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During the colonial period, European
powers, particularly the Portuguese
_and the British, established spice
~ plantations in Kerala. Major export
% destinations Europe, North America,
- South East Asia (Indonesia)
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Kerala Spice Trade
Cocktail Pairing
Z5495++

“Cardamom”

Juniper spirit, Basil, Absinthe, Cucumber,
Cardamom

"Qléve"

Italian bitter apéritif, Prosecco, Soda, Orange, Clove
"Black Pepper”

Agave Spirit, Grapefruit Juice, Soda, Lime, Honey,
Black Pepper Salt Rim

“Turmeric"

Mango, Agave Spirit, Lillet Blanc, Lime, fresh raw
turmeric garnish
"Cinnamon"

In-house Limoncello & Cinnamon Liqueur

all prices in indian rupees, exclusive of government taxes
please advise the server should you be allergic to any ingredient (s) / have dietary restriction (s)
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