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The beverage perspective at Jhol focuses 
on craft cocktails and beers, natural wines 
from artisanal growers, premium spirits 
and liqueurs, laying emphasis on local 
ingredients and products. We have carefully 
curated this list keeping our food in mind 
and drinks that will pair well with it.

Coastal Indian Cuisine

b e v e r a g e  m e n u
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The cocktails at Jhol focus on promoting local distilleries, using local and seasonal ingredients often 
with an Indian or Thai influence.

These are our alcohol free offerings. The names are inspired from Mahabharata, one of the two epic 
poems of ancient India

signature cocktails

mocktails - sacred juices

Monsoon Negroni 360
Gin, Kokum Infused Campari, Spiced Vermouth, Basil Clay 

Aabung 360
Peanut Infused Laana, Frangelico, Raw Mango, Podi 
 
Coconut Curry Colada 360
Curry Leaf Infused Tequila, Pineapple, Orgeat, Cream Washed 
 
Meraki 340
Vodka, Luxardo, Papaya, Yuzu, Vanilla, Anise Spray 
 
Raabta 330
Kafir Lime Infused Gin, Orange Distillate, Vanilla, Raspberry, Egg White 
 
The Naga 330
Grandma Jinn’s, Malibu, Aperol, Pickle Juice, Pineapple, Coconut Foam 
 
Aam Panna 330
Chalong Bay Basil Rum, Fermented Chili, Raw Mango, Smoked Applewood  
 
Tamarind Margarita  330
Tequila, Rosemary, Pimento Dram, Tamarind Balls 
 
Mahanakhon 360
Banana Sous Vide Mehkong, Benedectine, Pandan, Coconut Water, Apple Cider Vinegar 
 
Coorg Estate 360
Jameson Whiskey, Cardamom Cold Brew Coffee, Chocolate Bitters, Coffee Blossom Dust

Gandhari 180
Lychee, Elderflower, Lime, Champa Flower Foam

Kaurava 180
Pineapple, Passion Fruit, Vanilla, Lime, Rose 

Draupati 180
Green Mango, Ginger, Habanero, Pink Salt, Magic Masala

Indra 180
Dragon Fruit, Falernum, Elderflower, Ginger Ale

Satyaki 180
Pineapple, Blue Curacao, Chili Coconut Syrup, Passion Fruit Bubbles

Dushala 180
Mixed Berries, Roselle, Jasmine, Orange Sphere, Popping Candy



all prices are subject to 10% service charge and 7% VAT

Here’s our selection of gins which are served with a slice, twist, herb, or spice that will make the spirit 
shine along with craft tonic water.

the ultimate g&t

soft drinks / water

Hendrick’s (Scotland) - Floral & Vegetal, Junniper Forward 350
Fresh Cucumber Slice, Rose Petal, Lime Juice, Peychaud Bitters & Fever Tree Cucumber Tonic 
 
The Botanist (Scotland) -  Flowery & Fresh 410
Green Apple, Rosemarry, Angostura Aromatic Bitters & Fentimans Botanical Tonic  
 
Bulldog (England) - Floral & Citrus 350
Fresh Orange, Lavendar Caviar, Fentimans Pink Grapefruit Tonic 
 
Stranger & Son’s (India) - Citrus with Spicy Undertones 350
Gondho Raj Lime, Green Peppercorn, Mace, Fever Tree Indian Tonic 
 
Rock Rose (Scotland) - Floral with Lively Juniper & Berries 350
Orange, Goji Berry, Fentimans Rose Lemonade & Tonic 
 
Iron Balls Gin (Thailand) - Tropical & Spice Forward 250
Raw Mango, Sweet Basil, Nammon Somsa Tonic 
 
Hayman’s Old Tom (England) - Peppey & Zesty 280
Lime, Mint, Black Pepper, Fentimans Yuzu Tonic 
 
Peter in Florence (Italy) - Floral, Earthy & Juniper Forward 410
Grapefruit, Nammon Tiger’s Ear Floral Tonic 

Monkey 47 (Germany) - Complex, citrusy with berry notes 480
Berries, orange slice, Fever tree Indian tonic

Sodas  120

Fresh Juice / Tender Coconut 150

Jhol X Bangkok Booch Craft Kombucha (Seasonal Flavours) 220

Aquapana 500ml / 750ml 120 / 160

San Pelligrino 500ml / 750ml 140 / 180
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SPIRITS & LIQUEUR

  BEERS  
Cobra  220
Baladin Isaac  310
Baladin Nora  310
Chatri IPA  220
Warhog American IPA  310
Bussaba  220
Chalawan  220
Asahi  180
Bira 91 200

  VODKA  
Stolichnaya  180
Iron Balls  240
Grey Goose  360
Absolute Blue  240

  GIN  
Served with premium tonic

Stranger & Sons  350
Strange Love  180
Botanist  410
Hendricks  350
Rock Rose Original  350
Bulldog  350
Monkey 47  480
Grandma Jinn’s  180
Iron Balls  250
Peter in Florence  410
Hayman’s Old Tom 280
Bombay Sapphire  200

  RUM  
Chalong Bay  180
Bacardi White  180
Plantation 5 Yrs  250
Mount Gay XO  280
Ron Zacapa 23 Yrs  450
Diplomatico Reserva  250
Sailor Jerry  180
Kraken  250
Flor de Cana 12 Yrs  300

  TEQUILA & MEZCAL  
Patron Silver 350
Patron XO Cafe 220
Herradura Reposado 350
El Jimador Bianco 180
Kha Anejo 360
Se Busca Mezcal Joven 280

 SINGLE MALT WHISKY 
Amrut  350
kavalan  350
Laphroaig 10 Yrs  400
The Macallan 12 Yrs  620
The Macallan 15 Yrs  999
Glenfiddich 12 Yrs  360
The Balvenie 12 Yrs  440

  BLENDED WHISKY  
Hibiki Harmony  620
Monkey Shoulder  300
Johnnie Walker Red  180
Johnnie Walker Black  250
Chivas 18 Yrs  450
Woodford Reserve  350
Jim Beam  200
Jack Daniels No.7  220
Wild Turkey Rye  300
Jameson (Ireland) 200

  COGNAC & BRANDY  
St. Remy VSOP 180
Remy Martin VSOP 350
Remy Martin XO 1100

  APERITIF  
DIGESTIF & LIQUEURS

Aperol 180
Campari 180
Fernet Branca 250
Malibu 180
Midori 250
Green Chatreuse 380
Jägermeister 200
Benedictine  280
Drambuie 250
Frangelico 200
Kahlua 200
Baileys 200
Luxardo Amaretto 200
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The wine list at Jhol focuses mainly on artisan growers whose approach to viticulture is sustainable, 
natural, organic or biodynamic. Our aim is to select wines that have a story to tell, wines with their own 
personality and more than anything, wines which pair well with our food. Please request assistance so 
that we can guide you through the selection.

wine

  BY THE GLASS  

WHITE
Soldadito Marinero, El Angosto, Valencia, Spain, 2018 330
Muscat / Organic

Old Vines, Kloof street, swartland, south africa, 2019 350
Chenin Blanc / Sustainable

Domaine Adele Rouzé Quincy, Loire, France, 2019 380
Sauvignon Blanc / Sustainable

RED
Masciarelli, Montepulciano d’Abruzzo DOC, Italy, 2018 360 
Montepulciano / Sustainable

Natal Alphamanta, Mendoza, Argentina, 2018 350
Malbec / Biodynamic 

Cono Sur Bicicleta, Central Valley, Chile, 2017 350 
Pinot Noir / Biodynamic 

  BUBBLES  

CHAMPAGNE
André Jacquart Vertus Experience, Blanc de Blancs Extra Brut, Premier Cru, NV 3999
Chardonnay / Sustainable

Billecart Salmon Brut Reserve, NV 3999
Chardonnay, Pinot Meunier, Pinot Noir / Sustainable 

Billecart Salmon Sous Bois Brut, NV 6500
Chardonnay, Pinot Meunier, Pinot Noir / Sustainable

PET NAT / SPARKLING
Christoph Hoch Kalkspitz, Kremstal, Austria, NV 2250
Grüner Veltliner, Sauvignon Blanc, Zweigelt, Muscat Ottonel / Biodynamic

Alex Hudon La Charge, Loire, France, NV 2400
Menu Pineau / Organic

Domain  François Pinon Vouvray Brut, Loire, France, 2017 2300
Chenin Blanc / Organic

  WHITE  

Muchada-Léclapart Univers, Jerez, Spain, 2017 2900
Palomino / Biodynamic

Vinyes del Terrer Blanc del Terrer, Tarragona, Spain, 2016 2500
Macabeo / Organic

Koehler-Ruprecht  Kallstadter Kabinett Trocken, Pfalz, Germany, 2017 2300
Riesling / Sustainable

Weingut Knoll Federspiel Loibner, Wachau, Austria, 2018 2600
Riesling / Sustainable
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Tegernseerhof Federspiel, Wachau, Austria, 2018 2300
Grüner Veltliner / Sustainable

Zárate El Palomar, Rías Baixas, Spain, 2018 2700
Albariño / Biodynamic

R. López de Heredia Viña Tondonia Reserva Blanco, Rioja, Spain, 2007 5100
Viura, Malvasia / Sustainable

Pieropan Soave Classico DOC, Tuscany, Italy, 2017 2400
Garganega, Trebbiano Di Soave / Organic

Schiopetto Collio Pinot Grigio DOC, Friuli, Italy, 2017 2600
Pinot Grigio / Organic

Emidio Pepe Trebbiano d’Abruzzo, Italy, 2016 4600
Trebbiano / Organic

Domaine Moreau Naudet Chablis, Burgundy, France, 2018 3000
Chardonnay / Organic

Rajat Parr & Sashi Moorman Sandhi Wines, Santa Barbara, USA, 2016 2600
Chardonnay / Organic

Vasse Felix, Margaret River, Australia, 2018 2300
Chardonnay / Sustainable

Alex Gambal Puligny Montrachet Les Enseignères, Burgundy, France, 2017 6000
Chardonnay / Sustainable

Luis Seabra Xisto Ilimitado Branco, Douro, Portugal, 2018 2300
Rabigato, Codega, Gouveio, Viosinho / Organic

Claude Riffault Les Boucauds Sancerre, Loire, France, 2019 2600
Sauvignon Blanc / Organic

  ORANGE SKIN CONTACT  

Valentina Passalacqua Calcarius Orange, Puglia, Italy, NV 2600
Falanghina / Natural

Patrick Sullivan Jumpin Juice Haggis, Gippsland, Australia, NV 3400
Sémillon, Moscato, Sauvignon Blanc / Natural

Brash Higgins ZBO, Riverland, Australia, 2018 2500
Zibibbo / Natural

Martin & Anna Arndorfer Per Se, Kamptal, Austria, 2017 3400
Grüner Veltliner / Organic

Kelley Fox Pinot Gris Weber, Oregon, USA, 2019 2800
Pinot Gris / Natural

  ROSE  

Clos Cibonne Tibouren Cuvée Spéciale Des Vignettes, Côtes De Provence, France, 2016 3500
Tibouren / Sustainble

Château d’Esclans Whispering Angel Rosé, Côtes De Provence, France, 2017 2500
Shiraz, Grenache, Cinsault, Vermentino / Sustainable

Enderle & Moll  Spätburgunder Rosé, Baden, Germany, 2018 2300
Pinot Noir / Natural

Valentina Passalacqua Calcarius Roz, Puglia, Italy, 2019 2600
Aleatico, Nero di Troia / Biodynamic
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  RED  

Louis Claude Desvignes, Côte du Py Morgon, Beaujolais, France, 2018 3500
Gamay / Sustainable

Anne Sophie Dubois L’Alchimiste Fleurie, Beaujolais, France, 2018 2500
Gamay / Organic

Rajat Parr Wine Club Tres Chingones, San Luis Obispo, USA, 2018 3500
Gamay, Mondeuse, Pinot Noir / Organic

Rajat Parr & Sashi Moorman Sandhi Wines, Santa Rita Hills, USA, 2016 3500
Pinot Noir / Organic

Bianka & Daniel Schmitt Spatburgunder Troken, Rheinhessen, Germany, 2018  2500
Pinot Noir / Organic

Alex Gambal Nuits Saint Georges 1er Cru, Clos des Argillieres, Burgundy, France, 2017 6000
Pinot noir / Sustainable

Domaine Bobinet Amatéus Bobi, Saumur-Champigny, Loire, France, 2017 2900
Cabernet Franc / Natural

Gérard Bertrand Réserve Spéciale, Pays d’Oc, France, 2018  2200
Cabernet Sauvignon / Organic

Atlan & Artisan 8 Vents, Mallorca, Spain, 2017 2500
Merlot, Cabernet Sauvignon, Manto Negro, Callet / Organic

Tscharke Estate, Barossa Valley, Australia, 2017 2500
Shiraz / Biodynamic

Michel & Stéphane Ogier Mon Village, Côte-Rôtie, France ,2017 5100
Syrah / Sustainable

Matthiew Barret No Wine’s Land, Côtes Du Rhône, France,2018  2800
Syrah / Organic

Bénédicte et Stéphane Tissot Singulier, Jura, France, 2018 3500
Trousseau / Biodynamic

Umani Ronchi Montipagano, Montepulciano d’Abruzzo, Italy, 2015 2000
Montepulciano / Organic

R. López de Heredia Viña Tondonia Reserva, Rioja, Spain, 2006 4600
Tempranillo, Garnacho, Graciano, Mazuelo / Sustainable

Alfredo Maestro El Marciano, Castilla y León, Spain, 2018 2400
Grenache / Natural

La del Terreno, Bullas, Spain, 2018 2600
Monastrell / Natural

Partida Creus TN, Catalunya, Spain, 2018 2500
Tempranillo, Bobal, Sumoll / Organic

Eugenio Bocchino Tom, Barbera d’Alba, Piedmont, Italy, 2018 2600
Barbera / Organic

Azalia Barolo, Piedmont, Italy, 2015 6600
Nebbiolo / Sustainable

  SAKE  

Dassai 45, Junmai Daiginjo 300ml / 720ml 1300 / 3000
Rice Polishing 45%

Bojimaya, Junmai Cho 2400
Rice Polishing 65%


