
The Kasturi Restaurant 

*** Drinks Menu *** 

* Champagne * 
• Moet Chandonnay ‐ NV Vintage 
• Lonson Black Label ‐ NV Reims 
• Martini & Rossi Asti ‐ Sparkling 

• House Champagne 

* White Wine * 
• Pouilly Fuisse ‐ France 

Bright Golden in the glass with inviting aromas of buttered toast and a touch of 
caramel, dry to the taste, with white peach and lovely with buttery chicken or 

fish. 
• Chablis ‐ France 

Produced from the Chardonnay grapes, crisp, clean and dry. 
• Bordeaux Blanc ‐ medium dry ‐ France 

Fragrance of baked apples with a hint of honey. An enjoyable accompaniment to 
pork, chicken and vegetables. 

• Jacobs Creek ‐ Australian Chardonnay 
Melon & Fresh Fruit flavours, to suit a wide range of dishes such as seafood, 

poultry and meats. 
• Jacobs Creek ‐ Semillon Chandonnay ‐ Australia 

A rich refreshing medium bodied crisp dry white wine with an abundance of fresh lemon and tropical 
fruit flavours, enjoy with poultry and seafood. 

• Rioja ‐ Spain 
Lemon peel, plenty of juicy melon with a dry finish. A perfect partner to chicken 

in creamy sauces etc. 
• Valencia ‐ Spain 

A soft and smooth medium wine with a hint of sweetness. Pleasantly fruity, fresh, 
youthful and enjoyable any time. 
• Pinot Grigio ‐ Italy 

An excellent dry wine, it has good weight with a delicate slightly spicy flavour.



• Chilean ‐ Sauvignon Blanc ‐ Chile 
This stylish wine is dry, crisp and fresh with a fine balance of fruits. 

* House Wine - By bottle or Glass * 
• Marcel Hubert ‐ France 

‐ Red, White or Rose wine, Medium or Dry by Bottle. 
• Marcel Hubert ‐ France 

‐ Red, White or Rose wine, Medium or Dry by the Glass. 

* Red Wine * 
• Chateauneuf du Pape ‐ France 

This is a full bodied spicy wine with powerful aromas and a remarkable harmony 
and balance. 

• Faustino V Reserve Rioja ‐ Spain 
Matured for extra smoothness, this silky and elegant wine is an ideal 

accompaniment to cooked meat, lamb, poultry or with both spicy and mild dishes. 
• Faustino VII Rioja ‐ Spain 

Its inviting fruity flavours are perfect with everyday poultry and red meat dishes. 
• Jacobs Creek ‐ Shiraz ‐ Australia 

A medium bodied wine with spicy pepper and liqourice aromas, plum and cherry 
flavours with a soft textured finish. 

• Jacobs Creek ‐ Cabernet Sauvignon ‐ Australia 
A medium bodied wine with mint and cassis aromas, rich berry fruit flavour and 

soft tannin finish. 
• Jacobs Creek ‐ Greenache Shiraz ‐ Australia 

A soft, fresh and spicy wine, its fruit driven style is ideal with red or white meats 
and poultry. 

• Chilean Merlot ‐ Chile 
Deep Ruby colour, a light fruity wine. Delightful bouquet and deep flavour. 

• K.W.V. Pinotage ‐ South Africa 
Medium to full bodied, this wine has a deep red colour, fruity yet soft, smooth 

plum flavour. 

* Rose Wine * 
• Mateus Rose ‐ Portugal 

• Ernest & Julio Gallo ‐ California ‐ White Greenache



* Spirits * 
• Gordon Gin 

• Smirnoff Vodka 
• Bacardi 

• Rum 
• Bells Whisky 

• Jameson Irish Whisky 
• Jack Daniels 

• Southern Comfort 

* Brandy * 
• Remy VSOP ‐ Cognac 

• Martell 

* Aperitifs * 
• Malibu 

• Martini Extra Dry 
• Martini Rosso 

• Cinzano Bianco 
• Bristol Cream ‐ Sherry 

* Liqueurs * 
• Benedictine 
• Cointreau 
• Tia Maria 
• Drambuie 
• Sambuca 

• Peach Schnapps 
• Baileys Irish Cream



• Amaretto 

* Lagers and Draught * 
• Carlsberg ‐ Pint 

• Carlsberg ‐ Half Pint 
• Bitter ‐ Pint 

• Bitter ‐ Half Pint 
• Kingfisher ‐ Pint ‐ Indian Lager 

• Kingfisher ‐ Half Pint ‐ Indian Lager 

* Bottled Beer * 
• Budweiser 

• Tiger 
• Cobra 

• Strongbow 

* Minerals and Soft Drinks * 
• Coca Cola 

• J2O 
• Orange Juice 
• Lemonade 

• Tonic or Soda Water 
• Ginger Ale 

• Pineapple Juice 
• Still Mineral Water 75cl 

• Perrier Water 
• Perrier Water 75cl


