SHULIP

wagamama



soulful spirits
+ cocktails

asian-inspired cocktails

@ thai chilli margarita 695
smooth tequila balanced with a chilli liqueur +
sweet coconut syrup. elegantly finished with a
chilli + lime salt rim, fresh lime and

bird’s eye chilli

[ strawberry shiso mojito 695
fragrant shiso vodka balanced with rum +
strawberry purée. finished with soda + fresh mint

IEA lychee blush sangria 695
refreshing yuzu + lychee juice paired with an elegant
blush zinfandel, garnished with orange

ZA yuzu sour 725
whisky, yuzu, lemon juice, raw egg white (optional)

IZA breakfast in tokyo 725

sweet + zesty papaya gin with blood orange
flavours topped with sparkling wine + a delicate
edible flower and dehydrated lemon
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wagamama g+ts
tonic water served over a pour of gin

A yuzu lychee g+t 725
sophisticated + citrussy. swirled with yuzu +
lychee purée. garnished with orange

[ sakura pink g+t 725
delicate + floral. sweetened with a cherry
blossom syrup. garnished with fresh lime +
a sprinkle of dried rose petals

classic cocktails

Il classic margarita 695
tequila, triple sec, lime juice

cosmopolitan 695
vodka, triple sec, cranberry and lime juice

A whisky sour 695
bourbon, lemon juice, simple syrup,
raw egg white (optional)

old fashioned 695
whisky, bitters, sugar

EA aperol spritz 695
aperol, sula brut, soda

E dirty martini 675
gin or vodka, vermouth, olive brine

soju

green grape ssoml 1795

peach ssmt 1795

sake

hakutsuru tojikan 15.30% vol.
soml 425 1soml 2250  720ml 7950

wine

expertly-selected, premium wines
perfect on their own or paired with
our bowls

white

sula source sauvignon blanc
herby, grassy and ripe sauvignon with a touch of
sweetness. medium-bodied dry. india 12.50% vol.

B3l sula chenin blanc
a full-bodied, semi-dry white wine.
india 12.00% vol.

EA jacobs creek chardonnay
peach, melon, citrus. medium-bodied.
australia 12.70% vol.

red

sula satori merlot
medium-bodied, rich and fruit-forward,
india 13.50% vol.

jacobs creek shiraz cabernet
blackberry, plum, pepper. medium-bodied
blend, australia 13.90% vol.

rosé

EA sula blush zinfandel
refreshing, citrusy, with cranberries and
ripe fruits, india 11.50% vol.

sparkling

EA sula brut
crisp and fruity indian sparkling wine,
india 12.00% vol.
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beer

3 kingfisher ultra s.00% vol. 33oml 450
smooth, refreshing premium lager

EA corona extra 2.50% vol. 33oml 645
light and crisp mexican lager

E21 hoegaarden 4.90% vol. ssoml 645
belgian witbier with citrus and spice notes

B heineken 5.00% vol. 3soml 495
golden lager with mild bitterness

beers on tap

kingfisher draught 4.s0% vol.
classic lager on tap.
3soml 350  sooml 495

budweiser s.00% vol.
crisp, smooth american lager.
33oml 495  sooml 645

bubble iced tea

[ strawberry lemon crush 350
hibiscus & berries 350
peach iced boba 345

lemon iced boba 345

soft drinks

il still water 185
iirl sparkling water 395

[ tonic water 195

8 ginger ale 195
iirl diet coke 195

(;] coke zero 195
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7 red bull 350
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(a3 fresh lime + water 175

[iid fresh lime + soda 195

N

A soda 175

73 sprite 195

kombucha

apple cinnamon zismt 355
low sugar

ginger lemongrass zismi 355
zero added sugar

elderflower & melon zisml 355
zero added sugar

soft cocktails

soft drinks with a twist

[ifl spiced plum + orange 395
spicy plum swirled with fiery ginger and sweet orange juice.
finished with a chilli + lime salt rim

yuzu + lychee tonic 375
zesty yuzu + lychee purée swirled with light or regular double dutch tonic
water. garnished with a fresh orange slice

ginger no-jito 365
zingy, cold-pressed ginger topped with sparkling soda, fresh mint
and a slice of lime

cherry blossom lemonade 365
refreshing cherry blossom + cloudy lemon syrup mixed with soda.
finished with a fragrant sprinkle of dried rose petals

kafir lime sparkling lemonade 365
muddled kaffir lime, lemon syrup, soda. lemon garnish.

sparkling yuzu lemonade 395
zesty yuzu syrup with soda. lemon finish.

pomegranate & citruz spritzer 375
pomegranate & orange juice with tonic and garnishes.

allergies + intolerances: if you have a food allergy or intolerance, or
need help accessing our allergen information, please let your server know before
you order, every time you visit. the manager on duty will personally take and serve
your order, whilst the kitchen manager will personally prepare your food / drink as
you require. this may mean that your meal / drink may take a little longer than
normal to prepare. whilst we take every care to prevent cross-contamination, we
cannot guarantee that your dish / drink will be free from allergenic ingredients as
our food and drinks are prepared in busy kitchens where cross-contamination
may occur. our menu descriptions do not include all ingredients



whisky tequila
EA toki japanese 665 don julio blanco 950
hibiki japanese 1650 EH jose cuervo reposado 675

johnnie walker black label 625 jose cuervo silver 625
chivas regal 12 yo 675
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I johnnie walker red label 425

B3 jameson irish 495 aperitifs + bitters
E3 woodburns 395 A campari 39

B aperol 345

. . EX martini extra dry 325
single malt whisky

IEA laphroaig 10 yo 1200

= glenfiddich 12 yo 795 rum

bacardi carta blanca 270
bourbon whisky
3 jim beam white 495 vodka

FA ciroc vodka 575
absolut 425

tennessee whisky .

FA smirnoff 325
A jack daniels old no 7 595 A haku 595
blended whisky

gin
roku 8so0
tanqueray london dry 445

black dog black reserve 475
X teachers highland cream 425

beefeater 395

our standard pour is 30ml E8 bombay sapphire 475

coffee +
tea

coffee tea

medium roast blend for a smooth + mellow finish

B oolong 325

semi-oxidized tea with floral or toasty notes.

Il espresso 120 . .
jasmine 325
double espresso 220 light green tea scented with jasmine blossoms
EHA americano 240
J Bl matcha 325
EH café latte 250 japanese green tea, earthy and rich.
cappuccino 260 EH blue pea 325
E&A café mocha 275 floral, naturally blue herbal tea.
cold coffee 275 BA earlgrey 325

black tea with bergamot.

BA english breakfast 325

classic black tea.

we provide for a 10% discretionary service appreciation contribution - for the team behind your bowl to soul experience
all prices are stated in indian rupees (inr), excluding applicable taxes. taxes will be added to the final bill



