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The Manor Bar Introduction
India, Rare & Refined

At The Manor, every glass tells a story.
A story of orchards and spice trails,

of tea gardens and toddy shops,
of timeless recipes reborn in crystal and stem.

All prices are subject to service charge & governmental taxes



The Manor Bar Story 

At The Manor, the bar is not just a counter of 
spirits — it is a stage for heritage and 

indulgence. Each cocktail, mocktail, and bottle 
has been curated to bridge India’s grand 

culinary traditions with global finesse.

Pan India Cocktails like the Patiala Spice or 
Imli Smash embody playfulness elevated into 

couture .

Clarified creations and Twisted Gin & Tonics 
highlight innovation and craftsmanship — 

clear, refined, and artistic.

Champagnes and wines are listed with tasting 
notes that pair directly with Indian flavours, 

positioning The Manor as a cellar of discovery, 
not just a list of labels .

Spirits and Whiskeys are narrated with terroir, 
ageing, and character, ensuring that every 

order feels like choosing a legacy rather than 
just a pour .

This builds the perception of The Manor as 
Singapore’s Indian bar of refinement: rooted 

in tradition, but speaking the language of 
global luxury.



The Manor Experience 

Cultural Luxury

Guests don’t just drink; they sip India’s spice trails, 
orchards, toddy shops, and tea gardens

in refined form.

Pairing Power

Cocktails and wines are described in how they pair 
with dishes — reinforcing The Manor as both bar 

and dining destination.

Prestige & Celebration

Champagne, Cognac, and aged Whiskeys enhance 
the journey, ensuring that the menu signals 

ultimate indulgence.

The Manor is Singapore’s new 

benchmark for ultra-fine-dining Indian 

mixology and cellar experiences.

Our signature cocktails reinterpret India’s soul 
with couture flair — popcorn reborn as Cinematic 

Corn Whisper (Pop Corn Sour), or street-side 
delight elevated into 

The Manor Puri Martini (Pani Puri).

Our PAN India creations journey from Punjab’s 
jaggery and cumin, to Darjeeling’s fragrant tea, to 

Rajasthan’s spices, to Kerala’s toddy palms.

This is not just a bar.

It is India retold, one sip at a time.



The Manor
Signature Cocktails

Signature Cocktails — Crafted to embody heritage and 
indulgence, blending rare Indian inspirations with 

contemporary elegance.

Cinematic Corn Whisper   26
Vodka / Pop Corn / Lime Juice / Egg (optional)

Betel Blossom Reverie   24
Gin / Betel Leaf / Elderflower Syrup / Lime Juice

Citrus Sutra     26
Gin / Kaffir Lime / Orange 

Velvet Indulgence    24
Vodka / Bailey’s / Kahlua

Mint Dynasty     26
Vodka /  Rum / Passionfruit Syrup / Orange Juice 

The Manor Pani - Puri Elixir  26
Tequila / Jamun / Coriander / Jalapeño / Indian Masala

Ember Gold Fashion    26
Whiskey / In House Banana and Jaggery

Imperial Dusk     26
Tequila / Pineapple / cinnamon

Signature Shooters    55
6 Shots of your favourite cocktails
(select 2 flavours)

Spirited Essence Shots

Jägermeister Fusion Bomb     24

Kamikaze Strike     22

B 52 Velvet Descent     22

Woo Woo Blossom       22

We only serve chargeable Purezza or bottled Still/ Sparkling Water
All prices are subject to service charge and prevailing government tax

*Sugar-free cocktails/mocktails add $5.00



PAN India Cocktails
Regional Inspirations — Cocktails reimagined from India’s 

heartlands, infused with spice, tradition, and modern finesse.

Apple Orchard Mule     26
Vodka / Apple Juice / Lime Juice / Spices

Patiala Spice      24
Whiskey / Jaggery Syrup / Cumin / Black Pepper

Assam Tea Toddy     24
Dark Rum / Assam Tea / Honey / Clove

The Darjeeling HighBall    24
Gin / Darjeeling Tea Infused Syrup / Sparkling Water

Imperial Smoulder    26
Whisky / Ginger / Jaggery / Warming Spices

Kolh apuri Kick      26
Vodka / Tomato Juice/ Curry Leaf/ Chillies

Toddy Tapper      24
Coconut Rum / Pineapple / Curry Leaves / Mustard Seeds

Imli Smash      24
Gin / Tamarind Juice / Lime Juice / Spices

Pan India Shooters    55
6 Shots of your favourite cocktails
(select 2 flavours)

Clarified Cocktails
Clarified Cocktails — Innovation meets clarity; refined, 

crystalline creations.

Crystal Malai        28
Vodka / In-House Rasmalai Syrup

Passionate Affair    28
Rum / Passionfruit / Mojito Blend

Raspberry Daiquiri Éclat   28
Rum / In-House Raspberry Infusion

We only serve chargeable Purezza or bottled Still/ Sparkling Water
All prices are subject to service charge and prevailing government tax

*Sugar-free cocktails/mocktails add $5.00



Margarita      24
Tequila / Orange Liqueur / Sweet & Sour Mix 

Negroni      26
Gin / Sweet Vermouth / Campari

Penicillin      24
Whisky / Honey / Ginger / Lime  

Singapore Sling    26
Gin / Cherry Brandy / Benedictine DOM /
Pineapple Juice / Mixed Berries Syrup

Martini      24
Gin / Dry Vermouth / Olive 

Cosmopolitan     24
Vodka / Orange Liqueur / Lime / Cranberry Juice

Old Fashioned     24
Bourbon Whiskey / Sugar / Aromatic Bitters

Manhattan      24
Whisky / Martini Rosso / Angostura Bitter

Picante      24
Tequila / Agave / Jalapeño 

Mimosa       24
Orange or Pineapple / Sparkling Wine

Long Island Ice Tea      26
Vodka / Rum / Gin / Tequila / Triple Sec / Coke

Sangria (Red/ White)     24
Wine / Seasonal Fruit Juices

Classic Cocktails
Classic Cocktails — Timeless international favourites, 

interpreted with Manor artistry.

We only serve chargeable Purezza or bottled Still/ Sparkling Water
All prices are subject to service charge and prevailing government tax

*Sugar-free cocktails/mocktails add $5.00



Bombay Sapphire Twist 01    22
Gooseberry / Elderflower / Tonic

Bombay Sapphire Twist 02    22
Passionfruit / Tonic

Hendrick’s Garden    26
Cucumber / Elderflower Tonic

Tanqueray Citrus Bloom    24
Grapefruit / Kaffir Lime / Grapefruit Tonic

The Botanist Leaf     26
Curry Leaf / Indian Tonic

Twisted Gin & Tonic
Twisted Gin & Tonics — Classic gin pairings elevated with 

botanicals and Manor refinement.

We only serve chargeable Purezza or bottled Still/ Sparkling Water
All prices are subject to service charge and prevailing government tax



The Manor
Signature Mocktails

Signature Mocktails — Luxurious elixirs without proof, crafted 
for sophistication and balance.

Himalayan Raspberry Reverie  20
Fresh Raspberry / Triple sec

Kiwi Silk Cream     20
Kiwi / Apple / Pomegranate cream top-up

Punjab Nimbu Elixir    22
Mint / Coriander / Panjabi Masala

Mandarin Passion Glow    22
Fresh Orange & Mint / Passion fruits / Lime Juice 

Tropical Chilli Margarita    22
Guava/Mango/Pineapple (choose one)

PAN India Mocktails
Indian Mocktails — Celebrating native flavours, crafted with 

heritage fruits, spices, and herbs in elegant alcohol-free 
forms.

Cucumber Elder Spritz   22
Fresh Cucumber Juice / Basil Leaf / Lemon / Soda

Gulabi Fizz     20
Rose Syrup / Lychee Juice / Lime / Tonic Water

Masala Jamun Mojito    22
Black Jamun / Mint Leaves / Lime / Cinnamon

Nimbu Narangi Smash   22
Kaffir Lime Leaf / Orange Juice / Indian Lemonade Base
 

We only serve chargeable Purezza or bottled Still/ Sparkling Water
All prices are subject to service charge and prevailing government tax

*Sugar-free cocktails/mocktails add $5.00



Bleasdale Blanc de    98
Blancs NV (Australia) 
Light Floral hints with the touch of Green Apple and Pear

Louis Roedrer             110
Collection 246 Brut
(France)
Toasty brioche and refined mineral finish.

Pio Cesare Moscato            120
d'Asti 2022 (Italy)    
Lightly sweet and fragrant, soft balance for chilli heat.

Roederer Estate Quartet           145
Rosé NV
(USA)     
Elegant berry-toned fizz, versatile with rich tandoori spices.

Sparkling

Wines & Champagnes
A curated cellar — sparkling, white, red, and rosé expressions 

chosen to complement refined Indian flavours with global 
terroir.

Collection 246 Brut MV HALF  98
(France) 
Fresh and elegant, citrus and brioche, versatile pairing.

Carte Blanche Demi-Sec    150
(France) 
Off-dry, round and fruity, balances spice and heat.

Brut Rosé 2017     260
(France) 
Delicate red fruit and citrus, great with tandoori flavours.

Blanc de Blancs 2017    260
(France) 
Pure Chardonnay, mineral and precise, ideal with seafood.

Cristal Brut 2015     628
(France) 
Iconic cuvée, complex and refined, for special dining.

Cristal Rosé 2014             1168
(France) 
Rare prestige rosé, rich yet elegant, ultimate luxury choice.

Champagne

20

24

We only serve chargeable Purezza or bottled Still/ Sparkling Water
All prices are subject to service charge and prevailing government tax



Premium White Wine

Billaud-Simon Chablis   335
Les Preuses Grand Cru 2023
(France)  
Grand Cru finesse, elevates refined seafood curries.

Billaud-Simon Chablis   320
Les Blanchots Vieilles
Vignes 2022 (France) 
Mineral and precise, perfect for grilled
prawns or crab masala.

Faiveley Puligny-Montrachet  360
1er Cru Champ Gain 2022
(France) 
Sophisticated and layered, ideal with
butter chicken or paneer tikka.

Faiveley Meursault 1er   360
Cru Charmes 2021
(France)
Rich and nutty, a match for creamy gravies
and biryani.

E.Guigal Condrieu 2021   190
(France)     
Exotic, floral Viognier that shines with
spicy masalas.

Marqués de Murrieta Pazo   185
Barrantes Albariño 2021
(Spain)   
Fresh and saline, balances chilli-spiced fish tikka.
 

We only serve chargeable Purezza or bottled Still/ Sparkling Water
All prices are subject to service charge and prevailing government tax



DBR (Lafite) Les    88
Legendes R Bordeaux
Blanc 2023 (France)
Classic blend of Sauvignon and Sémillon, 
excellent with spiced fish.

Faiveley Bourgogne    100
Chardonnay 2022
(France)
Smooth, lightly oaked, 
complements creamy korma or butter chicken

Te Mata Estate     120
Sauvignon Blanc 2023
(New Zealand)  
Bright and zesty, cuts through seafood curries.

Los Vascos     110
Sauvignon Blanc 2023
(Chile)     
Fresh and citrusy, lifts smoky tandoori flavours.

 Aussières Blanc 2024   110
(France)     
Floral and easy-drinking, pairs well with
vegetarian starters.

Faiveley Bourgogne    140
Chardonnay 2022
(France)  
Smooth, lightly oaked, complements
creamy korma or butter chicken.

Billaud-Simon     150
Chablis 2022 (France)    
Mineral and precise, perfect for
grilled prawns or crab masala.

 Sirugue Bourgogne    140
Aligoté 2023 (France)  
Crisp and refreshing, great with lighter vegetarian dishes.
 

White Wine

18

22

We only serve chargeable Purezza or bottled Still/ Sparkling Water
All prices are subject to service charge and prevailing government tax



Château Lafite              2998
Rothschild Pauillac 2010
(France)  
Legendary Bordeaux, reserved for prestige dining.

Dominus Christian Moueix 2018  626
(USA)      
Complex and savoury, enhances spice-layered dishes.

Hosanna Pomerol 2012    485
(France)      
Plush Merlot elegance, perfect for lamb or venison.

Te Mata Estate     285
Coleraine 2022 
(New Zealand)    
Iconic New Zealand red, balances spice and richness.

Marqués de Murrieta   200
Gran Reserva 2016
(Spain)   
Classic Rioja, elegant with spice, leather
 and smooth tannins.

Faiveley Nuits-St-Georges   220
Les Montroziers 2022
(France)  
Structured Pinot Noir, dark fruit and earth,
ideal with rich curries.

Remoissenet Beaune 1er   220
Cru Les Teurons 2020
(France) 
Silky Burgundy, red cherry and spice, pairs
well with roasted meats.

Pio Cesare Barolo    310
Ornato 2019 (Italy)   
Powerful Nebbiolo, rose and tar, perfect
for bold lamb dishes.

Premium Red Wines

We only serve chargeable Purezza or bottled Still/ Sparkling Water
All prices are subject to service charge and prevailing government tax



Red Wine

DBR (Lafite) Les    88
Legendes R Bordeaux
Rouge 2020 (France)
Juicy red and Black  currant fruit, mocha
and tobacco notes. Great to pair with
Lamb kebab and Curries

Marques de Murrieta   100
Reserva 2021(Spain)
Silky tannins that support a vibrant,
fresh profile leading to an elegent finish.

Los Vascos Cabernet   110
Sauvignon 2021(Chile)  
Bold and juicy, versatile with grilled
meats and curries.
 

Aussières Rouge 2023   130
(France)     
Juicy and smooth, easy-drinking with
biryani or kofta.
 
 

Bodegas Caro Aruma 2023  120
(Argentina)    
Vibrant Malbec-driven red, excellent with tandoori lamb.
 

Faiveley Mercurey Vieilles  140
Vignes 2022 (France)   
Earthy and robust, matches lamb rogan josh.
 

Domaines Ott BY.OTT    110
Rosé 2022 (France)     
Dry, elegant Provençal rosé, refreshing with smoky tandoori.

Rosé

18

22

We only serve chargeable Purezza or bottled Still/ Sparkling Water
All prices are subject to service charge and prevailing government tax



Vodka
Vodka — Smooth and versatile, distilled with precision, each 

label offers its own distinctive clarity and elegance.

Beluga Noble   18  290

Grey Goose   17  250

SKyy     15  160

Ketel One    16  200

Haku      18  220

Belvedere    16  200

Gin
Gin — A canvas of botanicals, each label distinguished by 

heritage and signature flavor profiles

Rum
Rum — From Caribbean classics to Indian legends, each bottle 

carries the warmth of sugarcane and tradition.

Bacardi White   15  170

Bacardi Añejo Cuatro  16  200

Old Monk     14  150

Mount Gay Black Barrel 17  220

Hendrick’s   18  250

Tanqueray   16  200

The Botanist    17  220

Bombay Sapphire  15  160

Roku     18  250

Sipsmith    18  260

We only serve chargeable Purezza or bottled Still/ Sparkling Water
All prices are subject to service charge and prevailing government tax



1800 Añejo    -  290

1800 Silver    17  260

Don Julio Reposado  17  250

 Don Julio Blanco  16  240

Patrón Añejo    -  290

Patrón Reposado   17  280

Patrón Silver    16  270

Jose Cuervo Reposado 15  160

Jose Cuervo Silver  14  150

Tequila
Tequila — From smooth blancos to aged añejos, each 

expression celebrates the soul of agave and Mexican terroir.

Aperol       16      200

Campari     16     200

Cointreau    16    200

Kahlua     16   200

Jäegermeister    18   250

Drambuie       18    250

Martini Rosse    16    250

Martini Bianco    16   250

Aperitifs/Liqueurs
Each pour tells a story of craftsmanship, heritage, and 

sensory harmony from the beginning to the end of a meal.

Rémy Martin XO   35   600 
Courvoisier XO   25   400 
Hennessy VSOP   18   250 
Rémy Martin VSOP  17   220 

Cognac
Cognac — French artistry in brandy-making, where oak, time, 

and terroir create unrivalled depth.

We only serve chargeable Purezza or bottled Still/ Sparkling Water
All prices are subject to service charge and prevailing government tax



Indri Dru Cask Strength      - 550

Indri Trini The Three Wood 24 350

Glenmorangie 18 Yrs        - 450

Glenlivet 18 Yrs         - 490

Glenlivet 15 Yrs   32 440

Glenfiddich 18 Yrs        - 450

Glenfiddich 15 Yrs   24 350

Balvenie 14 Yrs     25 400

Aberfeldy 16 Yrs   24 350

Singleton 12 Yrs   18 220

Royal Brakla    24 350

Oban      22 300

The Macallan    24 360

Talisker 10 Yrs    22 300

Single Malt Whisky
Single Malt Whisky — Expressions of terroir, craftsmanship, 

and time, each bottle with a story to tell.

We only serve chargeable Purezza or bottled Still/ Sparkling Water
All prices are subject to service charge and prevailing government tax



Blended Scotch Whisky
Blended Scotch Whisky — Time-honoured blends of grain 

and malt, perfected by master blenders for balance and 
elegance.

Chivas Regal  18 Yrs Old   22 300

Chivas Regal 12 Yrs Old   16 200

Dewar’s  18 Yrs Old   24 350

Ballantine’s 17 Yrs Old  22  280

Cutty Sark  Prohibition  20 240

Monkey Shoulder   18 220

Johnnie Walker Blue Label  - 480

Johnnie Walker Gold Label 22 280

Johnnie Walker Black Label 16  200

We only serve chargeable Purezza or bottled Still/ Sparkling Water
All prices are subject to service charge and prevailing government tax



Jack Daniel’s Gold   24   350 

Jack Daniel’s Old No. 7  18   220

Jim Beam Black     18   220

Jim Beam White    16   200

Maker’s Mark     18   220

Wild Turkey 81    16   200

Canadian Club    16   200

Jameson Caskmates   18   220

Jameson Triple Distilled   16   200

Bushmills Black Bush   20   260

Yamazaki     24  380

World Whiskies
World Whiskies — Bourbon, Japanese, Irish, and more — 

distinct styles from across the globe.

We only serve chargeable Purezza or bottled Still/ Sparkling Water
All prices are subject to service charge and prevailing government tax



Beers
Beers — Internationally renowned labels, each chosen for its 
heritage, taste profile, and ability to pair with refined dining.

Tiger    10  18

Heineken     12  20

Guinness    14  22

Erdinger Weissbier  12  20

Beer on Tap

Can / Bottle Beer

Kingfisher      16

Corona      14

Hoegaarden     14

Kirin       18

Asahi Super Dry     16

Peroni 330ml     14

Budweiser     15

Stella Artois     14

Glass                     Pint

We only serve chargeable Purezza or bottled Still/ Sparkling Water
All prices are subject to service charge and prevailing government tax



Avocado Shake      16
Banana Peanut Butter Shake  16
Mix Berry Shake    16
Strawberry Cream Cheese Shake 16
Banana Honey Smoothie    18
Mix Berry & Mint Smoothie   18
Mango & Passionfruit Smoothie   18

Other Beverages

Shakes & Smoothies

Aerated Drinks

Coffee & Tea
Americano     8
cappuccino     10
cafè latte      10
Single Espresso    8
Double Espresso    10
masala tea     8
ginger tea      6
green tea      6
peppermint tea     6

Coke/Coke Zero    6
Sprite      6
Ginger Ale     6
Tonic Water     6
Soda       6
Red Bull      8
Juices      8
(Apple, Mango Orange, Pineapple, Cranberry)

San Pellegrino    10/12
Sparkling Water (500ml/750ml)   

Acqua Panna Natural  10/12
Mineral Water (500ml/750ml)

Purezza Mineral Water  4/pax
Still or Sparkling (free flow) 

We only serve chargeable Purezza or bottled Still/ Sparkling Water
All prices are subject to service charge and prevailing government tax
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