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= Subz D Biryand
SEVENTH COURSE (D astres) Paired 7 COURSE DRINKS
» Hot Gulab Jamun » Aam Panna
Thuda e
= 4] 55 L
« Chocolate Mousse » Virgin I'u'rnr'rh:
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- = Menu L
VEG NCNAVEG
. FIRST COURSE{Chooseanyd] . )
Euurmiber Tomado & Cheete Sandwich Roated Chiclan Sandmich
Tomato & (heese Saradwich Roasted Chicken and (heese Sardwich
Mict Sanchwich Chicken Muggets. -
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Vegetarian Menu
Ra. 650 + Taxes

SOUP [CHODSE ANY ONE)
VEG MANCHOW
SWEET CORN SOUP
LENON CORIANDER
HOT & S0UR SOUP
SALAD
KACHUMBER SALLD
SALICY PASTA
PAPADS & PICKLES

STARTERS [CHOOSE ANY THREE)
PANEER TIKAPANEER TIKKA ACHAR]
AFGHAMI PANEER THKA
DAHI KE KARAR
HOKNEY CHILLI POTATO
ALK CORM 5 TR

VIS DIREUM
SALSA POTATO

tI.

MAIN COURSE [CHOOSE ANY FIVE ITERMS)
PANEER LABABDAR [ PANEER MAKAM f KADMAI PANEER
MIDC RASTA [ CUCUMBER MINT RAITA / PINAPPLE RAITA
MK VEG J GOBHI ADRAKT / VEG MALFRERN [ KURICLRE BHINDI
DAL MAKHANI [ DAL TADKA § DAL LAHSOONI
RICE + HAKKA RODDLES 4+ VEGETABLE EUNG PAD
VEG MANCHURIAN [ VEGETABLES |M HOT GARLIC SAUCE
ASYORTED BREADS

DESSERT
WALNUT BROVWNIE 1M HOT CHOCE SALWE
WAMNILLA BE CREAM
GULAB MAMUNM
DRINKS
3 TYPES OF MOCKTAILS & AERATED DRINIS

®  MOdi between Age Growp of 3-10 yiz will be charged & 50% of Adult
Rate
&  Each extra fem will be charged By 25 Extra (Veg) & B 50 extra (W, Veg)
®  Senvice will be for Max 3 Holrs
hh' These prices are for 2 Floor Area and minimum 40 pax Guargnies ¢
e

¥ s ;
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Rg. 750 + Taxes
SOUP | CHOOSE ANY ONE VEG SOUP & ONE NON VEG S0UP)

b

o

WG RLRNTHERN SO CHICKEN BANCHRY U W
WEG LERAM CORRLANDE R SOUP Crofuf LEMON CORRIANDER L0UP.
WEG HOT & 00 3009 CHE(XER ROT & SO0
VEG PWEET Q0N 50U CHICKEN SWEET CORN S0UP
SALAD

EACHUMBIR SALAD + SALICT PASTA SALAD
ASSORTED LETTUCE = PAPAD & PSCELE

STARTERS (CHOOQSE ANY TWO VEG & TWO NOM VEG )

PANEIR THOUA/PANEER TILA ACHAR] DG MR KA MURG THOGAMURG MALA TIEE
HONEY CHILLI POTATO ' Wu KA MU TICKA/
AFGHANT PANIER THCS ¥ Mumm

D) EF AR | i CHCKEN [DEY)
ALOD CORN K TIKK CHILLE FISHTANA FISHTISH FINGER

VEG DI § S POTATO

AN COURSE (CHOOME ANY FOUR VEG & TWiO NOMN VEG)

PANEER LARABDAR/PAMEER MAKANKADHA! PANEER/ MIRG MAKHAN WALA/WADHAl CHICKEN
MO VIG/GOBS ADBADIVIG JALTALTYNURK\Z BroNH ATWAINI FrSH Cukiy
DAL MAEHANY DAL TABEATDAL LAHSOOW) MRS LASABOAR/DRCE CHICEN IN HONG KONG 57
RICE-HARGA NODDLES-VEGETABLE KLWG PAG KADHA! MACHALLTISH I8 HOT GARLIC SALCE
VEG MARCHLSSAN/VEGETABLES IN HOT GARLIC SALLE
BESSERT |
CHOCOLATE TRUFFLE PASTRY {
ARG MO ISR
L AR JALEN i
WAMILLA B0 CRTAM
RIS

@ @ & @

3 TS OF BAOCKTAILS « AEEATED DRINKS

Mihﬂﬁttnﬂcmaf}lﬂmﬂhtﬂﬂﬂ#'!gﬂdmm |
Each eatry ibem willl be charged R 35 Dctra (Vegl & B 30 exira (ML Veg) J
eryire will be Tor Mas Y Hours i
These prices ane for 1 Flocd Area and miskmum 40 pax Guarssber F e ¥ ﬁz
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India's First
7 Course Buffet

FIRST COURSE (chosts & mase)

= Dahi Paori
® Cocktail Masala Fryums

= American Golden Corn Bucket
= Mildly Spiced Grilled Pineapple

VEG MENU .

SECONMD COURSE
= YVegetable Lemon Coriander
» Garden Green Salad

= Alpo Chana Chaat

= Short Pasta Salad

THIRD COURSE (redivs Apprtizen FOURTH COURSE jaiobad Asnetizen)
® Achari Paneer Tikka # Grilled Potato
= Grilled Mushroom * Veg Dimsum
= Shahi Subz Galouti * Salsa Potatoes
= bialai Soy - Chilli Lotus Stem
# Veg Pizza (on demand)

FIFTH COURSE (ndan b SIXTH COURSE - /5icbul Mo
» Dal Makhani » Asian Vieg Thai Yellow Curry
= Dal Masala . [nBladtB-amSm:e
= Bhindi Kurkuri * Vegetable La
s Durm Aloo Kashmiri * Burnt Garlic Ha Hnnd!u
* Paneer Lababdar * Steamed Rice
= Kadhai Mushroom « Veg Pasta (on demand)
= Subz Dum Biryani

EEHEH'I'H?:'I..'.IU ) Paired 7 COURSE DRINKS

* Hot Gulab Jam « Aam Panna

* Thandi Phirni » leed Lemon Tea

* Mango Mous:e # Khus Syrup

* Chocolate Mousse
* Lemon Mousse
® Paan lce Cream

= Vanllla lce-Cream with
Hot Chocolate Sauce
» Fresh Fruit & Cream

= Butterscotch Pastry
« Pineapple Pastry
« Blackforest Pastry

» Virgin Mojito
o
L] i If

= Paan Shot Rs.200 +

* Sampde Menu, Changed Regulsrly by Chel
* Prices Including taxes

* Deal Time valid only if full table seated In thme.

\

* Bulet Service & Unlimited Drinks far masimum 2 housy,

EM'LLJ.-"'L.J-Q‘L B-:,r'.::- E Kids 50% (3-10 yra) N
o> ] 51S = e Il I Rs. 1250 (Food « UnBmited fleer) =
I | S 1145 s 12:30 m G A2 B o e Wby { Vodkai®E
1 - “ :u:mpm r;u '5I]|:|-r|1. ast 650 ¢ D —

| | 825 |='- = 045 pm-'l:l? 30 pm *** "II{"‘- :
-.IE-L: 11:|D|:Ir.1m 11s tH:rnm ana 5;5 :

* {ivink Packages rot val

= Unlimited drinks as per bar man's chokce



India’s First

7 Course Buffet

HON-VEG MINW (-8
b |
FIRST COURSE ((Poer & SECOMND COURSE ! f
« Dahi Poori . mkhnllmﬂ-uﬂlndﬂ

= Cocktall Masala Fryums
= American Golden Corn Bucket
= Mildly Splced Grilled Pineapple

« Garden Green Salad
« Roasted Chicken Salad

= Chackodn Tikka Chaat

THIRD COURSE A

* Aiwani Machali
» Gosht ki Galoutd

« Nawabi Mu
« Chilll Garlic

Tikka
2]

= Grilled Tandoori Chicken

FOURTH COURSE (ootal fper
« Masala Chicken \Wings
= Chickan Dsmsum

« Chilll & Oregana Fish F
. HnanPhta{mﬂﬂznﬂi

FIFTH COURSE findles b
« Butter Chicken

= Mutton Roegan Josh

= Murg Durn Biryani

SINTH COURSE i '

* Grilled Flshwrlhl.emﬂ Mustard
* Chicken Lasagne

= Mof Veg Padta (on demand)

» Thal Chicken Yellcnw Curry

SEVEMTH COURSE

Hmﬁuhhnmn&

Thandi Phir

Mango Hmm'-
Chotolate Mousze
Lermon Molite
Faan lce Cream

Vanilla lce-Cream with
Hot Chocolate Sauce

Fresh Fruit & Cream
Butterscotch Pastry
Fineapple Pastoy
Blackforest Pastry

Early/

I E'-H-F'-: 11:4% arm-12-30 pm ¢
3=

1) b
=G

q [ 925 B e 07:30 o |

500 Panso = 1090 p-11:00 9 |

Borgle oo

= ,ﬂm pen-03: 30 pen

Pajred T COURSE DRINKS
= Aam Panna

« lced Lemon Tea
« Khus Syrup

= Wirgin Majito

= Asrated Drinks
= Fink Lady

* Papn Shot Rs.200 «

* Sample Merw, Changed Regulaty by Chel.

* Prices tanes
* Dal Time o

oy if full Lable teated in trme,

* Buffer $ereoe & Unbmered Qrinks for masimam X hours

i Kids SO [ 110y

..... R 1,250 w Beer)
s TS = A 1450 (Food « Whii oy &
PR - EERCT RS AR RS LR EELERY
o | w Lipkimaed drinkn g1 per Bar man's ohodos
Lk - rec waled from Frkdem
l‘l'l-'é';';J. v



SMOOTHIES
Going Bananas
{Banana & Watermelon)

Sweet Ones
{Strawberry & Peach)

King of Fruits
{Mango & Banana)

Chocolate Oreo

POPULAR CHOICE
Virgin Pina Colada
Apple Margarita
Virgin Mary

Fruit Punch

Fresh Lime

Iced Coffee

REGULAR ITEMS
Diet Coke
Aerated Drinks
Aam Panna
Bottled Water

India’s First
¢ Course Drinks

150

150

150

150
150
150
150
150
150

100
100
100
MRP

=

WELCOME DRINK
(Ondy With Lunch Buffel)
Aerated Drink

Fresh Lime Soda
Virgin Majito

Khas Syrup

Pink Lady

Blue Curacao

JAMBOREE SPECIAL
Jungle Kick 200

Jungle Jamboree 200

MOJITOS

Virgin (Mint) 125
Watermelon 125
Kiwd 125

Apple 125

s
-

[

\H
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CHINESE

F_‘d = SOUPS 'FJ
' Vegetarian
Sweet Corn 225
Tomato Soup 225
Manchow Soup 225
- M Special 375
| Non-Vegetorian
Chicken Sweet Corn 275
Chicken Manchow Soup 275
Chicken Lemon Coriander 275
M Special 425
fa APPETIZERS €2
Vegetarion
Veg Spring Roll 325
Chinese shredded vegetables rolled
in porpia skin & deep fried
Chilli Paneer Dry 325
Deep fried cottage cubes & bell
peppers tossed in hot garlic sauce
Crispy Honey Chilll Potato 325
Crispy potato fingers tossed in chilli & honey
Dimsums (Steamed / Fried) 325

Exotic vegetables seasoned with
asian spices wrapped in thin sheet

Non-Vegetorian -
Drums of Heaven . 37%
Batter fried maninated chicken wings tossed in spicy salce
Thai Chicken Satay : 375
Marinated chicken supreme with thai spices & griddle

Chilli Chicken {Dry/Gravy) 375
Deep fried dices nl’chl'clmn cubes B

bell peppers tossed in hot gardic sauce

Dimsums (Steamed / Fried) 375
Forked chicken meat seasoned with

asian spices wrapped in thin sheet

Prawns Salt'N'Pepper 475
Crispy prawns tossed in garlic, onion & ginger



[ ~MAIN COURSE A

Vegetarion

Sweet'N'Sour Vegetables
Exotic vegetables tossed in chef
special sweet and sour sauce

Veg Manchurlan (Dry

Exntic vegetable dum p{ngs simmiered in manchurian sauce

Exotic Vegetables in Szechuan Sauce
Asian vegetables vossed in szechuan pepper sauce

Shredded Potato in Hot Garlic Sauce

Deep fried finger potatoes tossed in spicy garlic sauce

Assorted ables in Black Bean Sauce
Exotic vegetables tossed in'black bean satuce

Baby Corn, Mushrooms, Broccoll In Chilli Bean Sauce

Baby corn, mushroom & broccoli
tossed in chilli black bean sauce

Non-Vegetarian -

Chilli Chicken

Deep fried dices of chicken cubes &
bell peppers tossed in :Iu:ﬂ garlic sauce
Diced Chicken Ho

Tendér morsels of 1tl'.en tossed

with chilli flex, chew & asian spices

Diced Chicken Kung Pao Style

Tender morsels of chicken tossed in kung pao sauce
Sliced Lamb In Szechuan Sauce

Sliced lamb tossed in spicy szechiian pepper sauce
Sliced Lamb in Chilli Bean Sauce

Sliced lamb tossed in spicy chilli black bean sauce
Sliced Chicken in Black Bean Sauce

Marinated slices of chicken tossed in
black bean sauce & asian spices

Sliced Fish in Choice of Sauce
(Chilli Bean/ Sweet & Sour/ Hot Garlie)

Prawns in Cholce of Sauce
(Hunan/ Black Bean/ Celery Wine)

3rs

375
375
375
375

375

425

425
425
425

425

4?5'
575



L] RICE / NOODLES Y

Vegetarion
Steamed Rice 225
Fried Rice 350

Diced vegetables &aromatic basmati rice tossed
with light soy

Hakka Noodles 350
Steamed noodles tossed vith vegetables chinese spices
Chilli Garlic Moadles 350

Steamed noodles tossed with vegetables
& chilli garlic chinesi spices

Nan-Vegetarian

nﬂwl:hn Fg;d Hlﬁl - 375
romatic basma =

veith egg, chicken soy "‘5‘;_ _{'@_’__ﬂ
 Chicken y Moodles = 15-:

Steamed dles tossed with chicken, egg &mﬂaﬂm

chilll Garlic Chicken Noodles 375
Steamed noodles tossed with chicken,

egg, vegetables & chilli garlic o

1 Mined Meat Noodles a75
Sreamed noodles tossed with chicken,

ogs, vegetables & prawns

INDIAN

Vegetarion

Iﬂ:#g;ﬂﬂlﬂn i | hd L
£ tato barrels wit

Truits an?cri&nv potato 4:IJ'r|1:|n~s-r|I|I

Subz Galouti Ke Kebab ; 325

Exotic vegetables minced mixed

writh lucknowsd spices & griddle

Tandoori Soya Afgani Chaap 325
Marinated sOya chaap with cashevy, cream,

selectod spices B cooked in clay oven

Achari Paneer Tikka g - 325
Cottage cheese steaks marinated with
pickled spices aﬂd- {mhd in Elay owen

m:lah cnttmrnhrm steaks cooked in clay oven

“Lal Mi Paneer Tikka Ty 325
M:m'ngf cottage cheesn steaks :unlmljn l:ll'.rmn :

Non-Vegetorion

325

Afgani Murg - 375
Baby chicken marinated with cashew,

fresh cream and cooked in clay owen

Tangri Kebab ¥ ars
MMannated drums of chicken cooked in clay oven

Tandoori Chicken 375

Baby chicken marinated with Indian

spices and cooked in clay oven

Murg Malal Tikia a7s
Tender morsels of chicken marninated with

cashewe fresh cream and cooked in clay oven



Bhatti Da Murg Tikka 375
Baby chicken marinated with Indian
spices and cooked in clay oven

Mutton Seakh Kebah 425
Finely minced meat with chef special spices
skewered & cooked in clay oven

Shahi Galouti Ke Kebab : 425
A flavorful mouth melting lamb coins

Tawa Fish 475
Marinated fish fillet cooked on tawa

Amritsarl Fish Fry 475
Deep fried mannated fish finger

Masaledar Machli Ka Tikka 475
Marinated pounded spices fish :

cooked to perfection in clay oven

Tandoori Jhinga 525
Fresh prawns scented with carom seeds -
and Indian spices cooked in clay oven

%  MAIN COURSE o

Vegetorian

Malai Kofta 375
Cottage cheese dumpling simmered

in tomato, cashew & cream

Palak Paneer 375

Dices of cottage cheese simmered
in garlic flavor spinach and cream

Paneer Makhni 375
Fresh cottage cheese cubes

simmered in rich tomato gravy

Kadhai Paneer 375
Fresh cottage cheese fingers cooked in chef 5pmal;p{t'ﬁ
Bhindi Masala 375

Dices of fresh Tady finger tossed with

tomato onion & selected spices

Paneer Lababdar 375
Fresh cottage cheese cubes tossed

in rich tomato and onicn gravy

Soya Chaap Masala 375
Soya chaap cocked in onion tomato

gravy cooked in indian spices & herbs

Mushroom Matar Korma T 375
Fresh mushroom & green peas cooked in rich cashew gravy



Pindi Chana 325
Kabuli channa tossed with indian spices

Dal Makhni 325
Black urad lentil cooked with perfection
Yellow Dal Tadka 325

Toor dal tempered with a ting of lemon and zesty garlic
MNon-Vegetarian

Egg Curry . - 350
Marinated boiled eggs simmered with in rich tomato gravy
Handi Murg 425

Tender morsels of chicken cooked in
fine onion tomato & cashew gravy

Butter Chicken 3 425
Tender morsels of baby tandoor chicken
simmered in rich tomato cashew gravy

Kadhai Chicken 425
Tender morsels of chicken cooked in chef special spices
Eali Mirch Chicken 425

Tender morsels of chicken cooked in rich cashew

creamy gravy with crush black pepper corn

Chicken Tikka Masala - 425
Tender morsels of chicken tikka tossed with

onion, tomato gravy & indian spices

Mutton Rara 475
Lamb curry & mince cooked with

onion, tomato & chefs special spices

Mutton Rogan Josh 475
Mutton curry cut cooked with perfection
Patiala Shahi Machhli 525

Tender morsels of fish cooked in fresh
tomato gravy Eselected spices

Kadhai Jheengha 575
Fresh prawns cooked in chef special spices

Pineapple Raita ' 225
Mix Vegetable Raita - 225
Pudina Boondi Ka Raita 225



(] RICE & BIRYANI L]

Vegetarion

Jeera Pulac = ; :
Authentic Mavored basmat rice tempered with cumin sesds

PMazala Chawal 325
Authentic flavored basmati rice cocked & tossed

with onion, tomato, masala & vegetables

Green Peas Pulao 325
Authentic flavored basmati rice

cookad & tossed with green peas

Vegetable Biryani 325

Authentic flavored basmati rice cooked
with green field veﬂelablﬂm dum style

Mix Vegetable Pulas ~ :_‘1___, 325 |
Authantic flavored ba!mat‘: rice cooked e i
tossed with exotic vegetables -
H-:rn-'mprrnﬂnn

Egg Biryani 375

Authentic sploes flavored basmatl

rice cooked with egg in duim style

Mutton Biryani 375
Authentic spices flavored ba

rice cooke Wlth lamb indum

Chicken B 375
Authentical ﬂaﬂ.rnmd chitckén morsels

cooked basmati rice in dum style

¥4  FRESHINDIAN BREADS

Tandoori Retd 75
Missl Rotd a5
Roomali Rot a5
Tandoori Butter Roti a5
MNaan (Plain/ Butter/ Garlic) 125
Paratha (Lachcha/ Pudina) 125
Kulcha (Plain/ Onlon/ Panesr/ Mix) 125
- Chicken Keema Naan 225
DESSERTS =
Gulab Jamun with Vanilla lce-Cream 325
Chocolate Truffle 325
Moong Dal Halwa 325
Chocalate Brownie with Hot Chocolate
Sauce, Muts & Vanilla lce-Cream 325

Mousse (Chocolate/ Man 325
'Slrawhml-rﬂ / o/



7“" Hi- Tea/Kitty Party Menu * p __‘

First Course
l‘.l'ahl Poon | Mildly Spiced Grilled Pincapple | Amencan Golden Com Butket |

l- o { LE Cocktn] Masala Fryums | French Fres' Smuleys %
’ ’ ]
ri~ Second Course
| 1-’:5 Lemon Conander Soup | Garden Green Salad | Macaron Salad | Aloo Chana Chaat
=+

Chicken Lemon Conander Soup | Roasted Chicken Salad | Chicken Tikka Chant

i
Achan Pancer Tikka | Mala Sova
+
Nawabi Murg Tikka | Gnlled Tandoon Chicken

Fourth Course
Veg Dimsum | Salsa Potatoes | Honey Chilly Lotus Stem | Vieg Przza
4+
Masala Chicken Wings | Chucken Dimsum | Non Veg Puza

Filth Cours
3haji P:an | Subz Dum Birvani | Vieg Sandwich
¥ \
Keema PI'UD" Murg Dum Biryam | Chicken Sandwich l"""

!
1

Sixth Course L
Assorted Veg in Black Bean Sauce | Viegetable Lasagne | Bumit Garlic Hakka Noodles |
Stcamed Rice | Vieg Pasia
+

Chicken Lasagne | Chicken Manchunan | Non Veg Pasia

i i} |
Ho ﬁﬁ!lah Jamun | Thandi Phirmi | Chocolate Mousse | Mango Mousse | Lemon Mousse
Paan Iee Cream | Vanilla lee Cream With Hot Chocolate Sauce | Fresh Fruits |
Black Forest Pastry | Chocolate Truflle Pastry

Ra489 Al Inclusive with Unlimited Asrated Dvinks | Rs 589 AR Inclutive wilh Unlimited Mockiails

Yalid canly for imangs 400 to 6:00 PM Withowt Dxception | Select iterns of the Menu ade subject 1o change.
‘without notification | Charges sppleable to both aduits & kids | Special insugural ofey that b swhiectto
&lmmmlkuﬂb&bﬂu‘hﬂdnﬁmafmll%lMskﬂmm.ﬂtﬂlﬁml i
Mirsmarm 10 Pax Required | Resarvation Mandatory, .t



I 248
Al)) MENU -
o 3‘
WHITE WINE Glass  Bottle GIN BASED COCKTAIL Glass
e 50 1100 DIRTY MARTIN i
JACOBS GREEK 600 2500 WHITE LADY B
S TOM COLLINS 315
ANAKENA (Chillian Wine | 700 3200 NEGRONI 315
A Gl Bonle TEQUILA BASED COCKTAIL Glass
NINE HILLS 350 1500 MARGARITA 288
RIVA SHIRAZ 250 1100 TEQUILA SUNRICE 295
JACOBS GREEK B0 2500 TIPPER 295
[Shiraj Cabernet) k
ANAKENA (Chillian Wine) 700 2200 JAREDAEERIGHT =
KTAI 1
P A . 8 WINE BASED COC L Glass
BLUE LAGOON 765 Rt A
BLACK RUSSIAN ‘ 265 WHISKY BASED COCKTAIL Glass
COSMOPOLITAN 265
MANHATTAN
CAPRIOSKA £ OLD FASHION i::
SEX ON THE BEACH 325 RUSTY NAIL 295
BLOODY MARRY 325
LLLT 435 SHOTS Glass
RUM BASED COCKTAIL Glass FAMAKAZ) S
18 FIRE 345
MONITO 265 TOUCH OF JAMBOREE 345
MAI TAI 265 TERMINATER 345
PLANTERS PUNCH 265 B.52 355
_PINACOLADA e Rs. 1250/ [Food & Unlimited Beer)
11 COOLERS 315 Rs. 1450/- [Food & Whisky/ Vodia)
JAMBOREE FIZZ 315 * For mén. 10 pax

JAMBOREE SPECIAL 315

k.

Fa cdeiaet Manager o' Ligosr Party Fachupe
"Lames gl farenn Chpry i sppi isle




s
BAR
mp MENU

1

Ll w
~IMPORTED WHISKY h 1
T RUM (30ml) & small
DELLUX WHISKY (30 ml] &small OLD PAONK 85 485
ROYAL SALUTE 1050 6000 BACARDI WHITE 95 545
BACARDI BLACK 95 545
IMPORTED WHISKY (30 ml) & small b ol e ¥
AL I 285 1685 BOMBAY SAPPHIRE 22:‘ ::1:5
CHIVAS REGAL 12 Y.0 285 1635
JWY. RED LABEL 175 1025 TIﬁUFLA 255 1505
SCOTCH WHISKY [IMFL) (30 ml) & small
{INAEL) 130 ) INDIAN BRANDY. (30ml) 6smal
VATED 145 545 MORPHEUS 165
BLACKE DOG 2Y.0 145 BaS
TEACHER'S HIGLAND 145 845 BEER
i A 145 1 BB bOMESTIC (330 ml) 6 Print 12 Print
TEACHER'S 50 175 1025 KING FISHER LAGER 105 550 1050
100 PIFERS 12 YRS 1 1025 KNG FISHER ULTRA 135 F50 1500
FOSTER 115 G50 - 1350
DOMESTIC WHISKY i & srmall HEMEKEIN 155 510 1TM
BLENDERS PRIDE 125 700 gﬁ;f”‘ BLER &
SINGLE MALT WHISKY (30ml] & small DHAUGHT BEER 134
LAPHROAG (10 Y.0.) 395 2245 PICHER (1.5LTR.)
TENNESSEE WHISKY (30 ml} 6 small S, e B aa
JACK DANIEL 285 1685 COROMA 315 1900 3600
WITLINGER [Wheat Beer] 325 1900 3600
VODKA SINGHA 37 2195 4150
IMPORTEDVODKA (30 ml} & small APERITIFS (30 mi}
L ABSOLUITE 195 1145 MARTNI ROSS0 300
GREY GOOSE 325 1925
BREEFER {330 ml} & Print 12 Print

_ DOMESTIC VODKA (30ml] & small RACARDH BREEZER 225 112572 -
| MAGIC MOMENTS 95 545 (Ml Flavours) Af‘%?
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