THE BAR AT RIVAAZ

Drinks

COCKTAILS - WINE - BEER - SPIRITS - SOFT DRINKS

House cocktails with an Indian twist, and wines

chosen to sit with spice.
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FROM THE BAR

Cocktails

L 4

Mixed to order at our bar, with a few Indian twists on the classics.

Pineapple Chaat Margarita

A margarita with pincapplc and a pinch of chaat masala.

Curry Leaf Mango Highball

Mango and curry lCHf, SCI‘VCd IOl'lg over ice.

Darjeeling Whisky Highball

Whisky and Darjeeling tea, served long over ice.

Mango Julep

Mango and fresh mint over crushed ice.

Passionfruit Martini

Passion fruit, shaken and served straight up.

Espresso Martini
Vodka, coffee ]iqueur and fresh espresso, shaken until

silky.
o

Negroni

Gin, Campari and sweet vermouth, stirred over ice.

Pink G&T

Pink gin and tonic over ice.
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WINE

Sparkling and white wine

L 4

Grouped by style. VG marks a vegan-friendly wine.

SPARKLING AND CHAMPAGNE
An aperitif, or a fresh finish to the meal.
Bella Modella Prosecco
ITALY
Crisp and frothy, with ripe apple and

citrus.

Champagne Gremillet Brut

Selection
FRANCE

Fruity, with a fine and even mousse.

Champagne Bollinger

FRANCE

Rich, elegant and creamy.

VERY DRY, DELICATE, LIGHT
For light, creamy and mild dishes.
Casa del Arco Blanco
SPAIN
Easy—drinking and Fruity, from traditional

Spanish grapes.

Domaine Genetie Bourgogne

Blanc
FRANCE - VG

Southern Burgundy Chardonnay: fine,

floral and buttery.

Bella Modella Pinot Grigio

ITALY . VG

Light and zesty, with citrus and green

'dpplC.

RIVAAZ

DRY, HERBACEOUS OR AROMATIC

For slightly spicier or tangy dishes.

Les Oliviers Sauvignon

Vermentino
FRANCE

Zesty, with grapcfruit and lemon.

The Mayfly Sauvignon Blanc

NEW ZEALAND

Peach and passion fruit, with a crisp finish.

The Walt Riesling

GERMANY - RECOMMENDED
Ripe, tropical and slightly off—dry. Made

for spicy food.

JUICY, FRUIT-DRIVEN, RIPE
For medium-spiced or fruitier curries.
Mont Rocher Viognier
FRANCE - VG
Aromatic, with stone fruit and

hOl]G}'SUCle.

Wild House Chenin Blanc

SOUTH AFRICA
Ripe peach and tropical fruic, with fresh

citrus.

The Googly Chardonnay
AUSTRALIA
Tropical fruit and green apple, with a

rounded finish.
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WINE

Red and rosé wine
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From light and easy reds to big, warming ones for richer curries.

LIGHT, DELICATE, SIMPLE

Easy drinking, best with mild to medium dishes.

Les Oliviers Merlot Mourvedre
FRANCE

Rﬁd berry, plum ’Al’ld damson.

Beaujolais Villages Cuvée Six
FRANCE

Soft and round, full of cherry.

Montsable Pinot Noir

FRANCE
Chcrry and blackbcrry7 with a touch of

oak.

JUulCcY, MEDIUM-BODIED, FRUIT-LED

For spicier, tomato or onion-based curries.

Manzanos Rioja Tinto
SPAIN

Ripe black and red fruit, with a touch of

spice.

Adobe Reserva Carmenere
CHILE
Sweet red cherry and black pepper.
Smooth and full-bodied.
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SPICY, PEPPERY, WARMING
For rich, flavourful and spicier dishes.
The Wishbone Shiraz Cabernet

AUSTRALIA

Ripe cherry, with a touch of star anise.

Man Meets Mountain Malbec

ARGENTINA - VG RECOMMENDED
Bll,lﬁbﬁl’l’y7 b]ackcurrant and plum

Complex and delicious.

ROSE

A gl‘t’a[ a[[—rouna’er fhar suits most diSlICS.

Portraits of America Zinfandel

14
Rose
USA

Strawberry and raspberry, finishing off-dry.

Bella Modella Pinot Grigio Rosé

ITALY - VG
Fresh and light, with scrawberry and

raspberry.
ROSE
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INDIAN LAGERS AND MORE

Beer and cider
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Served ice cold, by the bottle.

Kingﬁsher BrewDog Punk IPA
330ML OR 650ML - 4.8% 330ML - 5.6%
Cobra Magners Irish Cider
330ML OR 620ML - 4.8% 330ML OR 568ML - 4.5%
San Miguel Heineken 0.0
660ML - 5.0% 330ML - ALCOHOL FREE

Spirits

L 4

Ask for yourfavouritc mixer.

VODKA

Smirnoff - Belvedere

GIN
Gordon's -

Bombay Sapphire -

Tanqueray -
Hendrick's
RUM

Bacardi -

Captain Morgan -

Mount Gay -

Captain Morgan Spiced

RIVAAZ

WHISKY
Bell's - Jack Daniel's -
Glenfiddich - Haig Club

Jameson -

COGNAC
Martell - Courvoisier VS -
Rémy Martin VSOP

TEQUILA

Olmeca
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AFTER DINNER, AND BEFORE

Liqueurs and aperitifs
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A digestif to finish, or an aperitif to start.

LIQUEURS APERITIFS
Baileys - Sambuca - Pernod - Martini, sweet or dry -
Cointreau - Drambuie - Cinzano Bianco - Dubonnet -
Aftershock - Southern Comfort - Pimm's No.l1 - Campari

Archers - Amaretto -
Bénédictine - Malibu - Tia Maria

SHERRY AND PORT
Medium or cream sherry -

Tio Pepe - Ruby port

ALCOHOL FREE

Soft drinks

L 4

P[El’lfy to ChOOS(’fI‘Oﬂl ifyOM are driving.

SOFT DRINKS J20
Coca-Cola - Diet Coke - Orange and passion fruit -
Lemonade Apple and raspberry -
Jupled Apple and mango
Orange - Pineapple - Cranberry AND MORE

Mango lassi - Appletiser -

MIXERS
: . Strathmore still or sparkling water
Tonic - Bitter lemon - P &

Ginger ale - Soda water
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COME AND SEE US

Dinner under the blossom,
from 5pm

L 4

Award—winning Indian cooking on St Thomas Street since 2007.

BOOK A TABLE < SEE THE FOOD MENU >

OPENING HOURS FIND US
Sunday to Thursday 7 St Thomas Street
5pm to 10.30pm Lymington, Hampshire
SO41 9NA
Friday and Saturday
5pm to 11.30pm 01590 679999

Open every day, except Christmas Day. Please ask us about allergens in any drink. VG

marks a vegan-friendly wine. We serve alcohol to over-18s only.

RIVAAZLYMINGTON.CO.UK

RIVAAZ . LYMINGTON


https://www.rivaazlymington.co.uk/reservations
https://www.rivaazlymington.co.uk/menu
tel:+441590679999
https://www.rivaazlymington.co.uk/

