
Mango Lassi / Sweet Lassi / Salted Lassi. 5

Soda / Iced Tea / Coffee. 3

Chai (Milk Based). 3

Indian Spice Tea / Herbal Tea.  3
Black Tea with Herbs. 
Sparkling Water . 4/6

Juice (Orange, Pineapple & Mango).  4

Classic Beverages

Draft Beer
Ask your server for our Craft Selection. 

0.0%  (Non-Alcoholic)
Golden Rickshaw
Spiced Tumeric | Ginger | Citrus | Saffron Soda 

Goa Garden Fizz
Guava | Citrus | Mint | Bubbles  

Lychee Please
Lychee | Rose | Citrus | Bubbles 
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Kingfisher  Lager, India 12 oz. 6

Rupee Premium Lager, India 16 oz. 8

Rupee IPA, India 16 oz. 8

Amstel Light  Lager, Netherlands, 12 oz. 6

Bold Rock Hard Apple Cider, Virginia, 12 oz. 7

Non Alcoholic, 12 oz. 6

Indian Beer
Taj Mahal Lager, India 22 oz . 10

Contemporary Classics
Clovesome Old Fashioned ⭐
Bourbon | Clove | Cardamom | Bitters.

Tellisherry
Black Pepper Gin | Aperol |Fino Sherry.

Forbidden Lychee
Gin | Lychee | Dry Vermouth | Citrus.
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Rosemont
Extra Brut, Virginia, 2023. 12/42

Vinicola de Nulles Cava 
Brut Nature "Adernats" NV. 12/42

Sparkling & Rosé

Coste Di Benta
Cerasuolo D’abruzzo, Italy, 2021. 11/38

J. Mourat Fiefs Vendéens Mareuil
Rosé, France, 2023. 11/38

San Venanzio Prosecco - Extra Dry
Prosecco Di Treviso, Italy, 2023. 42

Laurent-Perrier La Cuvée
Champagne, France - 375 ml  45

Sula
Sauvignon Blanc, India, 2023. 11/39

Catherine & Michel Langlois
Sauvignon Blanc, France, 2022. 12/42

Weingut Von Winning
Riesling, SW Germany Pfalz Dry “winnings”, 2020. 12/44

Vigneti Del Sole
Pinot Grigio, Italy, 2024. 11/35

White

Barboursville
Chardonnay, Virginia, 2023. 11/35

Blenheim
Merlot, Virginia, 2023. 13/45

J. Mourat "Collection" Rouge 
Cabernet Franc & Gamay, Fiefs Vendéens Mareuil, France, 2022.
12/44

Kloof Street Red
Yrah & Grenache, Swartland, South Africa, 2021. 13/45

Pullus
Pinot Noir, Stajerska, Slovenia, 2022. 11/39

Red

Sula
Shiraz, India, 2020. 11/39

Sean Minor
Cabernet Sauvignon, Sonoma California, 2023. 12/36

Catena
Malbec, Mendoza Argentina, 2022. 12/39

Rutba Signature Cocktails
The Floor is Guava ⭐
Reposado Tequila | Hot Honey |Guava | Lime | Elderflower.

Mule of Fortune ⭐
Saffron Cirrus Vodka | Tumeric | Lime | Ginger Beer.

Cucumber Royale
Rangpur Gin | Cucumber | Lime | Rose.

14

DRINK MENU
Wine by Glass/Bottle

ADD GIN OR VODKA FOR  +$3 

House Tonics 
Rutba House Tonic
Cardamom | Clove | Citrus | Tonic.

Rutba Masala Tonic
Ginger | Curry Leaf | Fenugreek | Citrus | Tonic.
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Desserts
Mango Cheesecake
cheesecake, fresh flavored mango, mango glaze. 5

Gulab Jamun
cake soaked in cardamom, saffron, caramel
flavor. 5

Kheer
traditional rice pudding, cardamom, nuts, rose
petals. (GF) 5

Hibiscus Rose Kulfi
traditional indian ice cream, nuts, cardamom
cream, Iris essence. (GF) 6

Cacao-Walnut Kulfi
cashews, figs, iris, cardamom, cream. (GF) 6

After Dinner Drinks
Bee in Mumbai
Bar Hill Honey Gin | Lemon | Saffron Honey.

Sherry After Hours
Fino Sherry | Sweet Vermouth | Orange Bitters.
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Patrón Silver

Indian Single Malt
Amrut
Indri

Gin

Bombay Sapphire
Barr Hill
Beefeater
Hayman’s Old Tom
Tanqueray Rangpur

served on the rocks or neat, 1.5 oz per pour.

Whiskey
Jameson
Crown Royal
Jack Daniel’s
Sagamore Rye

Scotch
Blue Label
Chivas Regal 18 years
Glenfiddich 14 years
Black Label
Oban 14 years

Cognac
Rémy Martin VSOP

Digestif
Fernet Branca
Amaro Averna

Aperitif
Cointreau
Dolin Sweet
Dolin Dry

Bourbon

Maker’s Mark
Woodford Reserve

Wild Turkey 101

Vodka
Tito’s 
Grey Goose

Tequila
Altos Silver

1800 Añejo
Altos Reposado

Rum

Diplomático Reserve
Plantation 3 Stars
Plantation 5 years
Rum Haven Coconut Water

Captain Morgan (Spiced)

Hendrinks 

Spirits

Fino Sherry
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