MIX IT UP

PREFER A GLASSIG?

Our bartenders are sappy to
craft any timeless favourite
not listed here, simply ask a
member of the team.



HOUSE GCOCKTAILS

Nagpur Nimbu (Lemon) Martini 9.95
Adry gin martiniinspired from Nagpur's finest yellow lemons, sharpened with clarified
nimbu-pickle brine.

Saffron 75 9.95

Gin and homemade saffron-rose syrup topped with dry sparkling wine.

Indian Blackberry Sour 9.95
Bourbon sour shaken with jamun (Indian blackberry) and kokum.

Lychee-Cious Startini 9.95
Vodka, lychee, Aperol and Passoa shaken with fresh lime and pineapple juice.

Monk Chai Fashioned 9.95

Aged rum rounded with house infused masala chai syrup and orange bitter

Greek Goddess 10.95
Mastiha and vermouth lengthened with pink grapefruit soda for a resinous, citrus-led Greek spirit.

Tamarind Storm 9.95
Dark rum, homemade tamarind and black pepper chutney, lengthened with cold ginger beer.

Miso Maple Sour 10.95
Bourbon and Pedro Ximénez shaken with white miso, maple and fresh lemon.

Mango Picante 9.95
Blanco tequila and orange liqueur, mango, fresh lime with controlled kashmiri chilli heat.

Undressed In The Jungle 10.95
An equal-parts smokey, strawberry, bittersweet aperitif cocktail.

MOCKTAILS

Jungli Passion Colada 6.50
Passion-fruit, pineapple and coconut cream with allspice-demerara depth.

Marine Collins 6.50
Everleaf Marine, elderflower, pear and fresh lime lengthened with soda water.
Silk Road Mountain Race 6.50

Everleaf Mountain sour drink with cranberry juice with vanilla-rooibos.

Deep Forest Sour 6.50
Everleaf Forest shaken with fresh lime, fresh orange, agave nectar.

Mango Lassi 4.50
Arich, creamy, and cooling yogurt drink blended with sweet ripe mango and a hint of cardamom.
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