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SIGNATURE COCKTAILS

“Our cocktails are crafted with purpose — no shortcuts, no excess. Every element, from
infused spirits to house-made syrups and tinctures, is created in-house with care. We
follow a near zero-waste approach, using every part of the ingredient to build layers of
flavour and texture. Seasonal menus keep things fresh, showcasing bold ideas and

balanced craftsmanship — nothing added without reason.”

Delhi Gin Raja
Tanqueray Gin | Amaro Montenegro | Lime | Mint
A bright, herbaceous serve fit for a Raja. Tanqueray gin meets the citrusy
bitterness of Amaro Montenegro, balanced with fresh lime juice and rich sugar
syrup. Shaken with mint leaves for a burst of freshness, it’s a refined fusion of

Italian charm and Indian garden vibmncy.

Rose & Lychee ‘Sodaa’
Kwai Feh Lychee | Gordon’s Pink Gin | Lime | Rose Water | Soda
A light, elegant highball that celebrates ﬂoml harmony. Lychee liqueur and pink
gin blend beautifully with rose water and lime, topped with soda for a soft sparkle.

Jaisalmer Gin Fizz
Jaisalmer Craft Gin | Lemon | Orange Bitters | Foaming Bitters | Soda
Jaisalmer Craft Gin shines with citrus and spice, balanced by lemon and rich sugar
syrup for smooth refreshment. Foaming bitters add a silky texture, topped with
soda and finished with a spray of aromatic bitters.



Pink Ilaaychee

Cardamom Vodka | Triple Sec | Cranberry | Lime
A fragrant Delhi Social twist on a cosmopolitan. Cardamom-infused vodka meets
cranberry and lime for a balanced sip — floral, tart, and subtly spiced with a

vibrant pink hue.

Tamarind Whiskey Sour

Buffalo Trace Bourbon | Tamarind Purée | Lime | Foaming Bitters
A South Asian twist on the classic sour. Buffalo Trace bourbon pairs with tangy

tamarind and fresh lime, finished with foaming bitters for a silky texture.

Indian Rum Old Fashioned
Old Monk Infused Rum | Rye Whiskey
Cardamom | Orange Bitters

Infused Old Monk and rye whiskey form a rich, spiced base, balanced with brown
sugar gum syrup and a trio of bitters for warmth and depth — bold, smooth, and

Gum Syrup | Angostura |

unmistakably Indian.

Nashili Dhaniya (“Intoxicated Coriander”)

Coriander Seed Tequila | Midori | Apple | Agave | Lime
A Delhi Social original by our Head Bartender. Coriander seed—infused tequila
balanced with agave and lime, lifted by Midori’s vibrant sweetness and crisp

apple. A Mexican classic with Indian soul.

All Cocktails £14 each unless stated



SELECTION OF CLASSIC COCKTAILS

Negroni Mojito
Gin, Campari, sweet vermouth White rum, sugar, lime, mint
Necromancer Spicy Margarita
Absinthe, eld(’rﬂower liquor, Lillet Blanc, lemon Tequila, lime, agave syrup, salt, habanero
Juice chili
Old Fashioned Say No More..
Bourbon wh iskey, Angostura bitters Teqila blanco, ginger, honey, pineapple, lime

HOUSE FAVOURITE COCKTAILS

Amaretto Sour Espresso Martini

Amaretro, lemon, bitters Coffee liqueur, vanilla vodka, espresso

menu? Ask your server and we should be able to make it for you from £14

PAR TENDERS SPECIAL - want a classic cocktail that’s not on ourJ

MOCKTAILS

Mango Mint Jar £8

Mango, lime, mint, cmnber)y, soda

Nimbu Pani/Soda £6

Fresh lime, black salt, Jjeera, sugar

Kashmiri Soda £6
Black pepper, d)y ginger, black sal, Jeera, coriander

Kala Khatta Soda £7

Jamun syrup, lime, soda, masala

Masala Thumbs Up £5.5
Mint, lime, black salt, jeera, Thumbs Up Cola

Masala Limca £5.5

Mint, lime, black salt, jeera, Limca



WINES

RED WINES

Fabula de Paniza' Carifiena Bodegas Paniza, Carifiena, Spain
2021

Blend. aromas of wild strawberry, blackberry alongside subtle spicy notes
& hints of herbs. round on the palate with a firm acidity & well-defined

tannins.

Lautarul Pinot Noir, Cramele Recag, Romania 2022
Lovely and expressive wild strawberries and forest floor on the nose, with
notes of cherry and crunchy red fruits.

Rupe Secca Nero d'Avola, Sicily, Italy, 2021
Intense aromas of ripe red berries. smooth & juicy on the palate
with soft tannins

Pinotage, Roodekrantz, Lifestyle Pinotage, Western Cape,
South Africa, 2022
Plenty of red berry fruits on the nose which continue on the palate and

just a touch of oak complement the flavours.

Domaine des Carabinieres Cotes du Rhone Lunar Apoge,
Rhone, France, 2020

Blend. aromas of bright red fruit with hints of spice and cloves. medium
to full bodied with a velvety texture.

Corte Cavedini, Valpolicella, Veneto, Italy, 2020
Aromas of freshly crushed red berry fruit and cherry. Delicate, soft and
velvety this is a delicious wine.

Te Kano Pinot Noir, Central Otago, New Zealand, 2018

£25
250ml £8.5
175ml £6

£27

250ml £9.5
175ml £7
£30

250ml £10.75

17511’11 £75

£36
250ml £12.5

175ml £9.25

£38

£49

£69

A complex Pinot Noir with aromas of mocha and dark cherry. Generous ripe

plum and cherry flavours, combined with savoury notes of dried herb, create

a wine that is both expressive and elegant.



WINES

WHITE WINES

Fabula de Paniza' Garnacha Blanca Bodegas, Carifiena,
Spain 2022

Blend. elegant aromas of citrus and white flower with a subtle mineral
background. fresh on the palate with stone fruit flavours.

Chardonnay 'La Balade de Coline' Les Coteaux du Rhone,
Rhone, France 2021
Elegant on the nose with citrus and exotic fruits and hints of toast.

slightly creamy on the palate yet very fresh and easy drinking.

Amanti Pinot Grigio, Veneto, Italy 2024
Rich aroma of tropical fruits, hints of flowers and wild honey.
Beautifully balanced on the palate with a zesty and long finish.

Riesling 'Solitar Trocken' SA Priim, Mosel, Germany 2022
An aromatic still wine with stone & citrus fruits on the nose follow
through to a dry but zesty fruit flavored palate with a long finish

Sauvignon Blanc The Valley, Elgin Valley, South Africa
2022

Aromas of grapefruit & lime backed with subtle herbaceous tones.
clean, light & refreshing on the palate with notes of lemon grass
followed by a long and bone-dry finish.

Gavi di Gavi, Ernesto Picollo La Rive, Piedmont, Italy
2022

Cortese. aromas of stone fruits, light and mineral, with an underlying
honeysuckle and chamomile flavors.

Domaine Seve, Pouilly Fuissé, Terroir, Burgundy, France, 2022

£25
250ml £8.5
175ml £6

£27
250ml £9.5
175ml £7

£28

250ml £10
175ml £7.25

£37
250ml £13.25

175m1 E‘)S

£38
250ml £13.25
175ml £9.5

£49

£65

Aromas of white ﬂowers and citrus fruits with hints of minemlity. Buttery

on the palate with a good acidity. This is a pure expression of Pouilly Fuisse!



WINES

ROSE WINES

Meéditerranée' Rosé d'Orange Les Coteaux du Rhone, £26
Rhone, France 2021 250ml £9
Blend. a light and delicate rosé with rose petal aromas and wild red 175ml £7
berry flavors.

Codtes de Provence Rosé St Sidoine, Provence, France £38
2022 250ml £13.25
Blend. lovely fresh, dry style with soft strawberry fruit and a lictle 175ml £9.5
honeysuckle. refreshing and elegant.

Montauto Staccione Rosato, Tuscany, Italy, 2023 £45
Intense nose with red berry fruits and hints of rose petal. Delicate

and refreshing on the palate with a fruity finish.

SPARKLING WINES

H. Blin 'Charles Vercy', Champagne, France, Brut NV full £59
Blend. red fruit aromas & high acid levels brings a subtle freshness & half £39
fruitiness while on the palate, fresh white fruit & apple.

Laurent-Perrier La Cuvée, Champagne, France, Brut NV £89
Blend. red ﬁuir aromas & high acid levels brings a subtle freshness &

fruitiness while on the palate, fresh white fruit & apple.

Prosecco 'Ombre Organic', Veneto, Italy, Extra Brut NV £29
Glera. delicate aromas of peach, green apple alongside notes of acacia

& lilac. light and refreshing on the palate, this is perfect as an

aperitif.

Amori Prosecco, Extra Dry Baby Bottle 200ml £9.5
Sidewood Nearly Naked, Adelaide Hills, Australia, NV £30

(Alcohol Free)

Orange blossom, red apple, pear, gooseberry aromas. On the palate, crisp and

reﬁeshing with ﬂavours of lemon, brioche and pink gmpefruit.



DRAUGHT BEERS

Kingfisher - Lager - India (4.1%) pint £6.5 1/2 pint £3.5

Clean, crisp and refreshing lager that uses r/wﬁnesr Saaz IIOPS to give the beer its lig/lr bitterness and earrlly

Ilerbal notes

Cobra - Lager - India (4.3%) pint £6.75 1/2 pint £3.5
Complex recipe ofseven ingr@dients & then brewed ina way that gives irfewer bubbles ro give ita smooth

sophistim ted taste

Sapoora - Lager - Japan (4.9%) pint £6.5 1/2 pint £3.5
Exceptional rich golden lager with a sarisfvingly complex. d@epﬂavour giving away to a renmrkably crisp
refreshin g ﬁ nish.

Sagres - Lager - Portugal (5.0%) pint £6.5 1/2 pint £3.5

Warm (/llld gOldL’H in colour; wirh a llgllfly IlOppL’d Zlild ”ltllfy aromda. S”lOOFIl & mod@mtely ri(‘ll wifll

plC(lSZlely IlL’rbZ/ll raste.

Bombay Bicycle - IPA - India (4.2%) pint £7.5 1/2 pint £4
Full—ﬂavored IPA. sweet biscuit malt overlaid by pine and grapefruir IIOPS with a dry, birrerﬁ'nish.
Twickenham ales - Session IPA pint £5.75 1/2 pint £3.5
- England (4.7%)

American style pal@ ales. Amarillo, mosaic & chinook IIOPS with rropimlfruirﬂavors.

Guinness - Stout - [reland (4.2%) pint £6.75

S”lOOFh Z/lﬂd 'UL’Z'UL’[)), [I]L’ iconic creamy IlKZ/ld Z/llld ri(‘ll, roast@dﬂavors you ZOUL’.

BOTTLED
Kingfisher ULTRA - Lager - 330ml - India (5.0%) £6.95
Peroni Gluten Free - 330ml - Italy (5.0%) £5.25
Corona - 330ml - Mexico (4.5%) £4.95
Cobra - 330ml/620ml - India (4.5%) £4.95/£8.5

ALCOHOL FREE
Kingfisher ZERO - Lager - 330ml - India (0.0%) £4.25
Cobra ZERO - Lager - 330ml - India (0.0%) £4.25
CIDER
Peacock Apple - Cider - 500ml - India (4.0%) £5.95

Peacock Mango & Lime - Fruit Cider - 500ml - India (4.0%) £5.95



SOFTDRINKS

Coke £3.75 MIXERS & WATER

Coke Zero £3.5 Fever-Tree

Lemonade £3.5 Indian tonic £2.75

Fizzy Orange £3.5 Light tonic £2.75

Coke £4.25 Ginger ale £2.75

330ml glass bottle popay!

Diet Coke £3.85 Still Water £3.95

330ml glass bottle Sparkling Water £3.95

Zero Coke £3.85 750ml

330ml glass bottle

Ginger Beer £4.25 Lassl

Bundaberg 375ml Mango Lassi (D) £4.75

Fresh Lemonade £4 Sweer Lassi (D) £3.75

Still or Sparkling Salted Lassi (D) £3.75

JUICES

Orange/Apple/Cranberry/Mango/Pineapple £2.75

NON ALCOHOLIC (50ML)_

Gordon’s 0.0% Gin £4.5
Tanqueray 0.0% Gin £6
Capt Morgan Spiced Gold 0.0% £4.5
STRYKK Not Aperitivo 0.0% £5
Martini Vibrante 0.0% £5
ISH 0.0% Mexican Agave £5

MIXERS
Dash Coke/Diet Coke/Zero Coke/Lemonade/Fizzy Orange - £2
Juice/Soda Dash - £1.75
Fever-tree - Indian Tonic/Light Tonic/Ginger Ale - £2.75



SPIRITS

A” spirits are 5oml seroes; please ask your server lfyou prefer 25ml

WHISKEY

Indri Trini Three Wood (India) £12
Paul John Brilliance (India) £14
Glenmorangie (Scotland) £10
Macallan 12Yr (Scotland) £18
Nikka Single Barrel (Japan) £14
Teeling Single Malt (Ireland) £12
Dewars Blended (Scotland) £14
JW Black Label (Scotland) £9
JW Gold Label (Scotland) £12
Chivas (Scotland) £8
Jamesons (Ireland) £7
BOURBON & AMERICAN WHISKEY

Makers Mark £8
Woodford Reserve £9
Jack Daniels £7
Jack Daniels Honey £7
Gentleman Jack £9
Bulleit 95 Rye £10
COGNAC

Hennesey VS £10
Courvoisier VS £7.5
Remy Martin VSOP £12
Remy Martin 1738 £13
VODKA

Desi Daru £9
Desi Daru - Mango £9
Ciroc - Mixed Flavors £8.5

Grey Goose £10



GIN

Jaisalmer Indian Craft
Greater Than Gin, Indian
Bombay Saphire
Hendricks

Plymouth

Tanqueray Ten

Tanqueray

Tanqueray - Sevilla
Tanqueray - Blackcurrent
Tanqueray - Rangpur Lime
Gordon's - Pink

TEQUILA & MEZCAL (25ML)
El Jimador Blanco
El Jimador Reposado

Patron Silver

Fortaleza Blanco

ArteNOM 1146 Anejo

Don Juilo Anejo

Del Maguey Vida Mezcal

Monte Alban Reposado Mezcal
Ojo de Tigre Mezcal

Ojo de Dios Mezcal ODD Hibiscus

RUM

Old Monk (India)

Plantation Dark (Jamaica)
Bumbu The Original (Barbados)
Havana Club - Anejo Esp (Cuba)
Havana Club - Original (Cuba)
FourSquare - Spiced (Jamaica)
Bacardi - Light (Cuba)

A” spirits are 5oml seroes; please ask your server 1fyou prefer 25ml

£9.5
85
£7
£8.5
£7
£9.5
£7
£8
£8
£8

£7

£4
£4
£9
£10
£12
£10
£7
£5
£5
£10

£8
£8
£8
£7
£7
£9
£7



COFFEE & TEAS

Americano £3.5
Latcé (d) £4
Cappuccino (d) £4

Espresso £3.5
Tea (English breakfast, fresh mint) £3
Masala chai (d) £3.75
Hort chocolate (d) £3.75

Liqueur Coffee (d) Single Measure £9 / Double Measure £11.50
Irish, Iralian, Calypso , French

BAR SNACKS

v I, s A AR (1)) (ANRRNN N = e O
(Vg)Masala Peanut (N) £6
Peanuts, onion, tomato, chilli
(Vg)Spicy Cashews (N) £3.5
AN T AN Vs
(Vg)Masala Mogo £6.5

Casava chips, chefs special chilli garlic masala

(Vg)Papad Basket & Chutney £6

(Vg) - Vegan (N) - Contains Nuts
(V) - Vegetarian (G) - Contains Gluten

ALLERGIES AND INTOLERENCES: Please inform your server of any dietary requirements. Please be
aware we can not guarantee cross contamination is not present in our kitchen even though we make

every effort to do so.



