
HAPPY HOUR (HH) 2 for 1
5.00PM - 7.00PM DAILY
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ASIAN
Por pia goong       150
Deep-fried prawn spring rolls
Som tum    160
Green papaya salad
Peek gai tord        160
Chicken wings
Nham en kor gai tord     180
Deep-fried fermented chicken joint, vegetable, peanut
Tod mun goong     220
Deep-fried shrimp cake, sweet & sour sauce        
Kor moo yang       280
Kurobuta pork jowl

PIZZA cotta nel forno a legna                                  8 inches / 12 inches
Margherita                         190 / 390
Tomato san Marzano, mozzarella fior di latte, Italian basil
Larb gai                           240 / 450
Tomato san Marzano, mozzarella fior di latte, spicy chicken, Thai basil
Carnivora                          240 / 450
Tomato San Marzano, mozzarella fior di latte, Calabrian salami,
Italian sausage, kalamata olives
Prosciutto                                 250 / 470
Tomato San Marzano, mozzarella fior di latte, grana Padano,
Parma ham, rocket leaves
Frutti di mare                              275 / 515
Tomato-seafood sauce, mozzarella fior di latte,
assorted seafood, fresh cherry tomatoes,Italian basil, peperoncino

T H E  W O R L D  o f  G I N                                                       360
Iron ball (Thailand)
No. 3 London dry (Netherlands)
Four pillars bloody shiraz (Australia)
Four pillars (Australia)
Ferdinand’s Saar (Germany)
Dictador Colombian aged gin (Colombia)
Monkey 47 (Germany)
Hendrick’s (Scotland)
Tanqueray No. Ten (England)
Malfy con arancia (Italy)
*Served with your favourite chioce of Fever tree, Perrier, S. Pelligrino         50

HH

HH

Please inform our team of any  special dietary requirements or allergies.
กรุณาแจงพนักงาน หากทานมีขอกำหนดดานโภชนาการหรือการแพอาหาร

                                                                       

CHAMPAGNE        
Laurent Perrier, Brut
Louis Roederer, Brut
Moët & Chandon, Impérial, Brut

SPARKLING 
Prosecco, Follador Gold, Extra Brut, Veneto, Italy

WHITE       
                          Sauvignon Blanc
MontGras, Colchagua Valley, Chile                                                                                          
Mansion House Bay, Marlborough, New Zealand 
Pascal Jolivet, Attitude, Loire Valley, France                                                     

Native Grapes
Albarino, Zarate, Rias Baixas, Spain                                                    

Chardonnay
Milton Park, South Eastern Australia, Australia                                               
Domaine Rémi Jobard, Bourgogne Blanc, France                             

ROSÉ                                                        
MontGras, Colchagua Valley, Chile 

RED                 

Pinot Noir  
Framingham, Marlborough, New Zealand

Native Grapes                              
Tempranillo, Cune, Crianza, Rioja, Spain
Rosso Di Montalcino, Argiano, D.O.C., Italy
Malbec, Altivo Vinyard, Selection, Uco Valley, Argentina

Merlot 
MontGras, Colchagua Valley, Chile 

Red Blend
Emiliana, Coyam, Colchagua Valley, Chile 
    

  
                                                    

HH

150ml   Bottle

HH

We commit that our food and beverage venues are ISO 22000 
certified which is the internationally recognized as the highest 
food safety management system.

Vintages subject to change depending on availability

Prices are in Thai Baht and subject to 10% service charge and 7% VAT

ราคานี้ยังไมรวมคาธรรมเนียมบริการ 10% และภาษีมูลคาเพิ่ม 7%

HH

S P I R I T S
Bombay Sapphire                         330
Ketel One, Absolut                         330
Pampero, Havana Club, Bacardi                       330
Donjulio, Olmeca Gold                        330
JW Red Label, Jim Beam, John Jameson                      330
JW Black Label, Chivas12years, Maker’s Mark, Jack Daniel’s                     380 
*Served with your favourite chioce of Fever tree, Perrier, S. Pelligrino         50    

B O T T L E D  B E E R     210
Singha                   
Heineken                 
Asahi Super Dry                

HH

HH

HH

HH

HH
HH

D R A U G H T  B E E R
Singha                               170/300   

HH

250ml./500ml.
HH

HH

WESTERN
French fries, cheese sprinkle, Thai spicy mayo            180
Angus beef slider, cheddar, papaya salad, French fries (2 PCS)   220
Truffle brie, apricot, nuts                     350
Artisanal smoked salmon (80g)       360
Freshly shucked French oyster (6 PCS)      450
Foie gras terrine (80g)        490
Assorted cold cuts                               495

Dishes Contains Pork or Lard Contains Alcohol Vegetarian



CHAMPAGNE
Laurent-Perrier, Brut, La Cuvée, Tour-sur-Marne NV                             4,200
Louis Roederer, Premier, Brut, Reims NV                4,200
Billecart-Salmon, Réserve, Brut, Mareuil-sur-Ay NV 4,200
Billecart-Salmon, Brut, Rosé, Mareuil-sur-Ay NV                   4,500
Moët & Chandon, Brut, Impérial, Epernay NV                     4,800
Perrier-Jouet, Grand, Brut, Epernay NV 5,300
Veuve Clicquot Ponsadin, Brut, Reims NV                    5,800
Moët & Chandon, Impérial, Brut, Rosé, Epernay 2004                      6,000
Pol Roger, Brut, Epernay NV 6,200
Veuve Clicquot Ponsadin, Brut, Rosé, Reims NV                    6,800
Veuve Clicquot Ponsadin, Brut, Reims 2004                    6,900
Moët & Chandon, Impérial, Brut, Epernay 2004                      7,000
Louis Roederer, Brut, Rosé, Reims 2010                7,000
Egly-Ouriet, Grand Cru, Extra Brut, V.P., Ambonnay NV 7,100
Laurent-Perrier, Brut, Rosé, Tour-sur-Marne NV 7,300
Moët & Chandon, Impérial, Brut, Epernay NV 1,500ml.                      12,000
Dom Pérignon, Brut, Epernay 2008, 2009                    14,000
Krug, Grande Cuvée, Brut, Reims NV                    15,500
Louis Roederer, Brut, Cristal, Reims 2008, 2009                     19,000

WHITE WINE
Sauvignon Blanc
Stonefish, Margaret River, Australia 2018                   990
Twomey by Silver Oak, Napa Valley, USA 2016                        1,850
Duckhorn Vineyards, Napa Valley, California, USA 2018                     2,200
Pascal Jolivet, Pouilly Fumé, Loire Valley, France 2016                    2,300
Cloudy Bay, Te Koko, Marlborough, New Zealand 2011 6,200
Pouilly-Fumé, Didier Dagueneau, Silex, Loire Valley France 2011 7,500
Riesling
Grosset Polish Hill Vineyard, Clare Valley, Australia 2013, 2014                          2,500
Domain Ostertag, Muenchberg, Alsace, France 2015       4,500
Peter Jakob Kühn, Landgeflecht, Rheingau, Germany 2014                        5,200
Domain Zind-Hambrecht, Clos Saint Urbain, Alsace, France 2004      6,000
Peter Jakob Kühn, Schledorn, Rheingau, Germany 2014                       7,300
Native Grapes
Viognier, GranMonte, Khao Yai, Thailand 2019        1,100
Chenin Blanc, Mullineaux, Family Wines, Swartland, South Africa 2016      1,900
Semillon, Château Le Puy, Marie-Cecile Blanc, Cotes de Bordeaux, France 2015    3,900 

 Chardonnay
Mac Forbes, Yarra Valley, Australia 2015           1,650
Terrazas, Reserva, Mendoza, Argentiza 2016                                     1,700
Director’s Cut, Francis Ford Coppola, Napa Valley, USA 2017 2,300
Chablis, Joseph Drouhin, Réserve de Vaudon, Burgundy, France 2015         2,500
Felton Road, Central Otago, New Zealand 2016        2,600
Luke Lambert, Yarra Valley, Australia 2016                           2,850
Chablis, Domaines Albert Bichot, Les Vaucopins Premier Cru, Burgundy, France 2016                3,800
Grosset, Piccadilly, Adelaide Hills, Australia 2010 3,800
Chateau Montelena, Napa Valley, USA 2016        4,500
Cloudy Bay, Marlborough, New Zealand 2013 4,950
Meursault, Joseph Drouhin, Burgundy, France 2013       5,200
Leeuwin Estate, Margaret River, Australia 2013        6,900
Puligny-Montrachet, Domaines Albert Bichot, Burgundy, France 2017                 5,500
Puligny-Montrachet, Domaines Leflaive, Clavoillon Premier Cru, Burgundy, France 2011  11,000
White Blend
Domaine Giraud, Les Gallimardes, Rhône Valley, France 2014 4,400
Château La Louvière Blanc, Graves, France 2000 10,500

ROSÉ WINE
Syrah Rosé, Sakuna, GranMonte, Asoke Valley, Khao Yai, Thailand 2018          1,100
Domaine Ott Rosé, Clos Mireille, Côtes de Provence, France 2017, 2018         2,300

RED WINE
Pinot Noir
Cantina Terlan, Riserva, Monticol, Italy 2019   1,850
Twomey by Silver Oak, Russian River Valley, California, USA 2013                  2,800
Côte de Nuits Village, Joseph Drouhin,  Côte de Nuits, France 2013                      3,750 
Pinot Noir, William Downie, Gippsland, Australia 2016 4,650
Tolpuddle, Coal River Valley, Australia 2015               4,900
Kistler, Sonoma Coast, U.S.A. 2013                5,000
Keller, Bürgel, Rheinhessen, Germany 2012               5,100
Domaine de la Pousse d’Or, Chambolle-Musigny, Burgundy, France 2015                                                5,200
Merlot
Château Lafleur de Boüard, Lalande de Pomerol, France 2011     4,400
Château du Domaine de L’Eglise, Pomerol, France 2006      4,600
Château Bourgneuf, Pomerol, France 2010       5,600
Shiraz
Syrah, Jamsheed, Beechworth, Yarra Valley, Australia 2015            3,000
d'Arenberg, The Dead Arm, McLaren Vale, Australia 2012                            3,600
Domaine Alain Graillot, Crozes-Hermitage, La Giraude, Rhõne Valley, France 2015          3,600
Syrah, Montes, Folly, Apalta, Chile 2012     4,400
Twohands, Bella’s Garden, Barossa Valley, Australia 2011            5,000
Shiraz, Prodigy, Katnook Estate, Coonawarra, Australia 2009           5,500

Red Blend
Château Cap De Faugères, Castillon, Cotes de Bordeaux, France 2014    2,900
Château Picque Caillou, Pessac-Léognan, France 2015      3,000
Château Pontac Lynch, Cru Bourgeois, Margaux, France 2014     3,700
Chateau Musar, Lebanon 2006          3,900
La Dame de Montrose, Bordeaux, France 2014      4,000
Château Beau-Site, Cru Bourgeois, Saint-Estèphe, France 2009     4,200
Lacoste Borie, Château Grand-Puy-Lacoste, Pauillac, France 2012     4,300
Château La Croix du Casse, Pomerol, France 2012      4,300
Goulée by Cos d’Estournel, Saint-Estèphe, France 2015      4,500
Reserve de la Comtesse, Château Pichon-Longueville Comtesse, Pauillac, France 2015   4,800
Chateauneuf de Pape, M.Chapoutier, Rhone, France 2011      5,600
Château Grand-Puy Ducasse 5ème Grand Cru Classé, Pauillac, France 2009    5,600
Henschke, Keyneton Estate Euphonium, Barossa Valley, Australia 2012                                 5,800 
Château Clinet, Pomerol, France 2011       7,000
Gevrey Chambertin, Benjamin Leroux, Burgundy, France 2013     7,200
Domaine Giraud, Châteauneuf du Pape, Les Grenaches, Rhône Valley, France 2013   7,800
Château Branaire Ducru 4ème Cru Classé, Saint-Julien, France 2009       7,900
Muga, Reserva, Rioja, Spain 1991        8,500
Château Péby Faugères, Grand Cru Classé, Saint-Emilion, France 2010   11,500
Château Pichon-Longueville au Baron 2ème Cru Classé, Pauillac, France 2011  12,500
Château Lascombes 2ème Cru Classé, Margaux, France 2005   13,000
Château Lynch Bages 5ème Cru Classé, Pauillac, France 2005   19,000
Château Leoville Las Cases 2ème Cru Classé, Saint-Julien, France 2008  26,000
Native Grapes
Tempranillo, Bodegas Valduero, Crianza, Ribera del Duero, Spain 2014    2,900
Purple Angel by Montes, Colchagua Valley, Chile 2015      4,800

DESSERT WINE
Tokaji, Château Dereszla, Aszú, 5 Puttonyos, Tokaj-Hegyalja, Hungary 2007    3,900
Château Suduiraut, 1er Cru Classé, Sauternes, France 1996     8,900

WINE

Vintages subject to change depending on availability

Prices are in Thai Baht and subject to 10% service charge and 7% VAT

ราคานี้ยังไมรวมคาธรรมเนียมบริการ 10% และภาษีมูลคาเพิ่ม 7%

Cabernet Sauvignon
Timo Mayer, Yarra Valley, Australia 2016                                                   3,500
Two Hands, Charlie’s Patch, Napa Valley 2007              3,700
Wynns, Coonavara, South Australia, Australia 2011             3,900
Leeuwin Estate, Art series, Margaret River, Australia 2012                              4,250
J.Barry, Clare Valley, Australia 2011                                       4,250
Ridge Vineyards Estate Santa Cruz Mountains, USA 2014             4,950
Stag’s Leap, Hand of time, Napa Valley, U.S.A. 2014             5,300
Yalumba, The Menzies, Coonawarra, Australia 2012             5,800
Almaviva Baron Philippe de Rothschild, Maipo Valley, Chile 2014          14,000
Opus one Napa Valley, USA 2010             31,000



E X C L U S I V E  W I N E  B Y  T H E  G L A S S

WHITE WINE
 
Johannes Zillinger - Fumé Blanc Numen, Austria 2015                                                 700     3,500
Bit cloudy sauvignon blanc. The unpressed grapes start fermenting inside their skin.
Spending time in Amphora, aged in used barrels. Result creamy, richness, peach and caramel.
Charming elder�ower bouquet. 

Albert Bichot, Chablis, 1er Cru, Les Vaucopins, Burgundy, France 2016                                               760     3,800
Milk caramel notes combine with an elegantly �ne andoaky aroma. On tasting,
an impression of sweetness is detectable crystallized fruit, apricot, and quince. 
This beautifullyfull wine gives way to an ample and �nely acidic �nale.  
                                                                                                                              

Domaine Giraud, Châteauneuf-du-Pape Blanc, "Les Gallimardes", Rhône, France 2014     880      4,400   
The ripe melon, pear and yellow apple fruit �avour are backed by fresh acidity
and a high pitch honeysuckle note, lending contrast between the opulence and raciness. 

RED WINE

Côte de Nuits Village, Joseph Drouhin, Côte de Nuits, France 2013                             750     3,750   
A delicious red Burgundy, with harmonious �avours. Bright ruby color. On the nose,
intense aromas of wild cherry, liquorice and mild spices, evolving towards notes of undergrowth
and mushroom. On the palate, excellent balance.

Château Beau-Site, Saint-Estèphe, Bordeaux, France 2009       840    4,200
A typical Saint-Estèphe with tannins allowing for stocking this wine for some years.
Sweet and beautiful, with a lovely combination of ripe tannins and pretty fruit.
Full-bodied, but balanced and long.

Montes, Purple Angel, Apalta Vineyard, Chile 2014                            960    4,800   
This has a perfect nose of blackberry, tar, black pepper, thyme, cloves and rose petal.
Full body and �rm and very silky and polished tannins. The �nish goes on for minutes.
Best ever. Great class. 92% carmenere and 8% petit verdot.

Ridge Vinyard Estate Santa Cruz Montains, U.S.A. 2014     990  4,950
Moving to the Bordeaux blends the 2014 Cabernet Sauvignon Estate from Ridge is 
an inky colored, ripe, downright sexy Cabernet that gives up ample notes of blueberries, cassis, 
vanilla bean, and licorice. A blend of 75% Cabernet Sauvignon, 14% merlot, 6% Petit Verdot,
5% Cabernet Franc, this full-bodied 2014 has a big mid-palate, good freshness and lots of chalky tannin on the �nish.

M. Chapoutier, Châteauneuf - du - Pape La Bernadine, Rhône, France 2011    1,000    5,000   
Alluring lavender, bay and savory notes lead the way, slowly melding into care of crushed plum,
blackberry and black cherry fruit. Singed wood and warm stone notes hang in the background,
leading to an echo of garrigue on the �nish. 

“The Connoisseur does not drink wine but tastes its secrets”
    Salvador Dali

Wine by the glass 150 ml.

GLASS         BOTTLE

Vintages subject to change depending on availabilities

Prices are in Thai Baht and subject to 10% service charge and 7% VAT.

ราคานี้ยังไมรวมคาธรรมเนียมบริการ 10% และภาษีมูลคาเพิ่ม 7%.



Prices are in Thai Baht and subject to 10% service charge and 7% VAT

ราคานี้ยังไมรวมคาธรรมเนียมบริการ 10% และภาษีมูลคาเพิ่ม 7%

We commit that our food and beverage venues are ISO 22000 
certified which is the internationally recognized as the highest 
food safety management system.

Contains Alcohol

C O C K T A I L
S p a r k l i n g  c o c k t a i l s                             310
Bellini
Prosecco Follador, peach juice
Mimosa
Prosecco Follador, orange juice
Aperol Spritz
Prosecco Follador, Aperol, soda water

C l a s s i c  c o c k t a i l     310
Singapore Sling 
Gin, cherry heering, grenadine, soda water
Mojito 
Light rum, fresh lime, sugar, mint springs and soda water
Caipirinha
Cachaca, fresh lime, sugar
Caipiroska 
Vodka, fresh lime, sugar
Cosmopolitan
Vodka, triple sec, lime juice, cranberry juice
Dry Martini  
Gin, vermouth 
Daiquiri 
White rum, lime juice, sugar
Whisky Sour  
Whiskey, lemon juice, sugar
Bloody Marry 
Vodka, tomato juice, lime juice, condiments
Long Island Ice Tea   
Tequila, gin, white rum, vodka, coke
Negroni 
Gin, Campari, sweet vermouth
Pina Colada 
Light rum, pineapple juice, coconut cream
Margarita
Tequila, triple sec,lime juice, sugar

T H E  W O R L D  G I N  L I S T                     360
Iron ball gin (Thailand)
Made of local herbs (beside the juniper)

No. 3 London dry gin (Netherlands)
Made of six botanicals, orange and grapefruit peel

Bloody Shiraz gin (Australia)
Made of original rare dry gin steeped with local cool climate Shiraz 
grapes has become a cult-favourite, the perfect balance of sweet fruit 
and ginny goodness.

 Four pillars rare dry gin (Australia)
Made of cardamom, orange, lemon and lime peels (beside the juniper)

Ferdinand’s Saar dry gin (Germany)
Made of delicately balanced botanical herbs and fruits

Dictador premium Colombian aged gin treasure
(Colombia)
Made of three botanicals, tangerine and lemon peels

Monkey 47 gin (Germany)
Made of juniper with a delicate balance of cinnamon, lavender and light 
spark of lemon

Hendrick’s gin (Scotland)
Made of botanicals, flowers, roots, fruits, and seeds

Tanqueray No. Ten (England)
Crafted in the small no. 10 still, Tanqueray no. ten is distilled with fresh 
citrus for a brighter taste.

Malfy con arancia gin (Italy)
Made of botanicals and blood orange from Sicily

*Served with your favourite chioce of Fever tree, Perrier, S. Pelligrino            50 

BEverage LIST

 

W H I S K E Y
P r e m i u m  S c o t c h   G l a s s     B o t t l e
JW black label               380            3,600
Chivas 12 years               380            3,600
JW gold label               420            5,100
JW swing                              420            5,100
JW blue label            1,200          18,000
Chivas 25 years             1,400          19,000
*Served with your favourite chioce of Fever tree, Perrier, S. Pelligrino              50 

S i n g l e  M a l t  G l a s s     B o t t l e                           
Balvenie 12 years               490            6,000 
Cragganmore 12 years              490            6,900 
Dalwhinnie 15 years                               490            6,900 
Glenmorangie the original              350            4,300 
Glenkinchie 12 years                               490            6,900 
Glenfiddich 12 years                               390            4,800 
Glenfiddich 18 years                               560            8,000
Lagavulin 16 years                                      560            8,000 
Macallan Double Cask 12 years                              560            8,000 
Macallan 18 years            1,800          23,000 
Talisker 10 years               490            6,900 
Talisker 18 years               990          14,500
*Served with your favourite chioce of Fever tree, Perrier, S. Pelligrino              50 
       
             



Prices are in Thai Baht and subject to 10% service charge and 7% VAT

ราคานี้ยังไมรวมคาธรรมเนียมบริการ 10% และภาษีมูลคาเพิ่ม 7%

We commit that our food and beverage venues are ISO 22000 
certified which is the internationally recognized as the highest 
food safety management system.

Contains Alcohol

T E A  &  C O F F E E

H O T  T E A      130                                                                                                 
Camomile, darjeeling, earl grey, English breakfast                                                                                                
Peppermint, green tea, jasmine, lemongrass
Shui hsien, ti kuan yin

I C E D  T E A      130                                                                                                  
Thai iced tea, Lemongrass iced tea, Lychee iced tea
Lemon iced tea

H O T  &  I C E D  C O F F E E                       130
Cafe latte, cappuccino, espresso, americano
Decaffeinated coffee
Macchiato, mocha, double espresso        
All drink can be made with soy or almond milk

M I N E R A L  W A T E R
S t i l l  w a t e r    s m a l l / l a r g e
Acqua Panna               115/195

S p a r k l i n g  w a t e r    s m a l l / l a r g e  
S.Pellegrino               115/195

S O F T  D R I N K   
Coca-Cola, Coke Zero, Coke Light, Sprite, Red Bull                       115  

                 
 

W H I S K E Y
P r e m i u m  S c o t c h   G l a s s     B o t t l e
JW black label               380            3,600
Chivas 12 years               380            3,600
JW gold label               420            5,100
JW swing                              420            5,100
JW blue label            1,200          18,000
Chivas 25 years             1,400          19,000
*Served with your favourite chioce of Fever tree, Perrier, S. Pelligrino              50 

S i n g l e  M a l t  G l a s s     B o t t l e                           
Balvenie 12 years               490            6,000 
Cragganmore 12 years              490            6,900 
Dalwhinnie 15 years                               490            6,900 
Glenmorangie the original              350            4,300 
Glenkinchie 12 years                               490            6,900 
Glenfiddich 12 years                               390            4,800 
Glenfiddich 18 years                               560            8,000
Lagavulin 16 years                                      560            8,000 
Macallan Double Cask 12 years                              560            8,000 
Macallan 18 years            1,800          23,000 
Talisker 10 years               490            6,900 
Talisker 18 years               990          14,500
*Served with your favourite chioce of Fever tree, Perrier, S. Pelligrino              50 
       
             

C O G N A C

C o g n a c  V . S . O . P .
Hennessy, Remy Martin, Martell       390

C o g n a c  X O
Hennessy, Remy Martin, Martell       800

P r e m i u m  C o g n a c
Hennessy Paradis     2,800
Remy Martin Louis XIII                    9,500
Hennessy Richard                   15,000

E a u - D e - V i e
Calvados        330
Grappa Nonino merlot, chardonnay

D i g e s t i v e       330
Grand marnier, Drambuie,
Cointreau, Kahlua, Baileys, Sambuca,
Amaretto, Southern comfort
Fernet branca, Jägermeister
*Served with your favourite chioce of Fever tree, Perrier, S. Pelligrino              50 
 

F R E S H  F R U I T  J U I C E      130
Orange, pineapple, watermelon, coconut

N O N - A L C O H O L I C  C O C K T A I L     220
Fruit punch, cinderella, virgin mary,
shirley temple, virgin colada, virgin margarita

 

        
  

  

   

S P I R I T S

A p e r i t i f          330
Campari, Pernod, Ricard, Aperol                    
Martini bianco, Martini rosso, Martini secco

G i n  G l a s s     B o t t l e
Bombay sapphire   330         3,600

V o d k a    G l a s s     B o t t l e
Ketel one    330         3,600
Belvedere    380         4,300
Grey goose   380         4,300

T e q u i l a   G l a s s     B o t t l e
Tequila olmeca gold   330         3,600
Tequila Don Julio  reposado  330         3,600

R u m    G l a s s     B o t t l e
Pampero    330         3,600
Bacardi    330         3,600
Captain morgan   330         3,600 
Ron zacapa 23 years   400         5,100
*Served with your favourite chioce of Fever tree, Perrier, S. Pelligrino           50

W H I S K E Y

B o u r b o n   G l a s s     B o t t l e
Jim Beam    330         3,600
Jack Daniel’s   380         4,300
Maker’s Mark   380         4,300

C a n a d i a n   G l a s s     B o t t l e
Canadian club   330         3,600

I r i s h    G l a s s     B o t t l e
Jameson    330         3,600
Bushmills                    380         4,300
*Served with your favourite chioce of Fever tree, Perrier, S. Pelligrino           50

BEverage LIST


