TRO

WHITE WINE

175ml / 250ml / Bottle

1. Vicuna Sauvignon Blanc, Chile 65/85/23
A light and zesty Sauvignon Blanc, perfect with Tarka Daal or the Parsi

Dhansak, mirroring the lentils’ subtle earthiness with its herbal notes.

2.pinot grigio volunte, italy 65/85/24
From lItaly, this fresh and vibrant Pinot Grigio has lovely crisp acidity

with floral and apple flavours. Pair with Dhaba Murgh or Chicken Balti

3. Los Coches Viognier, Chile 65/85/24
A fragrant and full-bodied Viognier that pairs wonderfully with Saag Paneer

highlighting the creamy spinach and soft paneer with its ripe fruit notes.

4. Picpoul de Pinet Les Moules, france 85/105/30
A crisp and mineral-driven fruity white that cuts through the spiced

richness of dishes like manchurian lollipops without overpowering them.

5. Dr Loosen Riesling, Germany 30
Medium dry (sweet) and fruity with apple and pear characteristics,

and a very crisp finish. Accentuates the crispness of our Samosas

6. Beaubigney Chardonnay, France 30
Rich and textured, complementing the deep, spiced profile of Old Delhi

Karahi Gosht and Gurkha Sichuan Tawa softening its bold flavours.

7. Pouilly-Fumé Pabiot, Loire, France 52
With its smoky minerality and crisp acidity, this Sauvignon Blanc
enhances lighter, herbaceous dishes such as Prawn koliwada

8. Chablis ler Cru Vau De Vey, France 75
A refined and mineral-driven Chablis with citrus and flinty notes, making it
a perfect match for seafood dishes like Roshuni linga (garlic prawns).

ROSE WINE

175ml /7 250ml / Bottle

9. Cuvee Du Roy, Cotes De Gascogne, France 65/85/24
A dry rosé that is light and fruity with delicious flavours of soft cherry fruits.

Very fragant and an ideal partner to a wide selection of Rangoli's dishes

10. Costeval Rosé, Coteaux Aix En Provence, France 43
A refreshing, elegant rosé that works well with the Pathani Malai,

Makhani, or Castle Tikka Masala enhancing its fruity and herbal notes.



TRO

RED WINE

175ml / 250ml / Bottle

11. Amanti Del Vino Primitivo, Puglia, Italy 7/9/725
A bold and fruit-forward red that complements the spiced depth of

Mumbai Machli or Anda Bhuna enhancing the rich tomato/masala flavours.

12. Beaubigney Merlot, IGP Pays D’'Oc, France 7/9/725
Smooth and fruit-forward with soft tannins, this Merlot pairs beautifully

with mildly spiced dishes like Momos, Harissa Tikka and Galouti Kebab

13. The Three Vineyards Shiraz, Australia 75/95/29
A deep, intense Shiraz that stands up to the fiery Rajasthani Laal

Maas, matching its bold spice with plummy fruit and peppery notes.

14. Gouguenheim Malbec, Mendoza, Argentina 85/10.5/32
A structured and deep Malbec that stands up to the robust and fiery
elements of the Lamb Jalfrezi, with dark fruit notes.

15. Cotes Du Rhéne Villages, Arbouse, France 32

A classic Rhone red that matches the depth of Nizami Chicken Biryani,
its peppery, dark fruit notes mirroring the dish’s intense flavour profile

16. Barolo Manfredi, Piedmont, ItalY 72

A bold and complex wine with firm tannins and notes of cherry, rose, and
spice—perfect for standing up to the intensity of a Lamb Balsall Balti or Dhansak

CHAMPAGNE & FIZZ

Bottle
17. Laurent-Perrier La Cuvée Brut, France 85
Elegant and refreshing, with citrus and white flower notes that pair beautifully
with lighter, spiced dishes, offering a clean and sophisticated contrast.
18. Laurent-Perrier Cuvée Rosé, France 120
With its delicate red berry and floral notes, this iconic rosé Champagne
complements the smoky, charred flavours of tandoori-style cooking.
19. Prosecco Amori, Italy (200ml Bottle) 105
Fine bubbles, with a classic aromatic nose. Very soft on the palate, offering
refreshing acidity with lots of mouth-filling tropical fruit and citrus flavours
20.Prosecco Brilla, Italy 38

A refreshing and lively Prosecco that pairs beautifully with the Goat Salli
Puri, balancing the sweetness with its vibrant bubbles



T'RO

GLOBAL BEERS

An incredible selection of the finest Asian & Global beers that pair
well with the spices and herbs found in our cuisine..

Draught (Half/Pint)

Bangla, 4.3% (Our ‘House’ Indian Lager) 4/6.5
Victoria Malaga, Spain 4.8% (Brewed in Spain) 4/6.5
Kirin Ichiban, Japan 4.6% (Japan’s Fave Lager) 45/6.7
A Little Faith, N Monk, UK, 4% (Craft Hazy IPA) 45/6.7
Bottle
Kingfisher, 5%, India (650ml) 6.7
Cobra, 4.5%, UK-India (620ml) 6.7
White Rhino IPA, 5.5%, India (330ml) 5
Bombay Bicycle IPA, 4.2%, India (330ml) 45
Gurkha, 4.8%, Nepal (660ml) 7
Kathmandu, 4.7%, Nepal (500ML) 6.5
Singha, 5%, Thailand (330ml) 45
Hitachino White Ale, 5.5%, Japan (330ml) 6.5
Tusker, 4.2%, Kenya (500ml) 6.5
Old Speckled Hen Bitter, 4.8%, UK (500ml) 6.5
Kingfisher Alcohol Free, India (330ml) 4
CobraAlcohol Free, India (330ml) 4
Daura damm Gluten free, spain (330ml) 4.5

LOECAL GRAFT BEERS

Check our fridge by the bar to see what is in as we regularly
change our craft beers, but you may find the below!

Bottle
Church Farm Pale Ale, 3.8%, Warwick (330ML) 45
Attic Intiution Pale Ale, 4.4% Birmingham (440ml) 7
Attic Signals IPA, 5.6% Birmingham (440ml) 7.5
Glasshouse, Bring Seshy Back Pale Ale, 3.4%, 6.5

Birmingham (440ml)
Deya Steady rolling man, 5.2%, Cheltenham (500ml) 8



T'RO

CIDER

Koppaberg Strawberry & Lime, 4% (500ml)
Magners, 4.5% (568ml)
Old Mout Mango & Passionfruit 4% (500ml)

GIN

All spirits and liqueurs served in 25m| measures

Bombay Sapphire
Tanqueray
Sipsmith

Roku

Heritage Rhubarb & Ginger (Local, Kenilworth)
Malfy Pink Gin

VODbKaA

Absolut
Grey Goose

Ciroc Summer Citrus

WHISKEY

Jack Daniels

Jamesons
Monkey Shoulder
Chivas Regal

Talisker 10YO
Glenmoragnie 12YO

Amrut (Indian)
Indri (Indian)
Macallan 12YO

Bottle
6.5

6
6.5

45

55
55
55
55

55
55

55
55

6.5
6.5

6.5
6.5
85



CO6GNAC

Hennessey VS 6
Remy Martin VSOP 6.5
Hennessey VSOP 75
Hennessey XO 14

RUM & TEQUILA

Havana Club, 7YO 55
Bacardi 5
Captain Morgan Spiced 5
Jose Cuervo 5

APERTIFS & LIQUEURS

Pimms 45
Martini 45
Malibu 45
Baileys 45
Disaronno 45
Cointreau 45
tiamaria 45

COCKTAILS & SPRITZES

Passion Fruit Martini 10
Mango & Rose Margarita 10
Passion Fruit & Limoncello Mojito 10
Gin Lychee Spritz 10

Aperol Lychee Spritz 9



T'RO

SOFET DRINKS & MIXERS

Coca Cola/ Diet Coke (330ML) 35
Schweppes lemonade (200ML) 3
Sprite Zero (330ml) 35
Hartridges Apple & Mango (330ml) 4
Hartridges Orange & Passionfruit (330ml) 4
Franklin & Sons Tonic/ Light Tonic (200ml) 3
Franklin & Sons Elderflower & Cucumber (200ml) 3
Franklin & Sons Ginger Ale (200ml) 3
Still/Sparkling Water (330ml / 660ml) 3.5/55

Thums Up, India’s ‘Popular Cola’ (300ml)

Limca, India’s ‘Popular Fizzy Lemonade’ (300ml) 3

TEA & CGOFFEE

Double Espresso 3
Americano 3
Capuccino 35
Flat White 3.2
Jasmine / peppermint Tea 25
Tea 2.7
Irish Coffee 8

DESSERTS

Light and delicious, our desserts are lovingly made in-house

MANGO & PISTACHIO CHEESECAKE (V) 7
White chocolate cheesecake topped with fresh mango compote

and crushed pistachios

CHAI TIRAMISU (V)

A modern Indian take on tiramisu, flavoured with fragrant chai and 7
liqueur
KULFI (V) 4

Traditional Indian ice cream, choice of Malai | Mango | Pistachio



