


D E R I V E D  F R O M  T H E  P E R S I A N  WO R D  F O R

B A R—  M A I K A DA ,  I S  A  C OZ Y A N D  C H I C

C O C K TA I L  B A R  I N  T H E  H E A R T  O F

S O U T H  M U M B A I ,  A T  T H E  S H A L I M A R  H OT E L .

 A  H A V E N  F O R  C E L E B R A T I O N ,  M A I K A DA

W E LC O M E S  A L L .  W I T H  M U S I C  S PA N N I N G

A C R O S S  G E N R E S  A N D  N I C H E S ,

S P E C I A L C U R A T I O N S  O F  D I S T I N C T I V E

COCKTAILS, AND PROGRESSIVE BAR BITES,

M A I K A DA  H A S  J U S T  T H E  R I G H T

COMPONENTS FOR A MEMORABLE TIME - BE I T

YO U R  F I R S T  O R  F I F T I E T H !



C L A S S I C  C O C K T A I L S

S I D E  C A R
Cognac, Cointreau with a splash of Lime 

N E G R O N I
Gin, Campari & Rosso Vermouth

O L D  F A S H I O N E D
Bourbon , Angostura Bitters served with a Sugar cube

L O N G  I S L A N D  I C E D  T E A
Vodka, Gin, Triple Sec, White Rum & Tequila topped

with Coke 

C O S M O P O L I T A N
Vodka, Triple Sec, Lime & Cranberry Juice

M A R G A R I T A
( F R OZ E N ,  F R U I T  B A S E  &  S T R A I G H T  U P )

Tequila shaken with Triple Sec & Lime 

M A R T I N I
( D R Y,  E X T R A  D R Y  &  P E R F E C T )

Gin / Vodka, Vermouth & Olives

M A N H A T T A N
Bourbon, Rosso Vermouth with a dash of Angostura

A P E R O L  S P R I T Z
Aperol, Orange, Soda & Prosecco

S I N G A P O R E  S L I N G
Hayman's Sloe Gin, Gin, Lime, Cherry & Club Soda

575

575

575

575

575

575

575

575

650

650

S I G N A T U R E  C O C K T A I L S

P A S S I O N A T E  W H I S K E Y
L E M O N A D E
Whiskey, Smoked Rosemary, Passionfruit, Lime & Soda

W A T E R M E L O N  B A S I L
G I N  S L I N G
Gin muddled with fresh Watermelon, Basil leaves &

topped with Soda  

S M O K E Y  M A I  T A I
White Rum, Dark Rum, Amaretto, Lime &

Burnt Cinnamon

Y U Z U  P U N C H
Dark Rum, Yuzu Puree, Mint, Honey & Soda

M U M B A I  M U L E
Whiskey, Ginger, Lime & Gingerale

B U T T E R F L Y  P E A
G I N  C O C K T A I L
Butterfly Pea Tea infused Gin, Limes topped with tonic

P I C A N T E  
Tequila, Agave, Jalapeno Chillies, Lime & Soda

H A Z E L N U T  E S P R E S S O
Vodka, Kahlua, Espresso liqueur served with cream

& Coffee with a twist of Hazelnut

M A I K A D A  S R I R A C H A
Tequila, Honey infused Sriracha & Lime blended with

Cucumber Juice  

S H I N T O
Japanese Whiskey, Sake, Lemon, Cinnamon & Bitters

500

500

500

500

500

550

550

695

695

695

TAXES AS APPLICABLE WE DON'T LEVY SERVICE CHARGE



S A N G R I A S

R E D  W I N E  S A N G R I A
Brandy, Wine, Rosso, Orange Juice & Apple

W H I T E  W I N E  S A N G R I A S
Brandy, Wine, Rosso, Orange Juice & Apple

 W A T E R M E L O N  S A N G R I A
White Wine, Watermelon, Lime & Apple

550

550

625

S I N G L E  M A L T S
S C O T L A N D

G L E N M O R A N G I E  O G

G L E N  G R A N T  

T H E  G L E N L I V E T
12years SPEYSIDE

G L E N F I D D I C H
12years SPEYSIDE

T A L I S K E R  S K Y E

L A P H R O A I G
10years ISLAY

G L E N F I D D I C H
15years SPEYSIDE

T H E  G L E N L I V E T
15years SPEYSIDE

T H E  G L E N L I V E T
18years SPEYSIDE

L A G U V A L I N
16years ISLAY

 

S I N G L E  M A L T S
J A P A N

S U N T O R Y  T O K I

T E N J A K U

YA M A Z A K I

H I B I K I

800 / 19500

800 / 19500

1850 / 41500

1850 / 41500

M A I K A D A
S P E C I A L S

B E R R Y  P O P  
Tequila infused with Mixed Berries in a Popsicle,

topped with Sprite & Soda 

S A M T I N I
Tequila, Pineapple, Passionfruit & Star Anise 

F I R E  N  ( Y ) A S H
Gin, Birds Eye Chilly, Strawberry, Lime & Basil

S H A S H I ' S  H O T  T O D D Y  
Brandy, Cloves, Honey, Cinnamon, Lime & Hot Water 

S U N N Y  A L L  N I G H T  L O N G
Long & Tall Island Iced Tea

J A G E R R I T Z
Double Jäger & Red Bull 

700

700

700

700

1100

1100

600 / 13800

750 / 18000

550/13000

750 / 18000

800 / 19500

950 / 23750

1050 / 30500

1250 / 30750

1350 / 31500

1850 / 41500

TAXES AS APPLICABLE WE DON'T LEVY  SERVICE CHARGE



S I N G L E  M A LT S  I N D I A  

G O DA WA N

PA U L J O H N  

A M R U T  A M A LGA M

A M E R I C A N
&  I R I S H  W H I S K E YS

J A M E S O N  I R I S H

J A C K  DA N I E L' S

J I M  B E A M

650 / 14950

650 / 15000

650 / 15000

350 / 8500

395 / 9500

450 / 15000

INDIAN WHISKEYS

T E A C H E R ' S  H I G H L A N D

B L A C K  &  W H I T E

T E A C H E R ' S  5 0

B L A C K  D O G

C O G N A C  &  P I S C O
S T-  R É M Y V S O P

TA B E R N A R O  P I S C O

H E N N E S S Y V. S .

H E N N E S S Y V. S .O. P

H E N N E S S Y XO

 

S C OTC H

JOHNNIE WALKER RED LABEL

GRANTS 

J  &  B

JOHNNIE WALKER RED RYE

JOHNNIE WALKER BLACK LABEL

CHIVAS REGAL 12YEARS

JOHNNIE WALKER DOUBLE BLACK

JOHNNIE WALKER GOLD LABEL

CHIVAS REGAL 15YEARS

BLUE LABEL 

295 / 7000

325 / 8000

300 / 6900

425 / 10500

525 / 12000

525 / 12000

725 / 15500

750 / 18000

2500 / 60000

1100 / 27000

325 / 8000

325 / 8000

350 / 8500

395 / 9500

400 / 9500

400 / 9200

750 / 18000

1100 / 25000

3750 / 90000

TAXES AS APPLICABLE WE DON'T LEVY  SERVICE CHARGE



TEQUILA & AGAVE SPIRITS

JOSE CUERVO SILVER

JOSE CUERVO GOLD 

PISTOLA REPOSADO / JOVEN

1800 REPOSADA

PATRON XO

PATRON SILVER

1800 AÑEJO

DON JULIO SILVER

CO^DIGO 1530 BLANCO

DON JULIO REPOSADO

CO^DIGO 1530 ROSE

GINS

GREATER THAN

STRANGERS & SONS

SAMSARA CRAFT GIN PINK / SILVER

TANQUERY LONDON DRY GIN

BOMBAY SAPPHIRE

MONKEY 47 CRAFT GIN

HENDRICKS

ROKU JAPANESE GIN

HAYMAN SLOE GIN LONDON

450 / 9500

450 / 9500

650 / 15500

750 / 18000

750 / 18000

800 / 19500

850/19550

1000 / 23000

1200 / 29000

1200 / 29000

1500 / 36000

VO D K A S

S K Y Y

A B S O L U T

R U S S I A N  S T A N D A R D

K E T T L E  O N E

G R E Y  G O O S E

B E L V E D E R E

C I R O C

A B S O L U T  E LY X

B E L U G A  S I L V E R

300 /  6500

350 /  8000

350 /  8000

350 /  8000

500 /  11000

500 /  11000

500 /  11000

500 /  11000

800 /  19500

275 /  6500

375 / 8750

395 / 9500

450 / 10500

450 / 10500

595 / 14000

595 / 14000

795 / 19225

795 / 19225

TAXES AS APPLICABLE WE DON'T LEVY SERVICE CHARGE



RUM

SHORT STORY WHITE

BACARDI  L IMON 

BACARDI  CARTA

BACARDI  DARK

CAPTAIN MORGAN DARK

OLD MONK DARK

VIVA EL RON

CABO COCONUT RUM SHORT

MAK AZAI

 

295 / 6850

225 / 5000

225 / 5000

225 / 5000

225 / 5000

225 / 5000

295 / 6785

300 / 7000

450 / 10000

APERTIF & LIQUEURS

ALMOND LIQUEUR

CHOYA UMESHU

SCHWARTZHOG

APEROL 

BAILEYS

CRÈME DE BANANA

TRIPLE SEC

ST ELDER

K AHLUA 

ABSINTHE

CAMPARI

JAGERMEISTER

MEIJO YAMADANISHIKI
SAKE

FIREBALL

BEERS

BIRA 91 WHITE

BIRA 91 BLONDE SUMMER L ARGER

BUDWEISER

KINGFISHER PREMIUM

KINGFISHER ULTRA

CORONA

HOEGAARDEN

BIRA DRAUGHT PITCHER

300/6900

325/7475

375 / 8700

375 / 8750

375 / 8750

375 / 8750

375 / 8750

375 / 8750

375 / 8750

475 / 10500

475 / 10500

500 / 11000

 525/12200

575 / 8700

275

300

350

325

365

450

495

1500

TAXES AS APPLICABLE WE DON'T LEVY SERVICE CHARGE



CHAMPAGNES

MOET & CHANDON ROSÉ

MOET & CHANDON  BRUT

G.H.  MUMM

30000

21000

15000

SPARKLING WINES

CHANDON BRUT/ROSÉ

SUL A BRUT,  INDIA

SUL A ROSE,  INDIA

PROSECCO

800 / 3800

3000

4000

8750

RED WINES

SUL A SATORI  MERLOT/CABERNET
SAUVIGNON,  INDIA

JACOBS CREEK CAB SHIRAZ,
AUSTRALIA

PAUL A MALBEC,  ARGENTINA

BARON PHILIPE ROTHSCHILD,
FRANCE

400 / 2000

650 / 3000

800/ 4000

6000

WHITE WINES

SUL A SAUVIGNON BL ANC/CHENIN
SAUVIGNON,  INDIA

JACOBS CREEK CHARDONNAY,
AUSTRALIA

LE GRAND NOIR CHARDONNAY,
FRANCE

DOMAIN HAMELIN,
CHABLIS,  FRANCE

400 / 2000

650 / 3000

800 / 4000

9000

ROSÉ WINES

SUL A ZINFANDEL ,  INDIA

JACOB'S CREEK SHIRAZ ROSE,
AUSTRALIA

MATEUS ROSE,  PORTUGAL

400 / 2000

650 / 3000

3500

TAXES AS APPLICABLE WE DON'T LEVY SERVICE CHARGE



MOCKTAILS

B L U E  C O L A D A
Litchi Juice, Coconut Cream, Non Alco Blue Curacao & Cream

C R A N B E R R Y  B L O S S O M
Passionfruit, Apple Juice, Cranberry & Cinnamon

B U B B L E  G U M  M O J I T O
Bubblegum puree, Mint, Lime & Soda

F L A V O U R E D  I C E D  T E A S
( P E A C H ,  S T R A W B E R R Y
P A S S I O N F R U I T  &  L I M E )
Black Tea, Lime, Mints

295

295

295

295

ENERGY ZONE

RED BULL ENERGY DRINK

RED BULL SUGARFREE

RED BULL YELLOW EDITION

RED BULL VODK A

RED BULL TROPICAL GIN

325

350

350

550

550

S H O O T E R S

K A M I  K A Z I
Vodka, Triple Sec & Lime Juice

M E L O N  B A L L  
Vodka, Lime & Melon

A P P L E  P I E
Vodka, Apple Juice & Cinnamon 

A F T E R  D A R K
Jagermeister, Kahlua & Chocolate 

J A G E R  B O M B
Jagermeister & Red Bull

A L I E N ' S  B R A I N  D A M M A G E
Vodka, Baileys, Peach Schnapps, Blue Curacao & Grenadine

B - 5 2
Baileys, Triple Sec & Kahlua 

F L A M I N G
L A M B O R G H I N I  T O W E R
Vodka, Blue Cuaracao, Kahlua, Baileys and Sambuca

450

450

500

500

575

650

650

800

N O N  A L C H O L I C

S O F T  D R I N K S

M I N E R A L  W A T E R

F R E S H  L I M E  S O D A

D I E T  C O K E

100

100

100

110

TAXES AS APPLICABLE WE DON'T LEVY SERVICE CHARGE



SMALL PLATES

TAXES AS APPLICABLE

CHICKEN GYOZA
Japanese Pan Fried Chicken Dumplings with Spicy Ponzu  

CHICKEN YAKITORI  SKEWER 
Chicken Skewers cooked in Teriyaki Sauce & Togarashi 

PRAWN TEMPURA SUSHI
Prawn Tempura, Spicy Mayo & Tempura Flakes 

TRUFFLE  SALMON SUSHI
Fresh Salmon in Truffle Mayo & Truffle Oil 

350

450

550

595

MUSHROOM GYOZA
Japanese Pan Fried Mushroom Dumplings with Spicy Ponzu  

CRISPY LOTUS ROOT
Fried Lotus Root Chips tossed in Mexican Seasoning 

STEAMED EDAMAME
(SALTED/SPICY/ TRUFFLED)
Steamed Edamame tossed with Spicy Truffle  

SPICY ASPARAGUS SUSHI
Asparagus Tempura with Togarashi & Spicy Mayo 

AVOCADO CREAM CHEESE SUSHI
Fresh Avocado served with Cream Cheese & Sesame 

350

350

350/380/450

450

495

PAN ASIAN VEG

PAN ASIAN NON-VEG

VEG QUESADILL A
Assorted Grilled Vegetables, Mozzarella, Cheddar, Refried Beans

filled in Tortilla Bread, served with Sour Cream & Salsa 

TRUFFLE PARMESAN FRIES
Crispy French Fries tossed with Truffle, Parmesan Cheese

& served with a Garlic Lemon Mayo 

MOZZAREL A CHEESE STICKS
Marinated Fried Mozzarella Sticks served with a Cocktail Sauce 

PANEER BHURJI  SLIDER
Paneer Bhurji, with Garlic Mayo & Veggies served in a Brioche Bun 

FULLY LOADED NACHOS
Tortilla chips loaded with Refried Beans, Mozzarella Cheese, Salsa,

Jalapenos, Chipotle Sauce & Guacamole 

PORTOBELLO MUSHROOM SLIDER
Roasted Portobello Mushrooms, Mozzarella, Vegetables

paired with Balsamic Aioli served in a Brioche Bun 

AVOCADO PAPDI  CHAAT
Fresh Avocado, Cream Cheese & Cherry Tomato served on a bed of Papdi 

GLOBAL PLATES VEG
325

375

375

375

395

395

450

WE DON'T LEVY SERVICE CHARGE



NON VEG QUESADILL A
Grilled Chicken & Vegetables, Mozzarella, Cheddar, Refried

Beans filled in Tortilla Bread, Served with Sour Cream & Salsa

PULLED CHICKEN SLIDER
Mexican pulled Chicken with Garlic Mayo & Cheddar

Cheese served in a Brioche Bun 

L AMB AND CHEESE SLIDER
Lamb patty with Cheddar Cheese paired with Balsamic Aioli &
served in a Brioche Bun

CHICKEN PARMESAN
Marinated Fried Chicken Tenders and Parmesan served with
a Cocktail Sauce

375

450

525

540

GLOBAL NON-VEG

HARA BHARA KEBAB
Fried Vegetarian Patties made of Spinach, Spices & Peas  

SCHEZWAN PANEER ROLL
Kathi Roll stuffed with Paneer cooked in Schezwan Sauce

& Spring Onions 

ALOO TIKKI  ROLL
Kathi roll, spicy  and crispy potato patties  with mint chutney 

PANEER HARIYALI  TKK A
Tandoori Cottage Cheese served with Mint Chutney

STUFFED CHEESE NAAN
Naan pockets filled with cheese

CHILLI  CHEESE TOAST
Cheese, Hot Green Chillies mixed with Onion & Capscium

served on a Toast  

PANEER MAKHANI  STUFFED NAAN
Naan pockets filled with Rich Paneer Tikka Makhani and dry

Fenugreek Leaves  

INDIAN VEG 
325

350

350

375

425

395

425

CHICKEN TIKK A
Tandoori Boneless Chicken marinated in Yoghurt &

Assorted Spices, Served with Mint Chutney    

CHICKEN HARIYALI  T IKK A
Tandoori Chicken marinted with Mint Chutney &

Assorted Spices  

BUT TER CHICKEN ROLL
Kathi Roll stuffed with Tandoori Chicken cooked

in Rich Makhani Gravy  

BHUNNA MUT TON ROLL
Kathi Roll stuffed with Lamb Chunks cooked in Rich

Tomato & Onion Gravy  

BUT TER CHICKEN NAAN
Naan pockets filled with Tandoori Chicken in rich

Makhani Gravy 

BARBEQUE CHICKEN NAAN
Naan pockets filled with Chicken cooked with

Barbeque Sauce  

BHUNA MUT TON NAAN
Naan pockets filled with Lamb chunks cooked in Rich

Tomato & Onion Gravy  

INDIAN NON-VEG
450

475

375

425

450

450

525

TAXES AS APPLICABLE WE DON'T LEVY SERVICE CHARGE



LARGE PLATES
PAN ASIAN VEG

PAN ASIAN NON-VEG

GLOBAL VEG 

GLOBAL NON-VEG 

JASMINE RICE
Thai Fragrant Rice

TOFU BASIL
Thai Style Tofu cooked in Spicy Garlic Basil Sauce 

YAKI  UDON NOODLES
Udon Noodles tossed in Tonkatsu with Assorted Vegetables 

THAI  CURRY GREEN
Homemade Thai Curry with Herbs, Assorted Vegetables &

Coconut Milk served with Jasmine Rice  

THAI  CURRY RED
Homemade Thai Curry with Herbs, Assorted Vegetables &

Coconut Milk served with Jasmine Rice 

EDAMAME FRIED RICE
Jasmine Rice tossed with Edamame, Garlic & Spring Onion

200

395

375

425

425

450

EGG FRIED RICE
Jasmine Rice tossed with Scrambled Egg, Garlic & Spring Onion  

MINCED CHICKEN BASIL
Thai Style Spicy Mince Chicken cooked in a Garlic Basil Sauce 

CHICKEN YAKI  UDON NOODLES
Udon Noodles tossed in Tonkatsu with Chicken & Assorted Vegetables 

PRAWN/CHICKEN THAI  CURRY RED 
Homemade Thai Curry with Prawns, Herbs, Assorted Vegetables

& Coconut Milk served with Jasmine Rice

PRAWN/CHICKEN THAI CURRY GREEN
Homemade Thai Curry with Prawns, Herbs, Assorted Vegetables

& Coconut Milk served with Jasmine Rice

350

425

495

650

650

MAC AND CHEESE
Macaroni cooked in Mozzarella, Cheddar & Parmesan

Cream Sauce paired with Garlic Bread

VEG BURIT TO BOWL
Parsley Rice topped with Guacamole, Grilled Cottage Cheese,

Refried Beans, Salsa, Cheese Sauce, Jalapenos & Sour Cream 

450

450

595CHICKEN BURRITO BOWL
Parsley Rice topped with Guacamole, Grilled Chicken,

Refried Beans, Salsa, Cheese Sauce, Jalapenos & Sour Cream 

TAXES AS APPLICABLE WE DON'T LEVY SERVICE CHARGE



VEG BIRYANI  
Vegetables delicately cooked with Basmati Rice

& Aromatic Indian Spices  

PANEER MAKHANI  BIRYANI
Paneer cooked in Rich Tomato Gravy served with

Basmati Rice  

450

495

INDIAN VEG 

CHICKEN BIRYANI
Succulent Chicken marinated & cooked with

Basmati Rice  

CHICKEN MAKHANI  BIRIYANI
Succulent Chicken cooked in Makhani Gravy served

with Basmati Rice  

540

595

INDIAN NON-VEG 

TAXES AS APPLICABLE WE DON'T LEVY SERVICE CHARGE


