
WINE &
 SAKE



SPARKLING

prosecco rosé doc astoria “butterfly” millesimato, veneto, italy 		  $60 
light with hints of red berries

montelliana prosecco treviso extra dry, italy 					     $60
well-balanced with notes of white peach and bread

bella glamour, veneto, no alcohol							       $60
fizzy unfermented grape juice

WHITE

e. guigal côtes du rhône blanc, france 						      $110
exotic fruit and yellow peach aromas 

j.moreau & fils petit chablis, france 							       $110
intense tropical aromas with of mango,pineapple and peach 
very good volume balance and freshness. Citric and mineral 

fournier pere & fils sauvignon blanc, france 					     $110
the first sensation is very pleasant, while the palate is intense  
ending with exotic fruits flavors 

gustave lorentz alsace riesling reserve	, france 					     $110
crisp apple notes and tropical fruit 

joseph drouhin mâcon-bussières les clos, burgundy, france			   $130
mineral notes with white flowers 

cantina zaccagnini pinot grigio, italy 							      $100
a generous mouthfeel and a crisp, refreshing finish 

sand point sauvignon blanc, usa 							       $100
lemon zest flavors meld with slight tropical fruit undertones

mud house sauvignon blanc, new zealand						      $130
tropical notes of gooseberry and lemon

ROSÉ

côtes de provence rosé domaines ott, france 					     $110
pale pink, with fresh fruit and citrus 

château d’esclans whispering angel, provence, france 				    $150
red berry fruit with floral notes 

frescobaldi remole rose, italy 								        $120
fresh, balanced with sapidity

All prices are in USD and include 16% GST and service charge.
* non-all-inclusive items



All prices are in USD and include 16% GST and service charge.
* non-all-inclusive items

RED

domaine joseph drouhin laforet, bourgogne pinot noir, france 		  $130
sweet dark fruits and bright raspberry 

lafite rothschild les légendes r bordeaux rouge, france 				    $110
rich with refined tannic structure and bright acidity 

jean-pierre moueix aigle rouge, france 						      $110
ripe and juicy berries flow onto the palate which is medium-bodied, 
with soft and velvety tannins adding a lovely structure and texture to the wine 

fournier pere & fils pinot noir, cuvee, france 					     $120
full-bodied tannic structure enhanced by lovely hints of spice  
and impressive length

e. guigal côtes du rhône rouge, france 						      $120
full and round with smooth tannins 

ruffino chianti docg, italy								        $120
intense ruby-red colour the nose  with dark berry aromas sustained by the sweetness 
of vanilla and accompanied by pleasant toasted cocoa

palacios remondo “la vendimia”, spain						      $120
intensely aromatic with black fruits and spices 

tolmer coonawarra cabernet sauvignon , AUSTRALIA				    $110
intensely aromatic with black fruits and spices, the palate is full, round and sexy

grant burge shiraz, australia 								        $100
plum, sour cherry, and spices lend complexity 

SWEET

fontanafredda moscato d’asti docg, piemonte, italy 				    $60
pleasantly sweet with honey notes 

château pajzos ladiva tokaji, hungary 						      $90
aromas of ripe apricot, peach, and melon 



All prices are in USD and include 16% GST and service charge.
* non-all-inclusive items

SAKE SELECTION*

amabuki onachi 							       			   $160
delicate floral notes with a smooth finish

bizen omacchi 										          $210
rich and complex with umami undertones

hakutsuru draft 										          $32
light and refreshing, perfect for casual sipping 

heavensake 12 years 									         $160
aged for 12 years, offering deep, layered flavors

miyanoyuki  											           $158
balanced with fruity aromas and a clean finish

Good company, fine wine, and time well spent
the true ingredients of a memorable evening...


