
By the Glass & House Bottle                   
Glass           Bottle 

Sparkling 

100 Laurent-Perrier, Brut NV - Champagne France   20  72 

101 Maschio, Brut Prosecco NV – Italy     11  36 

103 Gemma di Luna, Moscato – Italy     12  40 

Whites 

120 Stemmari, Pinot Grigio - Sicily, Italy     12  38 

121 Wither Hills, Sauvignon Blanc - Marlborough, NZ   12  38 

122 Simonnet-Febvre, Des Lyres de Chardonnay - Burgundy FR 12  38 

123 Sula, Chenin Blanc – India      11  36 

124 Dr. Loosen “Dr. L” Riesling – Germany    11  36 

125 Elk Cove, Pinot Gris - Willamette, Oregon    13  48 

126 Robert Mondavi “buttery” Chardonnay - Oakville, CA  11  36  

Rosé 

140 By Ott, Côtes de Provence Rosé – France    12  38 

Reds 

160 Burgo Viejo, Rioja, Crianza      10  34 

161 Canyon Road, Pinot Noir – California    10  34 

162 Argyle, Pinot Noir – Willamette Valley, Oregon   14  48 

163 Château La Mothe du Barry, Bordeaux, France   13  48 

164 Catena, Malbec - Mendoza, Argentina    12  40 

165 Rubus Old Vines, Zinfandel - Lodi, CA    12  40 

166 Columbia Winery, Red Blend - Columbia Valley, WA  12  40 

167 Juggernaut, Cabernet Sauvignon - California   14  48 

Non-Alcoholic Beverages 
Organic Berry Smash 11 
Muddled blackberry and mint, Fever Tree ginger 
beer, fresh squeezed citrus. 

Holy Pom 12 
Organic, cold-pressed pomegranate juice, 
elderberry, muddled herbs, fresh lemon & lime 

Pierre Chavin Zero 13 
Dealcoholized sparkling French chardonnay 

 

Goji Iced Tea 6 
Organic Tulsi Tea infused with goji berries 

Soft Drinks 5 
Coca Cola, Diet Coke, Ginger Ale, Sprite 

Fever Tree Ginger Beer 7 

Homemade Lemonade 6 

Mango Lassi 7 



Cocktails  15* 
Honey Filter  
Indri Indian single malt scotch, local honey, cinnamon,  
green cardamom 

Ananda’s Pomegranate Martini 
Old Raj Saffron Gin, cold-pressed pomegranate,  
fresh-squeezed citrus, pomegranate foam 

Sagamore Smash  
Sagamore Rye, muddled blackberry and mint, Fever 
Tree ginger beer, fresh squeezed citrus 

Spicy Mango  
Tito’s Handmade sriracha-infused vodka, fresh-squeezed 
lime juice, fresh mango purée  

Mumbai Mule 
Tito’s Handmade Vodka, fresh lime, Fever Tree ginger beer  
Spiced Fig Fashioned 16 
Fig-infused Ananda’s private barrel 10-year, uncut Elijah Craig 
whiskey, aged balsamic, Luxardo cherries, blood-orange bitters 

Black Manhattan 17 
Buffalo Trace bourbon, Angosturo Amaro Speciale,  
Carpano Antica Formula sweet vermouth, Luxardo cherries 

 

Our cocktails are thoughtfully and professionally crafted with high-quality ingredients. As each drink is made to order, we are unable to offer returns or exchanges 
based on personal preference. We appreciate your understanding and invite you to ask our staff for recommendations to find the perfect cocktail for you! 

Draught Beer  8 
 

 

Bottled Beer 
Taj Mahal – India (22oz)    13   Amstel Light   8           Heineken Zero (Non-Alcoholic)   8 

After-Dinner Selections 
COGNACS, ARMAGNACS  SINGLE MALTS, WHISKYS 
Kelt VSOP Cognac 19 Glenlivet 12/15/21 year 18 / 25 / 40 

Cles des Ducs Armagnac 12 Macallan 12/15/18 year 15 / 30 / 55 

Hennessy VSOP 19 Macallan (Sherry Oak) 18 year 55 

BOURBONS  Balvenie 14 year                                       25 

Elijah Craig Single Barrel  
Kentucky Straight Bourbon Whiskey 10 year,  
Ananda’s Private Barrel, uncut 20 

Rampur Asava                                          19 
   Matured in American bourbon cask,  
   finished in Indian Cabernet Sauvignon cask                                           

Blanton’s 20 Johnny Walker Black / Blue              13 / 50 

Angel’s Envy 13 Amrut Fusion (India) 18 

Booker’s 24 Amrut Single Malt 17 

Pappy Van Winkle 10/12 year 55 / 65 Amrut Single Malt Cask Strength 18 

Whistle Pig 10yr Rye 20 Hibiki 30 

Canadian Club Chronicles 43yr 100 Yamazaki 12/18 year                       40 / 125 

Eagle Rare 10yr 18 Apogee 12 year  20 

Jefferson Ocean Voyage Very Small Batch 17 Rampur Double Cask                               19 

  Oban 14 year                                            18 
 

Brewer’s Art Resurrection 7% ABV – Baltimore, MD 
Jailbreak Hazy IPA 6.7% ABV – Laurel, MD 
Stella Artois Pilsner 5.0% ABV – Belgium 
Allagash White Witbier 5.0% ABV – Portland, ME 

Kingfisher Premium Lager 4.8% ABV – India 
Manor Hill Mild Manor’d Amber Ale 5.3% ABV – Columbia, MD 

Parinda 
Codigo Anejo Tequila, fresh pink grapefruit juice, ginger-cardamom 
extract, fresh cracked black pepper, Fever Tree club soda. 

Cucumber Detox 
Ketel One Botanical Vodka, muddled cucumber and mint, 
elderflower liqueur, Ginger of the Indies liqueur, fresh lime, 
champagne. 

Shrub Cocktail 
Local Honeycrisp apple cider vinegar, organic ginger, Buffalo Trace 
Bourbon, Ginger of the Indies 

Warrior 
Codigo Anejo, mezcal, fresh lemon & lime, local honey,  
fresh ginger, aromatic bitters 

A True G&T 
Traditional Indian Recipe: Jaisalmer gin, Jack Rudy strong tonic, 
Fever Tree club soda, Ananda Farm’s herbs, fresh squeezed citrus 

Rampur Royal 
Rampur single malt double cask whiskey, Amaro,  
West Indies falernum, Pomegranate bitters 

 


