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 DOSA (PLAIN / MASALA / PODI 
/ GHEE / MYSORE MASALA)  
Lentil and rice pancake served with 

sambar and chutneys

UTTAPPAM (PLAIN / MASALA / 
ONION)  
Lentil and rice pancake served with 

sambar and chutneys

475
Rs

 CINNAMON PANCAKE 
Served with melted butter, berry 

compote and maple syrup

FRENCH TOAST 
Served with melted butter, berry 

compote and maple syrup

FRIED EGG  
Served with chicken sausages

3 EGGS FLUFFY OMELETTE-
MASALA  
Served with chicken sausages

4 EGGS FLUFFY OMELETTE-
CHEESE  
Served with chicken sausages

BAKERS BASKET 
3 Breakfast rolls of the day

CHOICE OF CEREAL 
Served with choice of hot or cold milk

SEASONAL FRUIT PLATTER

TOAST WITH BUTTER AND 
PRESERVES
 
FRUIT JUICE OF THE DAY

GOBI PARATHA  
Griddled whole wheat bread stuffed 

with spiced cauliflower served with 

yoghurt and pickle

PANEER PARATHA  
Griddled whole wheat bread stuffed 

with grated cottage cheese and served 

with yoghurt and pickle

475
Rs

475
Rs

475
Rs

475
Rs

350
Rs

350
Rs

300
Rs

300
Rs

300
Rs

575
Rs

575
Rs

475
Rs

475
Rs

All Day Comfort
Western

•  Please allow 20 minutes for your food to be served.  •  Conditions apply on availability of items in the menu. 

•  We levy applicable  taxes. •  Your bill attracts a discretionary service charge of 5% on food. Should you wish not to pay, kindly inform our service staff before billing.

•  All the prices are in Indian rupees. 2.

7:00am -10:30am

 DAKSHIN POORI BHAJI 
Indian style fried whole wheat bread 

served with spiced potato

IDLY  
Steamed lentil and rice dumplings 

served with sambar and chutneys

475
Rs

475
Rs

725
Rs

Rs

625
Rs

Rs

725

CLASSIC FISH AND CHIPS 
Served with mushy peas, malt vinegar, 

tartar sauce and house salad

CRUMB FRIED CHICKEN 
Served with salad and French fries  

VEGETABLE FINGERS / 
JALAPENO BOMBS  

FRENCH FRIES / POTATO 
WEDGES

PASTA 

CHOICES OF PASTA AND 
SAUCES 
Spaghetti / Penne  / Fusilli / Farfalle 

Creamy / Tomato / Pesto / Aglio olio 

added with choices of seasonal 

vegetables  

CHOICES OF PASTA AND 
SAUCES
Spaghetti / Penne / Fusilli / Farfalle 

Creamy / Tomato / Pesto / Aglio olio 

added with choices of Chicken / Pork

725

545
Rs

545
Rs



650
Rs

650
Rs

850
Rs

450
Rs

ROASTED TOMATO SOUP  
Ultimate slow roast comfort soup served 

with garlic bread and butter

DAL SUBZI SHORBA  
Fine soft boiled dal, mixed vegetables 

with Indian spiced soup served with rolls

NALLI SHORBA  
An Indian favorite Mutton Bone Marrow 

soup

TIBETAN CHICKEN BROTH  
Slow braised Tibetan noodle soup with 

chicken

SOUPS

450
Rs

550
Rs

500
Rs

STARTERS
GOBI VARUVAL
Spicy cauliflower fitters 

NACHOS
Crispy nachos served along with 

guacamole, sour cream and BBQ sauce

545
Rs

545
Rs

NON-VEG SANDWICH – PLAIN / 
TOAST / GRILLED 
Chicken / Ham / Egg / Veg / Cheese

RADISSON CLUB (NON-VEG) 

Three sliced breads with chicken, ham, 

cheese, fried egg, roasted vegetables

CHICKEN BURGER 
Allergens – gluten, dairy, nuts, celery

SRIRACHA VEG-BURGER
 
Crunchy veg-patties tossed with chilli 

pepper sauce, cheese, lettuce and 

vegetables

VEGETARIAN SANDWICH 
Regular / Sliced and roast vegetable and 

cheese

650
Rs

650
Rs

Rs

Western 
Bread Stuff

500
Rs

CAESAR SALAD VEGETARIAN
  
An all-time classic salad with crunchy 

lettuce, bell pepper, cucumber, 

parmesan served with garlic bread

FARRO SALAD WITH 
TOMATOES, GREEN BEANS & 
CHICKPEAS 
A healthy ancient grain tossed up with 

slow cooked haricot beans, cherry 

tomatoes, and garbanzo beans with 

basil vinaigrette

CAESAR SALAD CHICKEN  
An all-time classic salad with chicken, 

crunchy lettuce, bell pepper, cucumber, 

parmesan served with some garlic bread

KING PRAWN, CHICKEN AND 
MANGO SALAD  
King prawn, sous vide herby chicken, 

avocado pulp, mango, cucumber

served with mixed greens and crunchy 

radish in honey lime dressing

SALADS

12:30pm -11:00pm

•  Please allow 20 minutes for your food to be served.  •  Conditions apply on availability of items in the menu. 

•  We levy applicable  taxes. •  Your bill attracts a discretionary service charge of 5% on food. Should you wish not to pay, kindly inform our service staff before billing.

•  All the prices are in Indian rupees. 3.

850
Rs

PIZZA

WHOLE WHEAT / REFINED 
FLOUR 11:00am -11:00pm
 
PIZZA MARGARITA
Tomatoes, cheese and fresh lemon basil

PIZZA PESTO VERDE
 With four types of cheese and four 

fragrant herbs 

                 
INDIAN
Spicy chicken tikka, bell peppers, onions 

and jalapenos

  
ITALIANO
Combination of chicken strips with 

spinach, red onion, cherry tomatoes and 

two cheeses

650

600
Rs

600
Rs

550
Rs

550
Rs

500
Rs



GOSHT KEEMA DUMPLINGS

Lamb mince and Indian spices fitters.

SPICED CHICKEN WINGS
Tossed in one of your favourite sauces - 

sweet chilli or BBQ

645
Rs

645
Rs

GOSHT KUNDAPUR CURRY  
Local Karnataka mutton dish added with 

dry roast whole chilli and coconut 

masala 

CHICKEN BUTTER MASALA  
Clay pot soft roast chicken with rich 

tomato butter gravy, methi and cream

KADAI MURGH
Chicken pieces with whole garam 

masala, fine crushed masala with onion, 

tomato and capsicum

MACCHI MASALA
Typical North Indian flavoured fish 

preparation with common 

onion, tomatoes masala  

MANGLOREAN FISH CURRY  
Local Karnataka style fish curry with 

coconut milk, red chilli paste and 

tamarind

PRAWN PEPPER MASALA
South Indian stir fried pepper masala 

prawns with green chilli and curry 

leaves.

SUBZ NIZAMI
Mixed vegetables with onion cashew 

paste masala with ajwain and kewra

725
Rs

725
Rs

725
Rs

725
Rs

725
Rs

975
Rs

550
Rs

PANEER BUTTER MASALA
  
Chunks of Indian cheese cooked in rich 

cashew, tomato gravy with cream and 

ghee

JEERA ALOO 
Cubes of soft boiled potatoes, simply 

tossed with dry jeera and spices

LASOONI DAL 
Yellow moong dal tempered with a 

specific garlic flavour

650
Rs

550
Rs

475
Rs

DAL  MAKHANI 
Traditional preparation of lentil, kidney 

bean and black dal with cream, butter 

and methi leaves

PHULKAS - 4PCS 
Soft and thin sheeted whole wheat 

Indian bread cooked on a direct flame

CHAPATHI - 2 PCS 
Whole wheat tawa cooked thin layered 

bread

475
Rs

375
Rs

375
Rs

550
Rs

MUTTAR PULAO  
Fresh green peas cooked with basmati 

rice and garnished with brown onions

JEERA MINT PULAO 
Fresh mint and jeera tempered, long 

grain basmati rice

STEAMED RICE

550
Rs

350
Rs

625

725
Rs

Rs

825
Rs

SUBZ DUM BIRYANI
Rice and vegetables cooked together in 

dum style with Indian spices

MURGH DUM BIRYANI
Rice and chicken meat cooked together 

in dum style with Indian spices 

GOSHT DUM BIRYANI
Rice and mutton cooked together in 

dum style with Indian spices

TULSI MURGH TIKKA
 
Cubes of chicken marinated in a 

flavourful mélange of holy basil leaf

( 12:30pm-03:00pm – 07:00pm-11:30pm )

•  Please allow 20 minutes for your food to be served.  •  Conditions apply on availability of items in the menu. 

•  We levy applicable  taxes. •  Your bill attracts a discretionary service charge of 5% on food. Should you wish not to pay, kindly inform our service staff before billing.

•  All the prices are in Indian rupees. 4.

725
Rs



CHAPLI GOSHT KEBAB
 
An Awadhi preparation of 18 times 

minced shallow fried lamb cutlets, 

served with mughlai paratha

AJWAINI MACCHI TIKKA
 
Cubes of seer fish steeped in reduced 

pomegranate and beetroot yoghurt 

marinade

PEELI MIRCH KA JHINGHA
 
Jumbo prawns marinated with a royal 

blend of saffron, yellow chilli paste and 

Indian spices

TIRANGA PANEER TIKKA
 
Handpicked spice marinated cottage 

cheese in three different Indian flavours - 

kokum, paan and magaz malai

SUBZI GALOUTI KEBAB 
Pan grilled lollipops of slow cooked 

white pumpkin and soya bean granules, 

enhanced with vegetables

725
Rs

LACCHA PARATHA  
Layered whole wheat bread, seasoned 

with salt and sugar

375
Rs

ROOMALI ROTI  
All-purpose flour with melted butter and 

milk to be added for thin sheeted bread

TANDOORI ROTI (PLAIN / 
BUTTER) 
Whole wheat clay pot cooked bread

NAAN (PLAIN / BUTTER)  
All-purpose flour with milk and butter 

mixed for soft tandoor pot bread, 

brushed with butter

375
Rs

375
Rs

375
Rs

CHINESE FRIED RICE - PRAWN
 
Long grain basmati rice with pieces of 

prawns, tossed with eggs & spring 

onions, seasoned with soya

CHINESE FRIED RICE-CHICKEN
   
Long grain basmati rice with pieces of 

chicken, tossed with eggs & spring 

onions, seasoned with soya

PRAWN HAKKA NOODLES
 
Noodles with pieces of prawns, tossed 

with eggs & spring onions, seasoned 

with soya

CHICKEN HAKKA NOODLES
 
Noodles with pieces of chicken, tossed 

with eggs & spring onions, seasoned 

with soya

VEGETABLE HAKKA NOODLES
 
Noodles tossed with Chinese cabbage, 

capsicum, onions, French beans, and 

carrots

CHINESE FRIED RICE - VEG 
Long grain basmati rice tossed with all 

based tender chopped and blanched 

vegetables

THAI CURRY (RED / GREEN)
Served along with steamed rice

875
Rs

745
Rs

875
Rs

695
Rs

695
Rs

(12:30pm-03:00pm – 07:00pm-11:30pm)

650
Rs

•  Please allow 20 minutes for your food to be served.  •  Conditions apply on availability of items in the menu. 

•  We levy applicable  taxes. •  Your bill attracts a discretionary service charge of 5% on food. Should you wish not to pay, kindly inform our service staff before billing.

•  All the prices are in Indian rupees. 5.

NASI GORENG
Indonesian fried rice

CANTONESE FRIED RICE
Chinese fried rice

MEE GORENG
Indonesian noodles

PAD MALAY NOODLES
Malay Flat Rice Noodles

PAD MEE KORAT
Thai Flat Rice Noodles

745
Rs

695
Rs

695
Rs

695
Rs

695
Rs

(12:30pm-03:00pm – 07:00pm-11:30pm)

725
Rs

925
Rs

595
Rs

595
Rs

745
Rs



BUCKEYE PEANUT BUTTER 
CUP BROWNIE 
Warm fudge cup chocolate brownie with 

healthy peanut butter

RASMALAI  

TIRAMISU  

HOT GULAB JAMUN 

EXOTIC FRUIT PLATTER

CHOICES OF ICE CREAM  
(Vanilla / Strawberry / Chocolate / 

Butterscotch)

525
Rs

525
Rs

525
Rs

525
Rs

525
Rs

525
Rs

PRAWN (DRY / GRAVY)
Chilli / Ginger / Garlic / Schezwan / Stir 

Fry / Manchurian / Hot Garlic

                                                      

VEGETARIAN (DRY / GRAVY)

Chilli / Stir Fried / Manchurian

CRISPY THAI LOTUS STEM
Tossed with homemade sweet chilli 

sauce & scallions served with tamarind 

marmalade

VEGETABLE MOMO’S
(STEAMED / FRIED)

•  Please allow 20 minutes for your food to be served.  •  Conditions apply on availability of items in the menu. 

•  We levy applicable  taxes. •  Your bill attracts a discretionary service charge of 5% on food. Should you wish not to pay, kindly inform our service staff before billing.

•  All the prices are in Indian rupees. 6.

745
Rs

CHICKEN (DRY / GRAVY)
Chilli / Ginger / Garlic / Schezwan / Stir 

Fry / Manchurian / Hot Garlic 

850
Rs

550
Rs

550
Rs

450
Rs



SCOTCH

JOHNNIE WALKER BLUE LABEL

JOHNNIE WALKER GOLD LABEL

JOHNNIE WALKER DOUBLE BLACK

CHIVAS REGAL

JOHNNIE WALKER BLACK LABEL

JOHNNIE WALKER RED LABEL

DEWARS WHITE LABEL

J & B RARE

BALLANTINES

GRANTS

TEACHERS

VAT 69

BLACK DOG 08 YEARS

SOMETHING SPECIAL

100 PIPERS

3000
Rs

1200

1100

1100

1100

650

650

550

550

450

450

450

450

450

450

Rs

Rs

Rs

Rs

Rs

Rs

Rs

Rs

Rs

Rs

Rs

Rs

Rs

Rs

IRISH

JAMESON

AMERICAN

JACK DANIEL'S

GENTLE MANJACK

JIM BEAM

CANADIAN

CANADIAN CLUB

700
Rs

1000
Rs

1200
Rs

800
Rs

550
Rs

Our standard measure for spirits and liqueur is 30ml our wine by the glass is 150ml
Taxes as applicable / conditions apply on availability of  items in the menu / All prices in Indian Rupees
5% service charge on Food and Beverages - this is not mandatory should you wish to pay. Kindly inform the service staff  before billing  

CAMPARI

MARTINI (DRY/ROSSO/BIANCO)

795
Rs

550
Rs

GLENFIDDICH 15 YEARS 

DALMORE 12 YEARS

GLENFIDDICH 12 YEARS

SINGLETON 12 YEARS

GLENMORANGIE 10 YEARS

GLENLIVET 12 YEARS

TALISKER 10 YEARS

LAPHROAIG 10 YEARS

GLEN GRANT

JURA 10 YEARS

THE ARDMORE LEGACY

AMRUT FUSION

INDRI

1800
Rs

1800
Rs

1200
Rs

1200
Rs

1200
Rs

1200
Rs

1200
Rs

1200
Rs

1000
Rs

1000
Rs

1000
Rs

650
Rs

650
Rs



DOMESTIC

BLENDERS PRIDE

ANTIQUITY

SIGNATURE

ROYAL CHALLENGE

395
Rs

395
Rs

395
Rs

395
Rs

IMPORTED

HAVANA CLUB

BACARDI 

MALIBU

DOMESTIC
BACARDI CARTA BLANCA

BACARDI CARTA NEGRA

BACARDI LIMON

OLD MONK

550
Rs

475
Rs

475
Rs

395
Rs

395
Rs

395
Rs

300
Rs

COGNAC-VSOP

MARTELL

HENNESSY  V.S.O.P

FAUCONNIER NAPOLEON PURE

1995
Rs

1200
Rs

800
Rs

DOMESTIC

MORPHEUS

MANSION HOUSE

Mc DOWELLS

300
Rs

300
Rs

300
Rs

IMPORTED

BELVEDERE 

GREY GOOSE

ABSOLUT MANDRIN/CITRON

ABSOLUT

KETEL ONE

SMIRNOFF

DOMESTIC

ERISTOFF

ROMANOV

1200
Rs

800
Rs

700
Rs

700
Rs

395
Rs

300
Rs

350
Rs

600
Rs

GORDON'S

BOMBAY SAPPHIRE

BEEFEATER

STRANGER N SONS

BLUE RIBAND

700
Rs

700
Rs

700
Rs

300
Rs

400
Rs

Our standard measure for spirits and liqueur is 30ml our wine by the glass is 150ml
Taxes as applicable / conditions apply on availability of  items in the menu / All prices in Indian Rupees
5% service charge on Food and Beverages - this is not mandatory should you wish to pay. Kindly inform the service staff  before billing  



CAMINO SILVER

CASCO (GOLD/SILVER)

DON ANGEL

JOSE CUERVO

DESMONDJI

650
Rs

650
Rs

400
Rs

600
Rs

JAGERMEISTER

BAILEYS

KAHLUA

TRIPLE SEC

MOLINARI SAMBUCA

CHAMPAGNE

CHAMPAGNE NICOLAS FEUILLATTE

BRUT RESERVE,

 
BOLLINGER SPECIAL CUVEE BRUT

 
SPARKLING WINE

TIAMO PROSECCO BRUT, ITALY

ZONIN PROSECCO BRUT, ITALIAN

FRATELLI GRAN CUVEE BRUT, 
INDIAN

900
Rs

900
Rs

500
Rs

450
Rs

500
Rs

18000
Rs

18000
Rs

8000
Rs

8000
Rs

6500
Rs

650
Rs

CHARDONNAY

VINA TARAPACA CHARDONNAY, 
CHILE

SARTORI DI VERONA PINOT 
GRIGIO

FRIULI GRAVE DOC, ITALIAN

CASTELLO BANFI ‘LE RIME’ PINOT
GRIGIO, ITALIAN

JACOB CREEK SOUTH AFRICA

TWO OCEANS CHARDONNAY, 
SOUTH AFRICA

SULA CHENIN BLANC

FRATELLI, INDIA

BIG BANYAN

6000
Rs

6000
Rs

6000
Rs

6000
Rs

6000/1200
Rs Rs

6000/1200
Rs Rs

4500/900
Rs Rs

4500/900
Rs Rs

4500/900
Rs Rs

By Bottle 

ROSE

MATEUS ROSE, PORTUGAL

RED WINE 

LINDEMAN'S CAWARRA 
SHIRAZ CABERNET, AUSTRALIA

VINA TARAPACA CABERNET 
SAUVIGNON, CHILE

BARTON & GUESTIER CABERNET 
SAUVIGNON, FRANCE

BARON PHILIPPE DE 
ROTHSCHILD CADET D’OC 
MERLOT, FRANCE

CASILLERO DEL DIABLO
MERLOT, CHILE

TWO OCEANS SHIRAZ,
SOUTH AFRICA

JACOB'S CREEK SHIRAZ 
AUSTRALIA

SULA SHIRAZ INDIA

FRATELLI, INDIA

BIG BANIYAN

7000
Rs

6000
Rs

6000
Rs

6000
Rs

6000
Rs

6000
Rs

6000/1200
Rs

6000/1200
Rs

4500/900
Rs

4500/900
Rs

4500/900
Rs

By Bottle / Glass

By Bottle / Glass

Our standard measure for spirits and liqueur is 30ml our wine by the glass is 150ml
Taxes as applicable / conditions apply on availability of  items in the menu / All prices in Indian Rupees
5% service charge on Food and Beverages - this is not mandatory should you wish to pay. Kindly inform the service staff  before billing  



IMPORTED

CORONA 

HOEGAARDEN

DOMESTIC

BUDWEISER MAGNUM

BUDWEISER PREMIUM

KINGFISHER ULTRA

CARLSBERG

TUBORG

HEINEKEN

BIRA

KINGFISHER PREMIUM

ALCOPOP

BACARDI BREEZER

700
Rs

700
Rs

475
Rs

475
Rs

475
Rs

475
Rs

475
Rs

475
Rs

475
Rs

425
Rs

475
Rs

Our standard measure for spirits and liqueur is 30ml our wine by the glass is 150ml
Taxes as applicable / conditions apply on availability of  items in the menu / All prices in Indian Rupees
5% service charge on Food and Beverages - this is not mandatory should you wish to pay. Kindly inform the service staff  before billing  

Classic cocktails  originated  from European countries 
starting way before the 1800s. We wanted to give you an 
experience of reimagining the creators of those classic 
cocktails as having an Indian origin. Yes!!! you read that 
right.     The menu below has cocktails with their origin and 
a Kari twist to it for two different experiences.

695

PUNCH 17Th CENTURY - DAVID WONDRICH - 
EIC                                                                                                                                                                                                                                                                                  
Rum, fresh lemon juice, caster sugar, orange 
juice & spices 

OLD FASHIONED -1806 BY DAVID EMBURY                                                                                                                                                                                                                                                                                  
Bourbon Whiskey, bitters & sugar 

DAIQUIRI - 1902 BY STOCKTON COX                                                                                                                                                    
Light Rum, Lime & caster sugar

SIDE CAR - 1922 BY PAT MAC GARRY                                                                                                                                                    
Brandy, orange liqueur & lime

PALOMA - 1950 BY DON JAVIER DELGADO                                                                                                                                           
Tequila , grapefruit soda & lime 

PINACOLADA 1954 RAMON                                                                                                                                                                  
Light Rum, Pineapple juice , coconut water & 
caster sugar 

AMARETTO SOUR- 1972 BY JEFFERY 
MORGANTHALER                                                                                                                                                                                                                                                        
Amaretto, Bourbon Whiskey, , fresh lemon , egg 
white &  sugar

ESPRESSO MARTINI -1983 BY DICK BRADSELL                                                                                                                                                                                                                                                                              
Vodka ,espresso, coffee liqueur & sugar syrup

OLD CUBAN -2001 BY SUANDERS                                                                                                                                                                                          
Light Rum, fresh mint, lime Juice, bitters & 
prosecco

MAVERICK MARTINI -2004 BY DOUGLAS 
ANKRAH                                                                                                                            
Vodka , Passion fruit puree & Vanilla syrup  

PENICILLIN- 2005 BY SAM ROSS                                                                                                                                                            
Blended Scotch,fresh lemon juice,  ginger syrup 
& Islay float

GIN BASIL SMASH -2008 BY JORG MEYER                                                                                                                                                                     
Gin, Basil, Lime  & Sugar

KARI PUNCH                                                                                                                                                                                                                           
Cardamom Gin, lemon juice, honey water, rose 
tea, lychee juice & orange bitters 



Our standard measure for spirits and liqueur is 30ml our wine by the glass is 150ml
Taxes as applicable / conditions apply on availability of  items in the menu / All prices in Indian Rupees
5% service charge on Food and Beverages - this is not mandatory should you wish to pay. Kindly inform the service staff  before billing  

725

PEPPER  
Vodka , dill, honey & pepper

  
CARDAMOM
Scotch, Coconut Puree, Carrot juice & Cardamom 
syrup 

TURMERIC  
Bourbon, Orange juice, egg white, basil , 
lemongrass & turmeric

595

COCONUT, CUCUMBER AND MINT COOLER       
Tender coconut water, cucumber, mint leaves, 
simple syrup

GINGER MINT PEACH SODA                                
Fresh ginger, mint, peach syrup, soda, lime 
juice

ICED GREEN TEA                                                    
Green tea, lemon juice, sugar syrup, mint

VIRGIN CUCUMBER GIMLET                                  
Cucumber, lime juice, simple syrup

REVITALISER                                                            
Carrot juice, apple juice, ginger juice, sugar 
syrup

SHIRLEY TEMPLE                                                      
Ginger ale, soda, lime juice, sugar and 
grenadine

We present you the unique set of drinks which are specially 
curated for kari theory. The drinks are been made keeping 
the spices as the king and the whole idea is to experience 
the avours of kari theory in a glass   

KARI OLD FASHIONED                                                                                                                                                                                                            
Fig infused Dark Rum,karupatti syrup & chocolate 
bitters

KARI DAIQUIRI                                                                                                                                                                                                                          
Light Rum, cucumber,lime caster sugar & pickle 
oil

KARI PALOMA                                                                                                                                                                                                                          
Chilli infused Tequila , mint & fresh orange juice

KARI PINACOLODA                                                                                                                                                                                                                  
Light Rum , coconut, peanut  & banana 

KARI AMARETTO SOUR                                                                                                                                                                                                          
Amaretto, Gin, cardamom syrup , fresh lemon 
juice & egg white

KARI ESPRESSO MARTINI                                                                                                                                                                                                       
Roasted sesame infused vodka , filter kaapi & 
chilli syrup

KARI OLD CUBAN                                                                                                                                                                                                                    
Light Rum ,Basil, Orange Bitters , Jasmine oil & 
Prosecco

KARI MAVERICK MARTINI                                                                                                                                                                                                      
Tequila, Orange juice , Melon syrup & Rose 
sparkling water

KARI PENICILLIN                                                                                                                                                                                                                        
Vodka ,Raw mango Puree ,Coconut syrup, Red 
chillies & lemon Juice

KARI GIN BASIL SMASH                                                                                                                                                                                                           
Coconut infused gin, curry leaves, coriander, 
lemon juice & honey water

CHILLIES
Light Rum, Orgeat Syrup, Honey Syrup , lemon 
juice & chillies

  
CLOVES  
Brandy ,Peach, strawberry, clove syrup & 
prosecco 
 

CINNAMON 
Gin, Grapefruit Juice,Pineapple Juice, cinnamon 
& prosecco 

JASMINE 
Tequila ,Cucumber,Elderflower syrup & Jasmine

  
HIBISCUS & ROSE 
Gin, Hibiscus and Rose hip tea,Pomegranate & 
Sparkling water



PERRIER 330ML

ENERGY DRINK

GINGER ALE

TONIC WATER

DIET SOFT BEVERAGE

PACKAGED WATER

SOFT BEVERAGE

SODA WATER

FRESH LIME SODA / WATER

TENDER COCONUT WATER

SEASONAL FRESH FRUIT JUICE

CHOICE OF CANNED JUICES

525
Rs

350
Rs

250
Rs

250
Rs

250
Rs

250
Rs

250
Rs

250
Rs

250
Rs

350
Rs

350
Rs

300
Rs

Our standard measure for spirits and liqueur is 30ml our wine by the glass is 150ml
Taxes as applicable / conditions apply on availability of  items in the menu / All prices in Indian Rupees
5% service charge on Food and Beverages - this is not mandatory should you wish to pay. Kindly inform the service staff  before billing  


