach and cheese 675
Lamb and bell pepper  725

Margherita  675
Tomato, mozzarella and basil 

Primavera  675
With goats cheese and artichoke

Truffle Mushroom  825
Roasted mushroom, parmesan and truffle oil

Al Pollo  725
Tomato sauce and mozzarella with smoked chicken

Pepperoni  725
With trio of peppers, pepperoni and tomato sauce 

SIDES  

Salt and Vinegar Potatoes 325

Paprika and Rosemary Potatoes 325

Roasted Mushroom with Garlic and Thyme 325

Steamed Vegetables 325

Cut Lettuce House Salad 325

French Fries / Potato Wedges 325



DESSERT 

Irish Baileys Crème Brûlée 425
Biscotti 

Warm Chocolate and Walnut Brownie 425
Salted caramel sauce 

Trio Chocolate Cake 425
three types of chocolate with almond sponge 

Baked Anzac Apple Crumble  425
Oat meal crust

Gulab Jamun in Rose Syrup 375
Pistachio stuffing

Ice Cream 425
Ask the server for flavours

Sliced Fresh Fruits  425

Fruit Salad 425

All prices are exclusive of applicable taxes.                 Vegetarian           Contains Egg
Please contact waitstaff for any special dietary requirement or in case of an allergy
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CLASSIC

Singapore Sling 745
Gin and fresh lime juice shaken with sugar, stretched with
soda. Cherry brandy to top it all

Cosmopolitan 575
Vodka shaken with triple sec, lime and cranberry juice.
Sex and the City re-visited!!

Mojito 575
Mint and fresh lime muddled with light rum, long over ice

Margarita  575
Tequila, curaçao and fresh lime juice. Regular, fruity,
straight up, over ice or frozen

SPARKLING COCKTAILS

South Side 695
London dry gin shaken fresh lemon juice, mint and
cucumber and topped with champagne

Champagne Cobbler 695
Orange, lemon and pineapple muddled with sugar and
maraschino liqueur, topped with champagne

Bellini 695
A choice of peach or strawberry purées topped with
champagne

Gin Smash 525
Grapes, apple and mint muddled with
fresh lemon juice and gin

Old Fashioned 525
Bourbon built over sugar and bitters.
Served straight up or over ice!

Bloody Mary/Red Snapper 525
Vodka, tomato juice, Tabasco, Worcestershire shaken and
served long over ice. Or try it with gin!

MARTINIS

The Vesper 695
Vodka, gin, lillet blanc, bond together

Sour Apple Martini 645
Citrus vodka, sour apple pucker, triple sec; shaken

The Martinez 575
The source of it all: gin, maraschino, bitters, and noilly prat

Espresso 575
A selection of espresso martinis made with fresh espresso, coffee 
liqueur and either rum, tequila, bourbon and, of course, vodka

The Classic Martini 525
The original from Harry’s bar, Paris.
Gin and vermouth, wet or dry, olive or twist.

Vodka Martini 525
Style remains the same; we just put in the vodka 

All prices are exclusive of applicable taxes. Standard measure of alcohol in Cocktails is 60 ml.
Service of alcohol to individuals below the age of 25 years is prohibited
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HOUSE FAVOURITES

Caipirnhia 695
Sagatiba pura cachaça, fresh limes and sugar

Rum Swizzle 575
Black rum, falernum, lime and bitters served long over crushed ice

Dark & Stormy 595
A devastating blend of dark rum, lime juice and ginger ale

Boston Iced Tea 575
Golden rum, tia maria, vodka, gin, cointreau, cola with
a twist of  sour and long over ice

LIIT 625
Vodka, tequila, gin, rum, triple sec, long on ice,
stretched with cola 

Anejo Highball 525
Light rum, curaçao, lime juice and bitters served long and
spritzed with ginger ale

BOTTLED BEER    330 ml

Heineken  445

Carlsberg   375

Budweiser   375

Kingfisher Ultra  375

Tuborg   375

Kingfisher 345

HOMAGE

Breakfast Martini 525
Salvatore Calabrese (The Library Bar, London, 1999)
Gin, Cointreau, fresh lemon juice and marmalade

The Bone 525
Dave Wondrich (The Chicken Bone Café, New York)
Bourbon, fresh lime juice and Tabasco

Geisha Highball 525
Dale DeGroff (Match Bar, London, 2007)
Lemon vodka topped with sweetened,
chilled green tea and a twist of lime

All prices are exclusive of applicable taxes. Standard measure of alcohol in Cocktails is 60 ml. 
Service of alcohol to individuals below the age of 25 years is prohibited
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APERITIF

Lillet Blanc, Noilly Prat, Dubonnet, Cynar  495

Pimm’s No. 1  395

Vermouth, Campari, Pernod, Ricard  345

MOCKTAILS 

OJ Sun Shine 275
Fresh orange and basil, tonic water and 7up over ice 

Red Sonja  275
Fresh watermelon, tonic water over crushed ice 

LLB  275
Lime cordial, Angostura 7up over ice 

Naughty Apple  275
Vanilla ice cream, peach puree and apple juice 

SOFT BEVERAGES

Soft and Diet Drinks  250

Sparkling Water   295

San Pellegrino (750ml)  395

Pasteurized chilled Juices 295
Tomato, mixed fruit, pineapple, mango and orange

Red Bull   295

Mineral Water (1000ml) 175

Freshly Squeezed Fruit Juices 350
Orange, pineapple, melon, tomato and celery,
carrot and pear, beetroot and apple

illy Coffee    325
Espresso, cappuccino, latté or freshly brewed,
south indian filtter coffee, americano, decaf

Tea Selection 300
Assam, english breakfast, darjeeling, earl gray,
green tea, jasmine, chamomile, masala chai

Hot Chocolate 325
Chocolate shavings

SHERRY

Harveys Bristol Cream  345

PORT 

Taylor’s Ruby Port  345

All spirits are served in 30ml measures. All prices are exclusive of applicable taxes.
Service of alcohol to individuals below the age of 25 years is prohibited

INRINR

Masala Cola 275
Ginger extract, rock salt, 7up and Pepsi over crushed ice

Seduction  275
Passion fruit and strawberry puree,
fresh pineapple juice and soda

Home Made Soda  275
Unique recipes: choose your flavors
(cranberry, citrus, strawberry, orange & chilly, red fruits and guava)
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BLENDED SCOTCH WHISKY

John Walker & Sons Odyssey 4500

Johnnie Walker King George V  2695

Johnnie Walker Blue Label  1495

Johnnie Walker XR 21 1395

Royal Salute 21 1395

Chivas Regal 18 YO  725

Johnnie Walker Platinum 725

Johnnie Walker Gold Reserve  575

Johnnie Walker Green Label  575

Johnnie Walker Double Black 625

Johnnie Walker Black Label  575

Chivas Regal 12 YO  575

Ballantine’s Finest Scotch   395

Johnnie Walker Red Label  395

J&B Rare  375

Dewar’s   345

SINGLE MALT WHISKY

Talisker 18 YO 945

The Glenlivet 18 YO  945

Lagavulin 16 YO  745

The Glenlivet 15 YO  745

Dalwhinnie 15 YO 745

Clynelish 14 YO 595

Oban 14 YO 595

Glenfiddich 12 YO 625

The Glenlivet 12 YO 625

Singleton 12 YO 595

Caol Ila 12 YO 595

Balvenie Double Wood 12 YO 545

Cardhu 12 YO 545

Laphroaig 10 YO 625

Talisker 10 YO 625

Glenmorangie Orignal 10 YO 575

AMERICAN WHISKEY

Jack Daniels 445

Jim Beam  445

RARE BLENDS

Glenfiddich 30 YO  1995

Cutty Sark 25 YO  1795

Aberfeldy 21 YO  1795

Bunnahabhain 18 YO  1795

Glenrothes Select Reserve  995

IRISH WHISKEY

Jameson 445

All spirits are served in 30ml measures. All prices are exclusive of applicable taxes.
Service of alcohol to individuals below the age of 25 years is prohibited
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ABSINTHE

Lee Fée NV  495

Hapsburg   495

CACHAÇA

Sagatiba Cachaça Gold  745

Sagatiba Cachaça Silver  545

TEQUILA

Don Julio Anejo 695

Don Julio Blanco 650

Corralejo Añejo  595

Corralejo Reposado 550

Camino Silver   395

COGNAC

Hennessy Paradis  19995

Remy Martin XO  1425

Martell VSOP  575

Hennessy VSOP  575

Hennessy VS  445

All spirits are served in 30ml measures. All prices are exclusive of applicable taxes.
Service of alcohol to individuals below the age of 25 years is prohibited
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VODKA

Ciroc  675

Grey Goose  550

Belvedere  550

Absolut ELYX  495

Blavod  425

Ketel One  425

Absolut, Flavours   425

Smirnoff Black  425

Boker 425

GIN

Bols  875

Tanqueray   445

Bombay Sapphire  445

Gordon’s 425

Beefeater    425
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Bundaberg Intense  845

Bundaberg Cane  845

Gosling’s Gold Bermuda  845

Mount Gay XO  445

Mount Gay Eclipse  395

Mount Gay Silver  395

Bacardi Black  375

Captain Morgan  375

Havana Club  345

Malibu   295

Bacardi Superior, Flavours   345

Old Monk  295

ULTIMATE RUM SELECTION

El Dorado 21 YO  2995

Appleton Estate 21 YO  2495

Mount Gay 1703  2495

Ron Zacapa Centenario 23 YO  1845

Bacardi 151º  1195

Wray & Nephew Overproof White  1995

Rhum Trois Rivières Distellerie  1845

Ron Zacapa XO  1495

Appleton Estate V/X  995

Angostura 1824  995

Angostura Royal Oak Select  995

Gosling’s Family Reserve    995

El Dorado 15 YO  995

LIQUEURS

Passoã  495

Sour Apple Pucker  495

Velvet Falernum  495

Chambord  495

Chartreuse Yellow, Green  495

Cherry Herring  495

Choya Umeshu  495

Luxardo Maraschino  495

Benedictine DOM  445

Drambuie  395

Triple Sec  345

Cointreau  345

Crème de Cacao, Cassis, Fraise, Menthe, Banane   345

Blue Curaçao   345

Kahlua  345

Tia Maria   345

Archers Peach Schnapps  345

Amaretto  345

Apricot Brandy  345

Melon  345

Metaxa 5 Star  345

Sambuca  345

Galliano  345

Bailey’s Irish Cream   395

Dooley’s Toffee Cream  345

Jägermeister  395

All spirits are served in 30ml measures. All prices are exclusive of applicable taxes.
Service of alcohol to individuals below the age of 25 years is prohibited
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WHITE WINE

Agricola Querciabella, Batar 2009 13,750
Chardonnay & Pinot blanc - Tuscany, Italy

Weingut Clemens Busch, Riesling Marienburg 
Grosses Gewächs 2009 7,650
Riesling - Mosel, Germany

Saint Clair  6,800
Sauvignon Blanc - Marlborough New Zealand

Guy Saget, Vouvray  5,200
Chenin Blanc - Loire Valley, France

Castello Banfi Le Rime Pinot Grigio IGT 4,950
Pinot grigio, Chardonnay - Venezia Italy

Piccini Orvieto 4,950
Grechetto & Procanico - Ovieto, Italy

CHAMPAGNE AND SPARKLING 

Billecart-Salmon, Brut Rosé 13,250
Chardonnay, Pinot Noir, Pinot Meunier - Champagne, France

Philippe Gonet, Brut Blanc de Blancs 8,250
Chardonnay - Champagne, France

Piper-Heidsieck, Cuvée Brut 7,900
Pinot Noir, Pinot Meunier, Chardonnay - Champagne, France

Taittinger, Brut Reserve 6,950
Pinot Noir, Pinot Meunier, Chardonnay - Champagne, France

Raventós I Blanc, L’Hereu Reserve, Brut 2008 5,500
Macabeo & Muscat de Frontignan - Cava, Spain

G H Mumm Cordon Rough Brut 8,250
Pinot noir, Pinot Meunier, Chardonnay - Champagne, France

Marchesi de' Frescobaldi 'Danzante Prosecco 4,000
Glera - Veneto, Italy

Jacob’s Creek  3,800
Pinot Noir, Chardonnay– Australia

Chandon Rose 3,800
Pinot Noir, Chardonnay - India

Chandon Brut 3,500
Pinot Noir, Chardonnay, Chennin Blanc - India

Miguel Torres San Medin 4,750
Sauvignon Blanc - Central Valley Chile

Hardy’s Stamp of Australia 4,200
Sémillon, Chardonnay - Australia

Valdivieso 4,500
Chardonnay - Central Valley, Chiley

Jacob’s Creek 3,500
Chardonnay - Australia

Domestic Wine (Grover/Sula)  3,500

All Prices are Exclusive of Applicable Taxes. Vintages are subject to change and availability.
Service of alcohol to individuals below the age of 25 years is prohibited
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Hardy’s Stamp of Australia 850
Sémillon, Chardonnay - Australia

Jacob’s Creek  700
Chardonnay - Australia

Domestic Wine (Grover/Sula) 700

WHITE WINE BY THE GLASS 150 ml

Castello Banfi 'Placido' Pinot Grigio IGT 999
Pinot grigio - Venezia Italy

Miguel Torres San Medin  999
Sauvignon Blanc - Central Valley Chile

Valdivieso 950
Chardonnay - Central Valley, Chiley

Hardy’s Stamp of Australia 850
Cabernet Sauvignon, Merlot - Australia

Jacob’s Creek  700
Shiraz Cabernet- Australia

Domestic Wine (Grover/Sula)  700

RED WINE BY THE GLASS 150 ml

Castello Banfi Col Di Sasso 999
Cabernet Sauvignon & Sangiovese - Toscana, Italy

Trapiche,‘Oak Cask Malbec’  999
Malbec - Mendoza, Argentina

Vin Opera  950
Cabernet Sauvignon, Merlot - Italy 

RED WINE

Wynns Estate, Coonawarra Cabernet Sauvignon 
‘Black Label ‘ 2006 7,750
Cabernet Sauvignon - South Australia, Australia

Vietti, Barbera D'alba, ‘Tre Vigne’ 2009 7,250
Barbera - Piedmont, Italy

Saint Clair Premium Pinot Noir   6,800
Pinot noir - Marlborough, New Zealand

Rolf Binder, 'Halliwell' Barossa Valley  6,500
Shiraz & Grenache - South Australia, Australia

Domaines Barons De Rothschild,
Réserve Spéciale Médoc 2009 6,350
Cabernet Sauvignon, Merlot &
Cabernet Franc - Bordeaux, France

Castello Banfi Col Di Sasso 4,950
Cabernet Sauvignon & Sangiovese - Toscana, Italy

Trapiche, ‘Oak Cask Malbec’   4,500
Malbec - Mendoza, Argentina

Valdivieso 4,500
Merlot - Central Valley, Chile 

Vin Opera  4,500
Cabernet Sauvignon, Merlot - Italy 

Hardy’s Stamp of Australia 4,200
Cabernet Sauvignon, Merlot - Australia

Jacob’s Creek   3,500
Cabernet Shiraz- Australia

Domestic Wine (Grover/Sula) 3,500

All prices are exclusive of applicable taxes. Vintages are subject to change and availability.
Service of alcohol to individuals below the age of 25 years is prohibited
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