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- Jamun

- Gin Shikanji

- sea side tequila

- Spanish Gin Tonic

- Smokey Bourbon

- Tropical LIIT

- Sweet Lime Reprise
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Cocktail Menu

- Sev Doodh

- Dhungar Dal Makhani

- Peri Peri Cottage Cheese

- Anda Ghotala

- Aslum Butter Chicken

- Roti Pe Boti

- Keema v 
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COCKTAILS

ICOKIN COCKTAILS
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JAMUN

History
Jamun was first introduced in our 2021’s summer 
menu , drink got so popular because of its 
refreshing taste that patrons requested us to keep 
in our menu , since then it has been a constant 
cocktail at House Of Malts.

Ingredients 
Jamun puree , Lemon Juice , Black Salt & Gin

PRICE>>>>>>>>>>>>>>>>>>>>>₹680
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GIN SHIKANJI

History
Summer menu of 2021 not just gave birth to Jamun - 
one more iconic cocktail came from that menu was 
Gin Shikanji – drink got popular because of its 
local combination with Gin.

Ingredients 
Cumin Seed, Black Salt ,Simple Syrup , Mint & Gin 

PRICE>>>>>>>>>>>>>>>>>>>>>₹680



SEA SIDE TEQUILA

History
Sea Side Tequila was introduced in our signature 
cocktail menu in 2023 since then it has been a 
crowd favourite because of its refreshing notes 
with hints of ginger and lime . 

Ingredients 
Orange Juice , Ginger , Lemon Juice & Tequila

PRICE>>>>>>>>>>>>>>>>>>>>>₹680
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SPANISH GIN TONIC

History
First Cocktail of first bar menu of House Of Malts 
(2019) – since Gin cocktails was global trend in 
2019 and this variation of G&T was liked because 
of its complex yet balanced  combination of 
cinnamon sticks , star anise and grape fruit . 

Ingredients 
Grape Fruit , Cinnamon , Star Anise & Gin

PRICE>>>>>>>>>>>>>>>>>>>>>₹680
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SMOKY BOURBON

History
Cocktail was first introduced in winter cocktail 
menu of 2021 , smoky bourbon was inspired from 
classic cocktail OLD FASHIONED but with a dense 
smoke , attire and feel of this cocktail was so 
good that people started ordering just because the 
way it looked and aroma it had.

Ingredients 
Angostura Bitter, Sweet Vermouth & Bourbon Whiskey 

PRICE>>>>>>>>>>>>>>>>>>>>>₹680
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TROPICAL LIIT

History
It actually came into our menu in 2023 -a female 
guest requested our barmen to make a refreshing 
LIIT with real fruits and drink should have 
strength of LIIT but it should be fruity on palate 
– and that’s how our most popular LIIT came was 
born.

Ingredients 
Lemon Juice , Pineapple , Orange , Kiwi , Apple & 
5 spirits

PRICE>>>>>>>>>>>>>>>>>>>>₹1100
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SWEET LIME REPRISE 

History
Curated by our very own Barmen Mr. Sanjay Yadav. 
Just right notes balanced with fizzy ginger ale 
made sweet lime reprise our star cocktail in our 
signature menu of 2022. 

Ingredients 
Fresh Sweet Lime Juice , Ginger Ale & Gin

PRICE>>>>>>>>>>>>>>>>>>>>>₹680
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SEV DOODH

History
Sev Doodh is actually older then House of Malts , 
it was kept in first menu of our first restaurant 
HORN OK PLEASE , Khandwa Road in 2012 since then 
it has been our favorite , creamy , mild and 
flavourful dish is inspired from Dhabas of MP 
Rajesthan highways – a must try at House Of Malts 

PRICE>>>>>>>>>>>>>>>>>>>>>₹425



DHUNGAR DAL MAKHANI

History
Inspired from royal kitchens of Rajesthan , 
Dhungar dal makhani was introduced in winter menu 
of 2021 , where classic dal makhani was smoked 
with pure ghee and clove in a pot . 

PRICE>>>>>>>>>>>>>>>>>>>>>₹380
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PERI COTTAGE CHEESE

History
His dish was invented in 2020 winter menu – the 
idea was to offer a crispy fried & spicy paneer 
dish which can go along with drinks and act as 
finger food , since then it was been our most 
selling starter. 

PRICE>>>>>>>>>>>>>>>>>>>>>₹430



ANDA GHOTALA

History
Inspired from Surat’s famous egg street – at House 
Of Malts we made it more refined & balanced with 
different layers of egg and whole Indian spices. 
IF you are an egg lover , this dish is for you . 

PRICE>>>>>>>>>>>>>>>>>>>>>₹330
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ASLUM BUTTER CHICKEN 

History
Straight from Old Delhi , Aslum butter chicken is 
iconic dish from decades – at House Of Malts we 
introduced this dish in 2020 – dish got its 
popularity after covid in when online food 
ordering was all time high, from Old Delhi to 
Indore’s Kitchen this dish has its own fan base

PRICE>>>>>>>>>>>>>>>>>>>>>₹570
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ROTI PE BOTI

History
Originated from North India – slow cooked mutton 
served on hot flaky roti , garnished with onion 
ring , coriander & lemon – its one of the most 
ordered starter from our menu – if you are a 
non-vegetarian & you are at House Of Malts , you 
just cant miss it.  
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PRICE>>>>>>>>>>>>>>>>>>>>>₹620



KEEMA PAV 

History
Keema Pav at House Of Malts is inspired from Irani 
Cafes of Mumbai , minced mutton cooked with whole 
Indian spices to perfection and dressed with sunny 
side up egg – this dish is so rich in flavours 
that our guest specially come to have it as meal 
art House Of Malts.

PRICE>>>>>>>>>>>>>>>>>>>>>₹520
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SEVEN YEARS
SEVEN MOODS
ONE HOME

Monday Marvellous

Tuesday Acoustic

Wednesday Soulful

Thursday Sufi

Friday Punjabi

Saturday Rhythms

Sunday Chill Out




