
RED
	 175 M L   B OT T L E

GARDA ROSSO, LAMBERTI	 5.9    23.5
Veneto, Italy.  Youthful, bright berries.
3 CASTAS TINTO , FIUZA	 6.6    25.8
Tejo, Portugal.  Cherry, medium & warm.
MERLOT ‘ANDICA ORGANIC’, TORRES CHILE	 8.2    32.0
Valle Central, Chile.  Ruby, juicy & vanilla.

SHIRAZ, CROOKED MICK	 26.0
South Australia, Australia.  Ripe, plummy & appealing.
RIOJA TEMPRANILLO, MARQUES DE MEJIA	 29.0
Rioja, Spain.  Smooth, delicious & velvety.
HEILAN COO, SHIRAZ MATARO	 30.0
Victoria, Australia.  Plum, chocolate & deep.
MALBEC FANTASIA, MAURICIO LORCA	 33.8
Uco Valley, Argentina.  Pure, fruity & dark.
PINOT NERO ‘TERRE MAGRE’, PIERA 1899	 36.0
Fruili, Italy.  Concentrated, pale & refined.
PINOTAGE ‘THE DEN’, PAINTED WOLF	 30.8
Coastal Region, South Africa.  Savoury, toasty & poised.
CÔTES-DU-RHÔNE ‘ROULEPIERRE, AMADIEU	 37.0
Rhône, France.  Satisfying, classic & intense.
CHÂTEAU LESTAGE SIMON, CRU BOURGEOIS	 45.0
Haut-Médoc, France.  Brooding, ripe & dense.
CROZES-HERMITAGE, DOMAINE YANN CHAVE	 56.8
Rhône, France.  Open, greedy & ripe.
CHÂTEAUNEUF-DU-PAPE ‘LA PAILLOUSE’, AMADIEU	 76.0
Rhône, France.  Weighty, powerful & liquorice.
AMARONE DELLA VALPOLICELLA ‘MARNE 180’, TEDESCHI	 80.0
Veneto, Italy.  Stunning, velvet & raisined.
GEVREY-CHAMBERTIN, DOMAINE GHISTAIN KOHUT	 110.0
Burgundy, France.  Complex, gamey & bright.

SPARKLING
	 B OT T L E

JOSEPH PERRIER  
‘CUVÉE ROYALE’ BRUT	 72.0
Champagne, France.   
Fresh, biscuit & sophisticated.
JOSEPH PERRIER BRUT 
ROSÉ NV	 98.0
Champagne, France.   
Delicate, sensuous & moreish.
JOSEPH PERRIER VINTAGE	148.0
Champagne, France.   
Brioche, complex & refreshing.
VEUVE CLIQUOT BRUT NV	 90.0
Champagne, France.   
Toasty, full-bodied & stylish.

PROSECCO ‘IL FRESCO’ BRUT, 
VILLA SANDI	 31.8
Treviso, Italy.  Fruity, ripe & premium.
PROSECCO ‘IL FRESCO’,	 ( 2 0 0 M L ) 
VILLA SANDI	 9.5
Treviso, Italy.  Fruity, ripe & premium.
ROSÉ PROSECCO ‘IL FRESCO’ 
MILLESIMATO, VILLA SANDI	 33.0
Veneto, Italy.  Peachy, exciting & fizzy.

ROSÉ
	 175 M L   B OT T L E

ROSÉ DE PROVENCE, CHÂTEAU 
SAINTECROIX	 7.8    29.8
Provence, France.  Soft, pale berries.
BARDOLINO CHIARETTO,  
CA’ PREELLA	 6.8    26.0
Bardolino, Italy.  Dry, perfumed & engaging.
CLÂR DE LUNE ROSATO	 42.0
Friuli, Italy.  Aromatic, fresh & special.

WHITE
	 175 M L   B OT T L E

TREBBIANO DI PUGLIA, BEL MORO	 5.9    23.5
Puglia, Italy.  Delicate, balanced & light.
SAUVIGNON GRENACHE BLANC, ARDÉCHOIS	 6.6    25.8
Ardèche, France.  Crisp, lemony & charming.
CHENIN BLANC VIOGNIER, SUNDOWN	 6.4    24.5
Costal region, South Africa.  Lively, juicy & tropical.
PINOT GRIGIO, PIERA MARTELLOZZO	 7.6    29.5
Venezie, Italy.  Elegant, refreshing & clean.

VIOGNIER, CHÂTEAU ROUTAS	 28.0
Provence, France.  Lush, fruity & textured.
VINHO VERDE, PONTE DE LIMA	 27.5
Vinho Verde, Portugal.  Apple crisp spritz. 
GRÜNER VELTLINER, KLOSTERNEUBERG	 34.0
Wagram, Austria.  Classic spiced & peppery.
LANGHE BIANCO, CASALI DEL BARONE	 31.5
Piedmont, Italy.  Rich aromatic & floral.
SAUVIGNON BLANC HAUT-POITOU, SAUVION	 30.8
Loire, France.  Lively, juicy & tropical.
PINOT GRIS, PÀ ROAD	 33.0
Marlborough, New Zealand.  zingy, bright & melon.
SANCERRE, DOMAINE FOUNIER	 48.0
Loire, France.  Mineral, precise & delightful.
CHABLIS 1ER ‘CRU VAILLONS’, SÉBASTIEN DAMPT	 62.8
Burgundy, France.  Complex, round & intense.
RIESLING ‘THE CONTOURS’ PEWSEY VALE	 58.8
Eden Valley, Australia.  Pale & rich. Perfect for Asian cuisine.
CONDRIEU, GUY FARGE	 88.0
Rhône, France.  Apricot, generous & gifting.
MEURSAULT, DOMAINE JOSEPH PASCAL	 108.0
Burgundy, France.  Vibrant, deep & mineral.

SCOTTISH WHISKY

JOHNNIE WALKER  
BLUE LABEL	 17.8
40%

MACALLAN 12	 10.0
40%

GLENFIDDICH 12	 5.0
40%

HIGHLAND PARK 12	 5.0
40%

JOHNNIE WALKER  
BLACK LABEL	 4.8
40%

FAMOUS GROUSE	 4.2
40%

RAER ORIGINAL BLENDED	 4.8
40%

RAER OLOROSO BLENDED 
EXPRESSION	 6.2
40%

GLOBAL WHISKY

HIBIKI	 10.8
Japan, 43%

YAMAZAKI	 8.8
Japan, 43%

JACK DANIEL’S OLD NO.7	 4.8
USA, 40%

CANADIAN CLUB	 4.5
USA, 40%

MEKHONG	 4.5
Thailand, 35%

JAMESON	 4.2
Ireland, 40%

WINES

10 % d i s c ret i o n a r y  s e r v i c e c h a rg e i s  a p p l i c a b l e  to  p a r t i e s  o f  6  o r  m o re .



SOFT DRINKS

COCA-COLA / COKE ZERO / 
DIET COKE	 3.8
IRN-BRU / DIET IRN-BRU	 3.8
SPRITE	 3.8
FANTA	 3.8
APPLETISER	 3.8
GINGER BEER	 4.0
SODA WATER	 2.8
TONIC WATER	 3.2
SODA & LIME	 3.2
GINGER BEER & LIME	 4.8

ORANGE JUICE	 3.5
APPLE JUICE	 3.5
PINEAPPLE JUICE	 3.5
CRANBERRY JUICE	 3.5
COCONUT WATER	 4.0
ORANGE SQUASH	 2.8
BLACKCURRANT SQUASH	 2.8

BOTTLED WATER
	 3 3 0 M L   75 0 M L

STILL/ SPARKLING	 3.0    5.0

BOTTLED BEER & CIDER

ASAHI	 4.6
Japan, 330ml, 5%

TIGER	 4.6
Singapore, 330ml, 5%

TSING TAO	 4.6
China, 330ml, 4.7%

ASPALL CIDER	 6.4
Suffolk, 500ml, 5.5%

HEINEKEN ZERO	 4.2
Alcohol free beer, 330ml

TEQUILA

ARETTE	 5.0
Mexico, 38%

SIERRA	 4.5
Mexico, 38%

BRANDY

REMY MARTIN XO	 18.8
France, 40%

REMY MARTIN VSOP	 8.0
France, 40%

MARTELL VS	 5.4
France, 40%

RUM

GOSLINGS BLACK SEAL  
151 PROOF	 5.8
Bermuda, 40%

MORGANS SPICED	 4.2
Jamaica, 35%

BACARDI SUPERIOR	 4.2
Cuba, 37.5%

VODKA

JACKTON VODKA	 5.6
Scotland, 40%

GREY GOOSE	 6.0
France, 40%

FINLANDIA	 4.6
Finland, 40%

DAVNA HANI	 4.6
Poland, 38%

GIN

TANQUERAY NO. TEN	 5.6
England, 47.3%

HENDRICKS	 5.2
Scotland, 41.4%

BOMBAY SAPPHIRE	 4.6
England, 47%

JACKTON ROSÉ GIN	 6.0
Scotland, 40%

JACKTON GIN	 6.0
Scotland, 40%

LIQUEURS

BAILEYS	 5.0
CHAMBORD	 5.0
GRAND MARNIER	 5.0
DRAMBUIE	 4.7
TIA MARIA	 4.4
GLAYVA	 4.4
AMARETTO	 4.0
SAMBUCA	 4.0
SOUTHERN COMFORT	 4.0
MALIBU	 4.0
COINTREAU	 4.0
PEACH SCHNAPPS	 4.0
KAHLUA	 4.0
APEROL	 4.0
CAMPARI	 4.0

JAPANESE SPECIALTIES

OZEKI 175 M L 	 8.8
Dry with more fragrant flavour.

ROKU GIN	 5.6
Japan, 43%

PLUM WINE	 9.8 

SHAO XING 15 0 M L 	 33.8
Aged 30 year rice wine.

COFFEE

ESPRESSO	 3.3
DOUBLE ESPRESSO	 4.2
LATTE	 3.9
CAPPUCCINO	 3.9
AMERICANO	 3.2
DECAF COFFEE	 3.2

LIQUOR COFFEE	 7.8
IRISH COFFEE	 7.8
BRANDY COFFEE	 8.8

TEA

ENGLISH BREAKFAST TEA	 3.0
PEPPERMINT TEA	 3.0
JASMINE TEA	 3.0
GREEN TEA	 3.0
BLOOMING FLOWER TEA	 4.8

HOT CHOCOLATE	 3.8

DRINKS
M E N U

LYCHEE COSMO	 9.5
Absolut, lychee liqueur, cranberry & lime.

NEW COLADA SUNRISE	 9.2
Bacardi, pineapple juice, coconut cream, 
lime juice & grenadine.

NEW FRENCH MARTINI	 9.2
Chambord, vodka & pineapple juice.

MEKONG SABAI	 8.8
Mekong whisky, sugar syrup, lime juice  
& basil leaves.

PINK PUNCH	 10.0
Raer rose gin, peach schnapps, lemon juice, 
pink grapefruit cordial, mint leaves & soda.

HANOI MARGARITA	 9.8
Arette Blanco tequila, agave, pineapple, 
lime & coriander.

ESPRESSO MARTINI	 9.0
Khalua, vodka, coffee espresso & sugar. 
Shaken & served in a martini glass.

APEROL SPRITZ	 8.8
Aperol orange liqueur, prosecco,  
with ice & topped with soda.

NEW LYCHEE BELLINI	 9.8
Prosecco & lychee liqueur.

MIDORI SOUR	 9.5
Midori, vodka, lime juice, lemon juice, 
sugar syrup & soda.

MOJITO	 9.0
Bacardi rum with crushed mint leaves & 
fresh lime juice, mixed with cane sugar, 
over ice with soda.

MOCKTAILS

NEW BLUE LAGOON	 7.2
Pineapple juice, blue curacao syrup  
& lemonade.

TERRACOTTA	 7.2
Ginger and lemongrass cordial, 
cranberry, pineapple & agave.

COCO LOPEZ	 7.2
Pineapple, coco cream of coconut,  
fresh cream & nutmeg.

BLUJITO	 7.2
Blueberries, mint, sugar, lime,  
apple & crushed ice.

COCKTAILS

DRAUGHT BEER
	 H A L F      P I N T

SINGHA 4.8%	 4.0    6.8
  Great to share!

	 3 L I T R E

SINGHA BEER TOWER	 34.0


