ALL-INCLUSIVE

.HERE CLASSIC COCKTAILS

Mai Tai
Bacardi white, Captain Morgan dark rum, amaretto shaken
with fresh lime, pineapple and orange juice

Bloody Mary
Pete Petoit's Parisian classic, Russian vodka served with
seasoned tomato juice and celery and seasoning

Old Fashioned

Woodford reserve Bourbon whiskey stirred with Demerara
sugar, orange oils and gradually diluted ice cube

Cosmopolitan
Citrus vodka shaken with French orange liqueur, freshly
squeezed lime and splash of cranberry juice

Long Island Iced Tea

Bacardi white rum, Bombay Sapphire gin, vodka, tequila and
Cointreau shaken with fresh lemon juice and topped with cola
or cranberry

Mojito
Bacardi white rum pressed with sugar, fresh lime and mint,
finished with Perrier sparkling water

Caipirinha

A splash of Cachaga pressed with fresh lime and cane sugar



Margarita
Jose Cuervo white tequila and Cointreau liqueur served with
classic hint of lime

Daiquiri
Bacardi white rum with fresh lime and sugar

Aperol Spritz
Aperol stirred with Prosecco and sparkling water

Whisky Sour

Bourbon or blended whiskey shaken with fresh lime and
sugar

.HERE SIGNATURE COCKTAILS

Salted Paloma
Tequila Mezcal, burnt grapefruit juice, lime juice, salted Agave
syrup, topped with soda

Berry Spice
Strawberry infused with Aperol, lemon juice, homemade
spiced syrup, finished with Champagne

Sea Through
Tequila, orgeat, fresh apple juice, lime juice, Agave syrup,
clarified milk, garnished with toffee apples

Basil Calodo

Coconut infused rum, coconut cream, pineapple juice, lime
juice, finished with basil foam.

Coupette
White rum, pineapple, strawberries, passion fruit and fresh
lime, finished with vape bubble blaster



Cloudy Somewhere
Vodka, violet liqueur, sake, lychee puree, lime juice, pineapple juice

.Here Mary
Vodka, fresh tomato juice clarified, togarashi, soy sauce

Akai Nowhere
Aperol, sake, fresh raspberry, lemon juice, yuzu purée

Momo
Blended scotch whisky, single malt Islay whisky, fresh peach syrup,
yuzu juice, Goldberg soda water

Lychee Mirai
Gin London dry, Midori melon, sake, lime juice, lychee



.HERE SPECIALTY COFFEE

Irish Coffee

Jameson whisky, black coffee, brown sugar topped with
whipped cream

Calypso Coffee
Tia Maria, black coffee topped with whipped cream

Jamaican Coffee

Dark rum, Kahlua, black coffee topped with whipped cream,
passion fruit, cinnamon syrup

.HERE COFFEE COCKTAILS

Creamy Espresso
Amarula, peach schnapps, espresso coffee and Kahlua

Espresso Martini
Espresso, vodka, Kahlua

Caffée Venezia
Espresso, amaretto topped with cream



.HERE MOCKTAILS

Mango Tango
Fresh mango, mango juice, sweet and sour syrup, lemonade

Bahama Mama
Coconut, banana, mango juice, grenadine syrup

Cooling Boost
Cucumber, fresh watermelon, ginger juice

Lychee Cooler
Passion fruit, lychee, sweet and sour syrup, lemonade

Beach Sour
Yuzu, cranberry, cinnamon syrup, aquafaba

Intensifier
Pineapple, mango, Rosemary

Chilli Coconino
Chilli, banana, coconut, yoghurt, dash of Sweetness

Ocean Raya
Homemade seaweed jam, coconut water, lime juice, mint syrup



ICED TEAS

Peach and Orange
Peach tea, fresh orange juice, elderflower

Green Tea Curls
Matcha tea, sencha tea, mint leaves, lemon juice

Strawberry Caramel
Strawberry tea, lime juice, caramel syrup, elderflower

Almond Delight
Earl grey tea, apple juice, orange juice,

NON-ALCOHOLIC BEVERAGES

Fresh Squeezed Juice
Orange | Grapefruit | Pineapple | Apple | Carrot | Watermelon
Celery | Mix Green | Young coconut

Milkshakes

Vanilla | Chocolate | Strawberry | Oreo | Coconut | Hazelnut

Smoothies
Banana | Strawberry | Mango | Avocado

Soft Drinks
Coca Cola | Sprite | Fanta | Ginger Ale | Ginger Beer | Tonic
Soda | Diet Coke | Coke Zero



Fever-Tree Tonic
Mediterranean | Elder flower

Red Bull

Sugar Free Red Bull

WATER

Imported Water - Still
Aqua Panna | Evian

Imported Water - Sparkling
San Pellegrino

.Here Still and Sparkling Water



APERITIFS - 40 ML FOR sHOT

Aperol
Campari
Dubonnet
Pernod
Pimm’s No. 1
Ricard

Fernet Branca
Martini Bianco

Martini Rosso

WHISKY - 40 ML FOR SHOT

Macallan 12 YO

Glenmorangie Quinta Ruban 14 YO
Laphroaig 10 YO

Talisker 10 YO

Glenfiddich 12 YO

Johnnie Walker Double Black Label
Chivas Regal 12 YO

Jameson

Woodford Reserve



GIN - 20 ML FOR sHOT

Monkey 47
Hendrick's
Bombay Sapphire
Tanqueray No. 10

NON-ALCOHOLIC GIN - 40 mL For sHOT

Lyre's Amaretti

Lyre's Dark Cane

VODKA - 40 ML FOR SHOT

Belvedere
Grey Goose
Beluga Noble
Absolut - Blue

Absolut - Flavours
Mandrin | Vanilla | Apple | Citron



RUM - 40 ML FOR sHOT

Zacapa 23YO
Pyrat XO

Havana Club 7 YO
Bacardi White

TEQUILA - 40 ML FOR sHOT

Patron Silver
Patrén Reposado
Patrén Afiejo

Don Julio Afiejo

MEZCAL - 40 ML FOR sSHOT

Mezcal Artesanal Burrito Fiestero Cenizo

Calenda Mezcal - Espadin & Mexicano



COGNAC - 40 ML FOR SHOT

Rémy Martin XO
Hennessy XO Hennessy
VSOP Hennessy VS

DIGESTIF - 40 mL FOR sHOT

Bénédictine DOM
Drambuie

Tia Maria
Amarula
Limoncello

Grand Marnier
Southern Comfort
Kahlua

Baileys
Jagermeister
Sambuca
Amaretto di Saronno

Galliano



BEER

Asahi
Corona
Tiger
Carlsberg
San Miguel
Lion

Heineken - Non-Alcoholic



EXCLUSIVE

SINGLE MALT SCOTCH WHISKY

The Macallan 30-Year-Old Sherry Oak
Glenfiddich 30 YO

The Macallan Rare Cask

The Macallan 18 YO

The Glenmorangie Signet Limited Edition
The Glenlivet 21 YO

The Glenlivet 21 YO

The Macallan 15-Year-Old Double Cask
Highland Park 18 YO

The Glenmorangie 18 YO

Dalwhinnie 15 YO

Lagavulin 16 YO

Glenlivet 12 YO

Ardbeg 10 YO

950
$260
79
79
59
59
59
49
45
35
34
24
24
20

Prices are quoted in US dollars and are subject to 10% service charge and statutory government tax



JAPANESE MALT WHISKY SHOT

The Hakushu Single Malt 84
The Yamazaki Reserve 55
Miyagikyo Single Malt 40
Nikka Taketsuru Pure Malt 28
Nikka Coffee Grain Malt 26
Nikka Days Blended Whisky 24
Nikka From the Barrel 18
BLENDED SCOTCH WHISKY SHOT
Ballantine’s 30 YO Scotch 109
Chivas Regal 25 YO Scotch 79
Johnnie Walker Blue Label “King George V" 65
Johnnie Walker Platinum Label 55
Johnnie Walker Blue Label 40
Royal Salute 21 YO Scotch 35
Chivas Regal Mizunara Oak 34

Prices are quoted in US dollars and are subject to 10% service charge and statutory government tax



BOURBON & AMERICAN WHISKEY SHOT

Blanton’s Gold 46
Blanton'’s Original 34
Sazerac Rye Bourbon 33
Evan Williams Single Barrel 31
Buffalo Trace 26
Knob Creek Whiskey 26
Wild Turkey 101 21
IRISH WHISKEY SHOT
Redbreast 15 YO 43
The Quiet Man 12 YO 39
Tullamore Dew 12 YO 27
Bushmills 19

Prices are quoted in US dollars and are subject to 10% service charge and statutory government tax



GIN SHOT

Ki No Bi Kyoto Dry 41
Monkey 47 Barrel Cut 39
Jinzu Gin 38
Jodhpur London Dry Gin 29
Martin Miller's 26
Bombay Bramble Blackberry & Raspberry 26
Heyman's London Dry Gin 22
Roku Gin 22
Pegasus Gin Orion 22
CRAFTED GIN SHOT
George Tripple Pack 33
Williams Chase Elegant 32
Williams Chase Great British 29
Bella Gin 22
The Botanist Islay Dry 21

Prices are quoted in US dollars and are subject to 10% service charge and statutory government tax



NON-ALCOHOLIC GIN

Lyre’s American Malt

Lyre's Italian Spritz

VODKA

Beluga Gold

U'Luvka Vodka

Roberto Cavalli

Grey Goose Orange

Absolut Elyx

Nikka Coffey Japanese Vodka

Pegasus Vodka Orion

RUM

Havana Club 15 YO Rum (Dark)
Appleton Estate 21 YO

Zacapa XO

Mount Gay XO

SHOT

17
17

SHOT

58
31
29
26
24
23
22

SHOT

99
45
45
24

Prices are quoted in US dollars and are subject to 10% service charge and statutory government tax



TEQUILA

Gran Patrén Platinum

Azul Reposado

Don Julio 1942

Ibika Tequila Blanco
Tequila Cascahuin - Tahona

Herradura Reposado

MEZCAL

The Lost Explorer Salmiana 12 Year

Ramo de Rosas Cuishe 16 Years

COGNAC

Rémy Martin Louis XIlI
Hennessy Paradis
Martell XO

Rémy Martin XO
Hennessy XO
Hennessy VSOP
Hennessy VS

SHOT

95
75
56
28
27
18

SHOT

34
29

SHOT

750
290
85
65
55
29
24

Prices are quoted in US dollars and are subject to 10% service charge and statutory government tax



ARMAGNAC

Castarade Hors d'Age

Demandis Armagnac XO

GRAPPA

Grappa Barolo Gaja
Grappa Promis Gaja
Nonino Chardonnay Bianca
Nonino Merlot

Grappa Rennina Gaja

BOTTLED BEER
Erdinger Weissbier
Paulaner Weissbier
Kirin

Peroni

CRAFTED BEER

Brewdog Punk IPA

SHOT

27
22

SHOT

29
28
22
19
19

15
15
14
14

10

Prices are quoted in US dollars and are subject to 10% service charge and statutory government tax



BOTTLED NON-ALCOHOLIC BEER

Free Damm Original 9

Free Damm Lemon

Prices are quoted in US dollars and are subject to 10% service charge and statutory government tax



.HERE CLASSIC COCKTAILS

Mai Tai

Bacardi white, Captain Morgan dark rum, amaretto shaken
with fresh lime, pineapple and orange juice

Bloody Mary
Pete Petoit’s Parisian classic, Russian vodka served with
seasoned tomato juice and celery and seasoning

Old Fashioned

Woodford reserve bourbon whiskey stirred with Demerara
sugar, orange oils and gradually diluted ice cube

Cosmopolitan
Citrus vodka shaken with French orange liqueur, freshly
squeezed lime and splash of cranberry juice

Long Island Iced Tea

Bacardi white rum, Bombay Sapphire gin, vodka, tequila and
Cointreau shaken with fresh lemon juice and topped with cola
or cranberry

Mojito
Bacardi white rum pressed with sugar, fresh lime and mint,
finished with Perrier sparkling water

Caipirinha
A splash of Cachaga pressed with fresh lime and cane sugar

Margarita
Jose Cuervo white tequila and Cointreau liqueur served with
classic hint of lime

Prices are quoted in US dollars and are subject to 10% service charge and statutory

government tax.

22

22

22

22

22

22

22

22



Daiquiri 22
Bacardi white rum with fresh lime and sugar

Aperol Spritz 22
Aperol stirred with Prosecco and sparkling water

Whiskey Sour 22

Bourbon or blended whiskey shaken with fresh lime and sugar

.HERE SIGNATURE COCKTAIL

Salted Paloma 22
Tequila Mezcal, burnt grapefruit juice, lime juice, salted Agave
syrup, topped with soda

Berry Spice 22
Strawberry infused with Aperol, lemon juice, homemade
spiced syrup, finished with Champagne

Sea Through 22
Tequila, orgeat, fresh apple juice, lime juice, Agave syrup,
clarified milk, garnished with toffee apples

Basil Calodo 22

Coconut infused rum, coconut cream, pineapple juice, lime
juice, finished with basil foam.

Coupette 22
White rum, pineapple, strawberries, passion fruit and fresh
lime, finished with vape bubble blaster



Cloudy Somewhere
Vodka, violet liqueur, sake, lychee puree, lime juice, pineapple juice

.Here Mary
Vodka, fresh tomato juice clarified, togarashi, soy sauce

Akai Nowhere
Aperol, sake, fresh raspberry, lemon juice, yuzu purée

Momo
Blended scotch whisky, single malt Islay whisky, fresh peach syrup,
yuzu juice, Goldberg soda water

Lychee Mirai
Gin London dry, Midori melon, sake, lime juice, lychee

22

22

22

22

22



.HERE SPECIALTY COFFEE

Irish Coffee

Jameson whiskey, black coffee, brown sugar topped with
whipped cream

Calypso Coffee
Tia Maria, black coffee topped with whipped cream

Jamaican Coffee

Dark rum, Kahlua, black coffee topped with whipped cream,
passion fruit, cinnamon syrup

.HERE COFFEE COCKTAILS

Creamy Espresso
Amarula, peach schnapps, espresso coffee and Kahlua

Espresso Martini
Espresso, vodka, Kahlua

Caffé Venezia
Espresso, amaretto topped with cream

22

22

22

22

22

22



.HERE MOCKTAILS

Mango Tango
Fresh mango, mango juice, sweet and sour syrup, lemonade

Bahama Mama
Coconut, banana, mango juice, grenadine syrup

Cooling Boost
Cucumber, fresh watermelon, ginger juice

Lychee Cooler
Passion fruit, lychee, sweet and sour syrup, lemonade

Beach Sour
Yuzu, cranberry, cinnamon syrup, aquafaba

Intensifier
Pineapple, mango, Rosemary

Chilli Coconino
Chilli, banana, coconut, yoghurt, dash of Sweetness

Ocean Raya
Homemade seaweed jam, coconut water, lime juice, mint syrup

15

15

15

15

15

15

15

15



ICED TEAS

Peach and Orange 12
Peach tea, fresh orange juice, elderflower

Green Tea Curls 12
Matcha tea, sencha tea, mint leaves, lemon juice

Strawberry Caramel 12
Strawberry tea, lime juice, caramel syrup, elderflower

Almond Delight 12
Earl grey tea, apple juice, orange juice,

NON-ALCOHOLIC BEVERAGES

Fresh Squeezed Juice 12

Orange | Grapefruit | Pineapple | Apple | Carrot | Watermelon

Celery | Mix Green | Young coconut 12
Milkshakes
Vanilla | Chocolate | Strawberry | Oreo | Coconut | Hazelnut 12
Smoothies
Banana | Strawberry | Mango | Avocado 9
Soft Drinks

Coca Cola | Sprite | Fanta | Ginger Ale | Ginger Beer | Tonic
Soda | Diet Coke | Coke Zero



Fever-Tree Tonic
Mediterranean | Elder flower

Red Bull

Sugar Free Red Bull

WATER

Imported Water - Still
Aqua Panna | Evian

Imported Water - Sparkling
San Pellegrino

.Here Still and Sparkling Water

12

12

12

12

12



APERITIFS

Aperol
Campari
Dubonnet
Pernod
Pimm’s No. 1
Ricard

Fernet Branca
Martini Bianco

Martini Rosso

SINGLE MALT WHISKY

The Macallan 30-Year-Old Sherry Oak
Glenfiddich 30 YO

The Macallan Rare Cask

Macallan 18 YO

The Glenmorangie Signet Limited Edition
The Glenlivet 21 YO

The Macallan 15-Year-Old Double Cask
Highland Park 18 YO

The Glenmorangie 18 YO

Dalwhinnie 15 YO

SHOT

15
15
15
15
15
15
15
15
15

SHOT

950
260
79
79
59
59
49
45
35
34



Glenmorangie Quinta Ruban 14 YO
Macallan 12 YO

Laphroaig 10 YO

Lagavulin 16 YO

Glenlivet 12 YO

Ardbeg 10 YO

Talisker 10 YO

Glenfiddich 12 YO

JANAPESE MALT WHISKY

The Hakushu Single Malt
The Yamazaki Reserve
Miyagikyo Single Malt
Nikka Taketsuru Pure Malt
Nikka Coffey Grain Malt
Nikka Coffey Grain Malt
Nikka From The Barrel

30
30
26
24
24
20
18
14

SHOT

84
55
40
28
26
24
18



BLENDED SCOTCH WHISKY SHOT

Ballantine’s 30 YO Scotch 109
Chivas Regal 25 YO Scotch 79
Johnnie Walker Blue Label “King George V" 65
Johnnie Walker Platinum Label 55
Johnnie Walker Blue Label 40
Royal Salute 21 YO Scotch 35
Chivas Regal Mizunara Oak 34
Johnnie Walker DBL Black Label 29
Chivas Regal 12 YO 25
BOURBON & AMERICAN WHISKEY SHOT
Blanton’s Gold 46
Blanton'’s Original 34
Sazerac Rye Bourbon 33
Evan Williams Single Barrel 31
Buffalo Trace 26
Knob Greek Whiskey 26
Wild Turkey 101 21

Woodford Reserve 18



IRISH WHISKEY

Redbreast 15 YO

The Quiet Man 12 YO
Tullamore Dew 12 YO
Jameson

Bushmills

GIN

Ki No Bi Kyoto Dry
Monkey 47 Barrel Cut
Jinzu Gin

Jodhpur London Dry Gin
Martin Miller

Tanqueray No. 10
Bombay Bramble Blackberry & Raspberry
Monkey 47

Heymon's London Dry Gin
Gin Roku

Pegasus Gin Orion
Hendrick’s

Bombay Sapphire

SHOT

43
39
27
21
19

SHOT

41
39
38
29
26
26
26
26
22
22
22
22
19



CRAFTED GIN

George Tripple Pack
Williams Chase Elegant
Williams Chase Great British
Bella Gin

The Botanist Islay Dry

NON-ALCOHOLIC GIN

Lyre's American Malt
Lyre's Italian Spritz
Lyre’s Amaretti

Lyre’s Dark Cane

VODKA

Beluga Gold

U'Luvka Vodka

Roberto Cavalli

Grey Goose Orange Absolut
Elyx

Nikka Coffey Japanese Vodka
Pegasus Vodka Orion

SHOT

33
32
29
22
21

SHOT

17
17
17
17

SHOT

58
31
29
26
24
23
22



Belvedere
Grey Goose
Beluga Noble
Absolut Blue

Absolut Flavours
Mandrin | Vanila | Apple | Citron

RUM

Havana Club 15 Yo (Dark)
Appleton Estate 21 Yo
Zacapa XO

Mount Gay XO

Zacapa 23 Yo

Pyrat XO

Havana Club 7 Yo
Bacardi White

20
18
16
16
16

SHOT

99
45
45
24
22
19
16
14



TEQUILA

Gran Patrén Platinum
Azul Reposado

Don Julio 1942

Ibika Tequila Blanco
Tequila Cascahuin Tahona
Patron Silver

Patrén Reposado
Herradura Reposado

Don Julio Afiejo

Patron Afiejo

MEZCAL

The Lost Explorer Salmiana 12 Years
Ramo De Rosas Cuishe 16 Years Mezcal
Artesanal Burrito Fiestero Cenizo

Calenda Mezcal Espadin & Mexicano

SHOT

95
89
56
28
27
20
20
18
18
18

SHOT

34
29
26
21



COGNAC

Rémy Martin Louis XIlI
Hennessy Paradis
Martell XO

Rémy Martin XO
Hennessy XO
Hennessy VSOP
Hennessy VS

ARMAGNAC

Castaréde Hors D'Age
Demandis Armagnac XO

GRAPPA

Grappa Borolo Gaja
Grappa Promise Gaja
Nonino Chardonnay Bianca
Nonino Merlot

Grappa Rennina Gaja

SHOT

750
290
85
55
55
29
24

SHOT

27
22

SHOT

29
28
22
19
19



DIGESTIFS

Benedictine DOM
Drambuie
Cointreau

Tia Maria
Amarula
Limoncello

Grand Marnier
Southern Comfort
Kahlua

Baileys
Jagermeister
Sambuca
Amaretto Di Saronno

Galliano

SHOT

18
16
16
16
16
16
15
15
15
15
15
15
15
14



BOTTLED BEER

Erdinger Weissbier
Paulaner Weissbier
Kirin

Asahi

Peroni

Corona

Tiger

Chang Beer
Heineken

San Miguel

Lion

CRAFTED BEER

Brewdog Punk IPA

BOTTLED NON-ALOHOLIC BEER

Heineken Zero
Free Damm Original

Free Damm Lemon

15
15
14
14
14
12
10
10
10
10
10

10



AVANTCHA TEA COLLECTION

GREEN TEA

Green tea at .Here resort reflects nature, sunlight and

care. Each leaf tells a story of place and patience from misty
mountains to hand-plucked perfection. Stewards guide guests to
experience the subtle aroma, fresh flavours and flavours, and
meditative qualities of each cup.

CHINA

Anji Bai Cha Zhejiang 12
Superior Qian Tang Long Jing 12
JAPAN

Gyokuro Dentou Hon Yame 16
Gyokuro Okabe Gokou 14
Gyokuro Okabe Okumidori 10
Honyama Sencha Koshun 10
Honyama Sencha Okumidori 10
Sencha Uji Hikari 12
Matcha Iri Genmaicha 10
Japanese Sakura-iri Kukicha 10

Prices are quoted in US dollars and are subject to 10% service charge and statutory government taxes.



TAIWAN

Mango Bloom Aromatic

WHITE TEA

White tea is the poetry of tea that is delicate, subtle
and nuanced. Each sip is a whisper of spring,
hand-plucked buds, and ancient craftsmanship. As a
steward, guide guests to savour the gentle aroma,

floral sweetness, and light body of these refined teas.

CHINA

Bamboo Snow White
Fuding Bai Hao Yin Zhen
Jasmine Silver Needle
Rose White Tea

Sapphire Jasmine Needle

10

10
14
10

14



OOLONG TEA

Oolong tea is the art of balance between green and
black, floral and roasted, subtle, bold. Each sip carries
the story of mountain, mist, and centuries of careful
craftsmanship. Stewards guide guests through the
aroma, texture, and lingering finish of these exquisite
teas.

TAIWAN

Formosa Cinnamon Oolong

CHINA

Nong Xiang Tie Guan Yin
Organic Wuyi Oolong



PU-ERH TEA

Pu-erh tea is the essence of time aged, earthy, and rich
with history. Each sip carries the character of ancient
forests, sun-soaked mountains, and traditional
fermentation.

CHINA

2001 Vintage Ripe Yi Wu

HERBAL & ROOIBOS TEA

Global Herbals

Organic Chamomile Blossoms
Pink Rosebuds

Wild Mountain Mint

Organic Mint Duo

Organic Ginger Breeze

JAPAN

Genmai Nikomaru

SOUTH AFRICA

Organic Natural Rooibos

Rooibos Masala Chai

14



DARJEELING TEA

Darjeeling tea, often called the “champagne of teas,” is
celebrated for its floral aroma, delicate muscatel notes,
and elegant body. Each harvest tells a story of misty
Himalayan slopes and thoughtful hand-harvested tea.
Guide guests to appreciate its nuanced flavours and
seasonal distinctions.

INDIA

Darjeeling Spring Seeyok

Organic Darjeeling

10
10



BLACK TEA

Tea is more than a beverage, it is a story of place,
craft, and culture. The role of the steward is to
guide guests through the aroma, flavour, and
history of each tea.

INDIA

Assam English Breakfast
Organic English Breakfast
Organic Masala Spice Chai

CHINA

Majestic Earl Grey

Da Hong Pao

Keemun Imperial Saffron
Ripe Pu Erh

Yunnan Black Pearls

Yunnan Earl Grey

MIDDLE EAST-INSPIRED

Oud and Mastic Black Tea

0 OO0 00 00 00 ©0



TEA JOURNEYS & EXPERIENCES
- A CELEBRATION OF CRAFT, ORIGIN, AND SERENITY

THE BLACK TEA ODYSSEY

A journey through power, depth, and heritage. discover bold
aromas and rich malty character in this classic exploration of
black teas.

Assam English Breakfast

Robust, malty, with hints of honey and malted barley.

Majestic Earl Grey

Aromatic Ceylon blend infused with Italian bergamot.

Keemun Imperial Saffron

Soft cocoa undertones with elegant saffron spice.

Da Hong Pao

A legendary Wuyi rock tea, smooth with mineral sweetness.

Yunnan Black Pearls

Velvety texture, subtle cacao and warm spice.



THE GREEN GARDEN

A sensory walk through the gardens of Japan and
China. Celebrate freshness and umami in the most
delicate expression of tea.

Gyokuro Dentou Hon

Deep umami, oceanic sweetness, luminous jade liquor.

Sencha Uji Hikari

Clean, grassy, with a lingering sweet aftertaste.

Superior Qian Tang

Pan-fired Chinese green tea with notes of chestnut and orchid.

Matcha Iri Genmaicha

Toasted rice and matcha create a comforting, nutty aroma.

16

12

12

10



THE WHITE TEA REVERIE
The poetry of minimalism is rare, delicate, and
ethereal.

Fuding Bai Hao Yin

Silky, floral, with notes of fresh melon.

Rose White Tea

Elegant and perfumed, with gentle rose petal infusion.

Sapphire Jasmine Needle

White buds scented with night-blooming jasmine.

THE OOLONG TRANSFORMATION
Between green and black lies the mastery of
oxidation.

Formosa Cinnamon Oolong

Baked sweetness and mild spice.

Nong Xiang Tie Guan Yin

Orchid aroma, buttery texture, lingering finish.

Organic Wuyi Oolong

Earthy, mineral-driven, with hints of peach skin.

14

14



THE JOURNEY THROUGH THE MOUNTAINS
PU-ER & BEYOND
The taste of time and fermentation selection

2001 Vintage Ripe Yi Wu Pu
Earthy, smooth, and aged with aromas of wet wood and dried
fruit.

HERBAL HARMONY
Caffeine-free, fragrant, and soothing blends from
nature.

Organic Chamomile Blossoms

Golden liquor, apple-like calm.

Wild Mountain Mint

Refreshing and cooling.

Apple Elderflower Cocktail

Fruity, floral, and aromatic.

Organic Ginger Breeze

Warming and vibrant.

Pink Rosebuds

Gentle floral infusion.

14

10



THE ROOIBOS RITUAL
The red heart of South Africa naturally sweet
and comforting.

Organic Natural Rooibos

Smooth, honeyed, caffeine-free.

Rooibos Masala Chai

Warming spices balanced with earthy rooibos.

The Darjeeling Chapter
The Champagne of Teas

Darjeeling Spring Seeyok

Floral and brisk, with muscatel fragrance.

Organic Darjeeling Summer
Slightly nutty, mellow, and golden.

10

10



CLASSIC BREWS

Espresso

A gentle interruption. A single touch of foam softens the heart
of the espresso, like a passing cloud shading the lagoon for
a moment.

Cortado

Where strength meets calm. Equal parts milk and espresso
create balance, inspired sunrise settles the ocean from dark
to gold.

Flat White

Elegance in restraint. A double ristretto wrapped in macrofoam,
a cup made for those who appreciate the quiet details that
reveal the craft.

Cappuccino

The island morning classic. Airy foam drifted over bold espresso,
mirroring the way sea breeze lifts sand from the shoreline.

Latte / Iced Latte

Soft. Cooling. Familiar. A smooth embrace of milk and espresso,
crafted for warm island afternoons. Coconut milk adds a tropical
whisper.

Mocha Island Cacao

Where two worlds meet. Bittersweet Maldivian cacao merges
with espresso for a cup that feels like toasted dusk on the beach.



COLD COLLECTION - REFRESHERS WITH NARRATIVE

Cold Brew Tonic

Effervescence and clarity. The bitterness of tonic meets
smooth cold brew, capturing the sparkle of light on the water
at midday.

Cascara Hibiscus Cooler

The colour of tropical blooms. Cascara - the fruit of the coffee
cherry - blended with hibiscus and lime for a ruby-red drink
that tastes like island sunsets.

Salted Caramel Frappe

A decadent cool-down. House-made caramel and sea-salt milk
foam create a sweet-salty lift, like ocean spray on warm skin.

Espresso Affogato

Indulgence in motion. Vanilla gelato melting under hot espresso
- a moment of drama and dessert in one pour.

10

10

10

10



COFFEE ALTERNATIVES - SOULFUL CREATIONS

Matcha Latte

A cup of calm. Ceremonial matcha whisked to perfection,
bringing a moment of stillness to the islands.

Iced Matcha Tonic

Green vitality. Herbaceous matcha meets sparkling tonic for
a refreshing, modern twist.

Chai Latte

A comforting spice journey. Cinnamon, clove, and ginger
brewed slowly - a warm invitation to unwind.

Hot Chocolate (Island Cacao)

A silky embrace. Using the resort’s own Maldivian cacao blend,
rich and soulful.

Vanilla Rooibos Latte

Soft, fragrant, caffeine-free, honeyed rooibos infused with
vanilla beans perfect for evenings.

ALTERNATIVE MILK COLLECTION

Coconut | Oat | Soy | Almond | Rice | Lactose-free

10

10

10

10

10



WINE MENU



Let our wine team guide you on an unforgettable adventure, exploring iconic vineyards,
Storied appellations, and exceptional wines from every corner of the globe,
one exquisite sip at a time.

SUSTAINABLE
It is one tier down from organic farming, meaning it's less restrictive. Some herbicide is allowed,
energy is conserved, and rain and winery wastewater are captured to irrigate the vineyards.

ORGANIC
Organic wine simply means that the grapes are free of commercial fertilizers, pesticides,
fungicides, or herbicides

BIODYNAMIC
The vineyard is approached as an ecosystem and doesn’t follow common manipulations like
adding yeast or adjusting acidity in the wine.

VEGAN

During the winemaking process, everything is made without animal products like egg whites,
which are sometimes used for “fining” or filtering wine



Exclusive Selection

Champagne

“In victory, you deserve Champagne, in defeat you need it.” Napoleon Bonaparte

Director’'s Selection

Brut

2013 Salon, Cuvée S, Le Mesnil Sur Oger, Cote des Blancs, Champagne, France (S) 4,550
2012 Louis Roederer ‘Cristal’ Brut, Reims, Champagne, France o)yB) 1,175
2013 Dom Pérignon Brut, Epernay, Champagne, France (S) 900
2010 Dom Ruinart, Cote des Blancs, Reims, Champagne, France (S)O) 650

2013 Taittinger ‘Comtes de Champagne’ Cote des Blancs, Reims, Champagne, France (S) 600

2015 Pierre Peters “Les Montjolys”, Le Mesnil Sur Oger, Cote des Blancs, (S) 565
Champagne, France

2020 Nicolas Maillart “Jolivettes” Brut, Reims, Champagne, France (S) 375

2019 Pierre Peters “L'Esprit”, Le Mesnil Sur Oger, Cote des Blancs, (S) 365

Champagne, France

Rosé
2014 Louis Roederer ‘Cristal’ Rosé, Reims, Champagne, France (O)B) 2,050
2009 Dom Pérignon Brut Rosé, Epernay, Champagne, France (S) 1,975

Please note that wine vintage is subject to availability

Prices are quoted in US Dollars and are subject to 10% Service Charge and statutory government taxes.

(B) Biodynamic | (O) Organic | (S) Sustainable | (V) Vegan



Classic

NV Ruinart Blanc de Blancs, Reims, Champagne, France (1500 ML)

NV Armand de Brignac Ace of Spades Gold Brut, Reims, Champagne, France
NV Krug Grande Cuvée Brut, Reims, Champagne, France

NV Ruinart Blanc de Blancs, Reims, Champagne, France

NV Bollinger Special Cuvée Brut, Ay, Champagne, France

NV Laurent-Perrier La Cuvée Brut, Tours-sur-Marne, Champagne, France
NV Louis Roederer Brut Premier, Reims, Champagne, France

NV Moét & Chandon Impérial Brut, Epernay, Champagne, France

NV Billecart-Salmon Brut Réserve, Mareuil-sur-Ay, Champagne, France (375 ML)

Sweet & Spritzy

NV Moét & Chandon Ice Impérial Demi-Sec, Epernay, Champagne, France

Classic Rosé

NV Laurent-Perrier Brut Rosé, Tours-sur-Marne, Champagne, France
NV Billecart- Salmon Rosé Brut, Mareuil-sur-Ay, Champagne, France
NV Ruinart Brut Rosé, Reims, Champagne, France

NV Bollinger Brut Rosé, Ay, Champagne, France

NV Nicolas Maillart Rosé, Reims, Champagne, France

2016 Louis Roederer Brut Rosé, Reims, Champagne, France

NV Taittinger Brut Rosé, Reims, Champagne, France

Please note that wine vintage is subject to availability
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Prices are quoted in US Dollars and are subject to 10% Service Charge and statutory government taxes.

(B) Biodynamic | (O) Organic | (S) Sustainable | (V) Vegan



Sparkling Wine

“My only regret in life is that | didn’t drink more wine.” - Ernest Hemingway

Sparkling Brut

NV Nyetimber Classic Cuvée, Sussex, England (S) 250
NV Bellavista Alma Cuvée Brut, Franciacorta, Lombardy, Italy (S) 195
2018 Ferrari Perlé Millésimato Trentodoc, Trentino-Alto Adige, Italy (S) 165
NV Botter Conegliano-Valdobbiadene Prosecco Supériore DOCG, Veneto, Italy (S) 115
NV Corvezzo Crudo Prosecco di Treviso Extra Dry, Veneto, Italy (S) 110
NV Montcadi Cava Brut, Catalunya, Spain (S) 105

Sparkling Rosé

NV Nyetimber Classic Cuvée, Sussex, England (S) 285

Please note that wine vintage is subject to availability

Prices are quoted in US Dollars and are subject to 10% Service Charge and statutory government taxes.

(B) Biodynamic | (O) Organic | (S) Sustainable | (V) Vegan



WHITE WINE

“The best way to learn about wine is by drinking.” - Alexis Lichine

Crisp & Fresh

2021 Chateau Pape Clément Blanc, Pessac-Léognan, Bordeaux, France

2019 Clos Rougeard, Saumur Blang, Loire Valley, France

2022 Jean-Marc Brocard “Valmur” Chablis Grand Cru, Burgundy, France

2023 Ken Forrester “FMC”, Stellenbosch, Western Cape, South Africa

2021 Cantina Terlano Terlan “Quartz” Sauvignon Blanc, Trentino-Alto Adige, Italy
2021 Cloudy Bay Chardonnay, Marlborough, New Zealand

2024 Pascal Jolivet, Sancerre, Loire Valley, France

2023 Henri Bourgeois, Sancerre “Les Baronnes”, Loire Valley, France

2024 Cloudy Bay Sauvignon Blanc, Marlborough, New Zealand

2021 Schloss Gobelsburg Steinsetz, Gruner Veltliner Reserve, Kamptal, Austria
2023 Jean-Marc Brocard “Sainte Claire” Chablis, Burgundy, France

2023 Martin Cédax Albarifio, Rias Baixas, Galicia, Spain

2020 Saint Clair Omaka Reserve Chardonnay, Marlborough, New Zealand
2022 Ca dei Frati 'l Frati’, Lugana, Lombardy, Italy

2022 Inama Vin Soave Classico, Veneto, Italy

2021 Springfield ‘Miss Lucy’ White Blend, Robertson Valley, Western Cape, South Africa

Please note that wine vintage is subject to availability

Prices are quoted in US Dollars and are subject to 10% Service Charge and statutory government taxes.

(B) Biodynamic | (O) Organic | (S) Sustainable | (V) Vegan
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Aromatic & Fruit

2020 Chateau Grillet “Monopole”, Rhdne Valley, France (0) 1,450
2022 Sadie Family “Palladius”, White Blend, Swartland, South Africa (O)(B) 500
2021 Egon Muller, Scharzhof Riesling, Mosel, Germany (S) 325
2020 E. Guigal 'Condrieu’, Rhéne Valley, France (S) 295
2022 Domaine Trimbach Riesling, Alsace, France (S) 150
2016 Wegeler Geheimrat 'J' Riesling, Rheingau, Germany (S) 150
2022 Alois Lageder ‘Porer’ Pinot Grigio, Sudtirol-Alto Adige, Italy (S)B) 150
2022 Donnhoff Tonschiefer Riesling Trocken, Nahe, Rheinland-Pfalz, Germany (S) 130
2020 Léon Beyer Riesling, Alsace, France (S) 115
2018 Domaine Trimbach GewdUrztraminer, Alsace, France (O)B) 110
2022 Broglia La Meirana Gavi di Gavi, Piedmont, Italy (S) 105
2023 Balthasar Ress 'Von Unserm' Riesling Trocken, Rheingau, Germany (0) 95
2023 Tonno Catarrato-Chardonnay, Sicily, Italy (0) 90

Please note that wine vintage is subject to availability

Prices are quoted in US Dollars and are subject to 10% Service Charge and statutory government taxes.

(B) Biodynamic | (O) Organic | (S) Sustainable | (V) Vegan



Rich, Mellow & Buttery

2022 Jean Claude Guyaux, Batard Montrachet Grand Cru, Beaune, Burgundy, France (S)

2021 Henri Boillot, Puligny Montrachet Ter cru “Clos de la Moucheére” (S)
Beaune, Burgundy, France

2010 Henri de Villamont, Corton-Charlemagne Grand Cru, Beaune, Burgundy, France (S)

2019 Domaine Guy Amiot, Chassagne Montrachet “Macherelles”, Beaune, Burgundy, France (S)

2022 Vincent Girardin, Meursault, Les Vieilles Vignes, Burgundy, France (S)
2022 Mullineux, ‘Granite’, Swartland, South Africa (S)
2022 Pierre Labet, Beaune Clos du Dessus des Marconnets Blanc, (O)(B)

Beaune, Burgundy, France
2019 Springfield, ‘Méthode Ancienne’ Chardonnay, Robertson Valley, (S)
Western Cape, South Africa

2017 Banfi Fontanelle Chardonnay, Tuscany, Italy (S)

Please note that wine vintage is subject to availability

Prices are quoted in US Dollars and are subject to 10% Service Charge and statutory government taxes.

(B) Biodynamic | (O) Organic | (S) Sustainable | (V) Vegan
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RED WINE

“Wine cheers the sad, revives the old, inspires the young, and makes weariness forget his toil.” -

Lord Byron

Light & Perfumed

2021 Domaine des Perdrix, Echezeaux Grand Cru, Burgundy, France (S) 1,475
2018 Domaine Henri Rebourseau, Charmes Chambertin Grand Cru, (O)(B) 650

Burgundy, France

2020 Louis Jadot, Pommard, Burgundy, France (S) 385
2022 Domaine Michel Prunier, Beaune 1er Cru ‘Les Sizies” Burgundy, France (S) 285
2021 Felton Road Bannockburn Pinot Noir, Central Otago, New Zealand (O)B) 275
2020 Prunotto, Barolo, Piedmont, Italy (S) 225
2020 Schubert ‘Block B’ Pinot Noir, Wairarapa, New Zealand (O)B) 195

Savoury & Harmonious
2012 Vega Sicilia “Unico”, Ribera del Duero, Castilla y Ledn, Spain (SXO) 1,150
2018 Tenuta San Guido, Sassicaia Bolgheri, Tuscany, Italy (S)(O) 850

2015 Marchesi Antinori, Tenuta Guado al Tasso, Bolgheri Superiore, Tuscany, Italy  (S) 795

2016 Ornellaia Bolgheri Superiore, Tuscany, Italy (S)(O) 775
2019 Clos Rougeard, Saumur-Champigny “Les Poyeux”, Loire Valley, France (S)O) 700
2021 Chateau Beaucastel, Chateauneuf du Pape, Rhone Valley, France (O)(B) 550
2022 Ridge Vineyards Geyserville, Alexander Valley, Sonoma, (S)(O) 325

California, United States

2018 Roda 'Roda I' Rioja Réserva, Rioja, Spain (S)(O) 300
2018 Masi Costasera Riserva, Amarone della Valpolicella Classico, Veneto, Italy (S) 275
2019 De Toren, Fusion V, Stellenbosch, Coastal Region, South Africa (SO) 265

Please note that wine vintage is subject to availability

Prices are quoted in US Dollars and are subject to 10% Service Charge and statutory government taxes.

(B) Biodynamic | (O) Organic | (S) Sustainable | (V) Vegan



Rich & Intense

2008 Chateau Pétrus, Pomerol, Bordeaux, France (O)B) 15,550
2011 Screaming Eagle, Napa Valley, California, Usa (O)B) 9,550
2018 Tenuta dell'Ornellaia, Masseto, Tuscany, Italy (SXO) 4,150
2008 Chéateau Latour, Pauillac, Bordeaux, France (S)XO) 3,450
2003 Chateau Margaux, Margaux, Bordeaux, France (SXO) 2,750
2012 Chateau Mouton-Rothschild, Pauillac, Bordeaux, France (S) 2,650

2013 Chateau Cheval Blanc, 1er Grand Cru Classé A, Saint-Emilion, Bordeaux, France (S) 2,600

2016 Marchesi Antinori ‘Solaia’, Tuscany, Italy (S) 1,650
2014 Chateau Angélus, 1er Grand Cru Classé A, Saint-Emilion, Bordeaux, France (S) 1,500
2019 Almaviva, Maipo Valley, Chile (S) 950
2016 Marchesi Antinori, Tignanello’, Tuscany, Italy (S) 765
2018 Chateau Duhart-Milon, Pauillac, Bordeaux, France (S)(O) 675
2019 Cheval des Andes, Mendoza, Argentina (S) 675
2019 Vega Sicilia, Alion, Ribera del Duero, Castilla y Ledn, Spain (S)O) 550
2021 Frescobaldi 'Luce' Brunello di Montalcino, Tuscany, Italy (S)(O) 500
2019 Penfolds, Bin 389 Cabernet Sauvignon-Shiraz, South Australia, Australia (S) 395
2021 Ridge Estate Cabernet Sauvignon, Santa Cruz Mountains, (S)(O) 395

California, United States
2020 Tenuta dell Ornellaia “Le Serre Nouve” Tuscany, Italy (O)B) 350

2015 Chéteau Lafleur Gazin, Pomerol, Bordeaux, France (S) 275

Please note that wine vintage is subject to availability

Prices are quoted in US Dollars and are subject to 10% Service Charge and statutory government taxes.

(B) Biodynamic | (O) Organic | (S) Sustainable | (V) Vegan



ROSE WINE

“If | didn’t drink this wine, they might be out of work, and their dreams would be shattered.” -
Jack Handey

Crisp & Dry

2024 Domaine Ott, Etoile Rosé, Cotes de Provence, France (O)B) 725
2024 Chéateau d'Esclans, Garrus, Cotes de Provence, France (S) 650
2024 Chéateau d'Esclans, Les Clans, Cotes de Provence, France (S) 295
2024 Domaine Ott, Clos Mireille Rosé, Cotes de Provence, France (S) 250
2024 Domaine Ott, Chateau Romassan Rosé, Cotes de Provence, France (S)(O) 225
2024 Chateau d'Esclans, Rock Angel, Cotes de Provence, France (S) 150
2024 Chéateau Miraval, Cotes de Provence, France (S) 135
2024 Chateau d'Esclans Whispering Angel Rosé, Cdtes de Provence, France (S)O) 130
2024 Chateau Minuty M Rosé, Cdtes de Provence, France (S)O) 120
2024 Babich Pinot Noir Rosé, Marlborough, New Zealand (S)XO) 90
Rich & Fruity

2024 Muga Rosado, Garnacha-Viura, Rioja, Spain (S) 80

Please note that wine vintage is subject to availability

Prices are quoted in US Dollars and are subject to 10% Service Charge and statutory government taxes.

(B) Biodynamic | (O) Organic | (S) Sustainable | (V) Vegan



Sweet Wine

2015 Chateau D'Yquem, 1er Cru Supérieur, Sauternes, Bordeaux, France (375 ML) (S)O) 1,200

Non-Alcoholic Sparkling Wine 125 ml serve
NV Bella Dream, Veneto, Italy (S) 70

NV Bella Glamour, Veneto, Italy (S) 50

Please note that wine vintage is subject to availability

Prices are quoted in US Dollars and are subject to 10% Service Charge and statutory government taxes.

(B) Biodynamic | (O) Organic | (S) Sustainable | (V) Vegan



All-Inclusive Selection

Champagne Brut 125 miserve

NV Bollinger Special Cuvée Brut, Ay, Champagne, France

NV Louis Roederer Brut Premier, Reims, Champagne, France
NV Taittinger Brut Réserve, Reims, Champagne, France

NV Ernest Rapeneau, Epernay, Champagne, France

Champagne Rosé 125 ml serve
2016 Louis Roederer Brut Rosé, Reims, Champagne, France
NV Taittinger Brut Rosé, Reims, Champagne, France

Sparkling Brut 125 ml serve

2018 Ferrari Perlé Spumante Brut, Trento, Trentino-Alto Adige, Italy
NV Montcadi Cava Brut, Catalunya, Spain

NV Diamant de Loire, Crémant-de-Loire Brut, Loire Valley, France
NV Maschio dei Cavalieri Prosecco di Treviso Extra Dry, Veneto, Italy

Sparkling Rosé 125 ml serve
NV Langlois, Crémant de Loire Rosé, Loire Valley, France
NV Vilarnau, Cava Delicat Réserva Rosé, Catalunya, Spain

White 150 ml serve

2023 Pierre Labet, Beaune Clos du Dessus des Marconnets Blanc, Beaune,

Burgundy, France
2023 Jean-Marc Brocard “Sainte Claire” Chablis, Burgundy, France
2024 Cloudy Bay Sauvignon Blanc, Marlborough, New Zealand
2022 Alois Lageder ‘Porer’ Pinot Grigio, Sudtirol-Alto Adige, Italy
2022 Domaine Trimbach Riesling, Alsace, France

2024 Domaine Girault,“Le Chéne du Roy” Sancerre, Sauvignon Blanc, Loire Valley, France

2024 Sileni Sauvignon Blanc, Marlborough, New Zealand

2023 Martin Codax Albarifio, Rias Baixas, Galicia, Spain

2024 Feudi di San Gregorio, Greco di Tufo, Campania, Italy

2024 Penfolds Koonunga Hill Chardonnay, South Australia, Australia
2024 Brancott Sauvignon Blanc, Marlborough, New Zealand

2023 Ruffino 'Libaio' Chardonnay, Tuscany, ltaly

2023 Torres Vifia Sol Original, Penedés, Catalunya, Spain

2023 Winzer Krems 'Kremser Sandgrube’ Gruner Veltliner, Kremstal, Austria

Please note that wine vintage is subject to availability
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Prices are quoted in US Dollars and are subject to 10% Service Charge and statutory government taxes.

(B) Biodynamic | (O) Organic | (S) Sustainable | (V) Vegan
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Rosé 150 ml serve
2024 Domaine Ott, Clos Mireille Rosé, Cotes de Provence, France

(

2024 Domaines Ott, By Ott Rosé, Cdtes de Provence, France (0)
2024 Chateau Minuty M Rosé, Provence, France (S)(O)
2024 Babich Pinot Noir Rosé, Marlborough, New Zealand (S)(O)
2024 Muga Rosado, Garnacha-Viura, Rioja, Spain (S)
2024 Los Vascos Rosé, Colchagua Valley, Chile (S)
2024 Vignerons de Saint-Saturnin, Rosé des Plages Premium, Languedoc-Roussillon, France (S)
Red 150 ml serve
2020 Tenuta dell Ornellaia “Le Serre Nouve” Tuscany, ltaly (O)(B)
2022 Domaine Michel Prunier, Beaune 1er Cru ‘Les Sizies” Burgundy, France (S)V)
2015 Chateau Lafleur Gazin, Pomerol, Bordeaux, France (S)V)
2020 Prunotto Barolo, Piemont, ltaly (S)V)
2020 Schubert ‘Block B’ Pinot Noir, Wairarapa, New Zealand (O)(B)
2021 Argiano NC 'Non Confunditur', Tuscany, ltaly (0)
2022 Guicciardini, Chianti DOCG, Tuscany, ltaly (0)
2020 Hunky Dory Pinot Noir, Marlborough, New Zealand (B)(V)
2023 Penfolds Koonunga Hill Shiraz & Cabernet Sauvignon, South Australia, Australia (S)V)
2020 Bardn de Ley Réserva, Rioja, Spain (S)V)
2022 Gérard Bertrand, Réserve Spéciale Merlot, Languedoc-Roussillon, France (B)(O)
2021 Kaiken Estate Malbec, Lujan de Cuyo, Mendoza, Argentina (B)(V)
Sweet Wine 100 ml serve
2013 Oremus Tokaji Aszu 3 Puttonyos, Tokaj, Hungary (S)V)
2024 Kracher, Cuvée Trockenbeerenauslese, N °1, Nouvelle Vague 2003, (S)

Burgenland, Austria
2020 Chateau le Dragon, Sauternes, Bordeaux, France (0)
Non-Alcoholic Sparkling Wine 125 mi serve
NV Bella Dream, Veneto, Italy (S)(V)

Please note that wine vintage is subject to availability

Prices are quoted in US Dollars and are subject to 10% Service Charge and statutory government taxes.

(B) Biodynamic | (O) Organic | (S) Sustainable | (V) Vegan
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SAKE MENU

Sake (By the tokkuri 180 ml)

Kuheiji “Eau du Désir” Junmai Daiginjo 75

“Eau du Désir” is an expressive and elegant sake with aromas of melon, ripe peach, and subtle spice,
offering a complex palate of rich fruit, delicate citrus bitterness, and well-balanced acidity that lingers
gracefully.

Arrive “Ocean” Tokubetsu Junmai 55

A beautifully balanced sake with a delicate aroma of steamed rice, floral notes, and hints of melon or
blueberry, offering rich umami flavours, mild sweetness, and a smooth, refreshing finish.

Shirataki Uonuma Tanrei Junmai 38

Tanrei is a Light Flavoured sake which features a smooth, round mouthfeel and balance between
savoury taste and acidity for a subtle palate that enhances the flavour of food.

Kiku-Masamune Kimoto Daiginjo 35

Itis light, dry sake with melon, light vinegar, peppery and spicy wood notes with a nice acidity.

Jozen Mizuno Gotoshi Sparkling 45

The nose on this sake has creamsicle and tart green apple. The carbonation in this sake gives a light
palate feel full of lychee, cream soda, guava and lemon meringue pie. This sake is off-dry with a
surprisingly dry finish.

Please note that wine vintage is subject to availability

Prices are quoted in US Dollars and are subject to 10% Service Charge and statutory government taxes.

(B) Biodynamic | (O) Organic | (S) Sustainable | (V) Vegan



Exclusive Selection

Sake (By the bottle)
Yamaguchi Prefecture

Junmai Daiginjo

Dassai Beyond (Migaki Sonosakie) 1,650 (720 ML)

Dassai Beyond (Migaki Sonosakie) features an exceptionally smooth, complex profile with refined
floral-fruity notes, subtle spice and nut nuances, a silky texture, bright acidity, and a long, clean,
elegant finish that surpasses even Dassai 23 in depth.

Dassai 23 Centrifuge 850 (720 ML)

Dassai 23 Centrifuge delivers pure, elegant flavours of peach, melon, and floral notes with a silky
texture, subtle honeyed sweetness, and a clean, refined finish achieved through gentle centrifugal
extraction

Dassai 23 Elegantly Tipsy 525 (720 ML)

Dassai 23 “Elegantly Tipsy” is a light, refined Junmai Daiginjo with delicate peach-melon aromas, a
creamy, silky texture, bright fruit, and a clean, gently sweet finish—ideal with fine seafood or enjoyed
on its own.

Dassai 45 Junmai Daiginjo 150 (300 ML) 195 (720 ML)
Dassai 45 Junmai Daiginjo features elegant fruity-floral aromas, a smooth, silky palate with balanced
sweetness, and a clean, crisp finish—versatile and approachable for all sake drinkers.

Arrive “Platinum” 250 (720ML)
“Platinum” is a refined, versatile sake with a clean, crisp profile, evolving fruity aromas, balanced
sweetness and acidity, and rich umami—excellent with both seafood and meat.

Junmai Ginjo
Tochikura Kome Hyappyo Junmai Ginjo 222 (720 ML)

With subtle flavours and aromas of litchi, banana and melon. It is a pleasant and unique sake
highlighting the soft water of Nigata. Rice type is named Koshitanrei.

Please note that wine vintage is subject to availability

Prices are quoted in US Dollars and are subject to 10% Service Charge and statutory government taxes.

(B) Biodynamic | (O) Organic | (S) Sustainable | (V) Vegan



Umeshu

Meiri Hyakunen 185 (720 ML)
Hyakunen is a heavy, sweet and semi-rich Umeshu Plum Wine with fully ripened Nanko Ume
Plums. It is sweetened with honey that gives it a very intense and sweet Ume flavour as well.

Shochu
lichiko Mugi 165 (720 ML)

Akin to vodka, this barley distilled spirit is light, dry and best served on ice or mixed with juice
cocktail.

Shochikubai Shirakabegura
Shirakabegura

Mio Sparkling Sake 185 (750 ML)

Lively aromas of grape and ripe pear rise out of the light effervescence which presents the palate
with a gentle sweetness paired with a refreshing acidity when initially sipped.

Mio Clear Sparkling Sake 185 (750 ML)

This is a lower-residual-sugar MIO variant, produced with rice, water, and koji using traditional
fermentation. Elevated fruit-ester expression, particularly apple notes, delivers a light, mellow
sweetness and a clean, refreshing finish.

Miyagi Prefecture/Kosher & Vegan certified craft sake
Tanaka Shuzoten Sake Brewery

Junmai Ginjo
Arrive “Gold” 145 (300ML) 185 (720ML)

Arich, elegant nose with ripe tropical fruit aromas and floral notes. The palate is well-balanced,
combining sweetness with refined fruity flavours. The finish is long and harmonious, marked by
purity and lasting freshness.”

Please note that wine vintage is subject to availability

Prices are quoted in US Dollars and are subject to 10% Service Charge and statutory government taxes.

(B) Biodynamic | (O) Organic | (S) Sustainable | (V) Vegan



