STURGEON CAVIAR indulge in it's decadence
served with traditional condiments

beluga,
delicate buttery flavour, supremely beyond comparison

osetra,
pearl golden hue, elegant sophistication

sevruga,
befitting occasions

OYSTERS raw on the half shell
served whatever way you like;

au natural

mango and chili compote

tomato jelly, sherry vinegar and salmon roe
ceviche style

SASHIMI

visit the raw bar for today’s selection,
drawn from maldivian waters and beyond
as a light starter

in between

a meal by itself

market price

market price

market price

7 per piece

55
65
75



regular, cappuccino, caffé latte, double espresso

espresso, ristretto, macchiato

blends

vanilla roibosh (a popular african herbal infusion with creamy vanilla)
strawberry & cream (green roibosh, strawberry, cream)

fruits of paradise (babaco, mango, pineapple, papaya blended with honey)

black

mocalberie (assam)

english breakfast (ceylon st james)
jungpana (black darjeling)

flavoured black
earl grey,

vanilla, wild cherry

green
fancy sencha, morgentau, jasmine gold

10% service charge to be added



a sense or display of spirited style and self-confidence

the dry martini
the goddess of all cocktails, served with noilly prat extra dry vermouth
and beefeather dry gin. we serve ours very dry

vesper martini

the original bond martini made with siwucha flavour-packed polish rye vodka,
bombay original recipe gin and lillet blanc.

shaken, of course not stirred

firenze martini

a sophisticated twist on count camillo negroni’s classic.

martin miller’s secretly reformed gin, martini rosso vermouth, gaspare campari’s
famous italian bitters and an aromatic twist of orange oils

mauzac martini

a divine combination of three different grape liquors. ciroc ‘snap frost’ grape vodka
teased with suggestion of remy martin xo cognac

and touched with a hint of lillet blanc

10% service charge to be added



dupont 1985, dupont plus |7 ans

framboise, kirsch vieux, mirabelle, poire william

carlo bocchino riserva,

jacopo poli amarosa di merlot, jacopo poli amarosa di vespaiolo

xanath
jagermeister, limoncello, clement shrubb, plymouth sloe gin

tuaca, illy espresso, licor 43, chambord, grand marnier

bailey’s, benedictine, cointreau, amaretto, drambuie, tia maria,
southern comfort,
sambuca

10% service charge to be added

20



freedom from sin or evil

water into vine
fresh watermelon and grapes smashed with citrus
and splashed with sparkling mineral water

autumn hedgerow sling
forest berries and dry cranberry juice sweetened with a touch of cane sugar
and sparkled with mineral water

lychee sour sparkle
sour citrus smashed and shaken with sweet lychee
and drenched in sparkling mineral water

tropical cherry blossom
freshly pressed pineapple and lemon tempted with maraschino cherry syrup
and teased with sparkling mineral water

burning orange passion
fresh oranges empowered with passion fruit
and soothed with sparkling mineral water



hirsch selection 12 years

canadian club classic

jack daniel’s single barrel

maker’s mark black label

sazerac |8 year old rye

elijah craig 18 year old, old potrero malted rye
knob creek

jack daniel’s old no. 7

10% service charge to be added

40

30

24



glass bottle

cape mentelle sauvignon blanc, margaret river, 2006 19 70
terrazas reserve chardonnay, mendoza, 2004 16 44
e & j gallo turning leaf pinot grigio, california, 2000 16 58
penfolds, “rawsons retreat” semillon-chardonnay, magill estate, 2005 14 45
lindemans bin 75 riesling, adelaide, 2007 14 55

trivento amado sur, mendoza, 2005 18 49
. 19 70
cape mentelle cabernet merlot, coastal region, 2004
14 54
concha y toro marques de casa concha merlot, rapel valley,2004
14 40

casillero del diablo, carmenere,2006

10% service charge to be added



bacardi 8 sherry millennium
havana club |5 year old, ron zacapa xo
appleton estate 21 year old

germana 10 year old cachaga

havana club anejo especial,

bacardi 8 year old, mount gay extra old, matusalem classico 10 year old,
havana club 7 year old, goslings black seal

appleton estate vx, germana cachaga, matusalem platino, havana club 3 year old

mount gay eclipse, myers planter’s punch,
seven tiki fijhian rum, tahiti dark rum

havana club anejo blanco

jose cuervo reserva de la familia
patron anejo, patron reposado, patron silver, chinaco anejo

chinaco reposado, 1800 anejo

monte alban mezcal

10% service charge to be added

175
40
30

22

30

22





