
Jumeira, which means “burning embers”, is at the glowing 
heart of the Vale of Kent, and renowned for the warmest 

of hospitality and guest style service.

Nominated by an ever growing family of regular diners as 
one of the 15 Best UK Restaurants in the Curry Life Magazine 
Awards, Jumeira is recognised in the south east as the  

outright winner of ‘Best Restaurant in Kent’.

A “Full house” for Excellence

From across the home counties and beyond come many 
in search of a rich gourmet experience, and who will  
discover Jumeira classic cuisine or tantalising new recipes 
to excite their senses. Naturally, a reputation for serving 
a completely satisfying dining journey attracts a regular 

full house.

Authentic dining experience

Over four thousand years, Indian knowledge and mastery 
of food preparation has skilfully blended the carefully 
chosen aromatic ingredients. Today, contemporary dishes 
are still stylishly shaped by a delicate infusion of sensuous 

spices and thrilling taste flavours.

Within a gently lit interior bathed in calm, relaxing tones 
of enigmatic blues and vivid indigo, the burning embers 
of Jumeira continue to warm the mind, body and soul of 

all who seek an authentic Indian dining experience.

Allergy Awareness - Some of our dishes may contain nuts or dairy products. 
If you suffer from any allergies, please enquire when ordering for full details.

We Welcome You To Jumeira

THANK YOU FOR VISITING JUMEIRA.

TARIQ AHMED
MANAGING DIRECTOR



3.  Mixed Starter.................... 6.95
chicken tikka, lamb tikka, sheek  
kebab and onion bhajee

4.  Lamb Chops..........................7.95
chargrilled and pan-fried with gar-
lic and onions

5.  Nazakat Chicken............6.50
marinated in garlic and skewered 
in a clay oven

6.  Onion Bhajee..................... 4.95
deep fried onion and lentil balls

7.  Samosas................................. 4.95
pastry filled with minced lamb or 
vegetables

8.  Mirchi Paneer................... 4.95
whole chillies stuffed with cheese

9.  Kofta.......................................5.95
minced chicken coated in breadcrumbs

10.  Duck Tikka.........................7.95
marinated duck breasts cooked in a clay 
oven

11.  Sheek Kebab........................5.95
minced lamb kebabs with fresh 
herbs and spices

12.  Tandoori Chicken.........5.95
marinated chicken on the bone 
cooked in a clay oven

13.  Chicken Tikka...........................5.95
marinated chicken pieces off the 
bone cooked in a clay oven

14.  Lamb Tikka.......................................6.95
marinated lamb pieces off the bone 
cooked in a clay oven

15.  Chaat
cooked with tamarind and chaat 
masala, available with:

16.  Garlic King Prawns...... 7.95
king prawns pan fried with fresh  
garlic and onions

17.  Tandoori  
King Prawns...........................7.95
king prawns marinated and cooked  
in a clay oven

18.  Paper Prawns.................... 6.95
large prawns wrapped in a thin 
pastry and fried crispy

19.  Puree
cooked with fresh garlic and herbs,  
medium spiced, served on a puree 
bread

Prawn 7.95 | King Prawn 8.95

20.  Butterfly King Prawn.. 6.95
king prawn lightly spiced, coated 
with breadcrumbs and deep fried

21.  Butterfly Fritters.........5.95
prawns lightly spiced, coated with 
breadcrumbs and deep fried

22.  Salmon or Salmon 
Paneer Tikka............................7.95
cubes of salmon or salmon and  
paneer cooked in the clay oven

23.  Calamari Bahar..............5.95
served with calamari in a light mild 
spiced sauce

24.  Ajwani Salmon.................7.95
served with salmon in a light mild 
spiced sauce

25.  Goan Mussels.................. 6.95
served with mussels in a special 
mild spiced goan sauce    

1.  The Grand Entrance 9.95

lamb chops, duck tikka, tandoori
king prawns, nazakat chicken, and 

kofta

2.  Special Seafood Platter 9.95 

a combination of paper prawns,  
mussels, sizzling garlic king prawns 
and calamari (Minimum 2 guests)

Vegetable 

5.95

Chicken 

6.95

Lamb 

7.95

Duck

8.95

Starters



All these dishes are marinated and cooked in a clay oven over 
charcoal and are served dry. Shashlik dishes come with 

tomatoes, onions and peppers. 

26.  Tandoori Mixed Grill....................................................................17.95
a selection of king prawns, lamb tikka, chicken tikka, tandoori chicken and sheek 
kebab

27.  Tandoori Chicken (half on-the-bone)........................................ 10.95
28.  Chicken Tikka..................................................................................... 10.95
29.  Lamb Tikka..............................................................................................11.95
30.  Lamb Chop Fry..................................................................................... 15.95
31.  Shashlik Chicken..............................................................................11.95
32.  Shashlik Lamb..................................................................................... 12.95
33.  Duck Tikka............................................................................................ 15.95
34.  Duck Shashlik.................................................................................... 16.95
35.  Seafood Grill.......................................................................................17.95
served with king prawns, salmon and monkfish

36.  Salmon Tikka....................................................................................... 15.95
37.  Garlic King Prawns........................................................................ 15.95
38.  Shashlik King Prawn..................................................................... 16.95
39.  Tandoori King Prawn................................................................... 15.95
40.  Vegetable Shashlik........................................................................... 10.95
41.  Paneer Shashlik...................................................................................11.95

42.  Chicken...................................................................................................11.95
43.  Chicken Tikka..................................................................................... 12.95
44.  Lamb.......................................................................................................... 12.95
45.  Lamb Tikka............................................................................................. 13.95
46.  Duck Tikka............................................................................................ 15.95
47.  Prawn....................................................................................................... 13.95
48.  King Prawn.......................................................................................... 15.95
49.  Mixed Vegetable................................................................................. 10.95

Served in a uniquely prepared medium spiced balti sauce

Tandoori Dishes

Balti Dishes



50.  Tikka Massala
served in a creamy sweet mild sauce

51.  Chilli
served with green chillies, shallots, lemongrass and fenugreek in a hot 
spiced sauce               

52.  Handi
served with lemongrass, green peppers and spring onions in a medium 
spiced sauce

53.  Kashmiri Massala
served with tropical fruits and cream in a sweet spiced masala sauce

54.  Lazeez
served with caramelised onions in a medium spiced sauce

55.  Lebu
served with shatkora lime in a medium spiced sauce

56.  Mishti Lauw
served with sweet pumpkin in a fairly hot spiced sauce

57.  Naga Mirchi
served with naga chillies in a hot spiced sauce

58.  Passanda
served with cream and nuts in a sweet mild sauce

59.  Pistachio
served with pistachio nuts in a sweet mild sauce

60.  Saboj
served with fresh green herbs in a medium spiced sauce

61.  Suka
served with tamarind and mushroom in a medium spiced sweet and sour sauce

62.  Sweet Chilli
served with spring onions and fenugreek in a medium spiced sweet chilli sauce    

63.  Tikka Rezzala
served with ginger and almonds in a fairly spiced hot sauce         

64.  Kara Massala 
served with ginger, green peppers, and onions in a medium spiced sauce           

65.  Makanwalla (Butter)
served with butter in a creamy lightly spiced medium sauce

66.  Palong
served with spring onions, shallot, garlic and lemongrass in a fairly hot 
spiced sauce

67.  Tarkan
served with grilled onions, tomatoes, peppers, lemongrass and fresh 
herbs in a fairly hot spiced sauce

68.  Karahi
served with caramelised onions, capsicums and shallots in a medium 
spiced sauce

69.  Royal Lamb Massala (Lamb Shanks).............................................. 16.95
served with baby potatoes in a medium spiced sauce

70.  Spicy Lamb Chops.............................................................................. 16.95
served with baby potatoes in a fairly hot spiced sauce

All the following dishes are available with:

Vegetable | Chicken |  Lamb | Prawn | King Prawn | Duck

Vegetable 

10.95

Chicken 

11.95

Lamb 

12.95

Prawn 

13.95

King prawn 

14.95

Duck

14.95

Jumeira Selection



All the following dishes are available with:

Vegetable | Chicken |  Lamb |  Chicken Tikka |  Lamb Tikka 
Prawn | King Prawn | Duck

Vegetable 

9.95

Chicken 

10.95

Lamb 

11.95

Chicken tikka

11.95

Lamb tikka 

12.95

King prawn 

13.95

Prawn 

12.95

Duck

13.95

The Tradition

Seafood Selection

71.  Bhuna
served with caramelised onions in a medium spiced sauce

72.  Dansak
served with lentils in a fairly hot sweet & sour sauce

73.  Dupiaza
served with caramelised onions and shallots in a medium spiced sauce

74.  Garlic 
served with garlic and fresh ground herbs in a medium spiced sauce

75.  Jalfrezi
served with fresh green chillies and spring onions in a hot sauce

76.  Kurma
served with fresh cream in a sweet mild sauce  

77.  Madras
served in a fairly hot sauce

78.  Pathia
served with onions in a fairly hot sweet & sour sauce

79.  Rogan
served with fresh coriander and glazed tomatoes

80.  Sag
served with fresh spinach and garlic in a medium spiced sauce

81.  Vindaloo
served in a hot sauce

82.  Adrak Maas (Monkfish)..................................................................... 14.95
served with fresh herbs in a medium spiced sweet and sour sauce 

83.  Monkfish Lebu.................................................................................... 14.95
served with monkfish fillets in a shatkora lime infused medium spiced sauce

84.  Salmon Lajabab................................................................................... 14.95
served with cashew nuts in a creamy sweet mild sauce

85.  Salmon Peri.......................................................................................... 14.95
served with a bhuna infused medium spiced sauce

86.  Jumeira King Prawn........................................................................ 15.95
served with green peppers, onions, fresh garlic and ginger in a fairly hot 
soya sauce

87.  King Prawn Maknee........................................................................ 15.95
served with cashew nuts in a sweet mild spiced sauce

88.  Tilapia Biran........................................................................................ 13.95
served with green chillies, shallots, lemongrass and fenugreek in a medium 
spiced sauce

89.  Massala Monkfish............................................................................ 14.95
served with cashew nuts in a sweet mild sauce

90.  Anjani Maas.......................................................................................... 14.95
served with king prawns, monkfish, and squid all cooked with fresh herbs, 
garlic and shallots in a medium cocktail sweet and sour sauce

91.  Seafood Grill...................................................................................... 16.95
served with king prawns, salmon and monkfish all cooked in a clay oven



Why not give a unique gift to someone special and 
let them experience Jumeira’s exquisite flavours.  

Please ask your waiter for more information

Jumeira Gift Vouchers

A Night To Remember 
Join us for our special Tuesday Banquet Night

4 Course Meal | 5PM - 10:30PM
£19.95 Per Person

These dishes are prepared with rice and accompanied  
by a vegetable curry on the side

92.   Special Mixed Biryani.................................................................... 16.95     
served with a combination of chicken, lamb and prawns

93.   Chicken................................................................................................. 13.95
94.   Chicken Tikka.................................................................................... 14.95   
95.   Lamb......................................................................................................... 14.95
96.   Lamb Tikka........................................................................................... 15.95
97.  Prawn....................................................................................................... 15.95
98.  King Prawn.......................................................................................... 16.95
99.  Vegetable................................................................................................ 12.95

100.  Sabjiyaan Maknee............................................................................. 10.95
served with cashew nuts in a sweet mild sauce

101.  Sabjiyaan Makanwalla................................................................. 10.95
served with fresh cream and butter in a sweet mild sauce

102.  Sabjiyaan Saboj.................................................................................. 10.95
served with fresh green herbs in a medium spiced sauce

103.  Sabjiyaan Karahi.............................................................................. 10.95
served with caramelised onions, capsicums and shallots in a medium spiced sauce

104.  Sabjiyaan Rezzala............................................................................ 10.95
served with ginger and almonds in a fairly spiced hot sauce   

105.  Sabjiyaan Tarkan.............................................................................. 10.95
served with grilled onions, tomatoes, peppers, lemongrass and fresh herbs

106.  Sabjiyaan or Paneer Shashlik................................................... 10.95
served with tomatoes, onions and capsicums, straight out of the clay oven

KURZI LAMB 99.95
 (Whole leg serves four guests)

Biryani Dishes

Vegetarian Dishes 

Chef’s Special
Prepared and slow cooked with fresh ground 

spices and herbs to bring a true authentic 
flavour. 

24 hour notice is required

Set Menu
Served with a starter, main dish, side dish, rice 

and naan bread 

24.95 PER PERSON



107.  Mixed Vegetable Curry...................................................................................................................5.95
served with vegetables in a medium spiced sauce

108.  Aloo Gobi..............................................................................................5.95
served with potato and cauliflower in a medium spiced base

109.  Aloo Lauw.............................................................................................5.95
served with baby potatoes and sweet pumpkin in a medium spiced base

110.  Bangon Bhajee....................................................................................5.95
served with spiced aubergines and herbs in a medium spiced base

111.  Bindi Bhajee..........................................................................................5.95
served with okra and fresh herbs in a in a medium spiced base

112.  Bombay Aloo....................................................................................... 5.95
served with potatoes and cumin seeds in a medium spiced base

113.  Cauliflower Bhajee..........................................................................5.95
served with cauliflowers in a medium spiced base

114.  Channa Palak......................................................................................5.95
served with chickpeas and fresh spinach in a medium spiced base

115.  Chana Massala...................................................................................5.95
served with chickpeas and fresh herbs in a medium spiced base

116.  Courgette Bhajee..............................................................................5.95
served with sliced courgette and fresh herbs in a medium spiced base

117.  Dall Massala........................................................................................5.95
served with lentils in a fairly hot spiced sauce

118.  Moto Paneer........................................................................................6.95
served with homemade cheese, fresh cream and peas in a sweet mild base

119.  Mushroom Bhajee.............................................................................5.95
served with mushrooms and fresh herbs in a medium spiced base

120.  Niramish................................................................................................5.95
served with stir fried vegetables in a medium spiced base

121.  Sag Aloo.................................................................................................5.95
served with fresh spinach, potatoes and a touch of garlic in a medium spiced base

122.  Sag Bhajee..............................................................................................5.95
served with fresh spinach, onions and a touch of garlic in a medium spiced base

123.  Sag Dhal.................................................................................................5.95
served with fresh spinach, lentils and fried garlic in a medium spiced sauce

124.  Sag Mushrooms.................................................................................5.95
spinach cooked with mushrooms and fried garlic

125.  Sag Paneer..............................................................................................6.95
served with fresh spinach, homemade cheese and fresh cream in a sweet mild base 

126.  Tarka Dall.............................................................................................5.95
served with lentils and fresh garlic in a medium spiced sauce

All vegetable dishes are available as main courses at £9.95 

Fresh Vegetable Side Dishes

127.  Special Fried Rice................4.95
128.  Chilli rice..........................4.95
129.  Coconut Rice...................4.95
130.  Garlic rice.........................4.95
131.  Keema Rice ..........................4.95
132.  Lemon rice.........................4.95                   
133.  Mushroom Fried Rice...........4.95  
134.  Onion Rice ........................4.95
135.  Peas Rice ..............................4.95    
136.  Sag Rice ................................4.95
137.  Vegetable Rice ..................4.95    
138.  Pilau Rice........................... 3.50
139.  Plain Rice............................3.25

140.  Plain Naan.........................2.95
141.  Keema Naan....................... 3.50
142.  Peshwari Naan................ 3.50
143.  Chilli Naan...................... 3.50
144.  Sag Naan............................ 3.50
145.  Cheese Naan..................... 3.50
146.  Garlic Naan..................... 3.50
147.   Garlic & Cheese Naan.....4.95
148.  Vegetable Naan............... 3.50
149.  Plain Paratha.................. 3.50
150.  Stuffed Paratha..............3.95
151.  Chapati.................................2.25
152.  Tandoori Roti.................2.95

153.  Popadom (Plain or Spicy)....................................................................1.00
154.  Chutney.....................................................1.00 (each)   3.50 (selection)
Choose from: mint sauce, mango chutney, mixed pickle & onion salad 

155.  Raitha..................................................................................................... 3.50
Cucumber or onion

Rice, Bread & Sundries

Rice

Sundries

Bread



SPARKLING WINE & ROSE 
167.  Pinot Grigio Blush, La Scala 
fresh and dry, crammed with summer fruit flavours

Glass     (125ml) 5.95         (175ml) 6.95        (250ml) 7.95
Bottle................................................................................. 23.95
168.  Sancerre Rosé, Domaine St. Pierre................... 25.95
bright in tone, fresh and incisive in style, with colour from Pinot Noir

169.  Prosecco, Extra Dry, Daldin – Italy
Dry, juicy and light, soft, delicate and deliciously creamy
Bottle............................................................................................ 19.95
Bottle (200ml)..............................................................................7.95

156.  House Wine – J.Moreau et Fils	
dry French white wine with pleasant fruity bouquet

Glass       (125ml) 4.95           (175ml) 5.95        (250ml) 6.95       
Bottle................................................................................. 16.95

  FRANCE
157.  Muscadet de Sèvre et Maine................................19.95
crisp, dry and fresh wine with well-defined fruit

158.  Sancerre, Domaine St. Pierre.............................. 25.95
good fruit and full of sauvignon flavour

159.  Mâcon Lugny, Les Genièvres, Louis Latour..... 21.95
a full fleshed chardonnay from the Mâconnais

160.  Chablis, J. Moreau & Fils...................................... 23.95
unoaked chardonnay uniquely fresh and crisp

    ITALY
161.  Pinot Grigio, La Scala..................................................
a dry, refreshing wine from the Veneto region

Glass    (125ml) 5.95          (175ml) 6.95        (250ml) 7.95
Bottle  .............................................................................. 23.95

  GERMANY
162.  Dry Riesling.............................................................. 21.95
Fruity and powerful with good minerality from the Nahe

  URUGUAY
163.  Gimenez Mendez Chardonnay........................... 21.95
Tropical and balanced

  AUSTRALIA
164.  Sum Sauvignon........................................................ 21.95
Delicately oaked from western Australia

  SOUTH AFRICA
165.  Azania Chenin Blanc............................................ 18.95
delicious mouthfilling fruit with a fresh and appetising character

  NEW ZEALAND
166.  Napara Springs Sauvignon Blanc.....................19.95
Very distinguished quality with pure, grassy fruit from Marlborough

White Wines



170.  House Wine - Moreau
fruity dry French red           

Glass       (125ml) 4.95           (175ml) 5.95        (250ml) 6.95              
Bottle................................................................................. 16.95

  FRANCE
171.  Cabernet Sauvignon, Les Prunelles........................ 18.95
Nice ripe fruit with good structure and very appealing character

172.  St. Emilion - Bordeaux..........................................22.95
a mellow, full-flavoured wine with a smooth finish

173.  Châteauneuf du Pape, Pierre Amadieu.............34.95
a most attractive Beaujolais Cru, fruity, round and refreshing

  ITALY
174.  Chianti Classico, I Grotti..................................20.95
smooth, well balanced and soft with vibrant cherry fruit

  SPAIN
175.  Rioja Crianza, Bodegas Muriel.........................20.95
a smooth wine with pleasant vanilla oak characteristics

  SOUTH AFRICA
176.  Azania Pinotage.......................................................19.95
full-bodied and round with generous plum and mulberry  flavours

  CHILE
177.  Viña Gracia Merlot
full flavoured and elegant with soft fruit and good structure

Glass     (125ml) 5.95         (175ml) 6.95        (250ml) 7.95
Bottle.......................................................................................... 22.95

  ARGENTINA
178.  Lagrima Malbec
notes of vanilla and chocolate with fresh fruit flavours,
soft tannins and good balance

Glass     (125ml) 5.95         (175ml) 6.95        (250ml) 7.95
Bottle.......................................................................................... 22.95

  AUSTRALIA
179.  The Sum Shiraz.........................................................22.95
Full-bodied with plummy fruit and soft tannins

  NEW ZEALAND
180.  Pinot Noir Rapaura Springs…........................... 23.95
Dark cherry, plum and redcurrant notes

  URUGUAY
181.  Gimenez Tannat…....................................................24.95
The flagship grape from Uruguay and the premium producer

Red Wines



182.  Coca Cola  .................2.95
Regular or Diet

183.  Lemonade ....................2.95
184.  Soda Water..................2.95 
Mineral Water 
Still or Sparkling          
185.  bottle .......................... 4.50 
186.  Juice..................................3.50
Mango, Orange, Apple & Pineapple

187.  J20...................................2.95
Orange & Passion Fruit, Apple & Mango

188.  Lassi...................................4.95
Mango, Sweet & Salted

189.  Assorted Mixer......... 2.50

BEERS AND CIDER            

SHERRY AND PORT

Soft Drinks

190.  Bristol Cream  
      (sweet).................................... 3.50
191.  Special Reserve  
      Port.............................. 3.50

King Cobra 5.2%                             
192.  750ml bottle............. 12.95    

Cobra 4.8%                                         
193.  660ml bottle.............. 6.50              
194.  330ml bottle...............3.95     

Kingfisher 4.5%          
195.  660ml bottle.............. 6.50    
196.  330ml .............................3.95

Bangla 4.8%          
197.  660ml bottle.............. 6.50    

Tiger 4.8%          
198.  660ml bottle.............. 6.50    

Magners 4.5%
199.  568ml bottle.............. 5.50

Non Alcoholic Cobra
200.  330ml bottle...............3.95

RumVodka

CHAMPAGNE 

GIN

Spirits

Whiskey BRANDY

201.  Johnnie Walker 40%...3.95 
      Black Label       
202.  Jack Daniels 40%.........3.95
203.  Jameson Irish 40%......3.95
204.  Bells 40%........................3.95
205.  Southern Comfort 35%.3.95

206.  Hennessy X O 40%..... 14.95     
207.  Remy Martin 40%........ 4.50
208.  Courvoisier 40%..........3.95
209.  Martell 40%..................3.95
210.  Grand Armagnac 40%.3.95

whitley Neill handcrafted gin

Other spirits & Liqueurs  

Hendricks

Japanese craft gin

Gordans gin

Bombay gin

211.  Grey Goose 40%.......... 4.50
212.  Smirnoff 37.5%..............3.95

213.  Morgan Spice 35%.......3.95
214.  Morgan Dark 40%......3.95
215.  Morgan White 37.5%...3.95

216.  Malibu 21%.....................3.95       
217.  Archers 18%..................3.95

218.  Barcardi 37.5%...............3.95
219.  Baileys 17%.....................3.95

220.  pink grapefruit gin 43%...... 4.50
221.  Rhubarb & ginger gin 43%.4.50
222.  Parma violet gin 43%............. 4.50
223.  Blood orange gin 43%......... 4.50
224.  BlackBerry gin 43%................. 4.50             

225.  Roku gin 43%............................... 4.50   

226.  Hendricks Gin 43%................. 4.50

227.  Special dry london gin 37.5%.4.50
228.  Premium pink gin 37.5%............. 4.50    

229.  Bombay sapphire gin 40%...........4.50
230.  Bombay london dry gin 37.5%..4.50   

231.  House Champagne.................................. Price on request  
232.    Bollinger non vintage.............................. Price on request    
233.  Laurent perrier Rose............................ Price on request     
234.  Dom Perignon......................................... Price on request  



235.  Dirty Martini.................................................................. 11.95
Passionfruit, Grey Goose, Fresh Lime Juice

236.  Mojito................................................................................... 11.95 
Mango / Strawberry / Passion Fruit
Fresh Lime Juice, White Rum, Choice of flavour 

Additional juices...................................................................... 1.00
237.  Cosmopolitan.................................................................. 14.95
Grey Goose, Cointreau, Fresh Lime Juice, topped with Cranberry Juice

238.  Daiquiri............................................................................. 11.95
White Rum, Sugar, Mix of Citrus

239.  Mimosa................................................................................ 10.95
Prosecco, Orange Juice

240.  Blue Lagoon..................................................................... 11.95
Absolut Vodka, Fresh Lemon, Lime, Orange

241.  Sex on the Beach............................................................ 12.95 
Absolut Vodka, Peach Schnapps, Fresh Orange Juice, 

Cranberry Juice to top.

242.  Classic Margarita.......................................................... 11.95
Silver Tequila, Cointreau, Fresh Lime Juice

243.  Baileys Espresso Martini.............................................. 12.95
Baileys, Espresso, Coffee Liqueur

244.  Espresso Martini............................................................. 12.95
Espresso, Absolut, Coffee Liqueur, Sugar Syrup

245.  White Russian.................................................................. 12.95
Absolut, Coffee Liqueur, Double Cream

246.  Virgin Colada.................................................................. 8.95
Pineapple Juice, Coconut Milk, Fresh Lime Juice

Virgin Mojito...........................................................................7.95 
Mango/Passion fruit/Strawberry 
Fresh Lime Juice, Brown Sugar, Fresh Mint, Lime, Choice of Flavour 
Additional juices...................................................................... 1.00 
 
Blue Sea Breeze......................................................................... 8.95
Blue Curacao, Fresh Lime, Lemon, Orange

247.  Virgin Margarita.............................................................7.95 
Fresh Lime Juice, Fresh Lemon Juice, Fresh Orange Juice, Sugar Syrup, 

Pickle Juice, Tonic Water to top

248.  Passion fruit Martini.....................................................7.95
Passion Fruit Puree, Fresh Lime Juice, Apple Juice

Cocktails

Mocktails



Thank you for visiting us.

Staplehurst | Cranbrook | Wadhurst


