THE HARDINGE BAR



THE HARDINGE MENU ROOM

Montana leather in lush green, Mahogany chairs and combatant
silhouettes for dramatic views. The Hardinge Bar tucked away in
solitude within the precincts of 1911 Bar is meant for classic

cocktails and hearty dialogues.

The walls of this elegant bar are adorned with gallantry awards
and the only Victoria Cross existing in the country. Festooned
with army couture to some famous portraits of the Sardar Generals
in armed forces, one can just sit back in time, relax and absorb this
powerfully decadent low-lit mood meant for niche gatherings,
where drinks are served with care.

The welcome is informal while the venue stays forever discerning
with its captivating aura and a great vibe.



BAR SELECT

BEES KNEES
Gin, lime & honey syrup

THE IMPERIAL SAFFRON NEGRONI

Campari, saffron infused gin & sweet vermouth

SEA BREEZE
Vodka, cranberry & grapefruit juice

JOHN COLLINS
Whiskey, lime, sugar & soda

MILLIONAIRE
Whiskey, absinthe, lime, grenadine & egg white

WHISKEY SMASH
Whiskey, mint, lime & sugar

THE HARDINGE

Whiskey, marmalade, lemon & bitters

BRANDY COBBLER
Brandy, lime, orange, cherry & simple syrup

SIDE CAR

Cognac, cointreau & lemon juice

1000

1000

1150

1200

1200

1200

1250

1250

2000



CLASSICS
OLD FASHIONED

Bourbon, bitters, sugar & orange zest

WHISKY SOUR

Bourbon, bitters, sweet & sour mix

MINT JULEP

Bourbon, mint & sugar

DARK & STORMY
Dark rum, ginger ale & bitters

PINA COLADA

Rum, pineapple juice & coconut milk

LEMON DROP

Vodka, orange liqueur & lemon juice

GIMLET
Gin & lime cordial

GIN F1ZZ

Gin, lime, sugar & soda

TEQUILA SUNRISE

Tequila, orange juice & grenadine

LONG ISLAND ICED TEA

Vodka, rum, tequila, gin, orange liqueur, lemonade & coke

1000

1000

1000

1000

1000

1000

1000

1000

1150

1200



SPIRITS

APERTIF

Campari | Select Bitter | Aperol | Suze
Martini Dry | Bianco | Rosso | Fiero
Cinzano Bianco | Amaro Montenegro
Choya Umeshu | Iichiko Shochu

GIN

Greater than London Dry | Stranger & Sons | Kingsmill Pink
Samsara Contemporary

Bombay Sapphire | Terai
Tanqueray | Bull Dog

Hapusa Himalayan Dry | Tenjanku
Hendrick’s | Samsara Pink

Roku Japanese Craft

Jaisalmer | Jodhpur

Sipsmith London Dry

Sabatini

Mirabeau Dry

44° N Gin

TONICS
Sepoy Indian | Hibiscus | Elderflower | Mint | Grapefruit
Fever - Tree Premium Indian | Mediterranean passion

600
600
600
600
600

650
700
750
800
850
900
950
1050
1100
1300
2150
3250

400
475



VODKA
Smirnoff Triple Distilled | Finlandia

Stolichnaya Raspberry | Vanilla | Ketal One
Absolut Kurant | Stolichnaya

Belvedere | Grey Goose | D'yavol | Tanqueray Sterling | Tito's
Rain | Danzka Grapefruit | Mont Blanc | Pravda
Haku

Skull X Platinum

NEFT | Russian Standard

Elit

U'luvka

Roberto Cavalli

Beluga Noble

Beluga Gold Line

TEQUILA

Jose Cuervo Silver

Don Angle Blanco | Dos Flamos Oro

Jose Cuervo Reposado

Patron Silver

Patron Reposado | 1800 Anejo | 1800 Silver
Corralejo Reposado

Espolon Blanco | Casa Maestri Blanco | Tequila 52
Don Julio Blanco

Espolon Reposado | Don Julio Reposado
Codigo Bianco

1800 Crystalino

Casa Maestri Reserva Anejo

Azul Plata

Azul Anejo

MEZCAL | PISCO
Pancho Fierro
Fandango

600
700
700
800
850
900
950
1000
1050
1200
1300
1500
4250

650
750
800
1050
1250
1400
1500
1650
1750
1850
2250
3000
3250
15000

900
1400



RUM

Old Monk

Bacardi Black | White

Bacardi Anejo Cuatro 4

Viva El Ron

Bacardi Reserva Ocho Ron Dorado Selecto 8
Flor De Cana Gran Reserva 7

Mount Gay Black Barrel

Dictator 12

SINGLE MALTS

Glenfiddich 12 | Aberfeldy 12 | Indri | Paul John Brilliance
Speyburn 10

Glen Grant Abroralis

Glenfiddich 15 | Glenmorangie Original 10 | Dgaab
Old Pultney 12 | Glen Grant 10 | Talisker 10

Glen Grant 12 | Laphroaig Select

Balblair Highland 12

Aultmore 12

Macallan 12 | Bushmill 12 | Kavalan Concert Master Port Cask
Jura 12

Talisker Storm

Balvenie Doublewood 12 | Glengrant 18

Rampur Double Cask | Bowmore 15 | Penderyn
Kavalan Classic

Aultmore 18

The Irishman Malt

Aberfeldy 16

Balvenie 14

Aberfeldy 21 | Dalmore 15

Glenfiddich 18

Dalmore Port Wood Reserve

Glenfiddich 21

Macallan 18

400
450
600
650
800
1100
1800
2000

850

900

950
1000
1050
1100
1150
1200
1250
1400
1450
1500
1500
1650
1700
1750
1800
1850
2150
2250
2450
4500
7250



SCOTCH

Dewar's White Label | JW Red Label

Teacher's Highland Cream | Famous Grouse
Teacher's Golden Thistle 12

JW Black Label | Teacher's Origin | Dewar’s 12
Dewar's 15

JW Gold Label

Dewar's 18

Dewar’s 21

JW Blue Label

WHISKY

Jim Beam

Bushmill Original

Jim Beam Black | Jack Daniel's Fire | Wild Turkey
Benchmark Old No. 8

Evan Williams

Maker's Mark | Monkey Shoulder

Akashi Red Blended | Suntory Toki Whisky | Buffalo Trace
D'yavol Inception

Akashi White Oak Blended

Akashi Toji Blended

Teeling Small Batch Irish

Sazerac Rye

Hibiki Japanese Harmony | Writer’s Tear Double Oak
Hibiki Japanese Harmony (100th Anniversary Edition)
The Yamazaki Distiller’s Reserve

The Yamazaki 18

600
600
700
750
900
1250
1400
2750
4500

650
700
750
800
850
900
1000
1250
1300
1400
1450
1500
2000
3500
2100
24500



COGNAC | ARMAGNAC
St. Remy V.S.0.P Brandy
Bisquit VSOP | Hennessy VS
Bas-Armagnac Francis Darroze, Réserve 10 ans d'age
Meukow VSOP

Rémy Martin VSOP
Tesseron Lot No. 90
Tesseron Lot No. 53
Tesseron Lot No. 29

Bisquit XO

Louis XIII Rémy Martin

LIQUEURS | EAU DE VIE

Jdgermeister | Molinari Sambuca Extra

Amarula | Midori Melon | Tea Briz | Flor De Cana Spresso
Cacao Brown | Créme De Cacao | Créme De Banana
Frassbind Frambois | Limoncello | Mure Sauvage Metté
Cointreau

Tequila Rose Strawberry

Xenta Absenta Green

Cocalero Classico

BEER

Heineken 0.0% Alcohol | Sepoy Ginger Beer Non-Alcoholic
Kingfisher Premium | Kingfisher Ultra

Budweiser | Bira White | Bira Blonde

Corona | Hoegaarden | Erdinger Weissbier

Chang | Amstel Light

850
1150
1150
1850
2100
2150
2950
3500
4000

35000

600
600
600
600
800
900
950
1050

(330ml)
500
550
600
650
750



CHAMPAGNE
Moét Chandon, Brut Imperial
Pinot Now; Pinot Meunier; Chardonnay

SPARKLING WINE
Fratelli Grand Cuveé, Brut, Solapur, Maharasthra, India
Chenin Blac, Gewourztraminer

WHITE WINE
Fratelli ’Noon, Chardonnay, Solapur, Maharashtra, 2022 ©
Chardonnay

Domaine Jacky Marteau, AOC Touraine, France, 2021 ©
Sauvignon Blanc

MG Estate Montgras, Chile,2022

Sauvignon Blanc

Warwick The First Lady, Stellenbosch, South Africa, 2022
Chardonnay

I Heart, Germany
Riesling

Fishing Cat, Italy, Abruzzo, 2022
Pinot Grigio

Fratelli, Solapur, India, 2023
Chenin Blanc

For the wider wine selection by the bottle,
we will be happy to offer our master wine list.

(150ml)
3500

1200

2300

2200

1300

1300

1250

1250

1000



ROSE WINE
The Source, Grenache Rosé, Nashik, India, 2022
Grenache

RED WINE
Susana Balbo, Crios, Argentina, 2020/21 ©
Malbec

Fratelli Sette, Solapur, India, 2019/22 ©

Cabernet Sauvignon, Sangiovese

Gran Sello, Spain, 2019
Tempranillo

M. Chapoutier, Marius Rouge, France, 2020
Grenache, Syrah

Fishing Cat, Italy, Abruzzzo, 2022

Cabernet Sauvignon

Monte Pacifico, Chile, 2020/21
Merlot

Fratelli, Solapur, India, 2022
Sangiovese

PORT WINE
Porto Niepoort Tawny, Portugal
Touriga Nacional, Touriga Franca

For the wider wine selection by the bottle,
we will be happy to offer our master wine list.

(150ml)
1500

2300

1700

1400

1400

1250

1200

1100

(90ml)
1200



SOFT BEVERAGES- AERATED
Coke | Diet Coke | Coke Zero
Soda | Original Ginger Ale

LEMONADES
Mixed Berry Lemonade | Tropical Lemonade | Peach Lemonade
Classic Lemonade | Pink Rose Lemonade | Pink Grapefruit Soda

FLAVOURED ICED TEA
Peach | Lemon | Apple | Raspberry

FRESH LIME
Plain | Sweet | Salted | Mix

SPARKLING WATER
Himalayan 300 ml
Perrier 330 ml

Perrier 750 ml

Evian Sparkling 750 ml

STILL WATER
Himalayan 750 ml
Evian 750 ml

400
400

400
500

450

450

225
400
600
600

400
500



MOCKTAILS 600
RASPBERRY COOLER
Raspberry, lime & lemonade

FRUIT SANGRIA

Fruit mélange, grape juice & hibiscus cordial

AAM PANNA SPRITZ
Refreshing green mango juice, roasted cumin, mint & lemonade

CRANBERRY ROSE
Lychee, cranberry, mint & rose

PASSION DELIGHT

Passion fruit puree, curry leaves & lemonade

HIBISCUS COLADA

Hibiscus cordial, pineapple & coconut

MARIGOLD LEMONADE
Citrus marigold cordial topped with lemonade

SALEM SPRITZ

Turmeric, ginger, kaffir lime & honey, charged with tonic water



BAR. BITES & BOWLS
VEGETARIAN @

FALAFEL SEEKH ON ULTA TAWA PARANTHA (g,d) (220gms, 582 Kcal) 850
Tzatziki sauce, hummus, spice powder

TRUFFLED CHURROS (d,gs,€) (190gms, 468 Kcal)

850
Savoury cheese churros, black truffle ranch
Dressing, parmesan cheese
SABUDANA BIRYANI CROQUETTE (d,n) (210gms, 575 Kcal) 850
Filled with peanut salan
PANEER FILO TRIANGLES (d,g) (225gms, 483 Kcal) 850

Thai style paneer stuffing

(s) Vegetarian (& Non-Vegetarian (c) Chilli (d) Dairy (e) Eggs (g) Gluten (n) Nuts (s) Soya (f) Fish
Please ask your server to ascertain the spice level. Edible oil is being used in cookin%/frying of all the dishes.
All prices are in Indian Rupees. Government taxes as applicable.



NON-VEGETARIAN @]

MUSHROOM PATE MACARON (d) (175gms, 378 Kcal) 1050
Savory macaron, homemade portobello pate, mixed berry couli

SAMOSA CONES (d,g) (280gms, 607 Kcal) 850
Flaky samosa cones filled with chicken makhani farce

TUNA AVOCADO KUEH PIE TEE (g,e,f;su) (325gms, 494 Kcal)

1650
Coconut crispy shell covered with tuna & avocado
Tartar, sesame dressing
SCHNITZEL OPEN FACE (g,e,su) (190gms, 383 Kcal) 850
Lemon & gin caviar pearls
MISO COD SPOONS (s,e,f) (180gms, 322 Kcal) 2950

Celery remoulade, chickpeas miso marinade

(s) Vegetarian (§)Non-Vegetarian (c) Chilli (d) Dairy (e) Eggs (g) Gluten (n) Nuts (s) Soya (f) Fish (su) Sulphite
Please ask your server to ascertain the spice level. Edible oil is being used in cooking/frying of all the dishes.
All prices are in Indian Rupees. Government taxes as applicable.



“Let yourself be drawn by the stronger pull of that which you truly love”
Rumi
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