


      375/-

Warmth For Your Soul 

      325/-

      325/-

Spiced Hot Chocolate
55% Dark Belgium Chocolate Melted With 
Warm Milk, Nutmeg, Orange Peel, Cinnamon, 
Star Anise 

Apple Cinnamon Hot Toddy
Washington Apple, Cinnamon, Clove, 
Pink Peppercorn, Honey, Orange Peel, 
Lemon & Herb

Coffee Toddy
Coffee, Sweet Spices, Herbs, 

Brown Sugar & Whipped Cream 

Made with fresh produce of the season. No Added sugar or syrup

Sober Cocktails

Burash Elixir       395/-
Betel Leaf, Preserved Rose, Carbonation

 Keep Calm And Cherry On       350/-
Fresh Cherry, Coconut Cream, Pineapple Juice, 
Basil Leaves

Nothing Fancy       345/-

Fruits of the season, Fresh Coconut Water

Tropical Sunrise      325/-

Muddled Grapes, Cumin, Lemon, Carbonatio n

Tropical Cordial, Seasonal Orange Juice

Off �e Vine       355/-

A Floral Affair       375/-

Blue Pea Tea, Burash, Gondhoraj Lemon, 
Lavender Essence

#we levy 10% service charge, which we would be happy to remove if you are not
happy with our service at the end. Rights to admission reserved

Government taxes applicable



Artisanal Hot Coffee
We serve our coffee at 70˚C so as to preserve the inherent sweetness of milk. 

If you would like it warmer, Please inform your server.

Please Ask your server for the options of milk 

Cafe Latte       250/-

Ideal for those who prefer a mild, Less intense cup. 

Cappuccino       250/-

Double shot espresso, 65°C steamed milk,

2 cm milk foam; Equal parts of milk, Foam & Espresso.

Cafe Mocha       300/-

Two shots of luscious espresso & steamed milk,

Mixed in with Callebaut Chocolate.

Espresso double      200/-

Double shot extracted for 25 sec to 40 ml. Straight up!

Macchiato       200/-
40ml espresso topped with foamed milk.

With a dash of milk to moderate the taste of coffee.

Piccolo Latte       200/-
Single shot with 65°C steamed milk, 

Served in an espresso cup.

     250/-Flat White 
A velvety cup with stronger coffee essence.

Americano       200/-

Milk Option       100/-

Classic And Timeless, Like You

#we levy 10% service charge, which we would be happy to remove if you are not
happy with our service at the end. Rights to admission reserved

Government taxes applicable



Cold Brews
Burash Cold Coffee      350/-

Blue Pea Iced Latte      275/-

Iced Mocha       300/-

Iced Americano       250/-

Coffee & Tonic       300/-

Iced Tea
Lemon Iced Tea       235/-

Burash & Berry      295/-

Apple & Cinnamon 

Hibiscus & Rose

     295/-

     295/-

Citrus of the season
Ask your server for options

Orange & Carrot

Carrot, Apple & Ginger

Reboot

Not Your “Greenrs” Juice
Green apple, Pear, Celery, Cucumber, Spinach

Matcha Iced Latte

Salted Caramel Affogato

      300/-

      350/-
Caramel Ice-cream, Sea Salt, 
Honeycomb Crumble, Chocochip, & Espresso 

#we levy 10% service charge, which we would be happy to remove if you are not
happy with our service at the end. Rights to admission reserved

Government taxes applicable

Cold Pressed Juice - 295/-



#we levy 10% service charge, which we would be happy to remove if you are not
happy with our service at the end. Rights to admission reserved

Government taxes applicable

Shakes - 350/-
O My Berry !

PB, Mix Jelly, Strawberry

When Coconut Met Mango

Fresh Mangoes, Coconut Milk, Jaggery Crumble

A Sinful Paradise

Blended Cake Fudge, 55% Belgian Chocolate, Home-made Ice-cream

Choose from a wide variety of artisanal organic leaves and blends

straight from gardens to our tea box.

(single serving)

Tea Box - 180/-

Bottled Beverages

Perrier Sparkling Water (& Services) 330ml 250/-

Ginger Ale (& Services) 275/-

Artisanal Tonic Water (& Services) 275/-

Aerated Beverages (& Services)      150/-

Fresh Lime Soda     150/-

Red Bull (& Services)  250/-

Vedica Still Water (& Services) 750   ml 350/-


