White Wine

175/ 250ml Bottle

3) SENORIO DE INIESTA

EXOTIC FOODS AS WELL AS DRINKING ON TS OWN.

VIOGNIER AND THE SMOOTHNESS OF CHARDONNAY.
5) PREMIERE CHABLIS (FRANCE)

RIPE LEMON AND ACACIA.

1) RESERVE SAINT-MARC CHARDONNAY (FRANCE)
RIPE PEAR AND RED APPLE FRUIT, A HINT OF SPICE AND A LEMONY CRISPNESS

2) CANALETTO PINOT GRIGIO (ITALY)

ALOVELY PINOT GRIGIO BLEND WITH AN APPEALING FLORAL AROMA, PLENTY
OF FRESH FRUIT FLAVOURS ON THE PALATE AND A RUSH OF CITRUS ACIDITY,
MAKING IT PERFECTLY BALANCED AND TOTALLY REFRESHING. AN ELEGANT STYLE OF WINE.

SI COLECTION ORGANIC MACABEO - SAUVIGNON BLANC (SPAIN)
SOOTHING YET REFRESHING FOR ALL PALATES, AN AMAZING WINE THAT COMPLIMENTS

4) LOUIS LATOUR 'DUET CHARDONNAY - VIOGNIER (FRANCE) 25

WITH A GOLDEN YELLOW-GREEN COLOUR AND A FRESH NOSE OF CITRUS FRUITS, THE DUET IS
SILKY SMOOTH IN THE MOUTH. THE RESULT IS A TANTALISING COMBINATION OF THE PURITY OF

EXPECT A VERY FRESH, LIVELY NOSE OF FLINT, GREEN APPLE, LEMON AND A HINT OF MUSHROOM.
THESE AROMAS ARE SUPPORTED:ON THE PALATE BY MOUTH WATERING FLAVOURS OF LIME-FLOWER,

45/6 17
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Gin Menu

6) TAQNQUERAY 10 10
With Original Fever Tree Tonic
SERVED IN A BOWL GLASS, GARNISHED WITH A CITRUS
WEDGE, POMEGRANATE SEEDS, CORIANDER AND STAR ANISE
7) MIRABEAU PINK GIN 10
With Light Fever Tree Tonic
SERVED IN BOWL GLASS, GARNISHED WITH, LIME AND LEMON
8) HENDRICKS 10
With Original Fever Tree Tonic
SERVED IN A BOWL GLASS, GARNISHED WITH
CUCUMBERS , ROSE PETALS AND PEPPERCORNS
9) GIN MARE 10
With Light Fever Tree Tonic
SERVED IN A BOWL GLASS, GARNISHED WITH OLIVE,
SHERRY & ROSEMARY
10) SIPSMI TH GIN 10
With Original Fever Tree Tonic

SERVED IN A BOWL GLASS, GARNISHED WITH LIME WEDGE
AND PEEL, LEMON ZEST AND ROSE PETALS

11) WHI TLEY NEILL RHUBARB
& GINGER GIN 10
With Light Fever Tree Tonic
SERVED IN A BOWL GLASS, GARNISHED WITH GINGER
SLICE, ORANGE WEDGE AND POMEGRANATE SEEDS

12) BATHTUB GIN 10
With Light Fever Tree Tonic
SERVEDIN A BOWL GLASS, GARNISHED WITH ORANGE
PEEL, CARDAMOM SEEDS AND THYME

13) THE BOTANIST 22 GIN 10
With Original Fever Tree Tonic
SERVED IN A BOWL GLASS, GARNISHED WITH LIME
ZEST, ROSEMARY AND THYME

14) MONKEY 47 10
With Fever Tree Ginger ale

SERVED INBOWL GLASS, GARNISHED WITH LEMON
PEEL AND SLICES.

Sparkling Wines & Champagne

21) PROSECCO SANTA ROSE (ITALY)

FRUITS WITH A HINT.OF STRAWBERRY AND PEACH

20) VILLA JOLANDA PROSECCO (ITALY)
THE WINE FEATURES LOVELY AROMAS OF WHITE FLOWERS, ORCHARD FRUITS,
AND ATOUCH OF MINERAL. LIGHTLY SPARKLING WITH VERY PRETTY, SMALL, BUBBLES,
THE WINE IS FULL OF FLAVOR - PEACH, RIPE APPLE, LEMON ZEST, AND A NICE MINERAL STREAK.

ONTHE NOSE ENJOY FLORAL AROMAS, WHILST THE PALATE OFFERS A MIX OF SUMMER

22) LAURENT-PERRIER LA CUVEE NV CHAMPAGNE (FRANCE) 50
LA CUVEE COMES FROM THE PUREST GRAPE JUICE AND IT ALONE IS HAND-CRAFTED BY
LAURENT-PERRIER TO CREATE WINES OF EXTREME DELICACY AND PALATE-PLEASING FRESHNESS
THROUGH LENGTHY CELLAR-AGEING. SILKY SMOOTH IN THE MOUTH. THE RESULT IS A TANTALISING
COMBINATION OF THE PURITY OF VIOGNIER AND THE SMOOTHNESS OF CHARDONNAY.

200ml Bottle
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Ros¢ Wine

43) WILDWOOD ZINFANDEL ROSE NV (Usa)

175/ 250ml .  Bottle

45/ 6 17

JUICY RIPE STRAWBERRIES AND SWEET CANDY ARE INCREDIBLY SCRUMPTUOUS AND EVER SO MOREISH.

44) CHATEAU HAUT GLEON -VALLEE DU PARADIS ROSE (FRANCE) 25

A ROSE OF GASTRONOMY. DESIGNED FOR EPICUREANS, THE DOMAINE HAUT-GLEON ROSE, RETAINS
SPICY DISHES AND ASIAN CUISINE BY ITS UNIQUE AND NEAT STYLE.

Pottle Bbeers

23) COBRA (S/L)
24) ASAHI (S/L)
25) KINGFISHER (S/L)

3.5/6
35/6
3.5/6

Ciders

26) REKORDERLIG PASSION FRUIT 6.0

27) REKORDERLIG STRAWBERRY
& LIME 6.0

Red Wine

LIFTED BY BALANCED ACIDITY.

15) RESERVE SAINT-MARC MERLOT (FRANCE)
A FRESH EXCITING EXPRESSION OF THE EVER-POPULAR MERLOT GRAPE,
WITH RIPE FRUIT FLAVOURS AND OVERTONES OF LIQUORICES AND BLACKBERRIES.
16) "LA PETITE PERRIERE" PINOT NOIR (FRANCE) 22
PRODUCED BY ONE OF THE BEST PRODUCERS IN LOIRE VALLEY, GUY SAGET. THEY TAKE
SUCH CARE INTO WINE MAKING AND PRODUCE STUNNING WINES. THIS PINOT NOIR IS NO
EXCEPTION. A STUNNING WINE THAT IS EASY DRINKING, LIGHT YET WITH A LITTLE BODY.
17) BODEGA FINCA LAS MORAS “MORITA” MALBEC (ARGENTINA) 19
AN INKY, MEDIUM-BODIED, DRY RED WINE WITH STRONG IMPRESSIONS OF DARK FRUITS ON THE NOSE AND PALATE.

18) CHATEAU MEILLIER BORDEAUX SUPERIEUR CUVEE PRESTIGE (FRANCE) 23

SOME WOOD AGING HAS GIVEN THIS WINE ITS SMOOTH TEXTURE AND LIGHT EUCALYPTUS CHARACTER.
[T HAS ALSO GIVE THE FRUIT EXTRA RICHNESS AND DEPTH. THE BLACK-CURRANT FLAVORS ARE RICH,

175/ 250ml Bottle

45/6 17

19) CLAUDE VAL ROUNGE “ORGANIC” PAYS D'OC (FRANCE) 25

ABLEND OF SYRAH, GRENACHE, CARIGNAN, MERLOT AND CABERNET SAUVIGNON GRAPES, CREATING
A VIBRANT, COMPLEX RED WITH A PURPLISH HUE. THE NOSE IS RICH AND PLAYFUL, WITH NOTES OF
RED FRUIT, HERBAL GRASSES AND LIQUORICE. THE PALATE IS RIPE WITH SWEET FRUITS, PLUMS AND
BLACKBERRIES, SPICED WITH VANILLA, 0AK AND LIQUORICE.

Sobertails

28) PASSION FRUI T MOJITO 8.0

LIME, MINT, PASSION FRUIT PUREE,
PASSION FRUIT SYRUP, SODA

29) LYCHEE MOCKT INI 8.0

LYCHEE PUREE, ELDERFLOWER CORDIAL,
LEMON JUICE, MINT, LYCHEE JUICE

30) MAI TAI MOCKTAIL 8.0

ORANGE JUICE, PINEAPPLE JUICE,
GRENADINE, ORGET

31) GINGER CUCUMBER
LEMONADE 8.0

GINGER, GINGER SYRUP, CUCUMBER,
LIME, LEMONADE
32) HOLY TEMPLE 8.0
ORANGE JUICE, GRENADINE,
GINGER SYRUP, LIME
33) MANGO/ROSE LASSI 8.0

MANGO/ROSE SYRUP, MILK, YOGHURT,
SUGAR AND A DASH OF CARDAMOM

Cocktails

34) INDIAN ROSE 10
A COSMOPOLITAN WITH AN INDIAN TWIST VODKA, COINTREAU,
ROOH AFZA, CRANBERRY JUICE, ROSE LIQUEUR, LIME
35) CHAI MARTINI 10
OUR TAKE ON THE CLASSIC ESPRESSO MARTINI WITH
ALITTLE SPICE. MASALA CHAI, BAILEYS, KAHLUA, VODKA
36) HELLO LASSI 10
A PINA COLADA WITH NO PINA NOR COLADA.
MANGO LASSI, BAILEYS, WHITE RUM
37) LYCHEE MART INI 10
LYCHEE PUREE, KWAI FEH, VODKA

38) SPICY MOSCOW MULE 10
VODKA, GINGER SYRUP. GINGER BEER, GINGER, LIME, CHILLI

39) RUM FASHIONED 10
THE KRAKEN RUM, BROWN SUGAR, ANGUSTURA BITTERS
40) PINK SPRITZER 10

PINK GIN, ROOH AFZA, GRENADINE, PROSECCO, SODA WATER
41) PASSION FRUI T MARTINI 10
VODKA, PASSOA, PASSION FRUIT PUREE, PASSION FRUIT SYRUP

42) ESPRESSO MARTINI 10
COFFEE, VODKA, KAHLUA

Soft Drinks

- VOSS STILL WATER (S/L) 3/5

- VOSS SPARKLING

WATER (s/L) 3/5
- COKE 3.0
- DIE T COKE 3.0
- COKE ZERO 3.0
- LEMONADE 3.0
- FANTA 3.0

- ORANGE JUICE 3.5
- PINEAPPLE JUICE 3.5
- CRANBERRY JUICE 3.5
- CHERRY JUICE 3.5
- APPLE JUICE 3.5
- MANGO JUICE 3.5
- REDBULL 4.0
-FEVERTREE 3.0

(TONIC/ LIGHT TONIC/ SODA/ GINGERALE)

Spirits

VODKA
45) SMIRNOFF 4.0
46) BELVEDERE 5.0
47) GREY GOOSE 5.0
48) GREY GOOSE

FLAVOURED 5.0

49) CIROC FLAVOURED 5.0
50) AU GOLD FLAVOURED 5.0

COGNAC

51) COURVOISIER VSOP 6.0
52) HENNESSY VS 6.0
53) REMY MARTIN VSOP 7.0
54) HARDYS LEGEND 6.0
55) METAXA 6.0
SHOTS

56) JAGERMEISTER 4.0
57) SAMBUCA 40

58) SAMBUCA LIQUORICE = 4.0
59) SIERRA TEQUILLA SILVER 4.0
60) SIERRA TEQULLIA GOLD 4.0
61) CAFE PATRON 5.0
62) PATRON SILVER 6.0

SINGLE MALT WHISKEY

63) GLENFIDDICH 12Y 5.0
64) GLENFIDDICH 15Y 7.0
65) ARDBERG 10 6.0
66) GLENLIVE T 12Y 6.0
67) GLENMORANGIE 10Y 6.0
68) LAPHROAIG 10Y 6.0
69) MACALLAN

DOUBLE CASK 12Y 6.0

BLENDED WHISKY
70) JAMESON 40
71) ACK DANIEL'S 40
72) CHIVAS REGAL 12Y 4.0
73) CHIVAS REGAL 18Y 6.0
74) WOODFORD RESERVE 6.0
75) MONKEY SHOULDER 6.0
76) JOHNNIE WALKER 6.0

BLACK LABEL
77) DALMORE 12Y 8.0
78) JOHNNIE WALKER

GOLD LABEL 8.0
79) ARDBERG 6.0
RUM
80) BACARDI CARTA

BLANCA 40
81) CAP TAIN MORGAN 40
82) MALIBU 40
83) HAVANA CLUB 7Y 5.0
84) APPLE TON ESTATE 5.0
85) MOUNT GAY 5.0
JAPANESE WHISKY
86) NIKKA FROM THE BARREL7.0
87) HIBIKI HARMONY 9.0
LIQUEURS
88) SOUTHERN COMFORT 4.0
89) AMARETTO DISARONNO 4.0
90) BAILEYS 40




