
Welcome to Social Dhaba, jewel for an 
upscale Indian dining experience. 

Our handcrafted bar menu is designed to 
perfectly pair with our vibrant dishes. Delight 

in signature cocktails with a desi twist, 
premium spirits, and a thoughtful selection of 

wines and beers. Here, every drink is a toast to 
the rich �avour and warmth of India. Join us 

for a personal touch to your dining adventure. 
Cheers to the exquisite taste and intimate 

moments at Social Dhaba.



Content                                          Post Code

Champagne & Sparkling HA1

White Wine HA2

Red Wine HA3

Rose / Blush Wine / Mocktails HA4

Martini Corner / Champagne & Signature Cocktails HA5 

Shots / Whiskeys HA6

Cognac / Gin / Vodka HA7

Rum / Tequilla / Apertif / Vermouth / Liquers HA8

Beers / Ciders / Hot Beverages HA9

Soft Drinks / Indian Sodas / Juices / Water HA0



Champagne & Sparkling 125ml Bottle

PROSECCO DOC, BAROCCO (Italy)                                9.35  38.50 
Delicately fruity slightly aromatic bouquet with hints of �owers 
among which honey and wild apple scents can be perceived. 
Well balanced and light body  

BOTTEGA GOLD PROSECCO (Italy)    65.00 
The notes are re�ned with fruity (green apples, pear, citrus fruits) 
and oral (white �owers, acacia) the taste is soft, harmonious and elegant, 
with a light body, yet lively with a balanced acidity  

POILVERT-JACQUES CHAMPAGNE NV (France)            12.25  68.00  
The initial aromas are intriguing as they show a complexity rarely 
present in a non-vintage Brut. This cuvee is best described as 
having the soul of a vintage wine in the body of a non-vintage  

LAURENT PERRIER (France)   105.00 
Leaning towards a lighter house style. Chardonnay �avours 
predominate - crisp green apples and citrus �avours - giving 
the wine good food compatibility  

MOËT ET CHANDON (France)                                              110.00 
Elegant and creamy with a ne mousse, 
this is Champagne of unimpeachable quality  

VEUVE CLICQUOT (France)   115.50 
Credited as the �rst house to produce a Rose Champagne. 
This Champagne shows the lovely Pinot Noir that dominates 
the blend with a summer-fruit character  

LAURENT PERRIER ROSE (France)                                         159.00  
Elegant, A precise nose of extraordinary freshness and wide range 
of red fruits. A fresh and sharp attack for this supple and 
rounded sparkling wine  

DOM PERIGNON BRUT (France)                                 360.00 
Dom Pérignon contains grapes harvested in a single year, 
On the palate, Dom Perignon is quite mineral with mature fruit  

HA1
 There is a 10% discretionary service charge added to the bill. 

Please make your server aware of any food allergies  



White Wines 175ml 250ml  Bottle

PINOT GRIGIO, CRESCENDO (Italy) 7.95 10.95 32.85 
A clean, fresh and fruity wine with lots of citrus and ripe 
pear �avours. Dry and crisp with refreshing �nish.  

CHARDONNAY, WILD OCEAN (South Africa)           8.25 11.00 33.00 
Ripe tropical fruit with layers of richness present due to 
aging in oak barrels. Good acidity provides an elegant 
balance to the wine. 

SELON LETANG VIOGNIER (France)       33.50 
This Viognier is 'frais'; vini�ed dry, with honeysuckle and 
mandarin notes and a pithy and clean �nish. 

SAUVIGNON BLANC, VIGNOBLE DU SUD (France)  8.50   11.50 34.50 
A great example of Sauvignon Blanc from the South of France.
Classic �avours of refreshing citrus fruits and gooseberries 
balanced with a delightful acidity. 

WILD HOUSE CHENIN BLANC  (South Africa)      36.50 
Ripe peach and tropical fruit on the nose with fresh citrus notes. 
Honeyed and textured on the palate with crisp acidity and hints of 
honeydew melon and lychee leading to a bright, zesty �nish 
with fresh lemony acidity. 

BISCHOFLICHE WEINGUTER 
TRIER MOSEL RIESLING (Germany)               8.95   12.95  39.00                           
Attractive citrus and �oral aromas with elegant, bright 
Riesling fruit on the palate, in a pleasing, off dry style and 
a perfect balance of sweet, ripe fruit and acidity 

ARALDICA GAVI LA LUCIANA (Italy)      44.95 
Zesty citrus fruit and lightly �oral characters, with hints 
of apple and pear. Fresh, steely acidity and underlying 
mineral characters, balanced by notes of melon and stone 
fruit, and a touch of fennel. 

L'ORMARINE DUC DE MORNY PICPOUL PINET (France)   45.95 
Gently aromatic, ripe melon fruit and fresh citrus on the nose. 
The palate is ripe but retains excellent freshness, balanced by a 
touch of white pepper spice that is very typical of this grape variety. 
Deliciously long, the �nish shows bright fruit and a clean, saline/mineral edge. 

TERRAZZE DELLA LUNA GEWURZTRAMINER (Italy)       57.95 
An aromatic white with lightly exotic, tropical notes. Floral and 
perfumed on the palate with hints of stone fruit, bright citrus 
acidity and touches of white spice on the dry �nish. 

LAWSON'S DRY HILL SAUVIGNON BLANC  (New Zealand)    59.95 
A typical Sauvignon Blanc from the Marlborough region with layers 
of tropical fruit and �oral notes, hints of fresh herbs and lime citrus, 
A dry �nish with balanced acidity.  

CHABLIS DOMAINE DE LA MOTTE (France)      74.50 
Restrained citrus and of touch of stone fruit with a chalky quality 
on the nose. Very balanced throughout, the palate is clear and 
linear with pleasing citrus underpinned by a �ne minerality. 
A classic, reliable expression of Chablis. 

POUILLY FUISSE DOMAINE TROUILLET (France)      84.50 
Rich, full-bodied white Burgandy from Chardonnay, 
Flavors of ripe stone fruits, citrus, minerality, and a 
balance of acidity and texture.   

HA2
There is a 10% discretionary service charge added to the bill. 

Please make your server aware of any food allergies  

125ml glass of wine available upon request



Red Wines 175ml 250ml Bottle

MERLOT, VINA CARRASCO (Chile)         8.25 11.00 33.00  
Good concentration and depth of fruit, with a 
soft and plummy texture, and hints of vanilla.  

TEMPRANILLO & GRANACHE, VIERTALO (Spain) 8.75   11.50  34.50 
Raspberry and black cherry fruits on the nose that also 
emerge on the palate, complemented by a touch of spice. 

CONVIVIALE MONTEPULCIANO (Italy)   34.95 
An intense wine with cherry, ripe plum fruit aromas and warm, 
earthy spice. The palate is densely packed with morello cherry, 
cassis and bramble fruit �avours. Tannins are ripe, giving structure 
to a substantial wine with a fresh sappy �nish.

MALBEC, MONTANES (Argentina)                10.25 12.50 37.50 
A nose of spicy mocha underlines the open fruitiness of 
the Malbec grape. The taste is rich and vibrant 
with dark, red fruits.

FALSE BAY PINOTAGE (South Africa)   37.50 
Fresh, plummy aromas with savoury, smoky notes. 
The palate is ripe and rich with vibrant black fruit 
characters offset by ripe tannins and a spicy �nish. 

PINOT NOIR, PIRINITZA (Romania) 8.95  12.95 39.00        
Rich and potent with layers of complex black cherry, 
raspberry and cinnamon 

ARTESA CRIANZA RIOJA (Spain)                                                              40.50 
An attractive, modern style of Crianza with lifted aromatics 
of bramble fruit with some pepper and spice. Substantial 
on the palate, with plummy fruit, ripe tannins 
and a gently savoury, fresh �nish 

TABALI PEDREGOSO CARMENERE GRAN RESERVA  (Chile)  40.65 
Deep dark red in colour with an elegant complex nose, plenty of 
spice, black fruit and violets... think black forest gateau! With smooth 
tannins on the palate there is perfect integration between oak, 
fruit and graphite followed by a long and elegant �nish. 

FELLINE I MONILI PRIMITIVO (Italy)                    53.75 
Aromas of red berry and cherry, with a touch of eucalyptus 
and liquorice. The palate has bright bramble fruit, soft tannins, 
minerality and some spice on the �nish. 

PIERRE CHAINIER PINOT NOIR (France)          54.50 
Bright red berries on the nose, and bursting with crunchy juicy, 
berry fruit �avours with a touch of dry, oak in�uence. 
Well-balanced with a lightly grippy, fresh �nish. 

ARALDICA BAROLO FLORI (Italy)   87.50 
A complex nose combining mulberry, ripe strawberry and brown 
spice with delicate �oral and violet notes. Robust on the palate 
with chunky bitter cherry and plum fruit and structured tannins. 

CHATEAUNEUF-DU-PAPE, PARCELLES 38 (France)   94.00 
A great nose of rich, ripe fruits and aromas of Provence. 
The �avours are silky and juicy quite rich and ripe. It is still 
very young but avoids much of the over-ripeness or alcoholic 
heat that plague some wines from this warm vintage. 

HA3
There is a 10% discretionary service charge added to the bill. 

Please make your server aware of any food allergies  

125ml glass of wine available upon request



Rose / Blush Wines 175ml 250ml Bottle

Bellefontaine Grenache  (France) 7.95 11.50 33.50 
Pale raspberry pink with appealing, soft, berry aromas. 
Smooth, round and juicy; this is an easy drinking, 
vivaciously fruity rosé with a refreshingly dry, persistent �nish. 

Whispering Angel (France)                                        56.00 
This wine is pretty, shows excellent fruit, and a smooth 
touch in the nish. Pair its bright red fruit and lively 
mineral notes with a light seafood salad. 

Maison Boutinot Edalise Provence  (France)     59.95 
Delightfully crisp and refreshing, as Provence rosé should be. 
Delicate pale salmony pink in colour, with notes of white peaches, 
redcurrants and mandarin. 

Social Dhaba Special Wine
Alphonso Rhythm Wine  (India) 13.25    19.25    56.50
Ripe bouquet of mango and its golden colour 
celebrates the tropical spirit of India. The aroma of 
fresh Alphonso is prominent. Palate entry is slightly 
sweet, ripe and fruity 

Mocktails                               9.95

Narangi Ka Gola
Chilled frozen sweetened orange with vanilla

Feast of Lemongrass Ginger
Pressed pineapple and lemongrass syrup spiced with �ery ginger ale

Elder�ower Passion Ras                                   
Fresh passion fruit, elder�ower syrup with lemonade

Sun Shine Mango
Mango nectar, fresh strawberries, fresh lime juice and 
strawberry syrup

Indian Summer Cooler
Fresh kiwi, blue curacao and lychee �avoured refreshing drink

Passion Fruit Masala
Passion fruit juice, Chinese chilli, chat masala and lime juice

Virgin SD Cooler
Passion fruit puree, watermelon syrup, cranberry juice, topped 
with lemonade

HA4
There is a 10% discretionary service charge added to the bill. 

Please make your server aware of any food allergies  

125ml glass of wine available upon request



Martini Corner                           13.75
Raspberry smash pie 
Frangelico, Absolut vanilla, raspberry puree, pouring cream and simple syrup 

Dhabatini
Bombay gin,dry vermouth, curry leaf, fresh ginger juice and simple syrup

Lychee Rose Martini                                   
Vodka, lychee liqueur, lime, lychee juice & rose syrup  

Banarasi Paantini
Vodka, paan liqueur, sugar, splash of pineapple juice and lime juice 

Raat ki Rani
Coconut rum, melon liqueur, blue curacao, pineapple juice, lime and fresh cream

Pinkalicious
Bombay gin, fresh cucumber, lime juice, cranberry juice simple syrup

Champagne and Sparkling Cocktails 13.95
Kir Royale
Champagne, crème de cassis

Bellini
Traditionally served with peach pure and prosecco.
(Mango and strawberry options)

Dhaba Sunrise                                   
Orange juice, mango juice, prosecco with dash of grenadine

Miss Rose
Chambord, raspberry puree top with sparkling wine

Signature Cocktails                14.50
JoJo’s Passionate Kiwi
Bacardi, kiwi puree, lime juice and sugar syrup

Nariyal Paani
Malibu rum, pineapple juice, coconut syrup and cream

Agni Aam sutra                                   
Tequila, lime juice, chilli, salt and sugar muddled with mango puree.

Fully loaded (LIIT)
Grey goose, gin, rum, tequila, triple sec, lemon juice, sugar syrup 
and topped up with coke

Mantra Mule                                   
Grey goose, lime juice, ginger, ginger beer and sugar syrup

Meri Wali Chai
Spiced dark rum, masala chai, cream and sugar syrup

Jal Jito
Grey Goose, jal jeera mix (cumin powder), mint, lime, and club soda

Khatta jamun                                   
Bacardi, blackberry puree, fresh berries, salt, sugar syrup and lime

Kokum �zz cooler 
Bacardi, kokum juice, freshly squeeze lime juice, fresh mint leaves, 
simple syrup and top with soda.

Apricot bourbon sour 
Makers mark, Apricot syrup, sweet, sour and bitters  

Ask your server for any classic cocktails....

HA5
There is a 10% discretionary service charge added to the bill. 

Please make your server aware of any food allergies  



Shots                            8.25

Gabru - Peach and Baileys

B-52 - Kahlua, Baileys and Grand Marnier 

Jagarbomb - Jagermeister and Red Bull 

Jammy Donut - Chambord and Single cream  

Silk Top - Apple snaps, Sweet and Sour  

Grand Melons - Vodka, Watermelon and Melon snaps  

Baby Guinness - Kahlua and Baileys  

Whiskeys          

American          50ml

Jack Daniels Tennessee    9.90

Makers Mark Bourbon   9.90

Woodford Reserve    11.00

Double Oak Bourbon Bulleit Rye    13.25

Blended Malt          50ml

Jameson Irish Whiskey                                      10.25

Johnnie Walker Black Label                                                         10.50

Monkey Shoulder                                                                      11.00

Chivas Regal 12 Years Old    12.25

Royal Salute                                              33.00

Johnnie Walker Blue Label   36.00

Single Malt          50ml

Glenddich 12 Years Old      10.50 
 

Glenmorangie the Original                     10.50 

Laphroaig 10                                            10.95 

Talisker 10 Years Old                            11.25 

Balvenie 12 Years                          14.95 

Dalwhinnie 15 Years Old          14.95

Rampur Double Cask              15.75 
  

The Macallan 12 years            16.45 

Amrut Fusion Single Malt        16.50 

Suntory Hibiki Harmony        19.65 

Lagavulin 16 Years Old         19.75 

Oban 14 Years                        24.25       

Glenmorangie 18                24.75 

Yamazaki 12 Years Old          27.50 

The Macallan 18                   59.50 

HA6
There is a 10% discretionary service charge added to the bill. 

Please make your server aware of any food allergies  

All mixers (200ml) are charged 3.50 extra



Cognac Collection         50ml

Courvoisier VS   9.45

Courvoisier VSOP  10.25

Hennessey VSOP  11.25

Remy Martin VSOP  11.25

Hennessey XO                                                                    33.95

Gins         50ml

Bombay Saphire                                                                         10.50

Pinkster                                                                                  10.95

Sipsmith Sloe Gin  10.95

Slingsby Rhubarb                                                                       11.75

Roku                                                                                     11.75

Gin Mare                                                                                    11.95

Hendricks                                                                                11.95

Ginwallah                                                                                12.25

Tanqueray 10                                                                                12.25

Monkey 47                                                                                    13.75

Tanqueray Zero                                                                             9.50

Vodka         50ml

Eristoff   9.75
 

Absolute Citrus  9.95

Absolute Vanilla  9.95

Belvedere  11.50

Grey Goose  11.95

Ciroc  11.95
 

Ciroc Apple  12.95
                                                            

Ciroc Mango  12.95

Ciroc Redberry  12.95

Stolichnaya Elite  14.25
   

HA7
There is a 10% discretionary service charge added to the bill. 

Please make your server aware of any food allergies  

All mixers (200ml) are charged 3.50 extra



Rum          50ml
Bacardi Carta Blanca   9.50

Captain Morgan Dark                            9.50

Captain Morgan Spice   9.50

Old Monk   9.50

Malibu   9.95

Kraken Black Spiced   11.00

Sailor Jerry Spiced Gold                       11.00

Ron Zacapa 23 Years Gold          16.50

Tequila          50ml
Cazcabel tequila coffee               9.50

Jose Cuervo Especial Silver           9.75

Jose Cuervo Gold                     9.95

Tequila Rose                       9.95

Patron Silver                       12.75

Clase Azul Reposado                 33.00

Don julio 1942                     49.50

Apertif          50ml
Aperol                         9.95

Campari                        9.95

Vermouths          50ml
Martini Dry                  9.00

Martini Rosso                 9.00

Liquers                                   50ml
Amaretto Disaronno   9.75

Baileys Irish Cream   9.75

Kwaifeh Lychee   9.75 

Cointreau   9.75

Crème de Cassis   9.75

Drambuie   9.75

Kahlua   9.75

Midori Melon    9.75

Passoa   9.75

Peach Schnapps   9.75

Tripple Sec   9.75

Sambuca   9.75

Jägermeister   9.75

HA8
There is a 10% discretionary service charge added to the bill. 

Please make your server aware of any food allergies  

All mixers (200ml) are charged 3.50 extra



Draught Beer Half Pint Pint

Cobra  3.95 7.50

Peroni 395 7.50

Bottle Beer
Moretti  6.20

Brewdog Punk IPA  6.50

Guinness Can  6.95

King�sher Premium     7.00
   

White Rhino   7.00

Tusker  7.00

Heineken (Non-Alcoholic)  6.25

Cider
Original Cider  6.50

Strawberry and Lime Cider  6.50

Passion Fruit Cider  6.50

Hot Beverages
Coffee with Alcohol
Jameson / Baileys / Kahlua / Dark Rum  9.95

Hot Toddy  9.95
Cognac, honey and lemon juice

HA9
There is a 10% discretionary service charge added to the bill. 

Please make your server aware of any food allergies  



Soft Drinks
Coke / Diet Coke / Coke Zero (200ml/330ml)     3.50 / 4.50      
Franklin & Sons Soda       3.75

Franklin & Sons Tonic / Slim Line/ Elder Flower & Cucumber   3.95
   

Franklin & Sons Lemonade              3.95

Franklin & Sons Ginger Ale      3.95

Franklin & Sons Ginger beer     3.95

Lemonade (Flavoured)    6.00
(Black current, Orange, Strawberry, Raspberry and Kiwi �avours)

Red Bull      6.00

Lassi    6.50
Sweet / Salted / Mango / Strawberry 
(Flavoured blended yoghurt with fruits of choice)   

Nimbu Soda      5.95

Kokum Soda     6.45

Juices / Water
Orange Juice                                                                          4.50

Apple Juice                                                                          4.50

Mango Juice                                                                          4.50

Watermelon Juice   4.50

Cranberry Juice                                                               4.50

Passion Fruit Juice                                                               6.25

Still Water    4.95

Sparkling Water    4.95

There is a 10% discretionary service charge added to the bill. 
Please make your server aware of any food allergies  

HA0


