
 

 

“The Tavern” 

 Bar Menu  
 

Soft Drinks 

 Sprite, Coke, Fanta, Limca        

₹   50 

 Fresh Lime Soda/Water              

₹   60 

 Mineral Water                 

₹   50 

 Diet Coke                 

₹   70 

 Milk Shake (Vanilla, Chocolate)              

₹ 200 

 Fresh Juice (Watermelon & Pineapple)            

₹ 200 

 Chilled juices (canned)              

₹   90 

 Tender Coconut Water                        

₹   50 



 

 Tiracol Fort Delight (Virgin Colada                     

with Grenadine Syrup)                      

₹ 150 

 Cinderella (canned orange & Pineapple                

with Grenadine Syrup)                                

₹ 150 

 Chapmans (Sprite with fresh lime &            

Angostura Syrup bitters)                                    

₹ 150 

 Shirley Temple (Sprite                                              

with Grenadine Syrup)                                 

₹ 150 

 

Wine by the glass (150 ml)  
 

Red 

 Satori Merlot Malbec                

₹ 400 

 Crucillion, Spain                 

₹ 450 

Rosé 

 Sula Zinfandel Blush Rosé          

₹ 400 

White 

 Sula Sauvignon Blanc / Sula Riesling    



 

₹ 400 

 Crucillion, Spain                  

₹ 450 

 

Beers (pints) 

 Kingfisher                          
₹ 120 

 Kingfisher Ultra           
₹ 150 

 Tuborg                   
₹ 150 

 Heineken                  
₹ 180 

 Estrella            
₹ 480 

 Corona                      
₹ 480   

Aperitif (45ml) 

 Martini Bianco                                  

₹ 220 

 Martini Extra Dry          

₹ 220 

 Martini Rosso                 

₹ 220 



 

 

Vodka (30ml) 

 Absolute            

₹ 200 

 Smirnoff Red                 

₹ 120 

 Grey Goose                                                       

₹ 400  

 Belvedere                

₹ 500 

 

Gin (30ml) 

 Bombay Sapphire          
₹ 300 

 Blue Riband            
₹ 120 

 Hendriks                                                            
₹ 720 

 

Tequila (30ml) 

 Villa Vercelli                     

₹ 130 

 

Rum (30ml) 



 

 Bacardi white           

₹ 100 

 Havana Club           

₹ 100 

 Captain Morgan           

₹ 100 

 Old monk            

₹ 100 

 Malibu white rum          

₹ 200 
 

Brandy (30ml) 

 Honey bee  (Goa)           

₹ 100 

 Janus                                                                  

 ₹ 180 

 Remy Martin VSOP                                          

₹ 770 

 

Feni Cashew (30ml) 

 Local Homemade “ Tiracol “      

₹ 100 

 

Liqueur (30ml) 

 Cointreau                                                           



 

 ₹ 320 

 Baileys                                                               

 ₹  220 

 

 

Whisky (30ml) 

 Paul John Goa Indian Single Malt - Brilliant 

₹ 210 

 Paul John Goa Indian Single Malt – Edited  

₹ 260 

 Paul John Goa Indian Single Malt – Bold  

 ₹ 280   

 Johnny Walker red label                      

₹ 200 

 Johnny Walker black label                    

₹ 400 

 Jameson Irish                 

₹ 200 

 Jim Beam                             

₹ 160 

 Chivas Regal 12 years                          

₹ 400 

 Black Dog                     

₹ 250 



 

 Glenlivet                  

₹ 550 

 The Balvenie 12 years old                                 

₹ 780 

 Glenfiddich 12 years old                                   

₹ 530 

 Glenfiddich 15 years old                                   

₹ 790 

 Glenfiddich 18 years old                                   

₹ 980 

 

 

Cocktails  (₹ 450) 

 Margarita (Tequila Blanco, Triple sec,                 

lime juice, sugar) 

 Pina Colada (White rum, Malibu,                  

coconut cream, pineapple juice) 

 Cosmopolitan (Vodka, lime juice,  

Cranberry juice) 

 Long Island Ice Tea (Vodka, Gin, White rum, 

Tequila Blanco, Cointreau, lime juice) 

 Mojito (White rum, mint leaves, lime wedges) 

 Caipirinha (Cachacha, lime wedges,                  

castor sugar, mint leaves) 



 

 Caipiroska (Vodka, lime wedges,                      

castor sugar, mint leaves) 

 Tom Collins (Gin, lime juice, sugar syrup) 

 Dry Martini (Gin, Martini Extra Dry, Olives) 

 Vodka Martini (Vodka, Martini Extra Dry) 

 Bloody Mary (Vodka, tomato juice, tabasco,           

Lime juice, Worcester sauce) 

 

Mocktails (₹ 300) 

 
 Virgin Mojito 

 Virgin Pina Colada 

 Fort Delight 

 Fruit Punch 

 Lime Cola 

 Virgin Mary 

 

All taxes are included. 

 



 

Wine Selection 
 
 

Sparkling Wines 
 

Indian Selection 
 

Sula Brut          ₹2500 
A complex blend of Viognier, Chenin Blanc, Sultana,  

Shiraz and Pinot Noir. This is one of the few  

"Méthode Champenoise" wines in the world to be  

crafted from five different grapes, resulting in something 

remarkable. This exceptionally smooth, Butter & complex 

wine can be paired with fried or creamy dishes as well as 

lighter Asian dishes. 
 

Sula Brut Rosé       ₹2800 
Sula Brut Rosé  is our new sparkling rosé is now a blend of 

Pinot Noir, the most important red grape of Champagne, 

Zinfandel and Chenin Blanc This salmon pink  palate - pleaser 

packs a million tiny bubbles in every celebratory sip! Crafted 

in the true "Méthode Champenoise" style, this sparkler is 

cremy, smooth and well balanced. Sula Brut Rosé is a very 

versatile wine and pairs perfectly with spicy Indian food.  



 

 

Pieper – Heidsieck Cuvée Brut               ₹13000 
Piper-Heidsieck Cuvée Brut is a classic, structured, full-

bodied and bursting with fruit Champagne. The blend is 

composed of a majority of Pinots Noirs, incorporating more 

than 100 crus from around the Champagne region and Pinots 

Meuniers from the Grande et Petite Montagne de Reims 

region. 

Red Wines 
Indian Selection 
 

Satori Merlot Malbec                     ₹ 400 /₹1700 
A medium-bodied Merlot Malbec blend with hints of black 

cherries and ripe red fruit. Well structured and smooth on the 

palate."Satori" is a Zen term meaning "sudden enlightenment". 

Pair this wine with meat or spicy meals to fully experience the 

best it has to offer. 

 

Sula Cabernet Shiraz                       ₹ 1700 
A smooth, medium-bodied food friendly red wine accentuated 

by ripe cherry and plum fruit, with attractive aromas of black 

pepper. A food friendly wine, also great to drink on its own. 

 

 



 

Dindori Reserve Shiraz                          ₹ 1700 
Grown on the hills of our Dindori estate and aged for a year in 

new oak, the Reserve Shiraz is fragrant, elegant and smooth, 

with lush berry flavors and silky tannins. A full - bodied wine 

with flavors that excite your palate. Allow to breathe before 

serving. Goes beautifully with grilled meat, preferably lamb. 
 
 

 

World Selection 

Crucillon, Spain                              ₹ 450 ₹1800 
A young wine, produced exclusively from the Garnacha 

(Red and Rosé) and Macabeo (White) grape varieties. 

There's a perfect combination of youth and freshness in 

this wine. Of cherry red colour, with blue edges 

denoting its youth. Fruity, fresh and potent aromas, 

clearly suggesting black and red fruits. Smooth, well-

balanced and whose freshness and sweet tannins 

provide a remarkable complexity. The perfect blend of 

youth, freshness and intensity produces a very balanced 

wine. 

 

 

 



 

Altozano – Tempranillo, Spain              ₹ 2900 
A great bargain wine that offers quality in every respect. 

Notes of black currant, cherry and some earth appear on the 

nose and palate, leading up to a nicely done finish that holds 

just the right tone of acidity. Pair this gem with pasta and beef 

dishes or Mutton Patiala!  

 

Camas Merlot, France                           ₹ 2950 
by Cave Anne De Joyeuse (Languedoc-Roussillon, France) 

Bright, deep red wine with purple highlights and aromas of 

ripe red and black fruits. With elegant tannic structure allied to 

the long finish. Perfect match for red meats and chicken 

dishes. 

Kumala Pinotage, South Africa             ₹ 3100 
Upfront red fruit characteristics supported by subtle spicy 

tones, hints of white truffle, freshly made milo and thyme 

makes this a lovely Saturday afternoon drink.  

 

.  

 

 

White Wines 



 

Indian Selection 

Sula Sauvignon Blanc                     ₹400/₹1500 

Herbaceous, crisp and dry, with aromas of bell peppers, 

freshly cut green grass and refreshing acidity on the palate. 

Goes well with fried food as well as rich, creamy dishes. 

Sula Chenin Blanc                                   ₹1600 

A semi-dry, refreshingly light wine bursting with tropical 

fruits like pineapple, pear and green apple. Makes for a 

delightful aperitif and Ideal with food that has a hint of sugar 

and spice such as Southeast Asian or Gujarati dishes. 

Sula Riesling                      ₹1700 

Sula’s Riesling is a fruity aromatic wine with hints of green 

apples, grapefruit, peach & honey.Best enjoyed nicely 

chilled, Riesling is a versatile wine for pairing with food, 

because of its balance of sugar and acidity. Pairs well with 

Indian, Thai and Chinese cuisine. 

 

 

 

 



 

Dindori Reserve Viognier                       ₹1700 

Grown on the distinctive red soil of the Dindori estate, the 

Dindori Reserve Viognier is an exotic elixir of peach and 

lychee flavours. Floral, spicy, stunning. Good as an aperitif 

and also with sea food as well as spicy dishes. 

 

World Selection 

Crucillon, Spain                           ₹450/ ₹1800 
Made from 100% Viura grapes. Floral aromas with notes of 

fresh fruit. This is a fresh and light wine which is delicate and 

even subtle in their floral aromas and distinct flavors. Clean, 

transparent and at the same time sophisticated, the 

winemakers have managed to capture the essence of the 

vineyards of Macabeo, Chardonnay and Muscat of 

Alexandria.  

 

Camas Chardonnay, France                     ₹2950 
by Cave Anne De Joyeuse (Languedoc-Roussillon) 
 

A delicate, well-balanced wine. Bright golden appearance 

with a very floral nose. On the palate, the wines show flavours 

of grapefruit and pineapple. White fish or just on its own as 

an aperitif!  

 



 

Kumala Sauvignon Blanc South, Africa  ₹3100 
Tropical fruit salad spiked with a sweet and sour twist of lime 

mingles with a good green fig and nettle intensity. On the 

palate there are hints of gooseberry, a nice acidity and a lovely 

lingering aftertaste.  
 

Rosé Wines 

 

Sula Zinfandel Blush Rosé          ₹400/₹1500 

This popular favourite is fun and fruity, with abundant 

aromas of honeysuckle and fresh strawberries. A 

versatile, “anytime” wine great for picnics, parties, and 

hot summer days. Lovely with poultry and spicy dishes. 

 


