Our long-term mission statement is to produce a wine
list that compliments Café Spice Namaste’s exciting
and innovative cuisine. Over the last 15 years this
continuing process of experimentation, adaptation &
fine tuning has yielded some exciting, surprising &
interesting result.

WHITE WINE:

We found that wines that are too heavily oaked or too
rich become clumsy and unbalanced, whilst dry unoaked
whites such as semi aromatic varieties 1like Pinot
Grigio, Sauvignon Blanc and Riesling compliment even
the hottest dishes. The crisp acidity and clean fruit
flavours has a softening effect on the palate. The
best all round white wine were the Mitchell Riesling
and Kate Radburnd’s CJ Pask Sauvignon Blanc, because
of their elegance, freshness and finesse.

RED WINE:

Wines from the hotter regions faired better than those
from cool climates. The spicier and riper the wine,
the better it was at handling the complex flavours of
ginger, chilli and fresh spices. We were particularly
pleased with the Rioja Crianza from Marqués de Caceres
and the Peppertree Shiraz from our good friend Andrew
Mitchell.

ROSE WINE:

The fresher and fruitier the wine, the better is was
at complimenting the food. We have chosen the exciting
Pinot Grigio Rosé from Ca’ Solare and the
environmentally sustainable ‘Omahu Road’ Rosé from New
Zealand’s CJ Pask Winery.

CHAMPAGNE & SPARKLING:

The richer styles of Champagne seemed to cope better
and none more so than the Bollinger Special Cuvée.
However, Cyrus’ personal favourite is, still after all
these years, the Laurent Perrier Rosé Brut, which
offers quenching Pinot Noir fruit combined with an
elegant refined finish. Obviously, everyone has an
individual palate and their taste will be different
and sometimes nothing else quite hits the spot like a
Cobra Lager, but why not experiment with our fantastic
wine 1list, which we promise will enhance your dining
experience.
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CHAMPAGNE & SPARKLING

Robe d’Or Blanc de Blancs (NV France) £22.95
This 1is an excellent French Sparkling wine, Jjuicy,
lively and light with delicious floral, lemony fruit.

Mercier NV £39.95
Ripe apple and pear aromas with a hint of freshly
baked bread and subtle spice

Bollinger Special Cuvée NV £59.95
The classic Champagne with rich, full, distinctive
fruit and an elegant biscuity finish

Laurent Perrier Brut Rosé NV £69.95
Cyrus still nominates this as the best Champagne to
go with all his menu choices. A perfect wine for food
matching

Champagne Krug ‘Grande Cuvée’ NV £129.50
The aromas of baking brioche, coconut, candied
citrus and leather pick up roasted coffee and
grilled nuts on the palate, permeating the senses.
96/100, Wine Spectator Magazine

SHERRY

TIO PEPE (100m1) £3.25

The Dbeautifully dry taste of José Angel's wine
proved a great success in 1849 Manuel named what is
now the world's Dbest-selling Fino after it's
creator, (tio being Spanish for uncle)

Tio-Pepe.

Harvey’s Bristol Cream (100ml) £3.25
A unique blend of Fino, Amontillado, Oloroso and
Pedro Ximénez wines.




ROSE WINES

Garnacha Rosado (Pleno, Navarra, Spain)£16.95
Bright cherried, soft textured Rose, with lovely
pure, clean Garnacha flavours of spicy raspberries.

Pinot Grigio Rosé (Italy) Ca’ Solare £19.95
Delightfully fruity wine packed 1lively red berry
fruit with a well-balanced fruit and quenching finish

WHITE WINES

Chenin Blanc (Wide River, South Africa)£16.95
Clean & Bright, peppery and aromatic, with tropical
fruit flavours and refreshing acidity.

Sauvignon Blanc (Chile) Vifa Ladera Verdef£l17.50
Fruity, zesty elderflower aromas, combined with guava
and papaya flavours which adds an appealing roundness
to the whole flavour.

Pinot Grigio (Italy) Ca’ Solare £18.95
This wine 1is not shy of flavour, oozes with ripe,
floral scents and closes on a fine apricot finish

Viognier (Argentina) Alto Pampas del Sur£19.95

A delightful pale vyellow <colour, fresh aromas
reminiscent of peaches and exotic fruit and a crisp
lively finish

Unoaked Chardonnay (Mendoza, Argentina)£19.95
Citrus and tropical fruit aromas, untainted by oak
produces a deliciously fresh and versatile wine

Rioja Blanco (Spain) Marqués de Céaceresf£21.50
Pronounced citrus, peach and wild herb aromas, with a
dry melon, grapefruit and lime finish




WHITE WINES

Sauvignon Blanc ‘Omahu Road’ (N. Zealand)£24.95
CJ Pask Winery. Floral gooseberry fruit with a
zingy grapefruit flavour on the palate

Riesling ‘Watervale’ (Australia) £28.50
Terrific fruit (citrus, 1limes, and oranges) in
addition to fresh, dry, medium bodied flavours, and
plenty of zesty acidity

Pouilly-Fuissé ‘les Vieux Murs’ (Burgundy)£35.95

E Loron et Fils

“Delicious. Reticent in aroma, but struts its stuff
on the palate, mingling apple, pear, lemon and
mineral flavours with a creamy texture and mouth
watering structure. Good intensity from start to
finish”. 88/100 Wine Spectator Magazine

RED WINES

Tempranillo (Navarra, Spain) Pleno £16.95
Soft and attractive lively red, with no oak and the
fruity flavours shine

Cabernet Merlot (Chile) Vicuna £17.95
Soft, and ripe. This is an easy-going red wine with
an appealing fruity bouquet and smooth rounded
finish

Shiraz-Cabernet £18.50
Robust and well rounded. A ripe blackcurrent and
damson fruit flavour with Jjust a suggestion of
background oak.

Malbec (Argentina) Alto Pampas del Sur £20.95
A deeply coloured wine with a deep concentrated damson
and mocha

Rioja Crianza‘Gustales’ (Marqués de Caceres £24.50

Loads of character and class with marked oak aged
character that balances harmoniously with its rich
concentration of red berry fruit.



RED WINES

Fleurie ‘les Mauriers’ (Beaujolais) H Fessy 31.95
Concentrated and aromatic with hints of violets and
soft velvet finish

Shiraz ‘Peppertree’ (Australia) £29.50
Shiraz Peppertree Vineyard 1s a spicy, earthy,
peppery effort displaying notions of blackcurrants,
plums, and cherries. With good richness, medium to
full body, and a heady, long finish.

90/100 Robert Park

Pinot Noir (Bourgogne) £35.95
Full of ripe Pinot Noir flavours. Damson, raspberry
and black cherry with a fine elegant full finish.

CLASSIC COCKTAILS

Mojito £6.75
A Fusion of Barcardi Oro, muddled with mint, lime
and brown cane sugar. Served over crushed ice, and

garnished with angostura bitters.

Cosmopolitan £6.50
Finlandia Vodka shaken with fresh 1lime, Cointreau
and Cranberry juice served straight up in a chilled
glass and garnished with Lemon Slices.

The Original Margarita £6.50
The classic cocktail for the traditional drinker.
Tequila Gold shaken with Cointreau and lime juice,
rimmed with organic welsh oak smoked sea salt and
served with an olive.




THE CAFE SPICE COCKTAILS

(An exclusive range of alcoholic cocktails created in-
house)

Red Chilli Mojito £6.95
A fusion of In house matured Kashmiri Red Chilli
Rum, muddled with mint, lime and brown cane sugar.
Served over crushed ice, and garnished with
angostura bitters.

Just Going Mangoes £6.25
Mango Sorbet shaken with elderflower and rose
syrup, muddled with a fusion of bourbon whisky and

mango lassi. Poured over crushed ice and burnt
sugar.
Rose Sherbet with a Twist £6.25

A favourite cocktail of our very special regulars
Shernaz Engineer and Roshni Subedar, made just the
way they 1like it. Indian Rose Syrup shaken with
ice, mint and a touch of lime poured over Brazilian
Cachaca and Bacardi Superior. Topped with soda and
garnished with fresh mint and sliced ginger.

Café Spice Iced Tea £6.50
Spiced Tea shaken with crushed ice, Cointreau and
Bacardi Superior. Muddled with mint and elderflower
syrup, then poured over burnt sugar and served on
the rocks.

Flamin Jam’s £6.95
Mint, 1lime and Dbrown sugar are muddled together
with Bourbon Whisky and a few drops of tobassco.
Served over crushed ice and garnished with
angostura bitters.

CoCorrrumba! £6.95
Another fab in-house special made with coconut
water, Jamaican Appleton Rum, shaken with fresh
mint and brown sugar. Poured over crushed ice and
laced with rose syrup




“Bushwhacker” £14.95
This cocktail was made as a special request to a
customer of ours, who really wanted a ‘drink’.
Melted Vanilla ice cream is blended with Bailey'’s,
Kahlua, Amaretto, Finlandia Vodka and a touch of
white rum. Shaken with Brown cane sugar and a touch
of rose Syrup. Served over crushed ice and
garnished with grated coconut.

THE CAFE SPICE COCKTAILS

(An exclusive range of non-alcoholic cocktails created
in-house)

Falling from Heaven £5.25
A Dblend of mango and passionfruit sorbet shaken
with rose syrup and brown sugar. Poured over
crushed ice and mint. Laced with an in-house

Raspberry and Hibiscus flower syrup.

Fruits of the Forest £5.25
A combination of organic Denham Estate Cox Apple
juice shaken with sliced oranges, cranberry Jjuice,
and grenadine. Poured over muddled mint and brown
sugar and topped with crushed ice.

Spring Blossom £5.45
Elderflower syrup shaken with ice and coconut
water. Poured over burnt sugar, fresh mint and

crushed ice. Garnished with Rose syrup and orange
zest.

TRADITIONAL HOUSE SPECIALITIES

A range of traditional speciality drinks from India
made fresh in-house

Lassi (Sweet, Salted or Mango £3.25
A very popular Indian Drink made with Greek
yoghurt

Rose Sherbet £2.50
Extract of Rose syrup shaken with ice and fresh
mint., poured over the rocks. It can be served with

still, sparkling water or chilled milk according to
your liking.



Limbu Pani £3.50
A refreshing drink of muddled fresh 1lime, with
brown cane sugar or organic sea salt according to
your 1liking. Shaken with crushed ice and topped
with either still or sparkling water. This drink is
by far one of the most refreshing drinks you will
ever have. It cools the body, eases the digestion
and releases that lovely “ahhhhhhhhhh” after every
sip.

SOFT DRINKS

Carbonated soft drinks £2.25
Coca Cola, Diet Cola, Lemonade, Tonic Water, Bitter
Lemon, Soda Water, Ginger Ale, Slim Tonic

Mineral Water £3.25
Hildon Mineral Water Still / Sparkling (750ml Bottle)

Fruit Jjuices £2.75
Pineapple, Orange, Peach, Apricot, Cranberry, Spicy
tomato, Apple & Mango

“Takdaneh” Pomegranate Juice £2.95
One of the finest Pomegranate juices from Iran, rich
in vitamins and minerals.

Mix Fruit Juice £3.50
A Tropical Multivitamin Fruit Jjuice combo, shaken
with a hint of rose syrup and poured over crushed

SPIRITS

SPIRITS (served in multiples of 25ml) £3.50

Gordon’s Gin / Bombay Sapphire / Tanqueray /
Smirnoff Vodka / Johnnie Walker Black Label Jack
Daniel’s / Jameson / Bell’s Whisky / Bacardi
Superior Captain Morgan Dark Rum / Southern
Comfort / Tequila Garcia Silver Pimm’s No.l /
Campari Red

(please ask for more selection)



LIQUEURS

LIQUEURS (served in multiples of 25ml) £3.95
Benedictine / Grand Marnier / Amaretto / Bailey’s /
Kahlua / Sambuca Kummel / Cointreau / Tia Maria /
Créme de Menthe / Drambuie Cream Peach Schnapps /
Malibu

(please ask for more selection)




