
BEVERAGES 
 
 

HOUSE POUR WINE BY THE GLASS 
 
1. Prosecco            $16 
2. Moscato d`Asti           $16 
3. Champagne           $25 
4. White Wine            $16 
5. Red Wine            $16 
6.    Sake            $20 
 
 

WHISKY BY THE GLASS 
 
1. Blended Whisky          $12 
2. 12 Years Single Malt Scotch Whisky       $18 
3. Glenfiddich 15 Years Single Malt        $20 
 
 

HOUSE SPECIALTY COCKTAILS 
 

1. Negroni Sbagliato          $18 
2. Negroni 8picurean          $18 
3. Irish Caffe Shakerato          $18 
4.  Aperol Spritz           $18 
 

HOUSE POUR COCKTAIL 
 
1. Gin & Tonic           $12 
 
 

NON-ALCOHOLIC DRINKS 
 
1. Black Coffee            $5  
2. Cappuccino           $6 
3. Hot Tea (Green Tea, Ginger & Lemongrass, Earl Grey)     $5 
4. Sparkling Tea           $8 

 
 
 

 
 

 



WINES LIST (BY THE BOTTLE) 
 
SPARKLING WINE 
 

1. Sartori - Prosecco Extra Dry "Veronello" DOC NV (11%)    $70 
 100% Glera 
 Tasting Notes:  Pale straw colour with greenish reflections. Limpid and Crystal-clear with 

fine and persistent perlage. Hints of apple followed by floral aromas of wisteria and acacia 
Slightly aromatic, full, rounded, fresh, with a wellflavored and long aftertaste 

 
CHAMPAGNE 
 

1. Gratiot & Cie Almanach N°2 Brut NV (Champagne, 12%)    $120 
 68 % Pinot Meunier, 28 % Chardonnay, 4 % Pinot Noir 
 Tasting Notes:  An intense and aromatic nose combining fineness and complexity. The 

aromas of dried and candied fruit give it a fine lightness in mouth and a long finish. 
 
WHITE WINE 
 

1. La Mora Vermentino di Toscana DOC 2019 (Maremma Tuscany, 12.5%)  $70 
 Vermentino 100%  
 Tasting Notes:  Fresh and fragrant with aromas of stone fruit and pineapple with bright, 

succulent flavors of white peach, ripe pear and lime zest. It carries hints of succulent 
tropical fruits, mature pulp and a fresh and fragrant style, with a pleasant minerality.  
 

2. Ca' d'Gal Moscato d`Asti Lumine DOCG 2019 (Piemonte, 5%)    $70 
 Moscato Bianco di Canelli 100% 
 Tasting Notes: Intensely perfumed, striking, beautifully chiselled, mouth-watering wine 

with a lifted, heady perfume of spring flowers, Bosc pear and lime zest, complexed by 
sweet herbs and loads of acacia. In the mouth, the wine glides across the palate with 
layers of perfumed, silky fruit and finishes with precision and a juicy, sorbet-like 
freshness.  
 

3. Torrevento - Fiano "Torre del Falco" IGT 2019 (Puglia, 13%)              $80 
 Fiano 100% 
 Tasting Notes: Straw  yellow with slight greenish glints. Fine and delicate bouquet with 

notes of wild flowers and fruit. Intense and fresh 
 

4. Domaine Regis Jouan – Sancerre 2019 (Upper Loire Valley, 12.5%)             $100 
 Sauvignon Blanc 100% 
 Tasting Notes: Sophisticated & stylish, the Jouan has all the classic lemon, citrus & star-

fruit notes as well as a heavenly hint of flowers. With a racy, white grapefruit palate & 
tart, dry lemon on the finish 
 

5. Domaine Ellevin Chablis 1er Cru "Vaucoupin" 2018 (Burgundy, 13%)  $110 
 Chardonnay 100% 
 Tasting Notes: Beautiful citrus, pear and Mirabelle plum aromas, complemented by a 

pleasant touch of minerality. Superb texture. Fleshy mouth dominated by citrus. Oily, 
coated, almost unctuous finish. 

 
6. Chateau Meursault - Clos du Chateau Blanc 2018 (Bourgogne,13%)  $130 

 Chardonnay 100% 
 Tasting Notes: Light and slightly chalky on the nose. The palate is ripe on the entry with a 

brush of honey with a pleasant salinity towards the finish.  
 



RED WINE from FRANCE  
 

1. Moulins de Citran - Haut Medoc 2010 (Bordeaux, 13%)    $120 
 58 % Cabernet Sauvignon, 42 % Merlot 
 Tasting Notes: With a deep intense and bright ruby colour, this wine develops a great 

nose of perfumed black raspberry, black cherry and red fruits. Its attack is full and 
generous on the palate,  fresh dark fruit flavours lead and give way to well-integrated and 
powdery tannins. Lovely texture and intensity of flavour on the palate carries through to 
a bright and persistent finish 

 
2. Cotes Catalanes - Infiniment de l'Ou 2016 (Languedoc-Roussillon, 14%)  $120 

 100% Syrah 
 Tasting Notes:  Vinified and aged in barrel, its deep black/purple color is followed by a 

fabulous bouquet of cassis, smoked herbs, graphite and cured meats. Ripe, sexy, unctuous 
and layered, with moderate acidity and sweet tannin. 
 

3. Marquis de Mons - Margaux - 2015 (Bordeaux, 13.5%)    $120 
 55% Merlot, 36% Cabernet Sauvignon, 4% Petit Verdot 
 Tasting Notes: Dense, dark garnet color, drawing on purple in its youth. On the palate, 

this wine perfectly integrated their tannins in their structure, giving roundness. The 
aromas of the nose are black fruits and tertiary flavors include leather, vanilla.  The wine 
style tends towards the balance, with supple tannins and good aromatic expression. 
 

4. Domaine De La Vielle Julienne Chateauneuf Du Pape 2012 (Rhone, 15.5%) $160 
 60% Grenache, 15% Syrah, 10% Mourvedre, 10% Counoise and 5% Cinsault 
 Tasting Notes: Deep in color with a floral, earthy, dark red berry perfume.  Elegant in 

style with a long, fresh, ripe finish that brings its plumy notes all the way through from 
start to finish 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



RED WINE from ITALY 
 

1. La Marchesana, Primitivo IGT 2018 (Puglia 14%)     $70 
 Primitivo 100% 
 Tasting Notes: The aromas of cherry compote & red groats pour out of the glass. In the 

background the smoky notes of bacon & black olive. Slight hint of chocolate, vanilla & sage, 
on the palate completed by gentle tannins and a mild acidity 

 
2. Castello Montauto Chianti DOCG 2016 (Tuscany, 14%)    $70  

 Sangiovese 90%, Colorino and Canaiolo 10% 
 Tasting Notes: An elegant wine characterised by unmistakable varietal Sangiovese 

flavours and freshness. 
 

3. Aurelio Maremma Toscana DOC 2016 (Tuscany, 14.5%)    $120  
 Merlot 95%, Cabernet Franc 5% 
 Tasting Notes: A deep, rich ruby red in colour, Aurelio offers a rich bouquet of mature red 

fruits, intense dark spices, pepper and chocolate. On the palate Aurelio is supple, soft and 
opulent, with velvety tannins. Very well-balanced and long finishing. 

 
4. Villa Mongalli, Sagrantino di Montefalco DOCG 2007 (Umbria, 15.5%)  $150 

 100% Sagrantino 
 Tasting Notes: Dry, full bodied.  Powerful & elegant, with a “dark” bouquet varying from 

blackberries to liquorice, from floral sensations to hints of balsam. Its mouth feel is 
magnificently structured, but elegant & energetic, with wonderful tannins 
 

5. Giacomo Fenocchio Barolo DOCG 2016 (Piemonte, 14.5%)    $150 
 100% Nebbiolo 
 Tasting Notes: Deep ruby red color with lively, bright softened by slight traces of purple. It 

has an intense, ethereal bouquets with the bitterish flavour of liquorice, witered roses and 
tarm alongside beady, warm and spicy aromas. 
 

6. Amarone della Valpolicella Riserva DOC Hatteso 2010 (Veneto, 15.5%)  $230 
•     70% corvina veronese, 20% rondinella, 5% molinara, 5% others 
 Tasting Notes: Rich aromas of fruit preserves or cherries in alcohol. Dense, thick & highly 

alcoholic, it has a magnificent, balanced body provoking great sensations 
*** Manual harvest with selection of the grapes. Only 5000 bottles produced 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



WHISKY (BY THE BOTTLE) 
 
 

BLENDED 
 
1. TENJAKU (40%)          $168 

• Aroma: Faint smoky accent. Sweet aroma, redolent of pear and dried fruit. 
• Palate: Rich, full-bodied malt flavors are expertly harmonized, with a grain taste that is toned down 

but freely allowed to express its individual characteristics. An exquisite balance that forms a clean, 
timeless blend 

  
SINGLE MALT 
 

1. GLENGOYNE (43%) – 12 Years        $198 
 

2. GLENGOYNE (43%) – 15 Years        $228 
 
3. GLENGOYNE (43%) – 18 Years        $328 
 

 Aroma: Coconut oil, honey, lemon zest & dried oak 
 Palate: Toffee apples, ginger, orange & shortbread 
 Finish: A hint of sherry, soft oak & cinnamon spice.  Very well balanced 
 

 
SAKE (BY THE BOTTLE) 

 
 

1. SAITO Junmai Premium Sake 720ml (14.5%, Polishing 65%, SMV +0)  $88 
• Tasting Notes: It is brewed by Yamahai brewing method, which is a traditional slow 

fermentation technique process at low temperature with extra care and time It gives this 
sake width depth in flavor with semi dry taste This medium bodied sake has a long finish 
with a bit of acidity It can bematched with mild strong taste dishes 

 
2. SAITO Junmai Daiginjo Sake 720ml (15.5%, Polishing 50%, SMV +1)  $98 

• Tasting Notes: Premium sake, made in Kyoto, with the finest fruity aroma such as Pear.  
Full-bodied & elegant sake has richness in flavor with a gentle smooth finish.  It is made 
from YAMADANISHKI rice called “King of Rices” most suitable for brewing Sake 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


