


All prices are subject to 10% service charge and 7% government tax

Signature Cocktails
LITTLE BEAR 550
Bullet Rye Whiskey  
Tatratea Original Tea Liqueur, Rose Aromatic Bitter

SEA SERPENT 550
Talisker 10 Y Single Malt Whiskey
Cordial Grapfruit, Aromatic Bitter, Rhubarb Shrub, Aer Cocktail

CANCER                                      550
Aquticto Tequilla
Cointreau Liqueur, Guava Juice, Lime Cordial, Lemongrass Espuma 

SOUTHERN CROWN 550
Pineapple Plantation Rum
Tepache Coconut Cordial, Clarifier Pineapple, Mediterranean Fever-tree

LIBAR  550
Widges Gin
Clarifier Banana Juice, Orange Oleo-saccharum, Lime Juice, Champange, Yuzu Air Foam  

BLACK HOLE 550
Black Tres Rum  
Date Syrup, Lime Juice, Chocolate Powder, Chaco Powder, Aer Cocktail 

SOLAR ECLIPSE 550
Tanquray No.Ten Gin  
Campari Fruit Liqueur, Yuzu Puree, Lime Juice, Aromatic Bitter, Sauvinon Blanc Espuma

JANUS 550
Roku Gin
Umeshu, Mediterranean Fever-tree Tonic, Green Olive

ANDROMEDA                                                                    550
Tried & True Vodka
Passion Fruit Puree, Apple Juice, Lime Juice, Fresh Passion Fruit Aer Cocktail
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Champagne Cocktails
ROYAL APEROL SPRITZ  680
Aperol, Autreau Blanc De Blanc Grand Cru, Perrier 
MOJITO ROYAL 680
3 Star Plantation, Lime Juice, Citrus Syrup, Mint Leaves And Topped With Grand Cru Champagne
SKY WITH NO LIMIT                         680
Elder Flowers Syrup, Blue Pea, Lemon Juice And Topped With Grand Cru Champagne
KIR ROYAL 680
Chambord, Cherry Topped With Grand Cru Champagne

Unforgettable Classic
MAITAI 450
Plantation White Rum, Plantation Dark Rum, Orange Curacao Liqueur, Orgeat Syrup, Lime Juice
NEGRONI 450
Widges Gin, Mancino Rosso Vermouth, Campari Frait Liqueur
DARK & STORMY                               450
Plantation Dark Rum, Ginger Beer Fever-tree
CLOVER CLUB 450
Widges Gin, Lemon Juice, Homemade Raspberry Syrup, Egg White
WHISKEY SOUR  450
Bullet Bourbon, Lemon, Simple Sugar, Angostura, Egg White
AVIATION 450
Widges Gin, Crème De Viollette Liqueur, Maraschino Luxado Liqueur, Lemon Juice
MANHATTAN 450
Bullet Rye Whiskey, Mancino Rosso Vermouth, Angustura Bitter

Signature Mocktails
MIDNIGHT DRIZZLE 300
Chamomile Tea, Peach Puree, Lime Juice, Simple Syrup
A DROP OF SUN RAY 300
Pineapple Juice, Passion Fruit, White Chocolate, Lime Juice, Egg White
STRATUS                                300
Banana Syrup, Orange Marmalade, Coconut Water
RISING SUN 300
Early Grey, Apple Juice, Peach Puree, Cinamon, Lime Juice, White Egg
L’ANANAS 300
Pineapple Juice, Apple Cider, Pineapple Syrup, Perrier
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Gin and Tonic Recommended By Head Mixologist
How did the Gin and Tonic come together ?
The Origins date back to the early 19  century, when soldiers of the British East India Company
Created a Combination od quinine, water, sugar, citrus and Gin to prevent tropical diseases

Gin & Tonic are based on 3 ingredients which are served on ice Gin, Tonic Water
and a special garnish. Our talented Mixologist team has created our own Akoya
Gin & Tonic with a unique twist on the world-renowned drink.

ROKU JAPANESE 680
Craft gin with fresh mango and limnophila aromatica topped with fever-tree Indian tonic

MONKEY 47 680
with Strawberry and blueberry and thyme topped with fever-tree tonic

MOM ROYAL SMOOTHNESS 680
with Armarena cherry syrup and armarena cherry topped with fever-tree mediterranean tonic

LONDON NO 1 680
with Lemon peel and juniper berries and olive topped with fentimans yuzu tonic

FERDINAND’S SAAR DRY GIN 680
with Rose bitter and vietnamese coriander and watermelon pickle topped with fever-tree mediterranean

THE BOTANIST 680
with Sage and apple and lemon zest topped with fever-tree Indian tonic

CITADELLE RESERVE 680
with Blood orange and armarena cherry and crispy parmesan topped with fever-tree Indian tonic
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Spirits By Glass By Bottle

WHISKY BLENDED
JW Blue Label KGV 2,900
Chivas Royal Salute 1,850
Chivas Regal 25 Years 1,850
JW Blue Label 1,450
JW Gold XR 21 Years 1,200
JW Ultimate 18 Years 550 
JW Green Label 450
JW Black Label 450 4,990
Mackintosh 450 4,990

SCOT WHISKY
Macphail’s 40 Y Single Malt 2,450
Macallan 12 Y Sherry OAK 1,200
Glenmorangie Signet 1,200
Glenmorangie 18 Y 1,200
Macallan 12 Y Triple OAK 720 13,500
Laphroaig 10 Y 620 7,500
Ardbeg Corryvreckan 10 Y 550

GIN
Citadelle Reserve - Premium Contemporary, France 680
London No.3 Dry Gin - London Dry, England 680
Monkey 47 - Premium Contemporary, Germany 590 
Ferdinand’s Saar Dry Gin - Premium Contemporary, Germany 590
Mom Royal Smoothness - Premium Contemporary, England 500 
Hendrick’s - Premium Contemporary, Scotland 500 6,000 
London No.1 Original Blue Gin - Premium Contemporary, England 500
Generous - Premium Contemporary, France 500
The Botanist - Islay Dry, Scotland 500
Tanqueray No. Ten - London Dry, England 420
ROKU Japanese Craft Gin - New Asian Style, Japan 420 5,500
Citadelle Original - Premium Contemporary, France 420
Tanqueray - London Dry, England 350 3,800
Bombay Sapphire - London Dry, England 350
Widges - London Dry, England 300 3,800
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Spirits By Glass By Bottle

TONIC

Fentimans Yuzu Tonic 190 ml 190
Fentimans Naturally Light Tonic 190 ml 190
Fever-tree Indian Tonic 200 ml 190
Fever-tree Mediterranean Tonic 200 ml 190

VODKA

Beluga Gold Line 850 
Grey Goose 550 6,800
Belvedere 500 6,000
Ciroc 500 
Ketel One 350 4,000
Tried & True Wheat 300 3,500

JAPANESE  WHISKEY

Hibiki 17 Years 4,500
Yamazaki 12 Years 2,800
Hibiki Harmony  1,400 18,000
Suntory Whisky Chita 550

AMERICAN WHISKEY

Bulleit Bourbon 500
Jack Daniel's 350

RYE WHISKEY
Bulleit Rye 500
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Spirits By Glass By Bottle

RUM
Muraka Rum 1,400
Ron Zacapa 23 Years 750
Plantation XO 20th Anniversary Rum 680 
Plantation Barbados Grand Reserve 5 Years 480 5,800
Plantation Stiggins Fancy Pineapple 400 4,800
Plantation Original Dark Rum 350 3,200
Plantation 3 White Rum 350 3,200

TEQUILA / MEZCAL
Tequila Seleccion Suprema Extra Anejo  2,200 
Patron Reposad  680 
Donjulio Reposado  680 8,500
Donjulio Blanco 500
Don Amado Rustico Mezcal 500
Alipus Mezcal 400

COGNAC / ARMAGNAC
Jean Luc Pasquet Philippe 1988 2,500
Darroze De Gaube 1972 Armagnac 1,800
Hennessy X.O. 1,250
Remy Martin X.O. 1,100 
Chateau De Laubade Armagnac 1,100 



All prices are subject to 10% service charge and 7% government tax

Beer
Asahi  280
Heineken  280
Singha  280

Water
STILL WATER
Evian Natural Mineral Water 330 ml 150
Evian Natural Mineral Water 750 ml 200

SPARKLING WATER 
Perrier 330 ml                                                                                            180
Perrier 750 ml                                                                                         260
Evian Sparkling 330 ml 180
Evian Sparkling 750 ml 260

SOFT DRINK
Coca Cola 180
Coke Light 180
Sprite                                                                                                          180
Schweppes Ginger Ale 180
Schweppes Soda 180
Fentimans Rosé lemonade 200 ml 190
Fentimans Ginger Beer 200 ml                                                            190
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Refreshing
FRESH JUICE 
Watermelon 200
Orange 200
Pineapple 200
Coconut    200

SMOOTIES

Watermelon 350
Orange 350
Pineapple 350
Coconut    350
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Coffee & Tea
COFFEE 145
Espresso      
Espresso Machiato           
Marocchino Caldo 
Cappuccino 
Café Latte       
Americano

TEA   165
Organic Loose Tea by ARAKSA
White Tea Sayun
Preserve Tea
Green Tea
Oolong Tea
Silk Black Tea
English Breakfast Tea
Earl Grey Tea
Organic Standard Thai Tea
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