THE SPEAKING TREE AT OORJA

Welcome to Oorja, where energy meets enlightenment!
In India, the word Oorja means “energy” and at our restaurant, we believe in channeling that vibrant energy into everything we do—from the flavors on your plate to the stories in your glass.
Inspired by the ancient wisdom shared beneath the Shade of the great trees, we present The Speaking Tree cocktail menu. Each drink is crafted with ingredients that embody the roots, fruits and

flowers of Indian culture, blending tradition with a twist of the unexpected.

INDIAN DINING
Whether you're here to reflect or celebrate, you'll find a drink that resonates with your spirit—energizing, refreshing, or simply relaxing. So, step under The Speaking Tree at Oorja, and let us guide

you through a journey of flavors, stories, and perhaps a bit of wisdom in every sip.

COCKTAILS TONIC TUK-TUK

FULL MOON Indian Botanicals paired with curated selection of tonics:

Gin, Indian Plum, Strawberry & Rose 12.00 Indian Tonic, Light Tonic, Elderflower Tonic & Pink Grapefruit Tonic
SPICE ROUTE Strangers & Sons 14.00 Hapusa 14.00
Tequila, Vetiver, Indians Spices, Lime Sherbet 12.00

ROYAL FIZZ Jaisalmer 14.00  Pink Gin 14.00
Prosecco, Calvados, Rhubarbs & Vanilla 12.00 NEm eliliEEi L2C0

KESARIYA

Vodka, Passion Fruit Sherbet, Orange Liqueur 12.00 W I N ES

GOLDEN HOUR

Rum, Orange Blossom, Calamansi 12.00 WHITE WINE 175 ml Bottle
Syrup, Almond Crescendo Pinot Grigio 9.00 34.00
PATIALA PRIDE Baron De Baussac Viognier 10.00 38.00
Scotch, Raspberry, Pomegranate & Citrus 12.00 Kokako Sauvignon Blanc 11.00 42.00

Macon Chardonnay 12.00 45.00

IN HOUSE NEGRONI & RED WiNE
OLD FASHIONED e At etot S0l s

HIMALAYAN NEGRONI Romero Gonzalez Malbec 10.00 38.00
Hapusa, Mixed Fruits, Campari Bitter 14.00 Beronia Rioja Tempranillo Joven 11.00 42.00
MASALA CHAI NEGRONI ROSE 125 ml Bottle
Gin, Amaro, Chai 14.00
Ombrellino Pinot Grigio Delle Venezie 7.00 34.00
FILTER KAAPI I "Méd L X i
Gin, Coffee, Aperol 14.00 Peyrasso‘ Méditerranée' Organic Rosé, 8.00 38.00
Lgp Méditerranée
THE WHITE NEGRONI
Gin, Italicus, Tropical Vermouth 14.00 CHAMPAGNE & SPARKLING 125 ml Bottle
HIMALAYAN OLDFASHION Apericena Prosecco 8.00 37.00
Indiri, Amrut Darjeeling Tea Tincture 14.00 Fiammetta Prosecco Rosé 8.00 37.00
COLONIAL OLDFASHION
Elijah, Amaretto, Walnut Bitter 14.00
FOGGY FASHION
Bulleit, Basil Hayden, Cigar Smoke, 14.00

Chocolate Bitter

THE SHERPA SP'R'TS

Sazerac Rye, All Dram Spice, 14.00
Curacao, Orange Bitter WHISKY (50ML)
Basil Hayden 12.00  IndriTrini 13.00
Amrut 13.00  Glenfiddich 13.00
Talisker 13.00
GIN (50ML)
Bombay Sapphire 10.00  Jaisalmer 11.00
Hapusa 11.00  Hendricks 12.00
SHOONYA - ZERO PROOF VB (30N
NON ALCOHOLIC CREATIONS Ketel One 10.00  Sipsmith 11.00
Lassi 4.00 Kashmiri Khawa Iced Tea 6.00 Belvedre 12.00  Grey Goose 12.00
Mango/Sweet/ kashmiri Tea, Spice,
Salted Honey, Mint RUM (50ML)
Sherbet Of Love 600  GoliSoda 6.00 Five Rivers 900~ Old Monk 900
Rose, Watermelon, Classic Fizzy Fun In Koko Kanu 10.00  Plantation 10.00
Coconut A Bottle Diplomatico 11.00
Aam Panna 6.00 Kala Khatta 6.00
Tangy And Spiced Green Tangy, Berry-inspired TIEG LA Ty
Mango Cooler Syrup-Based Cooler El Jimador Blanco 8.00 El Jimador Reposado 10.00
Shikanji 6.00 Rasna 6.00 Don Julio Blanco 12.00  Don Julio Reposado 13.00
Refreshing In.dlan . A N'ostalg|c Orange COGNAC
Lemonade With A Hint Fruit-Flavored Drink
Of Spice Martell 10.00  Hennessy 11.00
Masala Chai 4.00 Green Tea 5.00
Breakfast: Assam 5.00 Herbal tea: 5.00
& Ceylon Peppermint & Rooibos
Jasmine tea 5.00
B E E R S Espresso Single 3.50 Espresso Double 4.00
Cappuccino 4.00 Latte 4.00
Cobra Zero (500 ml) 5.00 White Rhino (650ml) 6.00 Americano 4.00 Flat White 4.00
Peacock Cider- 8.00 Kingfisher (650ml) 8.00

Mango & Lime (500 ml)

WATER, JUICE &
CELEBRATORY SHOTS SOF T DRINKS

Jagermeister 7.00 Tequila Rose 7.00 Coke, Diet Coke, Coke Zero 3.50
Tequila Coffee 7.00 Lemonade, Gingerale, Tonic Water, Ginger Beer 4.00
Bottled Water Still / Sparkling 4.50
INDIAN HERITAGE IN-HOUSE LIQUER :
Juice: Ask For Seasonal Fresh Juice 5.00
Royal Rose 7.00 Som Ras (Coconut & Sauf) 7.00 Apple, Orange, Cranberry, Pineapple Lychee

Paan (Betel leaf) 7.00 Spicy Santra 7.00 Limca, Thums Up 6.00



