
CHAMPAGNE

MUMM CORDON ROUGE BRUT (FRANCE) 375ML        USD 50
Rich and full of notes of caramel, vanilla and honey, with an excellent aroma of fresh fruits and lemon. 
Pairs well with white meats.

V. TESTULAT BLANC DE NOIRS (FRANCE)        USD 85
Crisp, sharp and smooth with refreshing white fruits on the palate. 
Goes well with seafood and shellfish.

PHILLIPPONNAT ROYALE RÉSERVE (FRANCE)                                       USD 90 
The citrus aromas, fine bubbles and beautiful freshness of this champagne makes it a,
It perfect to pair with white meats and fish.

COMTE DE NOIRON BRUT (FRANCE)        USD 95
Plenty of freshness, crisp and smooth, perfect with seafood and green salads

LANSON BLACK LABEL BRUT (FRANCE)       USD 100
This champagne has a fine stream of persistent bubbles. On the palate, 
the bouquet of ripe fruits lends itself well to pairings with salads and white meats.

PIPER-HEIDSIECK CUVÉE BRUT (FRANCE)       USD 125
Expressive nose of ripe white fruits with a pleasant hint of almond. A great aperitif. 

A l l  the  pr ices  are  sub ject  10% serv ice  charge  and  12% Government  tax .

SPARKLING WINE

MONTCADI CAVA (SPAIN)                                           USD 22
This sparkling wine from Spain has a very refreshing acidity with vibrant citrus flavours. 
Great as an accompaniment to shellfish, grilled white meats or as an aperitif.

CAVICCHIOLI  LAMBRUSCO  SALAMINO (ITALY)       USD 28
Delicate, fruity, full-textured and generous, this sparkling wine has lots of fruity tannins. 
Perfect as an aperitif, or paired with mature hard cheeses.

LUNA ARGENTA PROSECCO (ITALY)           USD 32
With youthful pear, melon and citrus fruit characters, this prosecco retains a little hint of sweetness 
which balances the crisp acidity and persistent fizz. Enjoy with appetisers and fish dishes.

GEISWEILER MONOPOLE ROSÉ BRUT (FRANCE)       USD 32
This wine is a delightfully fresh and delicate French Sparkling Wine. This Rosé Brut is made with 100% Grenache, 
and has a bouquet of fresh red fruits such as strawberry and raspberry. Pairs well with fruit or chocolate desserts, 
or as an aperitif.

CHARLES DE FÈRE CUVÉE JEAN-LOUIS BRUT (FRANCE)     USD 32
With a fresh bouquet of apple and pear, and a clean, well-balanced finish on the palate,
 this sparkling wine pairs well with fish and seafood.

COL DE’ SALICI ROSÉ PROSECCO (ITALY)       USD 45
This delicately pink coloured prosecco is fresh and crisp, full of ripe cherry and berry flavours 
with a light and smooth body. Perfect as an aperitif, and goes well with fish, white meats and fresh cheeses.



WHITE WINES

WEINHAUS RESS RIESLING  (GERMANY )       USD 25
A crisp, medium-bodied dry Riesling, with lemon, lime and apple flavours, a floral lift and a clean finish.
Perfect with grilled fish and a light main course

NIEL JOUBERT CHENIN BLANC (S. AFRICA)                                        USD 30 
Attractive nose with pineapple, guava and citrus fruit. With an intense palate and a refreshing finish, 
this wine goes well with seafood and risottos.

PIENO SUD TERRE SICILIANE BIANCO (ITALY)       USD 32
This wine is a delicately perfumed blend of native Sicilian grape varieties and o�ers ripe pear and red apple fruit, 
a hint of spice, and lemony crispness on the finish. Perfect as an aperitif or as an accompaniment to shellfish.

SANTA CRISTINA PINOT GRIGIO (ITALY)                                         USD 33 
This white wine has a crisp acidity with fruity and delicate aromas of pineapple, green apples and 
Lemon peel. It is well-matched with salads and seafood starters.

NIEL JOUBERT SAUVIGNON BLANC (S. AFRICA)      USD 35
Passion fruit notes with high acidity and a refreshing finish, this wine pairs well with salmon, seafoods and green salads.

POCO MAS CHARDONNAY (CHILE)        USD 35
A New World-style chardonnay with ripe tropical fruit aromas of peach, melon and pineapple, 
and is refreshingly crisp on the finish. Delicious on its own, or paired with a variety of salads and white meats.

FEATHERDROP HILL SAUVIGNON BLANC (NEW ZEALAND)      USD 40
A Classic Marlborough-style wine with zesty citrus and gooseberry flavours but with twist of fresh mint 
and mineralty on the finish. A perfect wine for an aperitif.

DEAKIN ESTATE RIESLING (AUSTRALIA)            USD 45
A crisp, dry Riesling, with characteristic lemon aromas and a touch of floral complexity. 
Light-bodied yet full of personality, this wine goes well with a variety of dishes such as Asian foods and curries. 

DOMAINE HAMELIN PETIT CHABLIS (FRANCE)      USD 48
This white wine has a crisp acidity with fruity and delicate aromas of pineapple, 
Green apples and lemon peel. It is well-matched with salads and seafood starters.

DOMAINE DE LA JOLIVE SANCERRE AOC (FRANCE)         USD 50
This Sancerre wine is bracingly acidic, and has aromas of gooseberries, grass, nettles, 
and a hint of stony minerality, perfect with meaty and oily fish. This well-expressed wine is pleasant 
On the palate with a touch of minerality .

LES TEMPLIERS CHARDONNAY (FRANCE)       USD 50
A crisp and high acidic wine with citrus fruit characters, best paired with seafood and poultry.

POUILLY-FUMÉ LA ROCHETAIS (FRANCE)       USD 50
A dry white wine made from Sauvignon Blanc grapes, displays a sharp and clean finish on 
the palate and a light body. Perfect with grilled seafood and chicken.

Al l  the  pr ices  are  sub ject  10% serv ice  charge  and  12% Government  tax .



RED WINES

PIENO SUD ROSSO (ITALY)                                                                    USD 25
A juicy, well-balanced wine that captures the sunshine of Sicily, with a blend of ripe red fruit and spicy characters. 
Perfect with BBQ, red meat and pasta dishes.

DEAKIN ESTATE CABERNET SAUVIGNON (AUSTRALIA)      USD 32
This wine has fresh aromas of red fruits with hints of spicy oak and dark chocolate. Great to pair with red meats. 

ANGELO NERO D’AVOLA (ITALY)             USD 33
Fresh, juicy cherry aromas. Spicy richness and long-lasting, succulent flavours of plum 
and mulberry with a touch of liquorice. A great accompaniment to tomato pastas, and hard cheeses.   

POCO MAS MERLOT (CHILE)            USD 35
Full of black fruit, spice and pepper aromas, this Merlot from the Central Valley has smooth tannins and a velvety finish. 
Complements red meat dishes very well.

LA PIUMA CHIANTI D.O.C.G. (ITALY)                   USD 35
This is a well-balanced, structured and easy-to-drink wine. It develops aromas of violet and blackberry, 
coupled with cherry. This wine will match perfectly with beef, pork or poultry.
         
FIRST FLEET SHIRAZ (AUSTRALIA)                                   USD 39
A vibrant Shiraz, easy-drinking style with mulberry, plum fruit and spice on the smooth-textured palate. 
Great match with lamb and beef.

LES TEMPLIERS CABERNET SAUVIGNON (FRANCE)                            USD 39
Lovely blackberry and blackcurrant fruit flavours with notes of vanilla, liquorice and spice on the finish. 
Structured and elegant in the mouth. Perfect with grilled red meat.  

ITINERA PRIMA CLASSE MONTEPULCIANO D'ABRUZZO (ITALY)        USD 45
This deep-dark red wine shines on the palate with its elegant woody notes and soft tannins. 
The finish is fruity, fresh and long-lasting. Pairs well with grilled meat and mature cheeses.  
 
NIEL JOUBERT PINOTAGE (S. AFRICA)        USD 45
A beautiful nose of ripe plum with slight smoky traces. Light, supple tannins with smooth flow across the palate.
Ideal with red meats.

FEATHERDROP HILL PINOT NOIR (NEW ZEALAND)                          USD 45
Ripe, sweet dark fruit aromas and a subtle touch of oak are followed on to the palate by soft, 
rounded red fruit flavours. Good with light red meats, meaty fish, and chicken dishes.

DELAS SAINT-ESPRIT RED CÔTES-DU-RHÔNE (FRANCE)                         USD 57
Aromas of berry fruit, violet, liquorice. It has a full, rounded palate with delicate tannins, 
and pairs well with grilled and barbecued vegetables and red meats.

CHÂTEAU ROLLAND-MAILLET SAINT EMILION (FRANCE)     USD 85
Plums, blackberry and cedar aromatics. The wine has velvety tannins, the texture is plush with good length. 
Pairs nicely with beef and chicken dishes.       

A l l  the  pr ices  are  sub ject  10% serv ice  charge  and  12% Government  tax .



Al l  the  pr ices  are  sub ject  10% serv ice  charge  and  12% Government  tax .

SWEET WINES

TRIVENTO BIRDS & BEES (ARGENTINA)              USD 30
This sweet Malbec has beautiful aromas of blackcurrant, damsons & dried figs. 
A balanced acidity and sugar level. Pairs well with strawberries and dark chocolate.

MUSCAT DE SAINT JEAN DE MINERVOIS (FRANCE) (375ML)      USD 30
This wine has a gorgeous nose of apricot, lychee and floral notes. It is rich and full-bodied on the palate, 
with a long, seductive finish. Enjoy on its own as a dessert, or with fruity desserts.           

ROSÉ WINES

GALLO FAMILY VINEYARD WHITE ZINFANDEL (USA)      USD 28
This wine features flavours of jammy strawberry and citrus aromatics. Fresh, juicy red fruit on the palate lends 
the wine a crisp, refreshing finish. This wine is great complement to chicken and seafood dishes, 
as well as fruit desserts.                
 
PIENO SUD ROSATO (ITALY)                         USD 32
A refreshing rosé with notes of red fruits and orange blossom, dry but full of flavour, finishing with a bit of spice. 
Perfect with salads and light dishes       

SANTA RITA GRAN HACIENDA ROSÉ (ITALY)                          USD 39
Aromas of cherries, plums and fruits of the forest. On the palate it is light, extremely refreshing, 
And perfumed. Goes well with salads, ice creams and sorbets. 
                                   
MANNARA PINOT GRIGIO ROSÉ (ITALY)       USD 44
Lifted aromas of spring flowers & strawberries. With a soft and round finish, this wine is enjoyable with seafood, 

WINE BY THE GLASS

WHITE WINE: PIENO SUD BIANCO (ITALY)               USD 5
This wine is a delicately perfumed blend of native Sicilian grape varieties and o�ers ripe pear and and red apple fruit, 
a hint of spice, and lemony crispness on the finish. Perfect as an aperitif or as an accompaniment to shellfish.
         
RED WINE: PIENO SUD ROSSO (ITALY)          USD 5
A juicy, well-balanced wine that captures the sunshine of Sicily, with a blend of ripe red fruit and spicy characters. 
Perfect with BBQ, red meat and pasta dishes.

ROSÉ WINE: PIENO SUD ROSATO (ITALY)                                 USD 5
A refreshing rosé with notes of red fruits and orange blossom, dry but full of flavour, finishing with a bit of spice. 
Perfect with salads and light dishes.
 


