Cocktails

Mimosa P. Ferraud Crémant de Bourgogne,

Alain Milliat Orange Juice

Mango Bellini P. Ferraud Crémant de Bourgogne,
Alain Milliat Mango Nectar

Kir Royal P. Ferraud Crémant de Bourgogne, Creme de Cassis

Champagne Mojito P. Ferraud Crémant de Bourgogne,

Chéteau de Laubade Blanche d'Armagnac, Peppermint, Lime

D’Artagnan Chateau de Laubade Armagnac XO,
Magdala Orange Liqueur, Alain Milliat Orange Juice,
P. Ferraud Crémant de Bourgogne

Marie la Sanglante Alain Milliat Tomato Juice,
Chateau de Laubade Blanche d’Armagnac

Champagne

Champagne Sanger Terroir Natal
Blanc De Blancs Grand Cru
Champagne, France

White Wine

Cantina Zaccagnini Crystal Twig Trebbiano d'Abruzzo
D.O.C. 2017

Abruzzo, Italy

Louis Jadot Macon-Villages (Grange Magnien) 2020
Burgundy, France

M. Chapoutier Crozes-Hermitage “La Petite Ruche” 2021
Rhéne, France

Domaine Paul Blanck Pinot Gris 2020

Alsace, France

Apsley Gorge Chardonnay 2021

Tasmania, Australia

Joh. Jos. Prim Graacher Himmelreich
Kabinett Riesling 2019
Mosel, Germany

Red Wine

Familia Torres Atrium Merlot 2018/19

Penedes, Spain

Robert Mondavi Private Selection

Bourbon Barrel-Aged Cabernet Sauvignon 2019
California, USA

Luigi Bosca Insignia Malbec 2019/21

Mendoza, Argentina

M. Chapoutier Cétes Du Roussillon Domaine De
Bila-Haut Occultum Lapidem 2018

Roussillon, France

Chateau Haut Caillou, Lalande De Pomerol 2018/19
Bordeaux, France

Louis Jadot Bourgogne Céte d'Or 2020
Burgundy, France

Cellar-to-Table Service
Select from our extensive retail collection.
Corkage: 18 dollars per bottle, 10 dollars per half-bottle.

Glass pours: Champagne (120ml), Wine (150ml), Dessert Wines (125ml), Digestifs (40ml).

Bottle size: Champagne, Rosé, Wines (750ml), Dessert Wine (375ml), Digestifs (700ml).
Vintages may change without prior notice.
All prices are subject to 10% service charge.
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Dessert Wine

M. Chapoutier Les Coufis Viognier 2017 (375ml) 29
Rhéne, France

Rosé
Mathilde Chapoutier Grand Ferrage Sainte-Victoire 2021 17
Provence, France

Sommelier’s Selections

Using the Coravin Wine Access System*, our sommelier has selected
some of the finest wines in the world to offer by the glass.

White Wine

Louis Jadot Puligny-Montrachet 2019 42
Burgundy, France

Red Wine

M. Chapoutier Chateauneuf-Du-Pape 40

“Barbe Rac” Bio 2019

Rhéne, France

Fontodi Organic Flaccianello Delle Pieve Colli 50
Toscana Centrale I.G.T. 2017

Tuscany, Italy

Torbreck The Factor 2019 51
Barossa Valley, Australia

The Coravin Wine Access System uses patented technology to access
the wine without pulling the cork. After accessing, the remaining wine in
the bottle continues to evolve naturally and can be enjoyed later since
the wine was never exposed to oxygen.

Beers

Hofmeister Helles Lager 12
Crown Lager 13
Specific Gravity Classic IPA 12
Digestifs

Chateau de Laubade Blanche d’Armagnac 14
Armagnac, France

Chateau de Laubade XO 14
Armagnac, France

Eligo dell’ Ornellaia Grappa Riserva 16

Tuscany, Italy
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Cold Drinks

Gryphon Southern Comfort Iced Tea 6

Mineral Water 0.5 1l
S.Pellegrino 6 10

Acqua Panna Still

San Pellegrino Fruit Beverages 6
Pompelmo (Grapefruit), Aranciata (Sweet Orange)

Aranciata Rossa (Blood Orange)

Limonata (Lemonade), Chinotto (Herbal Citrus)

Alain Milliat Organic Lemonades 14
Lemon and Ginger

Lychee and Pink Peppercorn

Passion Fruit and Timur Berry

Alain Milliat Fruit Juices / Nectar 11
Orange, Pippin Apple, Red Tomato,
Apricot Nectar, Summer Pear Nectar
Pomegranate, Mango 14

Discover Alain Milliat Unfermented Grape Juices 14
Merlot, Sauvignon Blanc

Soft Drinks 6
Coca Cola, Coke Zero, Sprite

Hot Drinks

Lavazza Coffee
Espresso, Espresso Macchiato, Long Black, Flat White, Piccolo 6

Cappuccino, Café Latte, Double Espresso 7

Extra Shot 1

Flavored Specialty Coffee

Butterscotch, Salted Caramel, Hot Mocha Additional 2
Hot Matcha 9
Gryphon Tea 7

English Breakfast, Earl Grey, Osmanthus Sencha,
Chamomile, Peppermint, Lemon Ginger, Milky Oolong

Hot Chocolate 7
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