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Mezze platter for two, tzatziki, hummus, roasted baby vegetables,        R285 
falafel, smokey baba ganoush, bocconcini, roasted black mushroom, 
marinated olives, homemade naan bread & warm ciabatta 

Marinated olives  						                   R65

Biltong  						        		  R115

Roasted nuts  								        R75

Lamb springrolls, mint salsa verde aioli	 R85

Asiago croquettes, roasted garlic aioli, tomato relish, gremolata      	 R75

Truffle polenta chips, tomato & cumin sauce  		                             	  R75 

Wild mushroom & gorgonzola arancini, balsamic reduction	 R85

Tempura vegetables, garlic & chive plant-based mayo *contains nuts	   R85

Fish tempura, wasabi infused kewpie & chilli ginger dressed slaw	 R110

Duck spring rolls, hoisin sauce, gingered stone-fruit purée	               R145 

Wagyu beef sliders, brie, coriander aioli, avo, lettuce, tomato		  R145
and caramelised onion						                   

	        	         	

BAR SNACKS

Some dishes may contain traces of seeds, nuts and other allergens, 
please notify your waiter of any serious allergic reactions you may have

Menu and prices subject to seasonal change 



Gin Smash								        R105

Tanqueray gin, cucumber, pineapple, fresh raspberries, lemon and

simple syrup

Negroni 				                     	   		  R115 

Bombay Sapphire gin, Campari, Martini Rosso, served on the rocks with

an orange zest

Moksha Martini							        	 R120

Stolichnaya Orange vodka shaken with fresh ginger, pineapple purée,

torn basil, lemon and sugar

Porn Star Martini							       R135

Absolut vanilla vodka, shaken up with homemade passion fruit purée, 

granadilla liqueur, lemon, cloudy apple, chaperoned by a serving of bubbly

or with Vanilla infused Grey goose, charged with Martini Prosecco		 R225

Old Fashioned						    

Orange, bitters, sugar & your choice of liquor, slowly stirred over ice

Bulleit	 R155

Patron Reposado	 R240

Bacardi Reserva Ocho	 R140

Your Perfect G&T                                                                                                                 SQ

Tanqueray gin with your choice of two ingredients: 

rosemary, thyme, raspberry, grapefruit, lime, orange, 

strawberry, bitters, passion fruit,

served with tonic.

ASOKA FAVOURITES



Madagascar Martini							       R110

Absolut vanilla vodka, crushed ginger and pineapple, vanilla sugar

Espresso Martini							       R110

Absolut vodka, Kahlua, espresso & sugar syrup

Tree of Life						          R180

Ciroc vodka, fresh grapes, sauvignon blanc, hints of vanilla, 

basil and cloudy apple juice

Tommy’s Margarita							       R250

Patron Silver, fresh lime, grapefruit cordial, organic agave syrup 

Soul Happiness							      R120

Havana rum, fresh home-made passion fruit puree, 

granadilla, cloudy apple juice & black raspberry liqueur

Martini Fiero Spritz							       R185

Fiero orange vermouth, Martini Prosecco, soda water, 

served tall with an orange zest

The Sours                                                                                                                                 SQ

Your choice of Bulleit, Jameson, Monkey Shoulder, Beefeater or Amaretto 

shaken with fresh lemon, cellulose, sugar and a dash of Angostura bitters 

served short over ice.

.  .  .Cont inued



Lotus Berry							        R160

Martell VS, pressed apple juice, grapes, mixed berry puree and lemon 

Hello Kyoto								        R110

Peach infused Jameson whiskey, sake, lemon & sugar 

Royal Goose						      R120

A blend of Grey Goose, pear purée, honey syrup, lemon juice

and bubbly

Carousel							       R205

Avion Reposado, fresh grapefruit juice, Campari, mint, 

homemade passion fruit puree, lemon and sugar syrup

Dream						      R98

A pink harmony of Beefeater gin, strawberry, mint, sugar and bubbly

The Asoka Greenfields						      R135

Tanqueray gin, elderflower liqueur, pressed apple juice, cucumber, 

lemon, sugar syrup, soda water

Watermelon Martini					     R125

Fresh watermelon, a measure of vodka, mint syrup, 

charged with sparkling wine. Seasonal availability.

ASOKA COLLECTION



Forbidden Fruit						      	 R55

Absolut infusion raspberry vodka shaken with raspberry purée, 

lemon juice and a touch of sugar

Lemon Drops							       R55

Stolichnaya Orange vodka, triple sec, fresh lemon juice & sugar

FRESH FRUIT  BLENDS

Equinox							       R90

Mango, pineapple, lime juice and coconut cream shaken over ice

Gili Gili								        R90

Fresh mint, limes and sugar topped up with pressed apple juice and soda

Melon Nova						        SQ

Fresh water melon, peach, strawberry and vanilla sugar served tall over ice

SHOOTING STARS
All shots must be ordered in multiples of 2 

and are served in 50ml shot glasses

A discretionary service charge of 12.5% may be added to your bill



Boschendal Brut, Franschhoek				    R148 / R595 

Boschendal Brut Rosé, Franschhoek				    R148 / R595 

Martini Prosecco, Italy 				    R170 / R680

OCCASION BUBBLY
Moët & Chandon, Champagne, France 	 R2325

Dom Perignon, Champagne, France			                         R10200

Perrier-Jouët Belle Epoque, Champagne, France 		  	        R6550

Louis Roederer Cristal 2014, Champagne, France 		  	        R23000

Veuve Clicquot Rosé, Champagne, France	                                     R2950

Laurent-Perrier Rosé, Champagne, France                                                         R3950

Perrier-Jouët Belle Epoque Rosé, Champagne, France 		          R10450

Dom Perignon Rosé, Champagne, France 		   	        R13450

Veuve Clicquot Yellow Label, Champagne, France 	                       R2250

G. H. Mumm Grand Cordon Brut, Champagne, France		    R1995

Moët & Chandon Nectar Imperial, Champagne, France		        R2150

Moët & Chandon Rosé, Champagne, France		                       R2500

G. H. Mumm Grand Cordon Rosé, Champagne, France		         R2250

Moët & Chandon Nectar Rosé, Champagne, France	     	        R2400

G. H. Mumm Olympe Demi-Sec, Champagne, France		         R2450

Moët & Chandon Ice Imperial, Champagne, France 		         R2450

Veuve Clicquot Rich Champagne, France	                                     R2800

CHAMPAGNE & SPARKLING

A discretionary service charge of 12.5% may be added to your bill



Secateurs Chenin Blanc, Swartland			   R78 / R290

Ken Forrester Petit Chenin Blanc, Stellenbosch		  R68 / R248

Cederberg 5 Generations Chenin Blanc, Cederberg	 R895

Lomond Sauvignon Blanc, Cape Agulhas	 R108 / R385

Diemersdal Winter Ferment Sauvignon Blanc, Durbanville	           R515

Franschhoek Cellar Sauvignon Blanc, Franschhoek	 R74 / R265

Cederberg Sauvignon Blanc, Cederberg	 R125 / R445

Rustenberg Unwooded Chardonnay, Stellenbosch 		  R93 / R335

Migliarina Chardonnay, Stellenbosch 			   R130 / R470

Hamilton Russel Chardonnay, Hemel-en-Aarde	 R1725

Haute Cabriere Chardonnay Pinot Noir, Franschhoek 	 R100 / R358

Boschendal Suzanne, Semillon & Sauvignon Blanc blend, Elgin	 R750

Bouchard Finlayson ‘Blanc de Mer’, Cape South Coast	 R340

Warwick The First Lady Rosé, Stellenbosch 			   R90 / R325

L’Avenir Glenrosé, Stellenbosch	 R660

Waterford Heatherleigh, Stellenbosch 			   R95 / R715

WHITE WINES

DESSERT WINES



Muratie Merlot, Franschhoek					                R585

Bosman Generation 8 Merlot, Wellington			  R88 / R300

Meerlust Merlot, Stellenbosch  				              R960

Vergelegen Merlot Reserve, Stellenbosch	 R785 

Diemersdal Pinotage, Durbanville			   R122 / R440

Migliarina Grenache, Wellington	 R570                   

Leeuwenkuil Shiraz, Stellenbosch			                 R88 / R320

Warwick Cabernet Sauvignon, Stellenbosch	 	 R110 / R395

Winshaw The Fox Cabernet Sauvignon, Stellenbosch	 R605

High Constantia Cabernet Franc, Constantia Valley		  R2400

Mount Vernon Malbec, Klapmuts				   R685 

Catherine Marshall Sandstone Soils Pinot Noir, Elgin	 R675

Hamilton Russel Pinot Noir, Hemel-en-Aarde	 R1820

Raka Quinary, Overberg	 R130 / R470

Cederberg Merlot Shiraz, Cederberg	 	 R120 / R430

Doolhof Malbec Merlot, Wellington	 R88 / R315

Diemersdal Private Collection, Durbanville	           R640

Idiom Cape Blend, Stellenbosch			   R935

Constantia Glen Five, Constantia Valley	            R1555

Bosman Nero, Wellington	 R785

Vilafonté Series C, Paarl	 				    R4165

RED WINES



Ciroc

Absolut Elyx

Grey Goose

Belvedere

Ketel One

Tanqueray 10

Bombay Sapphire

Hendrick’s

Monkey 47

Casamigos Reposado 

Clase Azul Reposado, Anejo, Ultra

Don Julio 1942

Patron Reposado

Havana

Bulleit

Glenlivet 12, 15, 18, 21, Reserve

 Glenmorangie 10yr

Johnnie Walker Black, Green, Gold, 18yr, Blue

Monkey Shoulder

Jameson

Gentleman Jack

Woodford Reserve

BOT TLE SERVICE

THE EMPEROR’S  SELECTION

Other spirits by the bottle available on request.
12,5% service charge will be added for all bottle service tables.



WHISKEY &  BOURBON

Jameson, Stout, IPA, Triple triple

Jameson Select Reserve, 18yr

Macallan Fine Oak

Glenlivet Founder’s Reserve

Glenlivet 12, 15, 18, 21, 25

Bains

Bells

J&B

Jack Daniel’s

Gentleman Jack

Ballantines 12

Johnnie Walker Black, Gold

Johnnie Walker Green, 18, Blue

Glenmorangie 10, Quinta Ruban

Tullamore Dew, XO, 12

Monkey Shoulder

Chivas Extra, 12, XV, 18

Oban 14

Laphroaig 10, Select, Quarter Cask

Cardhu 12

Glen Grant 10, 16

Dewar’s 12, 15

Dalwhinnie 15yr

Craigellachie

Benriach 12

Glendronach

Ardbeg 10

Lagavulin

Singleton 12, 15

Talisker

Southern Comfort

Bulleit 

Blanton’s

Buffalo Trace

Woodford Reserve



RUM / C ACHACA & VODKA

Absolut

Absolut Elyx

Absolut Grapefruit

Absolut Raspberri

Belvedere

Ciroc, Apple, Pineapple

Ketel One

Grey Goose

Zubrowka

Skyy 90

Havana Club 3yr

Havana Club 7yr 

Havana Club Especial

Germana Cachaça

Malibu

Bacardi Carta Blanca

Bacardi Carta Negra

Bacardi Reserva Ocho

Red Heart

Captain Morgan

Spiced Gold

Bumbu

Klipdrift Premium

Van Ryn’s 12, 15, 20

Martell VS, XO, Blue Swift 

D’ussé VSOP

Hennessy VS, VSOP, XO

BRANDY /  COGNAC



Windhoek Lager 

Castle Lite

Striped Horse                                

CBC Amber Weiss

BEERS &  CIDERS

TEQUIL A/MEZCAL &  GIN

Hendrick’s, Orbium

Bombay Sapphire, Bramble 

Beefeater

Beefeater Blood Orange

Beefeater 24

Beefeater Pink

Tanqueray, No.10, Sevilla, Royale

Inverroche Classic, Amber, Verdant 

Monkey 47

Botanist

A Mari

Malfy Originale, Con Arancia

Bloedlemoen Original

Oxley 12

Avion Silver, Reposado 

Avion 44 Reserva Extra Anejo

Avion 44 Cristalino 

Don Julio Reposado, Anejo, 1942 

Patron Silver, Anejo, Reposado

Jose Cuervo La Familia Reposado 

Fortaleza Blanco

Solteno Reposado

Casamigos Blanco, Reposado

Ignite Reposado

Del Maguey Mezcal

El Jimador Reposado

Herradura Anejo

Herradura Seleccion Suprema

Clase Azul Reposado, Anejo, Ultra

Teremana Blanco, Reposado

Ocho Reposado

Tafel Lager

Corona, Cero

Devil’s Peak Golden Ale

Savanna Dry



COLD & HOT BEVERAGES

Americano

Espresso

Double Espresso

Cappuccino

Macchiato

Café Latte

Earl Grey

Wild Rooibos

Japanese Sencha

Strawberry & Vanilla Rooibos

Masala Chai

Red Bull 

Grapetiser

Appletiser

Coke

Coke Light

Lemonade

Dry Lemon

Ginger Ale

Pink Tonic

Tonic Sugar free

SanPellegrino Tonica Citrus

Bos Ice Tea - Peach, Lemon

JUICES
250ML /  1  L ITER

Orange 

Cranberry

Pressed apple 

Pineapple



68 Kloof street, Gardens, Cape Town

Follow us on:
Facebook - facebook.com/asokabar

Instagram - asokakloofstreet

Opening hours

Monday - Sunday 18:00 - 02:00

Reservations

021 422 0909 | info@asoka.za.com


