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WE BELIEVE
ALL GREAT
IDEAS, AND ALL
GREAT DRINKS,
BEGIN WITH
A ‘WHAT IF’
MOMENT.
INSPIRED BY
LOCAL
INGREDIENTS,
ANDREW'’S
COCKTAIL MENU,
CELEBRATES
FAMILIAR
FLAVOURS FROM
THE CITY OF
MUMBAI IN
INNOVATIVE
INFUSIONS.

From tamarind and curry leaves,
to star anise and cardamom -

Andrew marries the kitchen'’s

b Ij i ||'IlII
m '"'.'|'|\||:':I {

'."'.'.'.'I'1'|:"f"'.'|'i spice box with the bartender’s

Boston shaker to create a unique

‘flavour journey’!



Sometimes, the mood simply calls for a drink
that's more fresh and fruity.

Berries, fios and grapes; sarden bounty goes

) Jigs and grapes; g & OCEAN VIEW Fi1z7

BANK UPON SPARKLING WINE & GUAVA JUICE TO BE AT

YOUR SERVICE JUST LIKE THE BRINY FRAGRANCE OF
THE OCEAN

into that stunning drink in plenty.

>

BERRY SHRUB

VERY SWEET AND A LITTLE SOUR, A FRUITY RELISH OF
GIN AND APEROL WITH THE EAU BAR SIGNATURE BERRY SHRUB IS
ENOUGH FOR AN AROMATIC RIDE TO THE GARDEN

>

THE EAU CLUB COCKTAIL

INSPIRED BY THE GLITTER OF THE EAU BAR,
THE COCKTAIL IS A COMBINATION OF GIN, EGG WHITE
AND RASPBERRY GIN LIQUEUR THAT MIRRORS THE
COLOURS LIKE NO OTHER

>

GRAPES OF WRATH

RAISE A TOAST TO CHARDONNAY AS IT MARRIES THE
GARDEN BOUNTY OF JAMESON, APRICOT LIQUEUR AND
CITRUS SHRUB FOR A STUNNING DRINK

We levy no service charge.
Above prices exclude 20% VAT.



Bored with the same old classic cocktails?
Try organic and natural handcrafted infused

drinks with root extracts from ginger,

bergamot and hops.

THE GATEWAY COCKTAIL

EXCLAIM YOUR PASSION FOR THE PRIDE OF MUMBAI WITH
THE CELEBRATION OF GIN, WHITE RUM, APEROL, PASSION
FRUIT SYRUP, FINISHED WITH A FRUITY IPA IN A DRINK

@

3

MARINE DRIVE

CONNECT TO THE ROOTS OF THE CITY WITH A COCKTAIL
THAT IS DEDICATED TO ITS FLAVOURFUL SPIRIT.
THE EAU BAR SIGNATURE TURMERIC GIN, SALINE SOLUTIONS
AND ORANGE BITTERS IS THE DRINK FOR EVERY CHEER

-

THE EARL OF SAZERAC

ROOTED WITH THE PIQUANCY OF THE EAU BAR SIGNATURE, NEW
ORLEANS BITTERS WHEN ADDED TO THE EARL GREY INFUSED
BOURBON, GIVE BIRTH TO THE EARL OF SAZERAC

@

1 3

MALABAR MULE

JUST LIKE THE MALABAR HILLS THAT NEED NO
INTRODUCTION, THIS COCKTAIL IS A CLASSICALLY
ELEGANT COMBINATION OF GOLD RUM, GINGER BEER
CORDIAL, RHUBARB & GINGER LIQUEUR

We levy no service charge.
Above prices exclude 20% VAT.



Flowers like hibiscus, violet and chamomile can add

a wonderful accent to almost any cocktail besides

: . )
adding their delicate hues. But don't HIBISCUS NECTAR

b/d?ﬁé’ us gf‘ fbgj/ are d/mO.fZL 1‘00]57"6@1 to dm”é AN ALL-DAY REFRESHER OF FLORAL FLAVOURS WITH

WHITE RUM, SPICED HIBISCUS SYRUP WITH
POMEGRANATE & ROSE SYRUP LIQUEUR

N

SAGE ADVICE

EARTHY PETRICHOR IS THE FRAGRANCE OF MUMBAI. APPRECIATE

THE NOTES OF THE EARTH IN TEQUILA MINGLED WITH THE
DELICATE HUE OF EAU BAR SIGNATURE SAGE LIQUEUR
AND THE DISTINCTIVE SWEETNESS OF HONEY SYRUP

¥

MAR-TEA-NI

CHAMOMILE INFUSED GIN LENDS ITS SWEETNESS TO
THIS COCKTAIL AS IT BALANCES THE BITTER ESSENCE
OF VERMOUTH DE PROVENCE DROPLETS FOR A BALMY

EVENING

¥

CHAI-TINI

WHY CHOOSE BETWEEN CHAI AND A COCKTAIL
WHEN YOU CAN BLEND BOTH. THE COMBINATION OF VSOP
COGNAC, CHAI INFUSED SWEET VERMOUTH AND
POMEGRANATE JUICE IS AS UNIQUE AS IT TASTES

We levy no service charge.
Above prices exclude 20% VAT.



Liguid extraction of seeds brings their unigue
qualities to cocktails. Just a drop of these handcrafted

tinctures crafted from almonds, coffee or cocoa

beans can expose a diversity of aromas and flavours.

THE COCKTAIL OF FIRE & ICE

FTHE-COCKTAILOF FIRE=& ICE!
IS AN EPITOME OF HANDCRAFTED TINCTURES
ENHANCED WITH VANILLA VODKA, FRESH APPLES AND
FRESH JALAPENO CHILLIES

2

BAY BREEZE

THE DELIGHTFUL SUMMER COCKTAIL THAT IS AS FRESH AS THE
FRAGRANCE OF THE SEA. SIP THE EXOTIC COMBINATION OF
LIGHT-SPIRITED CACHACA WITH THE REFRESHING GUSH OF

COCONUT WATER

8

ALMOND SILK

VODKA AND KAHLUA ARE THE PERFECT COUPLE, FLOWING
TOGETHER WITH FINELY BLENDED HOMEMADE HORCHATA MADE
WITH HANDPICKED SEEDS AND EXOTIC NUTS

2

DARK STRAIGHTS

IS THERE A REASON TO SAY NO TO CHOCOLATE? BRACE
FOR THE HEAVENLY CONCOCTION OF BOURBON, FINE CACAO
BEANS WITH AROMATIC CHOCOLATE BITTERS



g
——

FROM THE AMERICAN TAVERN

10 THE DOURGEOIS MEETING-TLACES

OF PARIS, BARS HAVE ALWAYS BEEN

WHERE GREAT COMVERSATIONY TOOK

PLACE AND GREAT MOVEMENTS BEGAN.

[IMMIGRANT ALE HOUSES, PROLETARIAIL

SPEAKEASIES AND LITERARY SALONS,

THESE WERE THE FLACES WHERE FLOTLE

‘) CELEBRATED THE SPIRIT OF THE TIMES

THLY LIVED IIT, AD WENT OUT ARTIED

WITH A DRINK TO CHANGE THE WORLD.

)
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[0 ALL THOSE

DEFINITIVE MOMENTS
IF HISTORY.
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MANHATTAN

THE MANHATTAN HOLDS THE HONOUR OF SAILING
THROUGH THE FIRST GOLDEN AGE OF COCKTAILS,
WADING THROUGH PROHIBITION, MAKING IT
THROUGH THE TESTING POST-WAR TIMES AND
PATIENTLY WAITING FOR THE DISCO YEARS; TO
PROUDLY HOLD ITS OWN DURING THE MODERN
COCKTAIL RENAISSANCE.

DRY MARTINI

LEGEND HAS IT THAT A GOLD MINER, WHO HAD
RECENTLY STRUCK IT RICH, DECIDED TO CELEBRATE
BY REQUESTING CHAMPAGNE AT A LOCAL BAR.
SINCE NO CHAMPAGNE WAS AVAILABLE IN THAT
DUSTY OUTPOST, THE BARTENDER CONCOCTED
ANOTHER BEVERAGE FROM GIN, VERMOUTH, BITTERS,
MARASCHINO LIQUEUR, AND A SLICE OF LEMON.
AND THE DRY MARTINI WAS BORN

OLD FASHIONED

INVENTED IN A PRIVATE SOCIAL CLUB, CALLED THE
PENDENNIS CLUB, BY A BARTENDER AND ESTEEMED
BOURBON ARISTOCRAT, THE OLD FASHIONED IS
TRULY THE FIRST SOPHISTICATED COCKTAIL. THIS
MARKED A NEW ERA IN BARTENDING WHERE

} REFINED TASTE AND GENUINE INNOVATION TOOK
J| CENTER STAGE
*_:'.'.'i.'i-};é;}h
il

The Salt, The Manbhattan, Martini or the Daiquiri. These
classic cocktails were all born between the 1860s and

Probibition, an era when bartending got inventive and theatrical. WHISKEY So UR
THERE IS SOMETHING SIGNIFICANTLY SPECIAL ABOUT THIS
CLASSIC COCKTAIL. THE OLDEST MENTION OF WHISKEY SOUR
WAS IN 1870 BUT WHAT'S INTERESTING IS THAT IT HAS ENJOYED
WIDESPREAD POPULARITY EVEN BEFORE THAT. THE CHARM OF WHISKEY
WITH LEMON JUICE, SUGAR SYRUP, EGG WHITE & ORANGE BITTERS
LINGERS ON TO THIS DAY

Dramatic presentations like flaming cocktails in blue and
royal purple resulted in a kind of rampant overdrinking
and decadent lifestyle, that eventually led to the Probibition.

We levy no service charge.
Above prices exclude 20% VAT.




Hollywood actors, political czars, and gentlemen clubs - it was a
varied blend of people that contributed to the cocktails in the
pre-probibition era. Suddenly confronted by the possibility of

alcohol going out of commission, there was an wurgent need to
make alcohol (often of dubions origin) drinkable. This created
the phenomenon of craft cocktails that lives on  today.

1LO0O=31¢)250

NEGRONI

NAMED AFTER AN ITALIAN LIBERTINE, COUNT CAMILLO
NEGRONI, THIS RECIPE CELEBRATES THE CONCOCTION
OF SIMPLE AND CLASSIC FLAVOURS.

INR 1050/-

Y

SIDECAR

NO MATTER WHO INVENTED IT, OR
WHERE THE MAGIC MOMENT TOOK PLACE,
THE SIDECAR FEELS INEVITABLE

INR 1050/-

DAIQUIRI

TO SOME, SHE’S THE MOUNT RUSHMORE
OF COCKTAILS. TO OTHERS, SHE’S THE
ALCOHOLIC EQUIVALENT OF A SLURPEE
MEANT FOR NOVICE DRINKERS. THE GREAT
CONTRADICTION THAT IS THE DAIQUIRI

INR 1050/-

PEGU CLUB

A SIGNATURE DRINK OF BURMA'S PEGU
CLUB, THIS COCKTAIL WAS THE
HYDRATING CHOICE OF THE PARCHED
BRITISH SOCIAL LIFE IN BURMA
OF 19208

INR 1050/-

We levy no service charge.
Above prices exclude 20% VAT.



This was the time when bartenders became superstars and
cocktail menus featured new drinks with exotic ingredients.
Smnggled Carribean rum, gin crafted from alcohol thinned
with juniper oil and the inevitable homemade alcohol, poetically

called "moonshine'; all were worked upon by enterprising

bartenders in dimly lit bars, fittingly paired with Jazz.

BLOODY MARY

IN 1920, EMIGRES ESCAPING THE RUSSIAN
REVOLUTION BEGAN ARRIVING WITH VODKA
AND CAVIAR. THIS RELATIVELY '"TASTELESS'

SPIRIT WAS TEAMED WITH PROHIBITION

POPULAR TOMATO JUICE TO CREATE THE

BLOODY MARY

WHITE LADY

THE WHITE LADY WAS ORIGINALLY CREATED
BY FAMOUS BARTENDER HARRY MCELHONE
WHILE HE WAS WORKING AT LONDON’S
CIRO CLUB IN 1919 AND WAS KNOWN TO BE ONE OF
LAUREL AND HARDY’S FAVOURITE DRINKS

BOULEVARDIER

THE CLASSIC COCKTAIL KNOWN AS THE
BOULEVARDIER IS BOURBON’S ANSWER TO THE
NEGRONI, OFTEN CALLED NEGRONI'S LONG-
LONG AUTUMNAL COUSIN. THIS DRINK THAT
WAS ONCE A TOAST TO PARIS’S JAZZ AGE,

IS A FORCE TO RECKON WITH EVEN NOW

MARGARITA

NAMED AFTER A GERMAN DIPLOMAT'S DAUGHTER,
THIS CLASSIC ERA'S ICON FOUND A NEW LIFE,
TRANSFORMED BY THE WHIRLING MAGIC OF A

7-ELEVEN SLURPEE® MACHINE

We levy no service charge.
Above prices exclude 20% VAT.
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revival

No matter the age, decade or year, people have loved a drink.
And as a renowned mixologist said 'it took years of concocting
drinks around dubions tasting lignors to get to this point.'
Changes in economics, governments, ideologies, pop culture and
other societal aspects over the last century paved the way for the
cocktails of the rocking 90s! Let's raise a toast to some.

|-

ESPRESSO MARTINI

THE DRINK WAS MADE AT THE REQUEST OF
A YOUNG, FUTURE SUPERMODEL WHO ASKED
DICK BRADSELL TO MAKE HER A COCKTAIL.
FOR A BRIEF PERIOD THE DRINK WAS
CALLED A PHARMACEUTICAL STIMULANT
BEFORE REVERTING BACK TO THE POPULAR
ESPRESSO MARTINI.

BRAMBLE

DICK BRADSELL IN LONDON CREATED A
BRITISH COCKTAIL THAT CAPTURED MEMORIES
OF HIS CHILDHOOD
ON THE ISLE OF WIGHT.

RUSSIAN SPRING PUNCH

CREATED BY A BARTENDER FOR PERSONAL
FRIENDS WISHING TO HOLD A COCKTAIL PARTY
WITH THE MINIMUM AMOUNT OF MONEY,
THE COCKTAIL REQUIRED GUESTS TO BE
PROVIDED WITH VODKA, CASSIS, SUGAR SYRUP
AND LEMON JUICE, WHILE BRINGING
THEIR OWN SPARKLING WINE

COSMOPOLITAN

THE FACT THAT THE POPULARITY OF THIS
DRINK CAN BE ATTRIBUTED TO ONE OF THE
SEXIEST TV SHOWS SET IN MANHATTAN IS
NO SECRET. IN FACT, THE SEX AND THE CITY
INDUCED COSMO CRAZE IS PERHAPS THE GREATEST
EXAMPLE OF POP CULTURE’S INFLUENCE
ON COCKTAILS TO DATE.

We levy no service charge.
Above prices exclude 20% VAT.



