


Something’s Happening....

Step into a world where flavour tells a story and every sip 
stirs the senses — a celebration of imagination and 

sensation.

This liquid cuisine experience was designed to push 
boundaries and ignite the senses. Conceptual and 
multi-sensory, each cocktail is a chapter in our evolving 
narrative — an interplay of bold ingredients, surprising 
flavour pairings, and cutting-edge techniques drawn 

from both land and sea.

Curated and crafted by our Head Bartender, Marco 
Chiarucci, these recipes embody the spirit of Kuch Kuch: 
playful yet profound, curious yet grounded. Every cocktail 
is an experience, a feeling, a moment made just for you.



Welcome to our signature creations — a collection of 
bold shots and solo sips, each one a unique 
expression of Kuch Kuch. Each cocktail is a 
personification of our hybrids’ beings and brought to 
life through unexpected flavours. From smoky travels 
to happy memories, each sip should represent 
something entirely unique to the drinker. Whether 
you're after a quick burst of celebration or a deeper 
moment of introspection, choose your pace, 
embrace the moment, and let the journey begin.

Shots & Single Serve Cocktails



Viva Mamacita!      
Nacho-infused Cazadores Tequila  |  Lime  |  Avocado | Tomato

Allergens: Gluten

NEW

Dry

French Eggs         
42 Below Vodka  |  Cob Liquor  |  Hay  |  Passion Fruit

Allergens: Egg

Sweet

Going Nowhere        
Bombay Sapphire Gin  |  Red Berries  |  Dill 

Allergens: Tree Nuts, Milk, Lactose

Sour

Sweet Sour

Shots

Shots

Shots

 Half Dozen (6)  €22.00 Dozen (12)  €40.00

 6 Shots  €22.00 12 Shots  €40.00

 6 Shots  €22.00 12 Shots  €40.00



Sweet Signature Cocktails

Palaruvi Falls         €13.50
42 Below Vodka  |  Smoky Rubino Vermouth  |  Tia Maria  |  Espresso  | 
Cardamom 

Allergens: None

Bitter Smokey

Emily in Rome          €13.75
Bombay Sapphire Gin  |  Disaronno  |  Violet Flowers  |  Cherries  |  Ice Cream  
Extra scoop of ice cream +€3.50

Allergens: Tree Nuts, Milk, Lactose

Creamy

Her Name Was Vermouth...     €14.00
Martini Riserva Bitter | Martini Vermouth |  Bombay Sapphire Gin  | 
Grapefruit | Strawberries | Basil | Champagne Foam | Balsamic Vinegar

Allergens: Sulphitites, Celery

Bitter NEW

Coffee Edition

Fruity

Floral



Dinner in Santorini       €14.00 

Sweet Signature Cocktails

Bombay Sapphire Gin  |  Feta  |  Black Olives  |  Watermelon Soda

Allergens: Milk, Lactose

Punk Rock Elephant       €11.00
Peach Shrub  |  Rooibos Tea  |  Cloves  |  Tapioca  |  Chestnuts
Add Rooibos vodka +€4.00

Allergens: Tree Nuts, Sulphitites

0% ALC

Dry

Power Up Popeye        €10.00
Coconut Water  |  Mango Flavored Peas  |  Corn

Allergens: Soya

Dry Refreshing

Fruity

Fruity

Refreshing

Spiced

Herbal

Summer Edition

0% ALC



Sour Signature Cocktails

Check the Label         €14.00
El Gobernador Pisco  |  Mezcal  |  Jackfruit  |  Masala  |  Tonic Water

Allergens: Soya

Spiced Refreshing

Coco Loco        €13.00
42 Below Vodka  |  Coconut  |  Roasted Pinepple  |  Bacon

Allergens: Sulphitites, Egg

Herbal NEW

A Guide to Jungle Survival     €15.00
Santa Teresa 1796 Rum  |  Orange Cider  |  Cigar  |  Chocolate 
Bitters  | Eucalyptus

Allergens: Sulphitites

Smokey Herbal

Fruity



Fake Martini         €10.00
Non-Alcoholic Gin  |  Olives

Allergens: None

Dry Refreshing

Kama No Sutra      €10.00

Fruity Refreshing

Passion Fruit  |  Cocoa Berries  |  Vanilla Rose Water

Allergens: Egg

NEW

Sour Signature Cocktails

0% ALC

0% ALC



S E N S O R I A L  C O C K T A I L S



Let's take a moment to reflect on the forces that shape everything around 
us — When a spark ignites or a leaf sways in the wind, something’s 
happening, a moment unfolds, a story begins. Kuch Kuch Hota Hai. 

Our Sensory Menu is born from these moments — a tribute to the elements 
that make up the universe and maintain balance. The natural harmony of 
existence, reminding us of the intertwined relationship between ourselves, 
the universe, and the nature that surrounds us. It combines the five human 
senses with the elements of nature: fire, wood, earth, water, air, and metal 
(ether).
 
These cocktails are crafted to awaken your elemental energies and 
designed to bring you to a moment of harmony with the world around you.

Intro to the Senses

Tasting Menu: Select Any 6 Sensorial Cocktails: €75.00



Fire                                €15.00
Cazadores Tequila | Roasted Cashew Nuts | Cream
Lychee Purée | Jalapeños | Red Pepper

Spicy

Allergens: Tree Nuts, Peanuts, Milk and Lactose

Ocean Critics of the Sea €16.00
Seafood-Flavoured Patron Tequila 
Martini Ambrato | Lime  |  Seaweed   

Dry

Allergens: Fish, Molluscs

Resin of the forest     €17.00
Dewars True Scotch Whiskey (12 Year Old)  | Resin Liquor
Palo Santo | Bamboo | Lemongrass 

Woody

Allergens: None

The Sour Side



€16.00 Metal of the Universe
Bacardi Rum (4 Year Old) | Iron Liquor

Sichaun pepper | Chocolate Cereals

Bitter

Allergens: Gluten, Sulphites

  €15.00                  Earth Jar
Bourbon Whisky | Yuzu | Mint | Ginger Beer

Sweet Potato | Rosemary

Herbal

Allergens: Soya, Sesame

€16.00           Market Vibes
Grey Goose Vodka | Celeriac | Green Mandarin

Melon | Sage

Fresh

Allergens: Celery

The Sweet Side



Sharing is Caring...The experience of being 
human is not meant to be solitary, which is 
why the hybrids came up with these 
sharing cocktails. Presenting a myriad of 
ingredients and textures, these have been 
designed to be convivial, pleasing one 
and all. No man is an island; even the 
concept of Kuch is an archipelago.

Crafted to be shared



Passion Fruit  |  Cocoa Berries  |  Vanilla Rose Water

Allergens: Egg

Courtesy of Tony Manero

Recommended for 3 persons €65.00

Sharing Cocktail

Sharing CocktailChâteauneuf-du-Kuch

Half Bottle (375ml)  €24.00      Full Bottle (750ml)  €42.00

Fruity Sweet

Spiced Smokey

42 below Vodka  |  Peach Jam  |  Tonka Beans  |  Cranberry Juice

Allergens: Egg

House Wine  |  Grape  |  Smoked Wood  |  Cumin

Allergens: Sulphitites



One cannot process the happening of Kuch 
Kuch without a little illumination, which is 
why we've complemented our cocktails with 
some raw classics. 

The creatures of Kuch Kuch inspired our 
eclectic selection of ciders, beers and wine, 
providing for any mood or palate.  

Chapter 6: Beer, Cider & Wine

Scan for Spirit List



Beer & Cider
Stretta Premium Lager.............................................................................................................................€5.50
Kingfisher Premium Indian Large...........................................................................................................€5.50
Stretta Session IPA.....................................................................................................................................€6.00
Kopparberg Apple Cider..........................................................................................................................€6.00

Champagne and Sparkling Wines
Blanc De Blanc Prestige Grand Cru  |  Chardonnay  |  Duval-Leroy  |  France...............................€130.00
Rose Brut Prestige Premier Cru  |  Pinot Noir, Chardonnay  |  Duval-Leroy  |  France....................€120.00
Dom Perignon  |  Chardonnay, Pinot Noir  |  Moet & Chandon  |  France.........................................€395.00
Cava Heredad Brut  |  Macabeo, Chardonnay  |  Segura Viudas  |  Spain........................................€45.00
Prosecco Superiore  |  Glera  |  Santa Margherita  |  Italy.........................................Glass: €8.50  |  €35.00

White Wines
Celeste  |  Verdejo  |  Familia Torres  |  Spain................................................................Glass: €7.50  |  €26.00
Suadens  |  Greco, Falanghina, Fiano  | Nativ  |  Italy............................................................................€33.00
Hay French  |  Sauvignon Blanc, Garganega, Pinot Bianco  |  Famiglia Pasqua  |  Italy..................€57.00
Chablis St Martin  |  Chardonnay  |  Domaine Laroche  |  France.......................................................€42.00

Passo Delle Mule  |  Nero D'Avola  |  Duca Di Salaparuta  |  Sicily..............................Glass: €7.50  |  €28.00
Inferno  |  Nebbiolo  |  Nino Negri  |  Italy.................................................................................................€39.00
Moulin De Duhart  |  Cabernet Sauvignon, Merlot  |  Domaines Barons De Rothschild Lafite | France......€95.00
Lam’ Oro  |  Sangiovese, Cabernet Sauvignon  |  Lamole di Lamole  |  Italy....................................€120.00

Red Wines

Rosé
Roxo Rose  |  Moscatel Roxo  |  Domingos Soares Franco  |  Portugal.......................Glass: €7.50  |  €27.00



Due to the preparation of various products in a shared facility, unintentional allergen 
cross-contamination may occur. Consequently, Kuch Kuch cannot guarantee that any items served 
will be entirely free of allergen traces. If you suffer from any allergies or intolerances, please inform a 
member of the staff.


