Drinks List




Thank you for dining at BiBL.

The name of this restaurant is an incredibly meaningul one.
Not least because it is named after the two bigdest
influences on my cooking - my grandmothers - but also
because I can think of no greater stalwarts of generous
hospitality than matriarchs across the Indian subcontinent.

What we serve (and how we serve it) is based on memories and
stories from a life split across India and England. Much like
myself, we are actually neither ‘authentically’ Indian or
English. Instead, we allow our suppliers and partners to lead
us with the world’s very finest produce, while remaining true to
our heritage.

We are truly excited to have you with us, in no small measure,
it allows us to do what we love.



British colonial presence in India during the Victorian era played a
significant role in shaping a growing drinking culture across the

country, bringing a taste for spirits and mixed Arinks.

No cockrail better exemplifies this history than the “Gin and Tonic,”
developed in India as a way to make quinine (used to treat malaria)

more palatable by mixing it with gin and soda water.

This eventually became a staple of colonial-era cocktail culture in

India.

Which is exactly why we don’t feature one on our list.

Mixed Drinks

Jasmine Highball
Oliver’s Apple Eau de Vie & Jasmine Tea

Calamansi Margarita
Tapatio Tequila & Chaat Masala

Curry Leaf Martini
Desi Daru Vodka, Mango & Lemon Odl

Clarified Colada
Damoiseau Rhum, Coconut, Sri Larnkan Bitters

Mysore Negroni
Tanqueray No. Ten Gin, Toasted Coffee Campari & Vermouth

Chet’s Manhattan
Macallar Double Cask 12yo Whisky & Sandalwood

Kulukki Sharbath
Indian Lemon Juice & Green Chilli Soda

Pentire & Tonic
Blood Orange & Sea Rosemary Botanical
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By The Glass

OO0

The wine list at BiBi reflects everything we love about
restaurants: working with world class suppliers and
producers to source the best wines with the same vigour
with which we curate our food.

SPARKLING

2016 Pol Roger ‘Vintage’
Champagne, France (from Magnum)

NV Langham ‘Corallian Classic Cuvée’
Dorset, England

DRY SHERRY

NV Equipo Navazos ‘La Bota 113 Manzanilla Navazos’
Sanlucar de Barrameda, Spain

NV Bodegas Tradicion ‘Amontillado VORS’
Jerez de la Frontera, Spain

NIHONSHU (SAKE)

Kanemitsu Shuzo ‘Kamo Kinshu Junmai Ginjo’
Hiroshima, Japan

Tshuchida ‘Koji 99 Kimoto Junmai’
Gunma, Japan
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WHITE

2024 Pazo Sefiorans, Albarifio
Rias Baixas, Spain

2020 Okonomierat Rebholz ‘Riesling vom Rotliegenden Trocken’

Pfalz, Germany

2022 Moreau-Naudet, Chablis
Burgundy, France

2024 Vassaltis, Santorini

Cyclades, Greece

2021 Domaine Vacheron ‘Les Paradis’, Sancerre
Loire Valley, France

2023 Tolpuddle Vineyard, Chardonnay
Coal River Valley, Australia

OO0

2017 Rudi Pichler ‘Kollmiitz Smaragd’, Griiner Veltliner
Wachau, Austria

2014 Jean-Noél Gagnard ‘ler Cru Les Chenevottes’
Chassagne-Montrachet, Burgundy, France
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By The Glass
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RED

2023 Chateau Thivin ‘Les Sept Vignes’, Cote-de-Brouilly
Beayjolats, France

2020 Alkina ‘Night Sky’, Grenache, Shiraz, Mataro
Barossa Valley, Australia

2014 Bodegas Lopez de Heredia ‘Vifia Bosconia Reserva’
Rigja, Spain

2021 Dog Point Pinot Noir
Martborough, New Zealand

2016 Piero Busso ‘San Stuntet’, Barbaresco
Piedmont, Italy

2019 Chateau Margaux ‘Margaux du Margaux 3eme Vin’, Margaux
Bordeaux, France

OO0

2013 Smith Madrone, Cabernet Sauvignon
Spring Mountain District, Napa Valley, USA

2022 Dujac Fils & Péres, Morey-St-Denis
Burgundy, France
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SWEET & FORTIFIED

NV Balivet ‘Méthode Ancestrale’, Bugey-Cerdon
Savoie, France (Sparkling)

2021 J.J. Prim ‘Graacher Himmelreich Auslese’, Riesling
Mosel, Germany

NV Brannland Cider ‘Ember Iscider’, Ice Cider
Umea, Sweden

COLD BREWS

Osmanthus Cold Brew
Oolong Tea & Mandarin Peel, served over ice

Saicho Sparkling Jasmine
Fyjian, China

Saicho Sparkling Hojicha
Shizuoka, Japan

Saicho Sparkling Darjeeling
Dazjeeling, India
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Sparkling
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2019 Izar-Leku ‘Brut Hondarrabi Zuri’
Getariako Txakolina, Spain

NV Hundred Hills ‘Preamble No. 2’
Oxfordshire, England

NV Langham ‘Corallian Classic Cuvée’
Dorset, England

NV Egly-Ouriet ‘Les Vignes de Vrigny ler Cru’, Brut
Champagne, France

2019 Vouette et Sorbeé ‘Blanc d’Argile’, Blanc de Blancs
Champagne, France

NV Langham ‘Perpetual 1st Edition’
Dorset, England

2015 Jacques Lassaigne ‘Millésimé’
Champagne, France

2016 Pol Roger ‘Vintage Brut’ (1500ml)
Champagne, France

2015 Pol Roger ‘Cuvée Sir Winston Churchill’, Brut
Champagne, France

172éme édition Krug ‘Grand Cuvée’
Champagne, France

NV Jacques Selosse ‘Initial’
Champagne, France
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White

OO0

2024 Pazo Sefiorans, Albarifio
Rias Baixas, Spain

2021 Dominio do Bibei ‘Lapola’
Ribeira Sacra, Spain

2020 Okonomierat Rebholz ‘Riesling vom Rotliegenden Trocken’
Pfalz, Germany

2017 Domaine Bargylus ‘Grand Vin Blanc’
Antioch, Syria

2022 Moreau-Naudet, Chablis
Burgundy, France

2020 Domaine Zind-Humbrecht ‘Turkheim’, Gewurztraminer
Alsace, France

2024 Vassaltis, Santorini

Cyclades, Greece

2019 Francois Chidaine ‘Les Argiles’, Vin de France Chenin Blanc
Loire Valley, France

2016 Bodegas Lopez de Heredia ‘Vifia Gravonia Crianza’
Rigja, Spain

2023 Kumeu River ‘Coddington Vineyard’, Chardonnay

Kumeu, Auckland, New Zealand

2023 Christophe Blanc ‘Les Vallins’, Condrieu

Northern Rhéne, France

2018 Domaine du Pélican ‘Savagnin Sous Voile’, Arbois
Jura, France (Oxidative)

2021 Domaine Vacheron ‘Les Paradis’, Sancerre
Loire Valley, France
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White
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2023 Tolpuddle Vineyard, Chardonnay
Coal River Valley, Australia

2015 Pazo Sefiorans ‘Seleccion de Afiada’, Albarifio
Rias Baixas, Spain

2021 La Durbane, Chateauneuf-du-Pape
Southern Rhéne, France

2022 Pierre Gonon ‘Les Oliviers’, Saint Joseph
Northern Rhéne, France

2021 Brendan Stater-West ‘Brézé’, Saumur
Loire Valley, France

2023 Laurent Tribut ‘ler Cru Beauroy’, Chablis
Burgundy, France

2024 ALS ‘Extreme Terroir’, Assyrtiko
Cyclades, Greece

2020 Lioco ‘Skycrest Vineyard’, Chardonnay
Anderson Valley, USA

2020 Heymann-Loéwenstein ‘Uhlen Laubach GG’, Riesling
Mosel, Germany

2017 Didier Dagueneau ‘Blanc Fumé’, Vin de France
Loire Valley, France

2017 Rudi Pichler ‘Kollmiitz Smaragd’, Griiner Veltliner
Wachau, Austria

2023 Rene Rostaing ‘La Bonette’ Condrieu

Northern Rhéne, France

2022 Chavy-Chouet ‘Les Enseignéres’, Puligny-Montrachet

Burgundy, France

2018 Mail Road ‘Mt Carmel Vineyard’, Chardonnay
Santa Barbara County, USA
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White 78\
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2016 Gravner ‘Ribolla’, Venezia Giulia 260
Friuli Venezia Giulia, Italy (Skin Contact)

2006 Mayacamas Vineyards, Chardonnay 310
Mt Veeder, Napa Valley, USA

2021 Giaconda, Chardonnay 450
Beechworth, Australia

2013 Domaine des Comtes Lafon ‘ler Cru Les Charmes’ Meursault 985
Burgundy, France

Rosé

SONOO bl

2022 Bendito Destino ‘Clarete’ 95
Ribera del Duero, Spain

2022 Domaine Tempier, Bandol 125
Provence, France

2022 Sylvain Pataille ‘Fleur de Pinot’, Marsannay 170
Burgundy, France



Red
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2023 Pedro Parra ‘Vinista’ Pais
Itata Valley, Chile

2024 Trediberri, Dogliani
Piedmont, Italy

2023 Bodegas Chacra ‘Barda’, Pinot Noir
Patagonia, Argentina

2023 Chateau Thivin ‘Les Sept Vignes’, Cote-de-Brouilly
Beayjolais, France

2020 Alkina ‘Night Sky’, Grenache, Shiraz, Mataro
Barossa Valley, Australia

2021 Dog Point Pinot Noir
Martborough, New Zealand

2016 Sijnn
Maigas, Swellendam, South Africa

2017 Meo-Camuzet, Marsannay
Burgundy, France

2014 Bodegas Lopez de Heredia ‘Vifia Bosconia Reserva’
Rigja, Spain

2020 Chateau des Tours, Cotes du Rhone
Southern Rhéne, France

2016 Piero Busso ‘San Stuntet’, Barbaresco
Piedmont, Italy

2018 Chateau Margaux ‘Margaux du Margaux 3éme Vin’, Margaux

Bordeaux, France

1998 Chateau Musar
Bekaa Valley, Lebanon

2013 Smith Madrone, Cabernet Sauvignon
Spring Mt. District, Napa Valley, USA
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Red

SOSOO
2018 Bass Phillip ‘Estate’, Pinot Noir
Gippsland, Australia

NV Sami-Odi ‘Little Wine #13’, Shiraz
Barossa Valley, Australia

2022 Dujac Fils & Péres, Morey-St-Denis
Burgundy, France

2012 Domaine Peyre Rose ‘Clos Belle Léone’
Coteaux du Languedoc, France

2013 Domaine Tollot-Beaut ‘Corton Bressands Grand Crw’
Burgundy, France

2016 Quintarelli ‘Valpolicella Classico’
Veneto, Italy

2012 Domaine de Trévallon, IGP Alpilles
Provence, France

2018 Domaine Taupenot-Merme, Charmes-Chambertin Grand Cru
Burgundy, France

2000 Chateau Gruad-Larose ‘2éme Cru Classé’, St Julien
Bordeaux, France

1995 Vieux Chéateau Certan, Pomerol
Bordeaux, France
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Sweet
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2021 Mas Amiel ‘Vintage’, Maury (500ml)
Roussillon, France

NV Brannland Cider ‘Ember Iscider’, Ice Cider (500ml)
Umea, Sweden

NV Wilding Cider ‘Malus’, Pomona (500ml)
Somerset, England

NV Balivet ‘Méthode Ancestrale’, Bugey-Cerdon
Savoie, France (Sparkling)

2021 J.J. Prim ‘Graacher Himmelreich Auslese’, Riesling (750m1l)
Mosel, Germany

2020 Savage ‘Not Tonight Josephine Straw Wine’ (375m1l)
Piekenierskloof, Citrusdal Mountain, South Africa
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Hot Infusion Tea iﬂg
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The popularity of tea across the Indian subcontinent is well
documented - which means sourcing the very best examples is ajob
we entrust only to Henrietta Lovell of the Rare Tea Company. An old
friend of Chet’s from his time at Mugaritz, Henrietta’s choices of the
finest, sustainably-produced and fair trade of artisan teas can be
found below.

Sikkim 2 Flush Muscatel 6
Temi Estate, Sikkim, India

Nepalese Himalayan Spring Green 6
Jun Chiyabari Tea Garden, Nepal

Sri Lankan Lemongrass 6
Dambulla, Sri Lanka

Difference Coffee

If legends are to be believed, coffee made its way to India by virtue
of seven beans smuggled out of Arab-ruled Ethiopia in the 1670s.

Difference Coffee specialise in sourcing the world’s most prized
beans, from rare and award winning plots. Due to the delicacy of
these coffees, we recommend enjoying it pure, as an espresso or
americano.

Wallenford Estate ‘Jamaica Blue Mountain’ 8
Blue Mountains, Jamaica

Hacienda La Esmeralda ‘Panama Geisha Washed’ 14
Boquete, Panama

Daterra Estate ‘Brazil Swiss-Water Decaf’ 8
Cerrado, Brazil



Spirits

VODKA

Desi Daru Oxfordshire, England, 41%

GIN
Tanqueray No Ten London, England , 47.3%

Stranger & Sons Gin Goa, India, 42.8%

RUM

Sitara Spiced Rum Goa, India, 40%

William George White Rum Jamaica & Trinidad, 43%
Vidya Single Vintage 2019 Ghrana, West Africa, 61.2%

Diplomatico Single Vintage 2008 La Miel, Venezuela, 43%

TEQUILA AND MEZCAL

The Lost Explorer ‘Espadin’ Oaxaca, Mexico, 42 %

The Lost Explorer ‘Tobala’ Oaxaca, Mexico, 42%

Neta ‘Bicuixe’ Oaxaca, Mexico, 48 %

Lalocura ‘Mexcla - San Martinero, Tobasiche, Espadin’ Oaxaca, Mexico, 47.9%
Pal’Alma ‘Salmiana’ San Luis Potosi, Mexico, 53%

Don Fulano ‘Anejo Imperial’ Jalisco, Mexico, 40%

Tapatio ‘Excelencia’ Jalisco, Mexico, 40%

IRISH WHISKEY
Redbreast Lustau Edition Cork, Ireland, 46 %
Yellow Spot 12y Cork, Ireland, 46 %

Midleton Very Rare Cork, Ireland, 40%
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SCOTTISH WHISKY

Oban ‘14 Year Old’ Highland, Scotiand, 43%
Glenfarclas ‘12 Year Old’ Speyside, Scotiand, ??%
Glenfarclas ‘25 Year Old’ Speyside, Scotland, 43%
Macallan ‘Harmony’ Speyside, Scotiand, 44 %
Springbank ‘10 Year Old’ Campbeltown, Scotiand, 46 %
Bowmore ‘Single Malt’ Istay, Scotland, 40%

Bruichladdich ‘Bere Barley 2013’ Isiay, Scotland, 50%

AMERICAN WHISKEY
Michter’s Rye Kentucky, USA, 42.4%

Four Roses, Limited Edition 2022 Kentucky, USA, 54.5%

BRANDY

Somerset Cider Brandy ‘Shipwreck Cider Brandy 8 Year Old’ Somerser, England, 43%
Adrien Camut ‘12 Year Old’ Caivados Pays d’Auge, France, 41%

Lemorton ‘Vieux Calvados 1985’ Calvados Domfrontais, France, 40%

Hine Antique XO Cograc, France, 40%

OTHER SPIRITS

Sylva Labs ‘Hazel’ Essex, England, 0.5%
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All spirits are served as 50ml measures, 25ml available on request.
Wines by the glass are served as 125ml measures.

OO0

If you have any allergies or require any nutritional information, please notify a member of staff.
A discretionary 15% service charge will be added to your bill. All prices include vat.



