
If you have any intolerance or specific diet, please notify the waiter for guidance.
A 12.5% discretionary service charge will be added to your bill.

SWEET 
WINES

grape year 75ml bottle

Vin Santo del  
Chianti, Antinori
Toscana

Trebbiano 2009 11.00
67.00
500ml

Suavia Recioto di 
Soave ‘Acinatium’
Veneto

Garganega 2008 15.50
76.00
375ml

Recioto della  
Valpolicella, Nicolis
Veneto

Corvina / 
Rondinella / 
Molinara / 
Dindarella

2010 13.00
83.00
500ml

Aleatico Passito, 
Masseria li Veli
Puglia

Aleatico 2007 14.50
95.00
500ml

Solalto, Fattoria  
Le Pupille
Tuscany

Sauvignon 
/ Semillon / 
Traminer

2007 11.00
52.00
375ml

Moscato Rosa, 
Franz Haas
Also Adige

Moscato 
Rosa

2014 13.00
64.00
375ml

Passito di  
Pantelleria, Rallo
Sicily

Muscat of 
Alexandria

2010 18.00
88.00
375ml

PORT
grape year 75ml bottle

Taylor’s LBV
Oporto,

port blend 2010 6.00 40.00



A 12.5% discretionary service charge will be added to your bill.

50ml COGNAC, CALVADOS 
& ARMAGNAC

10.00 Courvoisier VS

13.00 Hennessy Fine de Cognac

12.00 Janneau Armagnac VSOP

10.00 Calvados Magloire

22.00 Hennessy XO

14.00 Courvoisier XO

18.00 Janneau XO

20.00 Remy Martin XO

12.00 Remy Martin VSOP Mature Cask

11.00 Hennessy VS

50ml AMARI & GRAPPA
7.50 Amaro Montenegro

7.50 Fernet Branca

6.50 Jägermeister

7.50 Amaro Ramazzotti

7.50 Amaro Averna

7.50 Mirto Zedda Pyras

8.00 Grappa Bassano Classica

16.00 Grappa Po’ di Poli Morbida (Moscato)

16.00 Grappa Po’ di Poli Secca (Merlot)

16.00 Antinori Grappa di Tignanello

30.00 Grappa Poli Barrique



A 12.5% discretionary service charge will be added to your bill.

drinks COFFEE
2.00 / 

2.75
Espresso, 
single / double

2.00 / 
2.75

Macchiato, 
single / double 

3.50 Moccha

2.75 Cappuccino

2.75 Latte

3.00 Hot chocolate

11.50 Espresso Martini

INFUSION
3.00 Jasmine Pearls

3.00 English Breakfast

3.00 Organic Chamomile

3.00 Organic Peppermint

3.00 1st Flush Organic Darjeeling

3.00 Jade Tips Green Tea

3.00 Lapsang Souchong

3.00 Vanilla Black

3.00 Classic Earl Grey


