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Murghe Ki Poonch s

NH 44 16
Gin, Ginger beer, dash of lime
Madras 16

Gin, Campari Bitters, sweet vermouth
Masala Watermelon 16
Mojito

White rum, muddled watermelon,

fresh mint

Bombay Old Fashioned 17

Curry Leaf and smoked cardamom
bourbon, Bitters
Nail

Calcutta Rusty

Fennel infused single malt, Drambuie

—)

17

Single Malt
Glenfiddich 12/18 yo 14/18
Laphroaig 15
Amrut s
Vodka

Smirnoff 17
Grey Goose 15
Bourbon

Jack Daniels 12
Jim Beam 12
Tequila

Jose Cuervo 1
Patron 15
Liquers

Drambuie 10
Malibu 10
Campari 10
Rosso 10
Pimms 10
Baileys 10

Dilli Posh 16

Grey goose, cranberry

Tamarind and Ginger 16

Margarita

Jose, fresh ginger and tamarind
Patiala 1|7/
Double shot of old monk and thums up
Balti 18

Gg, bs, jc, beed, jd, coke tu

Water Melon Mimosa 17

Freshly muddled watermelon, prosecco

Gin

Bombay Sapphire 12
Tanquerey 10 15
Hendricks 15
Rum

Bacardi White 12
Old Monk i)

(Wlnes ) (glass/bottle) (glass/bottle)
Sauv Blanc 13/60 Chardonnay 13/60
Pinot Noir 14/65 Malbec 18/80
Chandon Brut 14/65 Prosecco 14/68
Montepulciano 120 Mumms Champagne 125

AKKAD BAAKAD
BOMBAY B0, THA

Aam Ki lassi

Mango extract, yoghurt and saffron

Highway Lime soda

Lime, sparkles, ginger , fresh mint

Jal Jeera

Fresh Mint, roasted cumin, lime

Sodas

Thums up/Limca/Gold spot
Coke/Sprite

Iced Lemon Tea
Cutting masala Chai

Fresh Watermelon
Agua fresca

Watermelon, ginger and lime

Mumbai Local

Mango, vanilla, fresh mint

Amritsari Chaas

Yoghurt, fresh mint and Masala
Still Water
Sparkling Water
Nescafe Coffee

Tiger Draught 12/14
(glass/pint)

Corona 12
Kingfisher strong 14
Heineken 13
Bullet 14
Erdinger 14
Guiness 14
Stella Artois 12

o

Work is the curse of
the drinking classes

-0SCAR WILDE

GST and Service charge as applicable



