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THE ESSENCE

Arq is the essence of time.

Of letting a scent transport us to a
moment and pausing in it.

More ethereal than all other senses,
scent has the power to unlock emotions
by tapping into our collective memories

- the perfume of raat ki rani in
summertime, the smell of incense lit in
the evening, the fragrance of chai
being boiled street side, and the scent
of first rain falling on muddy grounds.

Arq attempts to bottle that familiar

rush through cocktails that showcase
the uniqueness of India.
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Beet
Short Sfory white rum, beetroot, /mrs&y, balsamic vémyar,

/wu«ﬁ curd, vetiver. C&Uj /m‘ aﬂeal.
ABV/ 13.4 %

Lesence  First rain

[vaemy mark, $o yom r er

I was there, ttaining everyv‘/zénﬁ
that touches me but also fmnxﬁrméuﬂ the

MR fa,&u‘e wéfhmy ezm‘/v.y faste and sweet scent.
L ! A poot Veyefné& that can elevate and entice,
q Auncient Romans believed I was an
R aphrodisiac when they found, me along the
Mediterranean coast. L am a w{aw"ooal and
can be a s{g/u‘ to behold when handled with
care, so consider this a reintroduction — »
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Cilantro
Jose Cuervo, tomato, coriander, chili, lass fat wash,
mango cordial, saline, coriander-cumin air.

AB/

Eesence 7Zw [t»w(wm kitchen
Sfy& Lowball

I have travelled the world and A}W s/areawl
my roots— from the tomb of @Wah’m«u /a/mmo/w to the
p:zes of the OUd Testament, grown. on the first farms in
a newfy settled America, distilled as a spéréf n France
and even added to beer in Be@éum.
Born a(ee/o in the South of'fwoﬁe Lam an eniqma
and have been referred to as 4m;7/u‘ and spwy herbal
and 2esty, yef some sl y
n‘/w«ﬂ but that, moon&j/nfwﬂ as dfaﬂme, a

herb, a ypice and even medicine. You m:ﬂ/u‘ know me /~
as the hwmble coriander.
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(Cacao

Toki sous vide with Naviluna cacao, c/wrry brine, soda water.

AB  15.22

Style  Highhalt

\‘I

, Wownld you believe me i I told you wars have been
N E/T%: - ﬁuﬁ/u‘ over me? Traded as currency, treated as a
%’\NP syméoé of power, called an elivir of the afterlite
é ~ and food of'r%eyoa(s, I am centuries oZalau»wlyef

»
AER

tll as beloved as when I was first discovered in the
Junﬂ&s of South America. The Aztecs consmmed me

yroum(eal na ﬁ«of/u], bitter alrM and a op shared with
16th C S/mm's/t, conquésfaalores c/wu«ﬁea( the course of my
lite. Planted in Africa, introduced to fw‘o/ae and, monlded
from a drink to a confection that swe/of the »ﬂé,@’%@%%’; 5
world... You must ve guessed who Iam, so

come closer for a whift of your wonder years. ¢ A ' =i
N\ g Y,




Tea Leaf

Anandini smoked fénewooal tea infused Jim Beawm White,

jéuﬂer—homy, Uime, ﬁm‘h. \ \ ' / p
AB/ 1539 I
Eesence /W owu‘aun pine {'oresr‘

Style  Lowhall

/Wy J'o&mwy started 47 accident. A ymf of wind, \av__j)/Q)
wegg—/o&weo( cup of boiled water and a Chinese emperor

who /»a/a/aetwo[ to be a herbalist is how the first drink

brewed. from my leaf came about. From a raw fvod
éuﬁrealéem‘ to a medicinal 4everaye te a ritual sfee/aea( n

varions cnltures via trade, battles, and ﬁwfw[@

eszu«ﬂe ~ Lam no sr‘mnﬂer to
c/w«ﬂwﬂ tides. Filling the air with
my W/’/ﬁ7 ﬁ‘aﬂmme mived with a(ee/a
/aawwooa( smoke, L am 5ruaﬂm§ the
essence of the #mfa.ym to the mainland.
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/<aré

&ery beaf jén, /aﬁﬂery reduction, kokuwm water.

AB/ 6.0 % \V

I 6loom. best as I wither in oil, yévéhﬂ up
my s/u'm] green looks to release a tw.#7 taste and an
aroma. that kids growing up across Indian households
associate with jmmlma, o coo/cény. Native to the
suwbcontinent where I am renowned. for a.a(a(u«ﬁ texture,
Cl"uI'LC/L, and. wmami, in my dried, ﬁes/u, or fowderea(
torm, I share my genes with citrus and rue.

Doméuﬁ many hats, my Havour reow(énﬂ Uies at the
(ntersection of herbal, Horal, and céz‘rmy, all “
while J“ﬁﬁé""‘ﬂ a side 31;7 n )47WV60(6L, <
with the kifchen as my cmfresfaﬂe.



Barles

Tobwnie Walker Blonde, roasted éar&y, vetiver, wheat beer reduction.

Exvence Bar&y I
Sfy& St‘rwﬂ/nf up

The first to break yrowwl, xfa.m(éhﬂ tall and /.vrobw(, I
have been aromnd for several millennia /cee/ou«ﬂ watch
and nourw/w«ﬂ yenemféom. My kin (s grass, but I have
risen /u'yk and travelled far. B
Growéuﬂ wild from the ealje
of Central Asia, I was tamed | '7 EER
info whiskies and roasted as a —ﬁee substitute for
coffee, I shine when baked W /Wy sweet

mw(nw‘fy aroma /wu‘/mudmfeol%ew of homes
across India, and I /w/oe if fakes you back to a

delicions memory.




. ®
Gom(/wrg’ CIEN Q\V
Muem,y, Scdecar yom(/qu/' mik, sf»uﬁ&uﬁ walter.

ABY 1652

Sweetness WHRIA |
Essence Ba,c/cya,ra[ yauﬂo(m
Sr‘y& v‘/«ﬂkéaﬁf

A love chitl, o hallf-bred, the king of fragrance -
Lve been callled it all. /Wy keind or{gému‘eal aronnd. the
Northeast of India and its tw'y/uéours, o it (s natwral
that the 60»:%/9&56 of citrns sees different variants co-
etist, but none as unique as me. M7 consin, the kaffir
Oime, tries its best, but can 't /cee/a up with the /Lmaéj scent
that resides in my rind. A cross between a mandarin
orange and Uime, I am the ceufrzéece %Bﬁa& cnisine
and a resident of' every house with a jauﬂa(en in the reyéon,
but I am also stubborn and refuse to grow elvemwbhere.
Don 't make the mistake of m@émg me a Uime.

@&Ww‘bmj , J and that's erwuﬁ/u.




Betel
Vo&a,, Benares betel leaf cordial, citrns balance.

AB  1c.¢ %

Lecence  Paan é@z

A\} 1‘7& On the rocks

For someone most associated with a sweet a&ye&hﬁ you d be
mrfn’&eo( to know [ ow‘ua[fy tfaste /9Wz\,7em‘ and. /ueréy,
and. that (s becanse my closest relative is black repper A
demure heart-Uike s/m./ae belies my many qm&'ﬁ'e&, but [
fn'ale mysegf' n éewﬂ ﬁam‘ of ritnale that érmﬂ
commmnities foyef/wr — eafing paan at sfreet kiosks, acting
as a makeshift veil covering a bride’s face when she first
walles in, mentions in /wéy texte and sacred /omw‘éces, and.
w even as packaﬂwxﬂ for food. As you sipp on this
cocktail uupu»eo( 67 my most well - knoswn
avatar, [ /wﬁe my mu«fy /aerﬁtme frw/aomjs
you to the lanes of Benares. ) -



Myréle
St‘/Qwuj \sop, C/wmfo#y Ectate m/frf& beaf cordial, lime.

AB/ 1.5 %

Essence wae mar/cef
\} fy& \} r‘rauﬁ/u‘ up

/Wy name was Myréna,, a /aréem‘ess to Afhoaléz‘e — the
yoa(a(em of love and éea,w‘y /Wy sfory ended fmﬂécawy,
but in my stead grew a ﬁ«aﬂmnf shrub she deemed
sacred and anvinted /Wyrf&.
You frroéa,ééy lenow my distinet ﬁaymnce
without meeting me, tor I have adorned heads
of Rovman noéé&':‘y, been nsed to avoid bad Onck
I
™ (i [ran, woven (nfo roya,é ma(a(mﬂ éouquefs n
’ Enﬂ&zmlanﬂlmu(eénfo a liguenr in tha.éy,
but (s my sforz r_:_,:zr% or rea.éu‘zp
Usetd from ﬁ/} to toe, foa(a.y I lend my

warm scent to thic dassic cocktail.




Téfe/am‘é
Bacardi Reserva, Dmyee&nﬁ nwﬂworf vermouth, &u'w{mré.

AB/ 21.2%

Lesence /Wowu‘m alr
Sr‘y& On the rocks

Lam a healer, a,mga(écém,f/w‘jrows from the soil and
makes its way to every houwseholol in the hills.

Ca{afurmg f/wperﬂww of the mountains on a crisp oéty, I
am known as #éma&v.ym mugwort, but my people cal
me h’fefm‘é. Boiled as herbal tea, Juccea[ to a{a/aéy on
wounds, burnt Uike incense to cleanse the home, carrvied as
a shrub to ward oﬁ£ mosquifoes /am( even evil spirifs ), I
watch over fhem &/ce a mafrwc/u

v‘/waﬂ to do is be the /aror‘ea‘or of

reshly formented. chhasng

as éfmv‘urexum(erf/wo/amx/cy.




Low ABV

Low ;45\/, w/wre;451/ means "aleohsl 67 volume " fyﬁéwﬂéy
refers to a drink that contains between four and seven
/aercem‘ aleohol 47 volume.

Four én’é&'am‘éy balanced low ABV cocktaile round off the
mymﬂu‘e menn at Sidecar.

Carmeé érew -

Sweet vermouth, coffee Uiguenr, caramel, cold brew.

[omato /uﬂ/uéaﬁé
White wine, green tomato & ceéery shrub, coda water.

Beer, sweet lime saccharwm, lime juéce, aromatic bitters.

Woodsy highball

Dry vermouth sous vide with Pale Santo, vetiver syrup, soda water.
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No ABV

These drinks are made without using any aleohol and
malke for /Lealv‘/ty alternatives for the sober curions, or
otherwise.

Shrnb & soda

Shrunb of the month, soda water.
Elder Sfru‘z

Basil, elderflower, lime, soda water.
The M/acyc&a( v‘/cy/nédé

6{/9070&0[ coffee shrub, tonic water.




ASIAS

THE
WORLD’S

BEST
BARS BARS

pmsored by




’ Indian
National Trust
for Art and

K A G Z I P U R A INTACH Cultural Heritage

PAPER Heritage, Crafts, and Community Division (HCCD)

Kagzipura is an initiative of INTACH to restore and
revive a 700 year old heritage - the craft of
organic paper making without cutting a single tree.



