RUM

Havanna 7 Years
Myer’s Original Dark
Mount Gay

Zacappa 23

GIN
Bombay Sapphire

Four Pillars Navy Strength

Monkey 47 Sloe
Hendricks
Tanqueray|0
Tanqueray

VODKA

Belvedere

Grey Goose

Ketel One
WHISKY

Chivas 12 Years
Famous Grouse
Glenfiddich 12 Years
Glenlivet 12 Years
Hibiki Harmony

Johnnie Walker Gold 12 Years

Johnnie Walker Black
Laphroaig| 0 Years
Macallan 12 Years
Talisker 10 Years
Yamazakil 2 Year
COGNAC
Courvoisier VS.O.P.
Hennessy X.O.
Martell Cordon Bleu

Remy Martin V.S.O.P.

Glass

$20
$18
$18
$26

$20
$25
$24
$24
$21
$20

$19
$20

$21

$20
$18
$20
$20
$21
$25
$18
$22
$24
$24
$24

$19
$48
$48
$19

Bottle

$288
$248
$240
$328

$268
$420
$320
$320
$300
$268

$280
$280
$288
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RESTAURANT & B AR

CLASSIC COCKTAILS
Aperol Spritz

Aperol, Sparkling Wine, Soda Water
Mimosa

Orange Juice, Champagne

Classic Margarita

Tequila, Triple Sec, Lime Juice

Tequila Sunrise

Tequila, Orange Juice, Grenadine Syrup
Caipiroska

Vodka, Lime, Raw Sugar

Martini

Espresso, Dirty, Dry or Lychee
Manhattan

Canadian Club, Vermouth, Angostura Bitters
Whiskey Sour

Bourbon Whiskey, Lime Juice

Mojito

Cuban Rum, Lime, Mint, Ginger Ale
Fullerton Sling

London Dry Gin, Lime Juice, Pineapple Juice, Grenadine

Syrup, Dom Bénédictine Liqueur, Orange Liqueur, Cherry
Liqueur, Angostura Bitters

Classic Negroni
Gin, Sweet Vermouth, Campari

BEER

Heineken Draught
Tiger Draught

Asahi Extra Dry, Corona, Stella Artois

Glass
$28

$28

$24

$22

$24

$24

$24

$22

$24

$24

$24

Pint
$20
$18

Bottle
$19

WHITE WINES

Nautilus Estate Sauvignon Blanc,
Marlborough New Zealand

Jean Pierre et Alexandre Ellevin
Chablis, Burgundy, France

M. Chapoutier Schieferkopf Riesling,
Alsace, France

Pio Cesare Chardonnay, Fullerton
Blend’, Piedmont, Italy D.O.C.
Omina Romana Chardonnay,
Lazio IGT 2017

Omina Romana ‘Hermes
Diactoros II', Bianco 2018

RED WINES

Joseph Faiveley Pinot Noir,
Burgundy, France

Mitolo Jester Shiraz,

McLaren Vale, Australia

Michel Lynch Merlot Cabernet
Sauvignon, Bordeaux, France

Pio Cesare, Nebbiolo, ‘Fullerton
Blend’, Piedmont, Italy D.O.C.

Miguel Torres Santa Digna Reserva
Merlot, Central Valley, Chile

Omina Romana Cesanese,

Lazio IGT 2015

Castello Banfi Superiore Chianti
Tuscany, ltaly D.O.C.G.

Omina Romana ‘Diana
Nemorensis I, Lazio IGT 2013
Omina Romana Carbernet
Sauvignon, Lazio IGT 2014

Omina Romana ‘Hermes Diactoros
I’, Bianco 2018

Prices are subject to service charge and prevailing government taxes. Menu is subject to change without prior notice.

Glass
$26

$26
$24

$23

$25
$25
$22
$21

$19.5

Bottle
$128

$125
$120
$118
$118

$88

$128
$120
$120
$118
$97

$138
$125
$118
$118

$88




BEER

Heineken Draught
Tiger Draught

Asahi Extra Dry, Corona, Stella Artois

ROS E Glass
Miraval Rose Provence $24
France

CHAMPAGNE & SPARKLING

Veuve Clicquot Ponsardin Rosé, $39
Reims France N.V.

Veuve Clicquot Ponsardin, Reims $29
France N.V.

Chandon Brut Rosé, Yarra Valley, $28
Victoria, Australia N.V.

Chandon Brut, Yarra Valley, Victoria, — $24
Australia N.V.

Pint
$20
$18

Bottle
$19

Bottle
$118

$188
$139
$138

$118

T
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SOFT DRINKS

Coca Cola, Coke Zero

Coke Light, Ginger Ale,
Ginger Beer, Sprite
Tonic Water, Soda Water

JUICES

Apple, Orange, Pineapple, Pink
Guava, Cranberry, Lime, Tomato

MINERAL WATER

Acqua Panna 500ml
Acqua Panna 750ml
Evian 750ml

SPARKLING WATER

San Pellegrino 500ml
San Pellegrino 750ml
Ferrarelle 750ml

Glass
$12

Glass
$12

Bottle
$11
$14
$11

Bottle

$11
$14
$14

COCO & BEANS Single
Espresso $9
Macchiato $10
Fullerton Blend Coffee / $12
Decaffeinated

Cafe Latte $13
Cappuccino $13
Turmeric Cappuccino $13
Hot Chocolate $13
Hot Mocha $13

Add $1* for dairy milk alternative (almond, soy, oat milk)

COLD DRINKS

[ced Café Latte $14
Iced Cappuccino $14
[ced Lemon Tea $14
Iced Chocolate $14

Add $1* for dairy milk alternative (almond, soy, oat milk)

SPECIALTY COFFEE

Irish Coffee $20
Irish Whiskey, Coffee, Brown Sugar, Cream

Double

$12
$12

BLACK, GREEN & HERBAL TEA

English Breakfast $14
Earl Grey $14
Royal Darjeeling $18
Emperor Sencha $18
Jasmine Tea $18
Chamomile $14
Moroccan Mint $14

Prices are subject to service charge and prevailing government taxes. Menu is subject to change without prior notice.




