


STARTERS

&5,63 6$/7 	 3(33(5 &$/$0$5, 
Ser˩ed wit˛ a ˭estˬ liɣ e and ˞affir leaf aioli

7,*(5 35$:1 7(0385$
Accoˠpanied ˕ˬ a delicate das įʠ iɣrin dippin˚ sauceʡ

+$1'�&5$)7(' 6+5,03 %$//6 
Pan˞oʠcrusted ti̊ er s˛riɣ p sp˛eres ser˩ed wit˛
a saffron infused aioli and iɣcroʠcilantroʡa saffron infused aioli and iɣcroʠcilantroʡ

63,&< &+,&.(1 :,1*6
ˇossed in a scotc˛ ˕onnetʠ i̊n˚er reductionʡ

MAIN COURSE

180

1�5

1�5

160

+(5%�&5867(' *5,/(' &+,&.(1
Finis˛ed wit˛ a leˠonʠt˛ˬˠe ˩elout ʡ̻

35,0( %(() 7(1'(5/2,1
ˇopped wit˛ a ric˛ truffle peppercorn au jusʡ

6/2:�%5$,6(' 63,&< *2$7
Finis˛ed in a scotc˛ ˕onnet and aroˠatic ˛er˕
reductionʡreductionʡ

+(5%(6 '( 3529(1&( /$0% 5$&.
Ser˩ed wit˛ a iɣnted ˕alsa iɣc reductionʡ

%877(5�32$&+(' *5,/(' 
/2%67(56
Brus˛edwit˛ a ˚arlicʠparsleˬ coˠpound ˕utter

3$1�6($5(' 63,&< 61$33(5  
),//(7),//(7
ʷressed in a i˩̞ rant ˠan˚oʠ˛a˕anero coulis and

iɣcroʠ˚reensʡ
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ARTISAN 1I;;A � #UR(ERS

:$*<8 %(() 0,1, 6/,'(56
ˇoˣˣed with carameli˭ ed onion ˝am and tru˙ l̇e mayo 
on brioche

63,&(' &+,&.(1 6/,'(56
With a˩ocado mousse and ixckled ˝alaˣe̓oʡ

&$5$0(/,=(' 3,1($33/( 	 +$0 &$5$0(/,=(' 3,1($33/( 	 +$0 
3,==$
ʴ re i̇ned ʻawaian with ˃rosciutto di ˃arma and a hot 
honey dri˭ l˭e

&/$66,& %8))$/2 02==$5(//$ 
0$5*$5,7$
ʻandʠtorn basil and e˫tra i˩rgin oli˩ e oil
dri˭ l˭e

7+( 8/$ 6,*1$785( 3,==$
ʴ decadent toˣ ixng o˙ buterʠˣoached lobster
morsels and smoked ʴtlantic salmon with a morsels and smoked ʴtlantic salmon with a 
balsamic gla˭eʡ 

1ASTA � SA-A%S

280
280

170
220

6,*1$785( 6($)22' /,1*8,1(
ˇossed in a white wineʟ garlicʟ and botarga 
emulsion

*$5'(1 63,1$&+ 3$33$5'(/(
ˆer˩ed with roasted ixne nuts and a creamy
gorgon˭ola sauceʡ

8/$ /2%67(5 	 0$1*2 67$&.
ʿayered with a˩ocado and a citrusʠchili i˩naiʠ
grette

*$5'(1 6$/$'
ʶrisˣ seasonal greens and market ˩egetables 
tossed in a signature honey mustard sauce

ACCOM1ANIMENTS ŷSI%ESŸ

63,&< )5(1&+(' )5,(6
ʷusted with smoked ˣaˣrika and sea salt

ʶ ʼ˅̂ ˃ˌ ˌʴˀ ʹ ʼ˅y ˆ
ˆer˩ed with a signature s ixcy shito dix ixng sauce

6,/.�35(66(' 0$6+(' 327$72(6
ʼn˙used with roasted garlic and ʹrench butter

$87+(17,& 602.(< -2//2) 5,&($87+(17,& 602.(< -2//2) 5,&(
l̂owʠcooked in a rich aromatic tomato base

:2.�),5(' 6+5,03 )5,(' 5,&(
ʶhinese ʠ style with gingerʟ scalionsʟ and toasted
sesame

&+,//, � '867(' 63,&< 5,3( 
3/$17$,16
ʶaraˠeli˭ ed ʕallocoʕ st lˬe wit˛ a įnt of
c įli and sea saltc įli and sea salt

ARTISAN 1I;;A � #UR(ERSARTISAN 1I;;A � #UR(ERSARTISAN 1I;;A � #UR(ERS



C)AM1A(NE

COGNAC

TE4UILA

3000

2600

ˁectar ʼmˣerial ˅ose 
Brut

MOET ET C+ANDON
3300

2800

i˅ch ˅os̻
Brut

9EU9E CLI4OT 

10�000

8500

˅ose 
Brut

DOM PERIGNON

800

800

Minetto Brut 
Freixenet ice

PROSECCO

�200Brut gold
ACE OF SPADES

8500˅eˣosado 
CLASE A=UL

1800

2000

Blanc
˅eˣosado

����

800 / 50

800 / 50

˅eˣosado
Blanco 

JOSE CUER9O

2100

1100
2000 / 60
700 / 40

Bel˩ edere 
ʴbsolut 

iʁroc ixneaˣ lxe
Gorbatsaw

9ODKA

3500

8000

2500 / 100

Anejo
1942
Blanco

DON JULIO
3300

3000

2500

Anejo
Reposado
Blanco

CASAMIGOS

2000 / 80

3000 / 120

7000

ˉˆ
VSOP 
XO

+ENNESS<
2400

2�00 / 80

VSOP 
Blue swift

MARTEL

2600ˉˆO˃ 
REM< MARTIN



LI4UEUR

1650 / 60Black 

JONN< WALKER
2400  / 80

4200

12 years
15 years

MACALLAN

1500

2600 / 80
3000

12 years
15 years
18 years

GLENFIDIC+
1200 / 50Original

JAMESON

700 / 40

700 / 40

800 / 40

Black 
Gold 
White 

BACARDI 

1500Bumbu Original

RUM

700

700White  
Brown

SAINT JAMES RUM

50

850 / 40

Saˠ˕ucca ʠ s˛ots onlˬ  
ʶaˠpari   

1000

1600 / 60

Buˠ˕u creaˠ
ʽa˚er iɣester 

1200 / 60ˁo ʪ 
JACK DANIELS 40S˛ots onlˬ

PROPER ��

8)IS,E: �SCOTC)



MIXERS

1700  / 60

1150  / 50

700 / 50ʻendricks
ˇanˤueray ʛˁo ten ʜ

ˀacˤueen

GIN

40

40

ʶoke
ˆˣrite

SOFT DRINKS

30

50

ˆˣarkling water
ˆtill water

WATER

80

80

80

i˃neaˣ lxe ˝uice
ʶranberry
Orange

FRUIT JUICES (PER GLASS)

30

60

30

30

˅ed bull 
ˆoda
ˇonic
Ginger ale

70

60 70

70

60 70

lʁub mini
ʻeineken

ʶorona e˫tra
Guiness

ˆmirno˙˙ black ˆa˩anna

BEER



8INES

C-ASSIC COC,TAI-

800ʷomaine de la īlle de ʶolmar 
Gewurt˭raminer

W+ITE
600

700

700

ʴsconi ʼce wine ʛʿate ʻar˩estʜ
ʶhateau de ˀontmal íttou
i˃cinni ˀemoro de Berliner

RED

700 / 150 �SHU JODVV�

700 / 150 �SHU JODVV�

ʻausseman bordeau˫ suˣerieur ʛhouse wineʜ  
dry red
ˀosketto ʛhouse wineʜ ϝ sweet

600
800

700 / 150 
�SHU JODVV�

700 / 150 
�SHU JODVV�

ʴsconi i˅esling ʢ ˀuscat
ʸscudo ˅o˝o ˆau i˩gnon Blanc
ʻaussmann ʸntreʠʷeu˫ʠˀers 
ʛhouse wineʜ ϝ dry white

1�0
ndulge in a lu˫urious escaˣeʟ ˣremium ˉodkaʟ 
˃each ˆchnaˣˣsʟ ˝uicy orange and cranberryʟ hint 
o˙ grenadineʡ ˉodkaʟ ˃each ˆchnaˣˣsʟ Orange 
˝uiceʟ ʶranberry ˝uiceʟ grenadineʟ garnished with 
an orange slice ʙ cherryʡ ʹruityʟ sweetʟ and reʠ
˙reshing with a tro ixcal i˩beʡ ˃er˙ect ˙or six ixng in 
ˣaradiseʔʔʔGold 
White 

SEX ON T+E BEAC+

1�0
ˆ ixcy kick ˙rom gingerʟ ˭esty lime ˙reshnessʟ and 
re˙reshing i̇˭ ʡ˭ ʕGinger meets lime in this iconic duo 
ϝ cris ʟx re˙reshingʟ and totally ˀuleʡ ˃remium 
ˉodkaʟ ˙reshly sˤuee˭ed lime ˝uiceʟ ginger beerʟ 
toˣˣed uˣ and garnished with a dehydrated lime 
wheelʡ

MOSCOW MULE

1�0
ˇhis e˫ˤuisite combo o˙ ˣremium ˉodkaʟ elite Ginʟ 
aged ˅umʟ ˇeˤuilaʟ ʶointreauʟ lemon ˝uiceʟ and 
sim lxe syru ʟx toˣˣed with ʶokeʡ ʼtʚs into i˫catingly 
intenseʟ com lxe ʟ˫ and de˩astatingly smooth ϝ like 
an e˫tra˩agant soir̻e in your glass with hints o˙ 
colaʟ citrusʟ and soˣhisticated s ixritsʡ ʕɹ  ˣotent 
master ixece ϝ six  with soˣhisticationʟ i˩be with elʠ
eganceegance

LONG ISLAND ICED TEA

1�0

1�0

1�0

1�0

���

ʶrunc˛ ʟˬ tan˚ ʟˬ and refres įn l̊ˬ  sweet wit˛ ˕old teˤuila 
and liɣ e i˩̞ esʡ ʕʸxperience t˛e O ʟ̋ ˇoˠˠ ʚˬs Mar˚aritaʡ 
ʽulio Berˠejoʚs ˚aˠeʠc˛an i̊n˚ twist on t˛e classicʟ spotʠ
li̊ ˛tin˚ ʽose ʶuer˩o ˇeˤuilaʟ fres˛ liɣ eʟ and a˚a˩e nectar

Fruit ʟˬ sweetʟ and refres įn˚ wit˛ a sunrise i˩̞ eʡ ʕʶatc˛ t˛e 
i˩̞ e at ˈʿA wit˛ ˇeˤuila Sunriseʡ ʽose ʶuer˩o ˇeˤuilaʟ fres˛ 

oran˚e juiceʟ and a splas˛ of ʺrenadine ϝ a classic sunrise 
in a l̊ass

TOMM<
S MARGARITA

TE4UILA SUNRISE

Ric ʟ̨ coˠplexʟ and sˠoot˛ wit˛ įnts of ˩anillaʟ oa ʟ˞ and 
citrusʡ ʕSa˩or t˛e classicʡ Proper ˇwel˩ e ˊ įs˞e ʟˬ siɣ ple 
sˬrupʟ and Aroˠatic i̞ttersʟ ser˩ed sˠo˞ˬ in a c įlled l̊ass

OLD FAS+ION

S˛a˞e t įn˚s up wit˛ ˊ įs˞eˬ Sourʔ Proper ˇwel˩ e ˊ įs˞e ʟˬ 
fres˛ leˠon juiceʟ siɣ ple sˬrupʟ Aroˠatic i̞ttersʟ e˚˚ w įte 
optionalʟ flaˠed oran˚e ˭est ˚arnis ʡ̨ ˇan˚ ʟˬ creaˠ ʟˬ and 
˕alanced wit˛ įnts of citrus and sˠoot˛ w įs˞e ʡˬ ʕˍestˬ 
leˠon ˠeets Proper ˇwel˩ e ϝ creaˠˬ ˠa i̊cʡ
Pair wit ʭ̨ Sˠo˞ed BB˄ ri̞ s or crispˬ ˕aconʠwrapped c įc˞ʠ
en win˚s

W+ISKE< SOUR

Mos˞etto ʛ˛ouse wine
ϝ sweet



C-ASSIC COC,TAI-

1�0

˃er˙ect ˙or celebrations or a classy night outʡ ˇhe 
ˍesty lemonʟ botanical sweetnessʟ and crisˣ ˃roʠ
secco blend ˙or a re˙reshingʟ com lxe˫ drinkʡ iʁtʠ
rusyʟ bubblyʟ and soˣhisticatedʡ ʕGinʟ lemonʟ and 
˃rosecco ϝ a royal i̇˭ ˭y

FRENC+ ��

1�0
ˀc˄ueen ˣremium ginʟ ˙resh lemonʟ and rich 
blackberry l̇a˩orsʟ e˫ˣertly cra˙ted ˙or the conʠ
noisseurʡ ˆweetʟ ˙ruityʟ and re˙reshing with notes o˙ 
blackberry and citrusʡ ʕ̌ he Brambleʡ ˆa˩or the 
˩el˩ et blendʔ

BRAMBLE

1�0

1�0

1�0

1�0

���

ʼtʚs refres įn l̊ˬ  ˛er˕aceousʟ ˭est ʟˬ and perfectlˬ  ˕alanced 
wit˛ a įnt of sweetnessʡ ʺot Stʡ ʽaˠes ˊ įte Ru ʟɣ fres˛ 
liɣ e wed˚esʟ siɣ ple sˬrupʟ a ˛andful of fres˛ iɣnt lea˩esʟ 
topped wit˛ soda waterʟ and ˚arnis˛ed wit˛ iɣnt spri̊ s 
and a de˛ˬdrated liɣ e w˛eelʡ ʕA taste of ʻa˩ana luxurˬ ϝ 
crisp iɣntʟ ˭estˬ liɣ eʟ and ruˠ t˛atʚs siɣ plˬ  di˩ ineʡ

ʸscape to a tropical ˛a˩en in a l̊ass ϝ sweet pineappleʟ coconut 
l̞issʟ and ruˠ t˛atʚll transport ˬouʟ features St ʽaˠes ˊ įte Ru ʟɣ 

fres˛ pineapple juiceʟ and coconut creaˠ ϝ l̞ended to creaˠˬ 
perfectionʡ ʺarnis˛ed wit˛ de˛ˬdrated pineapple and coconut 
c įpsʟ itʚs li˞ e a iɣni ˩acationʡ

MOJITO (FLA9ORS� PASSION� MIXED BER�
RIES� GINGER 	 LEMON GRASS)

PINA COLADA

ʼtʚs citrus ʟˬ ˕u˕ l̞ˬ ʟ and refres įn l̊ˬ  perfect for ˕runc ʡ̨ ˇ˛e 
oran˚e juice ˕rin˚s a tan˚ˬ sweetnessʟ w įle t˛e Prosecco 
adds crisp ˕u˕ l̞esʟ ˠa i˞n˚ it a ˠatc˛ ˠade in ˛ea˩enʡ ˇ˛e 
fres˛ oran˚e juice and Mionetto Proseccoʟ ˚arnis˛ed wit˛ a 
twist of oran˚e ˭estʡ ʕA classic ˕runc˛ spar l˞er ϝ ˕ri̊ ˛t oran˚e 
ˠeets crisp Proseccoʡ

MIMOSA

S˛a˞e t įn˚s up wit˛ ˊ įs˞eˬ Sourʔ Proper ˇwel˩ e ˊ įs˞e ʟˬ 
fres˛ leˠon juiceʟ siɣ ple sˬrupʟ Aroˠatic i̞ttersʟ e˚˚ w įte 
optionalʟ flaˠed oran˚e ˭est ˚arnis ʡ̨ ˇan˚ ʟˬ creaˠ ʟˬ and 
Bu˕ l̞ˬ ʟ refres įn ʟ̊ sli̊ ˛tlˬ  i̞tterʟ and citrus ʡˬ ʕProsecco 
ˠeets Aperiti˩ o ϝ fi˭ ˭ for daˬsʟ ʶrispʟ i̞ttersweetʟ and sparʠ
l˞ˬ ʡ ˈnwind or i˩̞ eʡ

˲

S˛a˞e t įn˚s up wit˛ ˊ įs˞eˬ Sourʔ Proper ˇwel˩ e ˊ įs˞e ʟˬ 
fres˛ leˠon juiceʟ siɣ ple sˬrupʟ Aroˠatic i̞ttersʟ e˚˚ w įte 

MIONETTO SPRIT=



210
ˆmokyʟ sweetʟ nuttyʟ creamyʟ and sa˩oryʡ Baconʠinʠ
˙used whiskey adds smokinessʟ amaretto adds 
nuttinessʟ lemon ˝uice adds a i˭ngʟ ˣassion syruˣ 
adds sweetnessʟ and egg white makes it creamyʟ 
˙oamyʟ and ˩el˩ etyʡ ˃er˙ect ˙or whiskey lo˩ersʟ 
bacon ˙ansʟ or anyone wanting a boldʟ uniʕ ue drink

WILDCARD

150
ˇhe sweetʟ tangyʟ s ixcyʟ and bubblyʡ ˃each and 
aga˩e bring sweetnessʮ mint cools the ginger kickʮ 
lemon ˝uice adds a i˭ngʮ and sˣarkling wine makes 
it ˙esti˩ eʡ ˃er˙ect ˙or celebrationsʟ brunch sˣotsʟ or 
anywhere ˙ancy drinks hit di̇ ˙erentʡ ˇhe comboʚs 
uniʕ ue and ˣretty

PEAC+ GINGER GLOW

210

210

210

210

Sweetʟ creaˠ ʟˬ floralʟ and sli̊ ˛tlˬ  ˛er˕al froˠ t˛e ˕utterflˬ  
teaʡ ˇ˛e ruˠ adds a nice warˠt ʡ̨ Perfect for coc˞tailsʟ 
˕eac˛ ˕arsʟ or anˬone wantin˚ a uniʕ ueʟ prettˬ drin ʡ˞ ʺarʠ
nis˛ed wit˛ edi̞ le flowersʡ

Sˠoot˛ reposado teˤuilaʟ sweet pineappleʟ tan˚ˬ liɣ eʟ tropical 
passion fruitʟ touc˛ of spiceʡ Perfect suˠˠer sipperʟ tropical ˚etʠ
awaˬ in a l̊assʟ ˕alances sweet ʙ spiceʟ ˚reat for ˕eac˛ or patio 
i˩̞ esʡ

W+ISPERING BUTTERFL<

JALISCO ESCAPE

i̋nʠforward wit˛ a tan˚ˬ twistʟ t˛e ʶointreau adds a sweet 
oran˚e i˞c ʟ˞ poˠe˚ranate i̊˩ es it a fruitˬ dept ʟ̨ and a ˩elʠ
˩etˬʠtexturedʟ coˠplex coc˞tail wit˛ a perfect ˕alance of 
citrusʟ sweetnessʟ and spice ʠ ideal for classˬ ˚at˛erin˚sʟ datesʟ 
and t˛at e˚˚ w įteʲ Sil˞ ˬ sˠoot˛ finis˛

RUB< FI==

ˇ įs coc˞tailʚs a tropical paradise in a l̊ass ʠ 
sweet ˚ua˩a ʙ fres˛ ˕asil transport ˬou to a 
resortʟ ˭estˬ leˠon adds a refres įn˚ i˞c ʟ˞ all 
sˠoot˛ed out ˕ˬ ˩od˞aʡ ʺreat for ˕runc ʟ̨ ˕eac˛ 
daˬsʟ or anˬtiɣ e ˬou need a c įll pill

ULA PARADISE

150

ˇ įs drin ʚ˞s a ˚aˠeʠc˛an˚erʭ a sweet iɣxedʠ˕erries l̞end wit˛ 
creaˠˬ coconut iɣl˞  and a įnt of ˩anilla sˬrupʟ topped wit˛ 
w įpped crea ʡɣ ʼtʚs li˞ e a ˕errˬʠfilled cloud in a i˩nta˚e į̊ ˛ʠ
˕allʡ Sweetʟ creaˠ ʟˬ fruit ʟˬ and indul̊ entʡ Perfect for dessert 
lo˩ersʟ ˕runc˛ spotsʟ or anˬone cra i˩n˚ soˠet įn˚ sweet and 
satisf iˬn ʡ̊

BERR< RETREAT

SI(NATURE COC,TAI-S

MOC,TAI-S



150

˅e˙reshingʟ l̇oralʟ citrusyʟ and calmingʡ Butter l̇y ˣea 
tea brings a uniʕ ue l̇oral twist ʛand that gorgeous 
blue colorʔʜʟ ˙resh mint adds a cooling sensationʟ 
lemon ˝uice adds a tangy i˭ngʟ and la˩ender syruˣ 
adds sweetness with a calming i˩beʡ ˁot your a˩ʠ
erage drink ϝ ˣer˙ect ˙or ad˩enturous customersʡ

BUTTERFL< KISS

175
ʷelicious berriesʟ creamy ˩anillaʟ rich chocolate 
brownieʟ crunchy ˣebblesʡ ʷecadent treat ˣer˙ect 
˙or ˣartiesʟ gatheringsʟ or treatsʔ Whix ˣed cream ʙ 
brownie on toˣʔ ʶhocolateyʟ and a ˙ruity mi˫  o˙ 
mi˫ ed berriesʟ ˙resh milkʟ ˩anilla ice creamʟ brownʠ
iesʟ and ˣebblesʡ ʷecadent treat with crunchʔ ˃erʠ
˙ect ˙or kidsʚ ˣarties or treats

BERR< BROWNIE EXPLOSION

175

i˅ch creamy te˫tureʟ sweet aˣ lxe crunchʟ and hints 
o˙ cinnamonʠsugar warmthʡ ʹall i˩bes am lxi̇ ied 
with aˣ lxe sauceʟ ˙resh aˣ lxesʟ and that salted carʠ
amel kickʡ ˇhe wow ˙actor will come ˙rom whix ixng 
creamʟ ˙resh aˣ lxesʟ and wa˙ l̇e biscuitsʡ

CO=< FALL W+IP

150

150

Sounds li˞ e a ˩acation drin˞ʔ ˇ˛e coˠ˕oʚs ˚ot tropical i˩̞ esʭ 
pineapple and passion fruit ˕rin˚ t˛e sweetnessʟ leˠon juice 
wa˞es it upʟ and ˕anana sˬrup ˠa˞es it sil˞ ˬ sˠoot ʡ̨ l̍a Beac˛ 
Resortʚs ˚onna crus˛ wit˛ t įs drin˞ ϝ perfect for poolside sipsʟ 
˕eac˛ partiesʟ or just i˩̞ in˚

Fruit ʟˬ nutt ʟˬ creaˠ ʟˬ and spicedʡ ʺua˩a ˕rin˚s tropical sweetʠ
nessʟ alɣ ond sˬrup adds a su˕tle nuttˬ fla˩orʟ ʺree˞ ˬo˚urt 
ˠa˞es it creaˠˬ and refres įn ʟ̊ cinnaˠon sˬrup adds warˠt ʟ̨ 
and ˕asil i̊˩ es a fres ʟ̨ ˛er˕al twistʟ and t˛e ˊow Factorʔ

TROPICAL TEMPTATION

SPICE 	 BLOOM 

175

ʼndul̊ entʟ fruit ʟˬ tan˚ ʟˬ and refres įn ʡ̊ ˇ˛e straw˕errˬ ˕rin˚s a 
laced sweetnessʟ ruˠ adds a tropical i˞c ʟ˞ and liɣ e juice i̊˩ es 
it a ˭estˬ twistʡ ʶoˠes fro˭en or on t˛e roc˞s for ˩ersatilit ʡˬ Perʠ
fect for suˠˠer i˩̞ esʟ ˕eac˛ partiesʟ or i̊rlsʚ ni̊ ˛tʡ Fruitˬ twist 
on a classic coc˞tailʡ
˲

STRAWBERR< DAI4UIRI

175

Mout˛waterin ʟ̊ fruit ʟˬ tan˚ ʟˬ and refres įn ʡ̊ Mixed ˕erries ˕rin˚ 
a sweetʠtan˚ˬ fusion of straw˕err ʟˬ l̞ue˕err ʟˬ and rasp˕err ʟˬ 
creatin˚ a fruitˬ explosion wit˛ e˩erˬ sipʡ Perfect for suˠˠer 
i˩̞ es or i̊rlsʚ ni̊ ˛t

MIXED BERRIS DAI4UIRI 

MOC,TAI-S

'RO;EN�(OURMET MI-,S)A,ES


