




Neptune is the Greek God of the sea in Roman 

mythology, although his association with fresh 

water back in the past is an irony in itself. Also 

for the Latinians, freshwater springs were symbolic 

of Neptune, the primary and sole identity of this 

Water God. He was believed to have love so pure 

and eternal for Salacia, the Goddess of salt water, 

while harbouring grave enmity towards Oceanous, 

the God of oceans. Back then, King Neptune initiated 

the followed-for-ages tradition, ‘The Line Crossing 

Ceremony’ as per which sailors who crossed the 

equator were honoured in his court. This  glorious 

tradition has travelled down to the present and 

arrived at Neptune. So, cruise in to savour the finest 

of spirits in the world that are simply divine.

1100 HRS TO 2300 HRS



APERITIFS & VERMOUTHS 	 Price in `

Campari	 450

Martini Dry Vermouth	 450

Cinzano Rosso	 450

SCOTCH WHISKY

Johnnie Walker Blue Label	 1400

Royal Salute 21 Years	 1400

Johnnie Walker Gold Label	 850

Chivas Regal 18 Years	 850

Chivas Regal 12 Years	 300

Johnnie Walker Black Label	 300

Johnnie Walker Red Label	 200

Ballantine’s Finest	 200

SINGLE MALT 

Lagavulin 16 years	 800

Talisker 10 years	 650

Laphroaig 10 years	 650

Cardhu 12 years	 650

Glenlivet 12 years	 450

Glenfiddich 12 years	 450

Amrut	 400

Paul John	 400

AMERICAN, CANADIAN & IRISH WHISKEY 

Jack Daniel’s	 280

Jim Beam	 280

Canadian Club	 280

Maker’s Mark	 280

Jameson	 280

Our standard measure is 30 ml.
Taxes as applicable, we levy no service charges.

Service of Alcohol to guests below the age of 21 years is  
strictly prohibited by law.



INDIAN BLENDED SCOTCH WHISKY	 Price in `

Black Dog	 200

Teacher’s 50	 200

Black & White	 160

Teacher’s Highland Cream	 160

100 Pipers	 160

Vat 69	 160

COGNAC & BRANDY

Hennessy XO	 2000

Hennessy VSOP	 650

Remy Martin VSOP	 600

Janus	 200

Morpheus XO	 120

Honey Bee	 120

GIN

Hendrick’s	 380

Bombay Sapphire	 350

Tanqueray No. 10	 350

Gordon’s London Dry	 240

Beefeater London Dry	 240

Stranger & Sons	 240

Blue Riband	 120

RUM

Malibu Coconut	 450

Captain Morgan Spiced	 200

Bacardi Superior	 130

Old Monk	 120

Our standard measure is 30 ml.
Taxes as applicable, we levy no service charges.

Service of Alcohol to guests below the age of 21 years is  
strictly prohibited by law.



VODKA	 Price in `

Belvedere	 400
Beluga Noble	 350
Ciroc	 380
Grey Goose	 380
Ketel one	 380
Absolut	 250
Smirnoff	 130

TEQUILA	
Patron XO Café	 450
Patron XO Cocoa	 450
Sauza Silver	 330
Camino Real Blanco	 330

LIQUEUR
Baileys Irish Cream	 450
Cointreau	 450
Kahlua	 450
Jägermeister	 450

FENI
Bigg Boss Cashew Feni	 120
Bigg Boss Coconut Feni	 120        

BEERS	 Glass    Pitcher
Kingfisher Draught	 120         600
		  Bottle
Corona	 300
Hoegaarden	 330 
Heineken	 200
Bira	 200            
Budweiser	 120
Kingfisher Ultra	 120

BREEZER

Bacardi Breezer	 150

Our standard measure is 30 ml.
Taxes as applicable, we levy no service charges.

Service of Alcohol to guests below the age of 21 years is  
strictly prohibited by law.



Our Cellar Master’s 
Collection

CHAMPAGNE	 Price in `

G.H. Mumm	 7500
Moet & Chandon	 7500

SPARKLING WINE
Jacob’s Creek Rose	 3000
Jacob’s Creek Pinot Noir	 2500
Chandon Brut	 2500
Sula Brut	 2000

IMPORTED RED WINES
Baron Philippe de Rothschild Cab Sav	 2700
Yellow Tail Shiraz	 2700  
Mannara Merlot	 2700
Jacob’s Creek Shiraz	 2200
Two Ocean Pinotage	 2000

IMPORTED WHITE WINES
Baron Philippe de Rothschild Chardonnay	 2700
Jacob’s Creek Chardonnay	 2700
Two Ocean Chenin Blanc	 2000
Black Tower Riesling	 2000
Yellow Tail Sauvignon Blanc	 2000

INDIAN RED WINES	 By Glass	 By Bottle

Sula Cabernet Shiraz	 350	 1800
Grover Merlot	 350	 1800
Fratelli Sangiovese	 300	 1500

INDIAN WHITE WINES	 By Glass	 By Bottle

Sula Riesling	 350	 1800
Grover Chenin Blanc	 350	 1800
Fratelli Sauvignon Blanc	 300	 1500

ROSE WINES	 By Glass	 By Bottle

Mateus Rose		  2700
Sula Zinfandel	 350	 1800

Our standard pouring measure for Wine by glass is 150 ml.
Government taxes as applicable. We levy no service charges.



Cocktails
	  	

CLASSICS	 Price in `
Long Island Iced Tea	 380
White rum, gin, vodka, tequila, triple sec and cola

Martini	 350
Gin and dry vermouth

Margarita	 350
Tequila, triple sec and lemon juice

Tequila Sunrise	 350
Tequila, orange juice and grenadine

Manhattan	 350
Whisky, red vermouth and bitters

Mojito	 350
Mint, lemon chunks, sugar and white rum

Pina Colada	 350
White rum, pineapple juice and coconut cream

Daiquiri	 300
Rum, lemon juice and sugar

BEST OF COCKTAILS                                                                                       
Guava Feni	 330
Cashew feni, guava juice and jalapeno

Goan Rumba	 330
Cashew feni, white rum, orange, pineapple,  
lime juice and grenadine

Sangria	 350
Blend of brandy and red wine with apple and  
citrus slices

Our standard service measure for the above cocktails is  
based on respective recipes. 

Government taxes as applicable. We levy no service charges.



Bull Frog	 450
White rum, gin, vodka, tequila, triple sec and  
red bull

Mud Slide	 350
Vodka, bailey’s irish cream and kahlua

Amaretto Jack	 450
Almond liqueur, bourbon whisky, cherry syrup,
pineapple juice and orange juice

Captain with Skirts	 350
Captain Morgan, white wine and coke

SHOOTERS                                                                                       

B-52	 350
Coffee liqueur, bailey’s irish cream and cointreau

Brain Hemorrhage	 350
Peach schnapps, grenadine and baileys

Kamikaze	 230
Vodka, triple sec and lime juice

Flaming Lemon Drop	 230
Vodka, sambuca, lime juice, sugar syrup

Our standard service measure for the above cocktails is  
based on respective recipes. 

Government taxes as applicable. We levy no service charges.



The Very Basics
		  Price in `
Iced Tea	 130
Classic | Lemon | Green Apple | Peach

Big Wave	 200
Cranberry, litchi, guava and lime juice 

Berry Sweetheart	 200
Cranberry juice, apple juice and honey

Coffee Twister	 200
Vanilla ice cream , chocolate syrup, 
coffee and whipped cream

Mickey Mouse	 200
Coke, vanilla ice cream  and choco chips

Orange Fizz	 200
Orange juice, lime juice, tonic water, grenadine

Red Bull	 200

Fresh | Packaged Fruit Juice	 180 | 100

Fresh Lime Water / Soda	 100

Aerated Soft Beverage / Soda	 100

Diet Beverages	 130

Packaged Drinking Water	 80

	Malts 	 130
Hot Chocolate | Bournvita | Horlicks

Coffee	 100
Americano | Cappuccino | Espresso | Café Latte |  
Café Mocha | South Indian

Tea	 100
Assam | Darjeeling | Chamomile | English Breakfast | 

Green | Earl Grey | Masala

 Vegetarian  Contains Dairy Products
Government taxes as applicable. We levy no service charges.



Please inform our Service Associate in case you are allergic  

to any of the following ingredients –

Fish, shell fish and their products | Milk and dairy products | 

Wheat and wheat products | Peanuts, soya, tree nuts, sesame 

seed and other nuts |  Mushroom or edible fungi | Any other

Our Chef would be delighted to design your meal  

without them. 

Refined vegetable oil/ butter/ desi ghee has been used  

in preparation.



Snacks
1230 HRS TO 1530 HRS & 1930 HRS TO 2330 HRS

		  Price in `
	CHEESY NACHOS  	 250

	 Nachos, cheese, jalapenos and corn served with  
	 salsa and sour cream

	HARISSA COTTAGE CHEESE SHASHLIK  	 300
	 Cottage cheese, tunisian spice rub, skewered  
	 peppers and onion
 

	VEGETABLE KEBAB PLATTER 	 900
	 Navratan seekh kebab, dahi ke kebab and rajma  
	 dingri kebab

	MIX SPROUT & VEGETABLE DIMSUM  	 250
	 Served with spicy tomato sauce                      
 

	TOFU & CHESTNUT WONTON 	 250
	 Served with khimchi and honey sauce 

	BEETROOT TIKKI  	 300
	 Beetroot, peanut butter & potato patties,  
	 crumb fried 

	BATATA WEDGES 	 250
	 Semolina crusted potato wedges served with 
	 homemade ketchup
 

	PANEER TIKKI TRILOGY 
	 PERI-PERI / ACHARI / PESTO   	 300
	 Served with mint chutney and kokum-yoghurt aioli 

	PAV BHAJI BRUSCHETTA 	 250
	 Topped with Indian cheddar, served with lemon  
	 wedges, onion and mint salsa 

	CHEESE PLATTER	 600
	 Edam, Yellow cheddar, Gorgonzola & Gruyere                                                                 
	 served with wild honey, balsamic reduction,  
	 marinated olives and nuts

 Vegetarian   Non-vegetarian   Contains Dairy Products
 Contains Nuts  Contains Chilli  Contains Fish  

 Contains Shellfish  Contains Pork
Government taxes as applicable. We levy no service charges.

Food & Beverage brought from outside are not allowed in the bar.
Please allow us 20 minutes to serve you.



		  Price in `
	 SEAFOOD PLATTER   	 1500

	 Kalonji jhinga, tandoori pomfret, squids in  
	 green masala and kasundi macchi tikka.

	GOAN MASALA/RAWA FRIED Locavore  	 400                         
	 Prawns / Squids / Red snapper / Pomfret 

	CLASSIC TEMPURA PRAWNS  	 400                                 
	 Tempura battered prawns, served with wasabi mayo

	CHICKEN & CHIVE DIMSUM 	 300
	 Served with spicy tomato sauce

	TANDOORI LOBSTER  	 800
	 Lasooni and cheese marinade 

	PICKLED CHILI & 
	 ROSEMARY CHICKEN SKEWERS 	 300                               
	 Grilled spicy chicken skewers

	KAFIR LIME FLAVORED 
	 SHRIMP WONTON 	 300
	 Served with sweet chilli sauce

	CHILLI FRY–SQUID /  
	 CHICKEN / PORK    	 300             

	CHARGHA KUKKAD	 300
	 Deep fried chicken, marinated with home  
	 grown spices 

	KHAAM KHATAI (Mutton Galouti) 	 350
	 Minced lamb, homemade spice mix, served 
	 with ulte tawe ka paratha

	PERI-PERI PORK RIBS 	 350 
	 Grilled pork ribs and peri-peri marinade
 

	PORK CHAR SIU SKEWERS	 350
	 Pork belly, honey and hoisin sauce

 Vegetarian   Non-vegetarian   Contains Dairy Products
 Contains Nuts  Contains Chilli  Contains Fish  

 Contains Shellfish  Contains Pork
Government taxes as applicable. We levy no service charges.

Food & Beverage brought from outside are not allowed in the bar.
Please allow us 20 minutes to serve you.








