
BEERS & CIDER

Menu prices are exclusive of all applicable
government taxes. No service charge is added to the �nal bill.

Tips are at the customer's discretion.

We’ve been experimenting with a wide 

variety of ingredients and �avours for 

over a decade to craft a diverse and 

ever-evolving lineup of beverages. That's 

why you'll �nd everything from a basmati 

rice inspired beer to a crisp apple cider 

to a smooth nitrogenated stout at our 

outlets and partner bars - there is 

something for everyone!

We encourage you to try everything 

twice, until you �nd the perfect craft 

beverage for you.



0

If everything sounds equally exciting and 

you’re unsure of where to start, ask for 

our sampler set. You’ll get a little taste of 

everything on tap, so that you have all the 

information you need to make the most 

important decision of all—which beer are 

you going to send it with?



A refreshing, Belgian-style ale brewed with 

pilsner malt and locally sourced unmalted 

Indian wheat. We infuse the brew with local 

coriander and fresh orange peel, resulting 

in a balanced, spicy-sweet, and 

citrus-forward pro�le.

BEER APPRECIATION NOTES

Aroma: Distinct coriander spice paired 
with a zesty orange fruitiness.

Appearance: Pale straw with a 
characteristic cloudy starch and yeast 
haze, giving it a milky, whitish-yellow hue.

Flavour: Soft malt sweetness perfectly 
balanced by an orange-citrus tartness and 
a clear coriander �nish.

Mouthfeel: Medium body with a smooth, 
lightly creamy texture.

ABV: 4.6%

TINT-IN-WIT
Belgian Witbier

Half Pint (250 ml) - J200 ¤ Full Pint (500 ml) - J325



Half Pint (250 ml) - J200 ¤ Full Pint (500 ml) - J325

NITRO STOUT
Dry Irish Stout

A complex, rich beer driven by the coffee 

and chocolate notes of heavily roasted malt. 

As the �rst nitrogenated beer in the country, 

the addition of nitrogen subtly enhances the 

classic stout pro�le, cascading to create a 

distinctly silkier and creamier texture.

BEER APPRECIATION NOTES

Aroma: Rich, freshly roasted espresso 
layered with dark chocolate.

Appearance: Opaque black with a thick, 
long-lasting white head.

Flavour: Roasted dark grains mixed with a 
malt sweetness that tastes like milk 
chocolate and creamy coffee.

Mouthfeel: Full-bodied, distinctly smooth, 
and luxuriously creamy.

ABV: 4.5%



Half Pint (250 ml) - J200 ¤ Full Pint (500 ml) - J325

BASMATI BLONDE
Blonde Ale

Taking inspiration from South India's staple 

grain, we blended the malty character of 

German pilsner malt with the lightness and 

�oral aroma of Indian basmati rice.

The result is an incredibly crisp, highly 

approachable session beer.

BEER APPRECIATION NOTES

Aroma: Sweet malt with light �oral hops 
and subtle fruitiness.

Appearance: Brilliantly clear,
deep golden hue.

Flavour: Soft malt sweetness that �nishes 
crisp and clean with a mild bitterness.

Mouthfeel: Light-bodied with medium 
carbonation, �nishing smooth without any 
lingering astringency.

ABV: 4.6%



Half Pint (250 ml) - J200 ¤ Full Pint (500 ml) - J325

HEFEWEIZEN
Bavarian Hefeweizen

A full-bodied, refreshing wheat beer made 

using imported German wheat malt - exactly 

how it is done in Bavaria. It delivers a 

classic, distinct yeast pro�le and pours with 

a thick, traditional head.

BEER APPRECIATION NOTES

Aroma: Prominent yeast-derived esters, 
characterized by distinct banana and spicy 
clove notes.

Appearance: Un�ltered, cloudy dark 
orange topped with a thick, long-lasting 
white head.

Flavour: Sweet banana balanced by a 
spicy clove �nish.

Mouthfeel: Full body with a
rounded texture.

ABV: 4.9%



Half Pint (250 ml) - J200 ¤ Full Pint (500 ml) - J325

RED ALE
Irish Red Ale

A full-bodied ale built on a precise balance 

of malt and hop characters. We offset the 

rich caramel sweetness of this brew with a 

calibrated bitterness, derived by combining 

a variety of Noble hops from the

USA and Europe.

BEER APPRECIATION NOTES

Aroma: Dark raisins mixed with pine and 
grapefruit hop notes.

Appearance: Brilliantly clear, vibrant 
reddish-copper hue.

Flavour: Pronounced caramel sweetness 
balanced by a hoppy bitterness.

Mouthfeel: Full body supported by 
moderate, smooth carbonation.

ABV: 5.0%



Half Pint (250 ml) - J200 ¤ Full Pint (500 ml) - J325

IPA
English Style India Pale Ale

An English pub classic. Ours is brewed with 

traditional English Maris Otter - the signature 

pale ale malt - alongside crystal malts and a 

generous addition of authentic English-grown 

hops. It is a bitter, highly hopped ale 

grounded by a strong caramel component.

BEER APPRECIATION NOTES

Aroma: Earthy hops and a strong
caramel malt base.

Appearance: Deep copper with
brilliant clarity.

Flavour: Bitter and hoppy, backed by
a strong caramel malt sweetness.

Mouthfeel: Medium body with
low-level carbonation.

ABV: 5.0%



Half Pint (250 ml) - J200 ¤ Full Pint (500 ml) - J325

BANGER LAGER
Lager

A Bohemian-style lager featuring a local 

twist: �nger millets (ragi). The millets add a 

unique layer to the malt pro�le, while its 

clean, balanced bitterness makes it a 

refreshing and easy-drinking classic.

BEER APPRECIATION NOTES

Aroma: Spicy malt aroma elevated by a 
signature �oral Saaz hop bouquet.

Appearance: Bright, pristine golden color.

Flavour: Distinctly malty with a mild 
spiciness driven by the ragi, �nishing with 
a sharp, clean �oral bitterness.

Mouthfeel: Well-rounded yet crisp, with 
medium carbonation.

ABV: 5.0%



STRAY APPLE
Craft Cider

A gluten-free, low calorie, fruit-forward 

alternative to beer. 

A refreshingly light, crisp cider made entirely 

from 100% fresh Himalayan apple juice. 

Crafted and canned at Toit’s own cidery in 

Himachal Pradesh, it contains no concentrate, 

no arti�cial �avours, and no added sugar.

CIDER APPRECIATION NOTES

Aroma: Freshly pressed apple aromatics 
underscored by re�ned, subtle 
fermentation notes.

Appearance: Clear, pale golden hue.

Flavour: Crisp apple core with a natural, 
mild sweetness, balanced by a gentle 
acidity for a clean �nish.

Mouthfeel: Light-bodied, smooth, and 
refreshing with moderate carbonation.

ABV: 4.8%

330 ml -  J250



SPECIAL BEERS
Depending on the season,

we also brew with a wide range of 

seasonal fruits and spices, resulting in 

some ridiculously delicious special beers. 

Check which one is on tap

and embark on a beer adventure!

The additional J25 on all Special Beers 
goes towards our Charity Of The Month.

Half Pint (250 ml) - J225 ¤ Full Pint (500 ml) - J350



Available at Toit and 

other bars near you - 

scan the QR code to 

�nd out where.

SENDING IT 
EVERYWHERE!


