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FROM THE BAR

C L A S S I C S


TANQUERAY RANGPUR LIME GIN & TONIC	 £6.00

A zesty gin made with the unique Bengali Rangpur lime and botanicals 
including ginger and bay leaves; served over ice with tonic


GABRIEL BOUDIER SAFFRON GIN & TONIC	 £6.50

Made to an old French-Indian recipe and less dry than an English 
gin, served over ice with tonic


BOMBAY PIMM’S	 £8.00

Pimm’s No.1 and ginger ale, served over ice with mint, cucumber 
and orange slices; an all-season favourite


S P I R I T S  &  L I Q U E U R S

	 25 ML

GORDON’S GIN	 £5.00

SMIRNOFF VODKA	 £4.50

BACARDI RUM	 £4.50

CAPTAIN MORGAN DARK / SPICED RUM	 £5.00

THREE BARRELS VSOP BRANDY	 £4.00

JACK DANIEL’S TENNESSEE WHISKEY	 £4.50

SOUTHERN COMFORT	 £5.00

JAMESON’S	 £5.00

GLENFIDDICH 12YO SINGLE MALT	 £5.00

BAILEYS (50 ML)	 £4.00


MIXERS	 £1.00


BEER

D R A U G H T


	 HALF	 PINT

COBRA	 £3.25	 £6.50


N O N - A L C O H O L I C


COBRA 0.0%  (330ML) 	 	 £4.50

WINE

W H I T E


	 175 ML	 BOTTLE

PINOT GRIGIO, ‘Ombrellino’, Italy	 £6.00	 £24.00

Light and quaffable dry white, versatile with our style of cooking


SAUVIGNON BLANC, Vina Carasco, Chile	 £6.50	 £26.00

Clean, dry, and aromatic, a food-friendly choice


ORGANIC VERDEJO, Domino De La Fuente, Spain	 £28.00

An aromatic, dry, fruity white that works well with Indian food


R O S É


MATEUS ROSÉ, Lisbon, Portugal	 	 £22.00

Light, with a delicate spritz, an excellent companion to Asian food


PINOT GRIGIO ROSÉ, ‘Ombrellino’, Italy	 £6.75	 £27.00

Pale, dry and fruity, with a hint of melon, but not too sweet


R E D


PINOT NOIR, ‘Five Ravens’, Romania	 £6.00	 £24.00

Light and relaxing - our House Red for a good reason as the soft 
tannins make this very enjoyable with a curry and especially so 
with our lamb dishes


MALBEC, ‘Beaute De Sud’, France	 	 £28.00

Medium bodied, soft and rich, with dark fruits, a spice-friendly 
choice


RIOJA RESERVA, Dehesa De Gazania, Spain	 	 £34.00

Medium-bodied, food-friendly Tempranillo, with the benefit of both 
barrel and bottle age; easy drinking, fruity, smooth, and dry with 
some spicy-woody notes, equally good with tandoori grills or curry


P R O S E C C O  &  C H A M P A G N E

	 200 ML	 BOTTLE

PROSECCO, ’Vino Spumante’, Italy	 £7.00	 £25.00

Fresh and fruity - neither too dry, nor too sweet - 


MOËT & CHANDON IMPÉRIAL BRUT	 	 £56.00

The classic Champagne for a celebration


SOFT DRINKS

THE THIRSTQUENCHER	 	 £5.95

A large glass of ice-cold sparkling organic elderflower cordial 
with lashings of fresh mint and lime


HOME MADE LASSI  (MANGO OR SALTY)	 	 £4.50

The traditional refreshing yoghurt drink, served here since 1958


FRESH MINT TEA  /  FRESH GINGER TEA	 	 £3.50

Delicious infused fresh mint leaves / warming ginger


ROSE TEA	 	 £4.00

A pot of dried rose petals infused for a delicate, aromatic treat


TEAPIGS JASMINE PEARLS GREEN TEA	 	 £3.50

Hand-rolled balls of green tea leaves, with a light floral hit


TEAPIGS DARJEELING EARL GREY	 	 £3.50

Light bergamot blended with fine black Darjeeling


TEAPIGS MASALA CHAI	 	 £3.50

Traditional Indian milky tea with whole spices and black Assam leaf


COFFEE	 	 £3.50

A generous cup, with or without milk


MINERAL WATER 

Small Bottle - Still or Sparkling  (250ML) 	 	 £2.50

Large Bottle - Still or Sparkling  (700ML) 	 	 £5.00


ORANGE JUICE / APPLE JUICE	 	 £2.50


TONIC WATER / SODA WATER / GINGER ALE	 	 £2.50


COKE / DIET COKE / FANTA / SPRITE	 	 £3.50


MAHARANI
THE OLDEST INDIAN RESTAURANT IN SOUTH LONDON

SINCE 1958

WINE ALSO AVAILABLE IN 125ML MEASURES.


BYO

PER PERSON	 	 £6.50

Beer and wine only (no liqueurs or spirits)



