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Raising the Bar
As the year draws to a close, toast the finest drinking experiences from 

around the country. Each bar on our top ten list has something unique to 
offer—from the most well-stocked to the truly royal, to hosting the most 

imaginative cocktails, all you need do is clink glasses and say Cin Cin.

By sandeep arora

Anjum, FAirmont,  
jAipur
the mountain top Dram
A majestic location close to Delhi, 
the Fairmont builds the mood with 
its fine location, a well-planned 
bar and great service. Anjum, the 
lobby bar, offers a good selection 
of new-age cocktails, including one 
which uses an exotic mountain herb 
called amchu and white. the whisky 
selection is interesting but could 
be supplemented. A snack menu 
includes methi tacos—mashed corn, 
potato onion fritters, avocado tomato 
jam, sweet yoghurt and karara jhinga 
(cornmeal crusted prawns). Sip on 
some wine and enjoy the sunset 
views from the ornate windows.

Cost for two `3000

the BrASS 
room, itC  
royAl BengAl,  
KolKAtA
Best of east 
Stone walls and metallic 
interiors pay tribute to 
Kolkata’s affection for 
Western music at this bar 
which houses close to 250 
wine labels. interesting 
cocktails like Finishing 
touch’ containing aged rum, 
pineapple puree, mishti doi 
and jaggery syrup and live 
to eat—aged rum, banana, 
coconut wine, watermelon, 
pomegranate, papaya and 
tamarind are recommended.  

Cost for two `3,000 

the SAFAri lounge,  
the loDhi, neW Delhi 
A Wild Spirit 
this unique bar, which pairs international 
cocktails with rustic indian dishes, serves 
over 130 inventive cocktails and boasts a 
fine selection of premium spirits. the Safari 
lounge also showcases an exclusively curated 
collection of wildlife photographs, offering an 
ambience that is perfect for unwinding or a laid 
back tête-à-tête. the menu is quite imaginative 
with an extensive range of rare whiskies, craft 
cocktails, including the Safari martini, made 
with roberto Cavalli vodka, dry vermouth, 
gorgonzola stuffed olives and mint and paloma 
italiana with campari, tequila, agave, grapefruit 
and soda.  

Cost for two `3,000 plus taxes

trophy BAr, umAiD BhAWAn  
pAlACe, joDhpur
A royal retreat
Solitude, whisky and a regal setting—now that’s the recipe 
for a perfect cocktail. Wildlife trophies, tiger skin cushions, 
stuffed gazelles and bears, tusks, hunting and fishing 
memorabilia take guests on a journey into the sporting 
lifestyle of the erstwhile royals. premium single malts, 
cognacs and innovative cocktails like jodhpur lancers 
and the mathania Chilli martini are favourites with global 
guests. Small plates offering tapas and canapés rule the 
bar menu that also reinvents classics such as mezze 
shots with spiced khakra, best enjoyed with a refreshing 
beer on a sunny day. 

Cost for two `5,000
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the liBrAry, the 
leelA pAlACe,  
neW Delhi 
in August Company
the ambience at the library 
speaks of an old-world 
charm, of an era gone by, of 
chesterfield chairs and old 
school chums. it’s a place to 
catch up with old buddies and 
colleagues. it is one of the 
remaining lounges where one 
can still have an audible con-
versation. the music under-
stands the space, unlike most 
lounges today where you end 
up shouting above the din. the 
library boasts an enviable col-
lection of whiskies, cigars and 
innovative martinis.  Alfresco 
dining is great for enjoying 
smoky single malts, cigars and 
gin cocktails. pair the rich aged 
variants of whisky with cana-
pes and the cheese platter and 
sit and natter.

Cost for two `5,000

lunA nuDo guStA,  
the St. regiS,  
mumBAi
luxury and leisure
Christened such to represent 
the energy of the moon which 
controls the movement of the 
tides, this bar on the 37th floor 
pulsates with energy. luna 
37 with elder flower syrup, 
sparkling wine and campari 
and Selene, a blue pea infused 
gin with egg white and rose 
water are favourites. Avocado 
toast, cream cheese and 
shaved truffles and the chicken 
parmigiana, are well paired with 
highland whiskies. music takes 
centre-stage at the luna, with 
specially curated nights  

Cost for two `3,000

the Cheroot, itC 
grAnD CholA, 
ChennAi 
of malts and Cigars
Fine rare malts, a good cocktail 
selection and a well appointed 
cigar lounge define the 
Cheroot Bar. mylapore Winter, 
a refreshing combination 
of tequila, pineapple and 
coriander, and old madras 
heat, a mix of brandy and 
honey, embellished with spices 
like ginger are innovative 
cocktails that are best paired 
with the madras Fried Chicken 
and the mini Stack Burger and 
you are sorted for the evening. 

Cost for two `3,500 

Atrium BAr AnD lounge,  
tAj lAnDS enD, mumBAi 
A “Spirit”ual experience
With a view of the seascape, Atrium 
offers a wide-ranging selection 
of whiskies and spirits. these are 
finely complemented with a menu 
that seeks to bring out mumbai’s 
dynamic street culture. the Whisky 
trails are well planned and offer an 
opportunity to taste different styles. our 
recommendation of drinks include the 
White lady, a blend of gin, fresh lemon, 
sugar and egg white in a refreshing 
format; and the interesting Scofflaw.  

Cost for two `5,000

CirruS 9, the oBeroi,  
neW Delhi
Bar with a View
Cirrus 9 offers sweeping views of the Delhi 
golf course and humayun’s tomb with a 
geometrical metal and glass chandelier 
dominating the indoor lounge. the cocktail 
repertoire has tropical and oriental 

influences, with fresh ingredients and fruits  
that make them playful and fun. Bar offerings 
also serve up imaginative multi-spirit blends 
with house-made infusions and syrups that 
add both colour and glamour to the glass. to 
complement the cocktail selection, there is a 
global food menu of dishes that straddle both 
adventurous and familiar. 

Cost for two `4000

riKA, pArK hyAtt, 
hyDerABAD 
ice and Spice
Derived from the name 
paprika, rika provides quite 
a unique combination of 
fine culinary and cocktail 
theatrics. new additions 
include some japanese-
inspired cocktails, specially 
paired with the finest sushi 
and lobster teppenyaki. rika’s 
chilli-infused cocktails, Devil 
in Disguise and the Secret 
garden are star attractions 
and add to the drama.   

Cost for two `2,000


