
DRINKS MENU

For private events, we have a range of rooms available to 
hire including The Reading Room, The Gallery and Club Bar.

For details, please contact our dedicated Events Team on 
020 7222 2555 or email events@cinnamonclub.com

Alternatively ask to take a pack with you today. We look 
forward to hosting your next event or party.

Some of our drinks and bar platters may contain or have been in contact with nuts 
please let your server know of any allergies or dietary requirements. 

We import all our spices directly from approved growers across India. Our food suppliers 
have given assurances that none of our ingredients are genetically modified.

Please note that all the vintages were correct at the time of the printing, but subject to change.

W E  L E V Y  N O  S ER V I C E  C H A R G E . 

P R I VAT E  E V E N T S

Please Note: Bar snacks will only be served at the restaurant’s bars.
They will not be served alongside drinks ordered in the main restaurant. 



COCK TAIL S

C LU B  B E L L I N I  £14.00
Belvedere ginger, apricot puree, spiced rose, 
prosecco spumante

P R E T T Y  S P R I T Z  £16.00
Rosemary infused Aperol, hibiscus, passionfruit, ginger beer, 
champagne rose

C LU B  D RY  M A R T I N I  
Gin or Vodka, dry vermouth, bitters. 
Choose a garnish of lemon, olives or spiced onion

Try it with:

N O -32  £15.50
Tanqueray gin, Hibiscus Tea, cardamom, lime

L I M E  L E A F  CO L L I N S  £12.00
Bombay Sapphire gin, lime leaf, lime, soda

Try it with:

Spices & ingredients from the Cinnamon Club kitchen give 
traditional drinks unique style to whet your appetite and ease 
you into the rest of your celebration. Our team are happy to 

hear requests for popular drinks, please feel comfortable asking.

P LYM O U T H  N AV Y  S T R E N G T H  G I N    £14.50
S I P S M I T H  S I P P I N G  VO D K A   £16.00 
G R E Y  G O O S E  VO D K A   £14.50
M M M  ( M U M B A I  M A S A L A  M A R T I N I)   £15.00

D U P P Y  S H A R E  W H I T E  R U M  £13.00

Please inform one of our team of your specif ic allergy or dietary requirement when ordering

CO FFE E  S E L EC T I O N

Filter • Cappuccino • Café Latte • Espresso  £3.00 - £4.00

TE A  & CO FFE E

Our loose leaf teas are carefully selected exclusively from estates 
with the highest standards of worker welfare and environmental 

concern by Jing Single Garden Tea. From these estates we stock one 
of each variety:

Our Musetti coffee is produced by Italy’s award-winning exclusive coffee 
roaster. Roasting and blending in strict line with theartisan principle.

Flame-roasted, ethically sourced and Fairtrade supporters.

A S S A M  B R E A K FA S T   £3.50
Malt, honey, Rasin – Originally from India, full-bodied black tea

O O L A N G  T E A  A L I  S H A N   £5.50
Apricot, cream, strawberry leaf – Originally from Taiwan, uniquely 

creamy with tropical fruit notes and a floral, spring freshness.

2 N D  F LU S H  O R G A N I C  DA R J E E L I N G   £5.50
Grown high in the secret gardens of Sikkim this tea, the f irst pick 

after the snow melt, it’s bright and delicate.

J A S M I N E  S I LV E R  N E E D L E S   £4.00
Delicate tea scented with whole natural jasmine flower

O R G A N I C  J A D E  S W O R D £5.00
 Floral,Edamame,cut grass notes, with origins from China – 
refreshing, sweet, organic green tea; the essence of spring

W H O L E  P E P P E R M I N T  L E A F   £3.75
With origins from Germany, an intensely refreshing herbal tea.

O R G A N I C  R O S E B U D S   £4.00
Rose, Fresh Meadow, Bay Leaf - With origins from Iran.

Naturally caffeine-free, whole, comforting and enchanting.



C LU B  O L D  FA S H I O N E D  
Bourbon or Scotch, jaggery sugar, cardamon & 
angostura bitters 

Try it with:

H A LWA  E S P R E S S O  M A R T I N I   £14.00
Absolut caramelized butter vodka, vanilla, 
coffee liqueur, espresso

CO M PA S S  B OX  A R T I S T ’ S  B L E N D  £14.00
W O O D F O R D  R E S E R V E  B O U R B O N  £14.00
A M R U T  F U S I O N  S I N G L E  M A LT  £19.00
S A Z E R AC  R Y E   £15.50
H O U S E  B L E N D   £12.00

S PIR IT S

We have curated a unique list of spirits, including a selection of our 
very own whisky barrels that can only be enjoyed in the Cinnamon 

venues, they are one-of-a-kind luxury drams. To see a menu of these 
extra special bottles, please ask at your convenience. For the gin-
curious we have curated a selection of our favourite Gin & Tonics.

W E S TM I N S T E R  G I N  & TO N I C  £12.00
Monkey 47 (25ml), rosemary & black olive tonic, 
grapefruit & pineapple

C H E L S E A  G I N  & TO N I C  £14.00
Beefeater 24, Franklin & Sons tonic, green herbs

B E N G A L  G I N  & TO N I C  £14.00
Tanqueray Rangpur, pink grapefruit & 
bergamot tonic, cucumber & mint

H O U S E  M A S A L A  C A S H E W  (v, n) £6.00
Cashew kernels with garlic, fenugreek &  chilli 

K A D H A I  S P I C E D  O L I V E S (v) £6.00
Olives with home made kadhai spice crust

M O U TA B A L  (v) £6.00
Burnt  aubergine and sesame dip with pickled vegetables 

PA N E E R  N A A N Z A  (v, g) £7.00
Cinnamon’s take on pizza- scrambled paneer and 
peppers on naan bread

C H I C K E N  T I K K A  & C H E E S E  N A A N  (g) £7.00
Naan bread filled with mature cheddar and chicken tikka 

C H I C K E N  65  £9.00
South Indian fried chicken 

T E M P U R A  S H R I M P S  £9.50

Curry leaf and chilli mayonnaise                                       

A M R I T S A R I  W H I T E B A I T    £8.50
Gram flour & Carom seed battered whitebait, hot garlic sauce

(v) Vegetarian (g) Contains gluten (n) Contains Nuts. Allergen menus available on request.
Prices include VAT at prevailing rate. We do not levy service charge for tables of up to 8 people. Please inform one of our team of your
specific allergy or dietary requirement when ordering. Our suppliers and kitchens handle numerous ingredients and allergens. Whilst we

have strict controls in place to reduce the risk of contamination, unfortunately it is not possible for us to guarantee that our dishes will be
100% allergen or contamination free. We import all our spices directly from approved growers across India. Our food suppliers have given

assurances that none of our ingredients are genetically modified. Fish may contain small bones. Game dishes may contain shot

B A R  S N ACK S



B U B B LE S

B E E R

K I N G  CO B R A  Strong Lager 750ml 5.2% £20.00
Strong beer, bottle re-fermented and punchy enough 
to stand up to big flavours. Perfect for sharing.

E M P R E S S  Pale Ale 330ml 4.5% £7.50
Designed to pair with the vibrant flavours of our 
food-elegantly fermented.

T H O R N B R I D G E  JA I P U R  IPA 330 ml 5.9% £8.50
A multi-award winning Indian Pale Ale from Derbyshire 

CO B R A  Lager 330ml 4.5%  £6.00
Double filtered smooth lager, synonymous 
with spices since inception.

K I N G F I S H E R  Lager 330ml 4.8% £6.50
Crisp, bright lager that provides uplifting 
refreshment & gentle hops.

N O N -A LCO H O L I C  CO B R A    £5.00
It’s delicate malty, sweet, taste and its 0% ABV means that you 
can enjoy it with any dish.

P E ACO C K  C I D E R   500ml 4.8% £6.50
Brewed from 100% fresh pressed bittersweet cider apples, this 
Cider is designed to accompany Asian food.

C H A M PAG N E                       
NV Champagne Brut, Françoise Monay, France       
NV Champagne Brut Rosé, Françoise Monay, France

S PA R K L I N G  W I N E 
NV Extra Dry Spumante Villa Doral DOC Veneto, Italy

750ml

£80.00

£98.00

£50.00

125ml

£14.50

£18.00

£9.00

A LCO H O L  FR E E

Along with a selection of the usuals, we’ve designed 
some extra special drinks using spices & ingredients 

from the Cinnamon Club kitchen - every bit as great 
as the rest of our menu.

B E L L I N I  #2   £9.00
Apricot puree, spiced rose, LA Brewery 
tropical ginger 

R E D  L A DY  #2 £9.50
Three spirit livener, watermelon cordial, 
curacao orange, lime *contains caffeine

B L I S S  £9.50
Cranberry juice, Peach, Thyme, Ginger, Lime 

M A N G O  L A S S I  £9.00
Natural yoghurt, alphonso mango 

JA S M I N E  P E A R L S  S PA R K L I N G  T E A   £9.00
A pure, sophisticated, sparkling tea made from 
spring green tea that’s naturally scented with fresh 
jasmine flowers, then cold infused and made sparkling.

Please inform one of our team of your specif ic allergy or dietary requirement when ordering


