


WINES
Prices per bottle (750ml) / large glass (250ml) / small glass (175ml) 
* 125ml measures available on request, please ask your server *
 

WHITE
‘L’OR DU SUD’ GRENACHE BLANC, 2017 (FRANCE) 12.5%  [VG]                      		        £20
Delightful wine with a peachy nose followed by fresh pineapple and a zippy finish. Yellow colour with hints of gold

‘ALOE TREE’ CHENIN BLANC, 2017 (SOUTH AFRICA) 12%  [VG]                 £21/£7.10/£5.50
Aromatic guava and orange blossom jump from the glass.  Dry with a hint of sweetness from the ripe apples, 
peaches and orange peel on the palate  

‘SOUL TREE’ SAUVIGNON BLANC, 2016 (INDIA) 11.5%  [VG]                 £24.50/£8.45/£6.30 
Decanter Awards & International Wine Challenge winner. A tropical Sauvignon that breaks from the mould with a 
vibrant, grassy nose and a refreshingly crisp, herby palate with notes of elderflower and pear 
 

‘LA VERSANT’ VIOGNIER, 2016 (FRANCE) 13%  [VG]                                       £26/£8.90/£6.60
Beautiful yellow colour with intense nose of apricots, ripe peach and exotic fruits, plus hints of ginger and mint  

‘BIDOLI’ PINOT GRIGIO, DOC FRIULI GRAVE, 2016 (ITALY) 12.5%           £28/£9.40/£6.80 
A Pinot Grigio with attitude from Italy. Pear and apple aromas dominate the nose, which echoes the lively tangy 
freshness of the balanced palate  

‘VINA COBOS’ FELINO CHARDONNAY, 2016 (ARGENTINA) 14.5%  [VG]          	        £32
On the nose there are sweet aromas of white flowers, peach and tropical fruit harmonised with butter and toasted 
bread. Intense but fresh on the palate, with a touch of acidity for balance
 

PINK
‘CASTILLO DEL MORO’ ROSADO, 2017 (SPAIN) 12.5%  [VG]     	       £23/£7.80/£6.10
This Spanish Rosado is crammed full of juicy wild strawberry, raspberry and cranberry fruit. Rich in colour, the wine 
is crisp and well balanced with a long finish of strawberries and cream  

 
RED
‘SAINT MARC’ CABERNET SAUVIGNON, 2016 (FRANCE) 13%  [VG]                                    £20 
Southern French Cabernet Sauvignon with a classic nose of red berry plus rich flavours of blackcurrant and cherry

‘PALAZZO’ NERO D’AVOLA, SICILY, 2017 (ITALY) 12%  [VG]                         £21/£7.10/£5.50
Deliciously supple and juicy red with lots of ripe, plummy red fruits, plus hints of spice and liquorice 

‘SOLDIERS BLOCK’ SHIRAZ, 2015 (CHILE) 13.5%  [VG]                                   £23/£7.80/£6.10
Bright, aromatic and juicy on the nose. True to the varietal, the tiny proportion of Malbec gives a flowery perfume

 
‘ST GERVAIS’ COTES DU RHONE, 2013 (FRANCE) 13.5%  [VG] 	         		        £25 
Wonderfully soft with berry fruits but retains some black pepper spiciness, making it a great match for spicy dishes 

‘SANTA MACARENA’ PINOT NOIR, 2016 (CHILE) 13.5%  [VG] 	       £26/£8.90/£6.60
Bright, aromatic and fresh with subtle oak playing a supporting role and an emphasis on delicious red fruit flavours

‘MAN MEETS MOUNTAIN’ MALBEC, 2017 (ARGENTINA) 13.5%  [VG]	                  	       £27
A savoury, high-altitude wine packed with blackcurrant, plum & blueberry that has a complex and delicious finish

SPARKLING
PROSECCO ‘DOLCI COLLINE’ (ITALY) 11.5%  [VG]      Btl (750ml) £27.50 / Gls (125ml)  £6
Delicate and lively on the palate with ripe, lightly grapey fruit and a zesty acidity 

‘BODEGAS SUMARROCA’ CAVA BRUT RESERVA (SPAIN) 12%  [VG]         Btl (750ml) £27.50 
Fans of Champagne´s classic brown-bread-scented yeasty flavours will love this classy Cava; rich, full-bodied, 
complex and toasty with a pale yellow colour. Fruity and fresh on the palate with fine, pleasant bubbles



BEERS
ON DRAUGHT 
PAULANER ‘MUNICH HELL’ LAGER  (PINT/HALF PINT) 4.9%                               £5.20/£3.00
Gold Bavarian lager with a full malty body, hoppy bite and a crisp, refreshing finish

BURNING SKY ‘ARISE’ IPA  (PINT/HALF PINT) 4.4%                                                 £5.40/£3.00
A lovely, balanced Indian pale ale with complex flavours of hop and citrus – the  perfect partner to our food

IPAs & ALES
The robust, flavoursome India Pale Ale and its American cousin, the APA, are arguably the  
ultimate partners for our food 

MAGIC ROCK ‘SAUCERY’ IPA (330ml can) 3.9%  [VG/GF]	       	 £5.00 
Session IPA made from lightly sweet Golden Promise malt, tropical Citra & Ekuanot hops 

LERVIG ‘HOUSE PARTY’ PALE ALE (330ml can) 4%                                       		  £5.20 
Norwegian pale ale with a biscuity base plus grapefruity Citra and pineappley BRU-1 hops 

WILD BEER ‘POGO’ PALE ALE (330ml can) 4.1% 		  £5.50
A boldly hopped yet light-bodied pale that’s ale brimming with tropical fruit character from southern  
hemisphere hops, plus the addition of passionfruit, orange & guava during the brewing process 
 

WILD BEER ‘BIBBLE’ IPA (330ml can) 4.2% 		  £5.20 
Naturally hazy. Brewed with Vienna malt & oats, and hopped with Mosaic & Amarillo for tropical fruit flavours 

CLOAK & DAGGER ‘KOMODO BOZO’ PALE ALE (330ml can) 4.2%  [VG]		  £5.50
A refreshing, locally brewed session pale ale that’s packed with mosaic hops 

BEAVERTOWN ‘NECK OIL’ SESSION IPA (330ml can) 4.3%  [VG] 		  £5.30
An easy-drinking IPA created with extra pale base malts for crispness and plenty of dry hops for flavour
 
GUN BREWERY ‘PROJECT BABYLON’ APA (330ml can) 4.6%  [VG/GF]        		  £5.25  
Classic American Pale Ale brewed using very pale malts and American hops. Vibrant, refreshing and zesty on  
the nose, with citrus notes and a dry finish  

 

LAGER & GOLDEN ALES
Lager + Indian food = as classic as it gets. You can’t go wrong with this lot 
 
FREEDOM ‘FOUR’ LAGER (330ml bottle) 4%  [VG]				     	 £5.00
Brewed in Staffordshire with Burton water. Has a medium body and a crisp, hoppy bitterness to the finish  

THORNBRIDGE ‘LUKAS’ HELLES LAGER (330ml bottle) 4.2%     			   £5.20 
A traditional Bavarian style beer with the maltiness of freshly baked bread, an elegant hop aroma and a clean finish

MAGIC ROCK ‘DANCING BEAR’ PILSNER (330ml can) 4.5%  [VG]			   £5.20
Munich and Golden Promise malts create a pale colour and classic backbone, while classic German hops deliver a 
refined bitterness and characteristic herbal note

FIREBIRD ‘BOHEMIA’ PILSNER (330ml bottle) 4.8%  [GF]	  			   £5.30
Brewed with Czech Saaz hops and matured at sub-zero temperatures to create a crisp, floral, spicy lager



DESSERTS  

ADA PRADHAMAN  (VG/NGI/N)                     £4.95 
A South Indian dessert similar to rice pudding. Rice and nuts  
cooked in coconut milk, jaggery and cardamom  (Contains nuts)
 
GULAB JAMOONS & ICE CREAM  (V)           £5.50 
Soft, sweet Indian dumplings made from reduced milk and cardamom-flavoured sugar 
syrup infused with South Indian spices. Served with: Scoop of ice cream/kulfi/sorbet

ICE CREAMS & KULFIS  (V)                     	            £5.50   
• Mango Kulfi  •  Pistachio Kulfi (N) •  Banana & Honeycomb Ice Cream   
• Passionfruit Sorbet (VG)

THALI DESSERT PLATTER  (V)                      	     £7.95   
A selection of small desserts designed for sharing:
• Gulab Jamoons  •  Scoop of kulfi/ice cream/sorbet  •  Ada Pradhaman  •  Two small lassis

FIG & ALMOND HALWA  (VG/N)  	                 £5.50 
A sticky dessert made from mashed figs slow-cooked with 
almonds and sugar. Served with: Scoop of ice cream/ 
sorbet/kulfi  (Contains nuts)

DARJEELING MOJITO
Chairmans Reserve spiced rum • Darjeeling tea • fresh mint

MANGO TALLI LASSI
White rum • mango liqueur • mango pulp • yoghurt 

TROPICAL STORM
Hoxton coconut gin • pineapple juice • coconut cream • lime 
 
MALABAR MARTINI                   
Vodka • Monsoon Malabar espresso • coffee liqueur 

MANGO & MINT MARGARITA
Mango chutney-infused tequila • lime juice • mint leaves

KAFFIR GIMLET
Mayfield dry-hopped gin • kaffir lime liqueur • orange bitters

£8COCKTAILS



CIDER
Deliciously refreshing handmade ciders that kick mainstream ones into the weeds

COTSWOLD ‘BLOW HORN’ SPICED CIDER (330ml bottle) 4%  [VG/GF]	 £5.50   
Indian-inspired, chai-spiced cider with a balanced bittersweet base. Pairs very well with spicy food

SXOLLIE CIDER (330ml bottle) 4.5%  [VG/GF]	 £5.00
Refined-tasting cider brewed with Golden Delicious apples, whose tartness is balanced by a floral sweetness

WHEAT & DARK BEERS
Gently infused with spices, cloudy wheat beers go beautifully with Indian food, while f 
ull-bodied dark beers cool the mouth and pair well with desserts  

MONGOZO COCONUT 3.5%  [VG] 		  £5.50
Blended with coconut, this organic Belgian witbier has a deep coconut flavour and a zesty, slightly sweet finish

HUYGHE ‘FLORIS MANGO’ (330ml bottle) 3.6%					     £5.50 
A smooth, easy-drinking weisbier with exotic fruit, a refreshingly citric finish and aromas of mango and wheat  

MONGOZO ‘BUCKWHEAT WHITE’ (330ml bottle) 4.8%  [GF]		      	  £5.30 
Organic, gluten-free white beer brewed with buckwheat, malt, rice, hops, orange peel & herbs, including coriander 

PAULANER ‘HEFE-WEIZEN’ (330ml bottle) 5.5% 	 £5.00
Naturally cloudy weisbier with aromas of overripe banana and clove, plus a sweet yet refreshing aftertaste 
 

BREWDOG ‘JET-BLACK HEART’ (330ml bottle) 4.7%	 £5.20
Classic medium-bodied milk stout with the roasted malt flavours of coffee & chocolate 

BOOZY CHAI 
£5.50
Our cardamom chai with  
a shot of spirits, eg: 

• Baileys 

• Hazelnut liqueur 
• Chairmans Reserve rum 
• Coffee liqueur 

INDIAN TEAS (CHAIS) 
We import our loose-leaf teas directly from small family-run farms in India

CARDAMOM CHAI/ICED CHAI                      £2.75
Cardamom & Indian spices blended with hot milk 

RED TIPS                                                                £2.75 
Handpicked golden-tipped tea from Assam

LUSTROUS TIPS                                                 £2.75
Organic Darjeeling tea with a soothing, rosy flavour 

JASMINE LEAF                                                       £3.00
Made from green tea leaves mixed with jasmine flowers 

HERBAL RELIEF                                                      £2.75
Calming infusion of chamomile, mint, rose petals,  
cinnamon bark, marie gold, bay leaves, ginger & basil
 
FRESH MINT INFUSION                                    £3.00
Rejuventating tea made from fresh mint leaves

LOW / ALCOHOL-FREE BEERS
BIG DROP LAGER (330ml bottle)  0.5%		  £4.00
With aromas of cracker, light honey & pepper, this lager is crisp and balanced with a refreshingly bitter finish 

BIG DROP PALE ALE (330ml bottle)  0.5%	 £4.00
A refreshing dry-hopped pale ale with hints of pine and honey on the nose



COLD DRINKS 
MANGO & PISTACHIO LASSI	              £3.50 
COCONUT & CARDAMOM LASSI      £3.50
NIMBU PAANI LEMON & LIME            £3.00 
COCA COLA  / DIET COLA                   £2.50
EAGER FRUIT JUICES	              £2.50 
DOUBLE DUTCH DRINKS	              £2.50 

SOFT DRINKS 

FERMENTED SOFT DRINKS
REAL KOMBUCHA ‘ROYAL FLUSH’    £3.50 
Nutritious soft drink made from fermented tea. Has notes of rhubarb and gooseberry,  
rounding out to white fruits, a touch of blackcurrant and a floral acidity for balance
 

SEEDLIP ‘SPICE 94’ & TONIC		    £5.50 
A complex, alcohol-free distilled drink made from an aromatic blend of wood bark,  
spices and citrus peel using methods from The Art of Distillation.  
Paired with Double Dutch Skinny Indian Tonic

HOXTON COCONUT GIN 
Juniper, iris, tarragon and ginger are macerated for 5 days and distilled in a 150-year-old  
copper pot, then blended with grain spirit and finished with fresh coconut & pink grapefruit.  
Paired with Double Dutch Watermelon & Cucumber 
 
MAYFIELD SUSSEX HOP GIN 
Locally brewed gin made from eight botanicals: juniper berries, Sussex hops, orange peel, 
lemon peel, coriander, angelica, orris and liquorice.  
Paired with Double Dutch Pomegranate & Basil 
 
JINDEA DARJEELING GIN 
Distilled with Darjeeling black tea from the Goomtee Estate along with juniper, lemon,  
grapefruit, coriander, ginger, fennel, cardamom, cinnamon and angelica. 
Paired with Double Dutch Indian tonic  
 
GABRIEL BOUDIER SAFFRON GIN 
An aromatic blend of London Dry Gin, Indian spicing (primarily saffron) and French  
know-how retrieved from the archives of Gabriel Boudier.  
Paired with Double Dutch Skinny Indian tonic

GIN SPECIALS		  £8
50ml serving of gin paired with Double Dutch tonic/mixer

• Ginger beer • Watermelon & Cucumber  
• Pomegranate & Basil • Indian Tonic / Skinny Tonic water


