
Prices include VAT. A discretionary service charge of 12.5% applies. 

Please speak to your server for allergens information. Wine glass of 125ml is also available on request. 

 

British officers stationed in India in the 1800’s decided to add quinine to 

a mixture of sugar, lime and gin which gave birth to the classic gin & tonic. 

Our gin & tonic signatures are exotic union of herbs, roots & spices from 

our own Botanical Garden. 
 

      9 

Hendrick’s, fresh cucumber, rose petal, burlesque bitter 
 

       11 

Monkey 47, pink grapefruit zest, kaffir leaf, Peychaud’s bitter 
 

      10 

Bulldog, lavender bitter, lemon & lime zest, coriander leaf  
 

      10 

Martin Miller, lemon zest, orange zest, orange bitter 
 
 

 

       11 

Sipsmith gin, mango puree, fresh coriander, lime juice, 

coconut shavings 
 

      12 

Sipsmith gin infused with saffron, Maraschino liqueur, 

Licor 43, shaken with apple juice, lemon juice, egg white 
 

      12 

Sipsmith gin, Suze liqueur, almond & ginger Falernum liqueur,  

stirred with pimento bitter, lemon juice, absinthe spray 
 

      13 

Indian spiced Opihr gin, apple juice, shaken with lemon juice, 

blue lady flowers, egg white, Champagne brut 
 

      13 

Konik’s tail vodka infused with pink pepper corn, shaken with  

chai tea syrup, lychee puree, Peychaud’s bitter, egg white 
 

       14 

Konik’s tail vodka, dry orange liqueur, shaken with black cardamom, 

blueberry shrub, lemon juice, egg white, ginger ale 
 

     13 

Appleton VX rum, Aperol, apple juice, shaken with rhubarb puree, 

Benedictine liqueur 
 

       11 

Wray & Nephew, dry orange liqueur shaken with mango puree, 

vanilla sugar, topped with coconut foam (contains egg white & sugar) 
 

      12 

Woodford Reserve, shiraz reduction, shaken with sweet vermouth, 

orange juice, cherry bitter 

 

 



Prices include VAT. A discretionary service charge of 12.5% applies. 

Please speak to your server for allergens information. Wine glass of 125ml is also available on request. 

 

      6 

Fresh raspberry, kaffir leaf, toasted cumin, guava, mango,  

cranberry, vanilla, ginger beer 
 

        6 

Fresh lemongrass, passion fruit, orange, pineapple 
 

        5 

Salty Tadka / Roses & Rhubarb / Mango & Dates / 

Lemongrass & Ginger 
 
 

Indian Lager     330ml  5.50 

 

Golden Ale     330ml  5.50 
 
  

 

  125ml   750ml 
 

NV  , Brut, Reims   14   68 
 

NV  , Cuvée   19  120 

 Rosé Brut, Tours-Sur-Marne  
 
 

     175ml  500ml 750ml 
 

2016  , Single Block L5  10 28

 43 

Yealands Estate, Marlborough, 
New Zealand 
 

2016  , ‘Vom Gelben Loss’,   11 32 45 

J. Ehmoser, Wagram, Austria 
 

2015 ,    14 40 58 

‘Domaine de Montorge,  

Burgundy, France 
 
 

    175ml  500ml 750ml 
 

2016  , Provence  12 35 52 

Chateaux D’Esclans, France 
 

 

     175ml  500ml 750ml 
 

2014  , Punta de Flechas,  10 28 40 

 Fleches de Los Andes, Uco Valley, 

Mendoza, Argentina 
 

2016  , ‘The Parson’, Chapel Hill  11 33 45 

McLaren Valley, Australia 
 

2015  ,    14 38 56 

Jean Marc Pillot, Burgundy, France 


