




Menu

Appetizers and Salads

Summer Salad  3.800
Rocket, Romaine lettuce, avocado, tomatoes, red radish, 
feta cubes, pomegranate seeds, dates kes, 
date molasses vinaigrette.

Classic Caesar Salad 4.200
Served with grilled chicken.

Smoked salmon with avocado 9.700
Smok avocado, roast hazelnut and 
lemon dressing.

Loaded Fries

Crazy Fries 3.800
Beef  bacon, nacho cheese melt, chopped onions, 
tomato concasse, jalapenos, cool ranch dip. Cocktail sauce.

Chili Con Carne Fries 4.800
Beef  chili con carne, nacho cheese, clotted sour cream.

5.200
Creamy béchamel sauce, tr mushroom oil infusion, 
parmesan snow.

3.200
Teriyaki sauce, spring onions, tonkarashi mayo, shredded nori.

Please note our dishes consists of  one or more allergens, 
for any assistance in regards to the dietary requirements

please ask a member of  our team.  

    V - Vegetarian

Cheese Platter 6.500



The Wagyu Burger

Ranchero Burger   8.800
Wagyu beef  burger, melted cheddar, Romaine lettuce,
gherkins, chopped tomatoes, raw white onions, 
cool ranch sauce.

Smoking BBQ Burger 8.800
Wagyu beef  burger, smoked beef  bacon, melted cheddar,
gherkins, chopped tomatoes, raw white onions, 
sticky bbq sauce.

The Mexican Burger  8.800
Wagyu beef  burger, melted cheddar, Romaine lettuce,
pickled jalapeños, chopped tomatoes, raw white onions, 
chipotle mayo.

Please note our dishes consists of  one or more allergens, 
for any assistance in regards to the dietary requirements

please ask a member of  our team.  

    V - Vegetarian

Gourmet Sandwhiches

Chicken & Avo   3.900
Ciabatta, grilled chicken breast, sliced avocado, homemade 
guacamole, melted cheddar, tomatoes, cool ranch sauce.

Steak It Up   5.500
Ciabatta, US beef  striploin, melted cheddar, caramelized 
onions, sundried tomatoes, browned butter Dijon mustard.

Granola Crispy Chicken   3.800
Burger brioche oats crusted chicken breast, melted cheddar, 
Romaine lettuce, sliced tomatoes, chipotle jalapeño sauce.



Cocktails

Fire and ice                                                                                                                          005.4
White rum, dark rum, green chili and mint top up with 7-Up

The oak 4.800
Hendricks gin, cucumber, apple juice, lime juice, 
lemongrass syrup, egg white

Malt spice 5.000
Smoky whisky, cherry brandy, kahlua, pineapple juice, 
cardamom seed, top up with sparkling wine

Tipsy berry 4.500
Raspberry vodka, Peach Schnapps, passion fruit puree, 
orange oil, orange bitter and sour mix

Whisky ban 6.800
Jura 10 Y.O., Cointreau and Martini Rosso

Guapa 4.800
Tequila, aperol, angostura bitter, peach puree and top up 
with sparkling wine



Whisky

Deluxe

20.000
20.000

11.000
8.000

Chivas Regal 25 Y.O.
Johnnie Walker Blue Label
Royal Salute 21 Y.O.
Chivas Regal 18 Y.O.

Malt Whisky

Glenfarclas 3.900
Smokehead 3.800
Tamdhu 10 Y.O. 4.200
Balvenie 12 y.o. 4.600
Dalmore 12 Y.O. 5.500
Dalmore 15 Y.O. 6.500
Dalmore cigar malt 8.000
Glengoyne 10 Y.O. 3.800
Glengoyne 12 Y.O. 4.200
Glengoyne 15 Y.O. 5.500
Glengoyne 18 Y.O. 8.000
Isle of Jura 10 Y.O. 3.800
Isle of Jura Superstition 4.200
Isle of Jura 16 Y.O. 4.700
Isle of Jura Prophecy 6.400

3.800
4.800
5.500

11.000

Glen ddich 12 Y.O.
Glen ddich 15 Y.O.
Glen ddich 18 Y.O.
Glen ddich 21 Y.O.



Blended Whisky

Chivas Regal Extra 6.000

Chivas Regal 12 Y.O 4.500

Johnnie Walker Black Label 4.800

Dewar's 12 Y.O 6.000

Monkey Shoulder 3.700

Grants 2.500

Canadian Club 2.800

Tullamore Dew Irish 2.500

Fire Ball 2.700

Bourbon/ Tennessee whiskey

Jack Daniel 4.800

Jim Beam 3.300

Cognac

Courvoisier VS 3.700
Courvoisier VSOP 5.000

Courvoisier XO Imperial 7.800

Hennessy VSOP 6.300

Hennessy XO 15.500

Rémy Martin VSOP 5.800

Rémy Martin XO 15.500



Spirits

Gin
2.800
3.200
3.500
3.500
4.800

Vodka

2.800
4.200
3.800

London Hill 
Hendricks 
Gordons 
Tanqueray 
Tanqueray10 y.o. 

Russian Standard 
Crystal Head 
Stolichnaya 
Grey goose 
original 6.500

Rum
2.700
3.300Bacardi white 

Captain Morgan spiced rum 3.300

Tequila
Gold (Reposado) 2.700
Silver (Blanco) 2.500

Aperitifs
Martini dry, rosso, bianco 3.000
Campari 3.000
Fernet branca 3.500
Pernod 3.000

Liqueurs
Limoncino bottega 2.700
Sambuca bianca cillini 2.700
Grappa aldo bottega 2.700
Grappa sandro bottega 3.700
JÄgermeister 2.700
Kahlua 2.700
Amaretto 2.600
Grand Marnier 4.200



Beers and Coolers

Draught Beer

3.200

2.200

2.700
2.700
2.700
2.700

Kronenbourg 1664 Pint 

Kronenbourg 1664 Half Pint 

Bottled Beer

Kronenbourg 1664 
San Miguel Pale Pilsner 
San Miguel Light 
Dab Diet Pils 

. 00

Coolers

Savana Cider 3.600
VK Ice 3.700
VK Blue 3.700



 Bottle    Glass

Sparkling

Whites

Prosecco Da Luca, Italy

 

22.000 4.200

sweetness.

Chardonnay,
Woodbridge Robert Mondavi,
California 22.000 4.400
Fresh citrus, apple and ripe tropical fruit 
character with hints of  orange blossom and spice.

Sauvignon Blanc, 
Mud House, Marlborough,
New Zealand 26.000 5.000
From the award winning Woolshed vineyard
comes this crisp dry sauvignon packed with
aromas of  crushed citrus and ripe grapefruit.

Wine Selection

Pinot Grigio, 
Villa Girardi, Veneto,
Italy 28.000 5.400



Reds

4.40022.000

28.000 4.600

Cabernet Sauvignon, Woodbridge,
Robert Mondavi,
California
Rich dark fruit, cocoa and spice character, with
a hint of oak for added complexity.

Valpolicella Classico,
Villa Girardi,
Veneto
A blend of Corviña, Rondinella and Molinara.
Medium bodied with fresh and fruity with
hints of cherry on the nose.

29.000 5. 00

GlassBottle



Half Bottle Red Selection
Cabernet Sauvignon Gran Reserva, 
Viña Chocalan, Chile 14.500
Red and black fruit notes accompanied by spicy characteristics.

Syrah Gran Reserva, Viña Chocalan, Chile 14.500
Deep bright bluish strawberry in color with attractive 
notes of  blueberry, strawberry and blackberry.

Carmenere Gran Reserva, Viña Chocalan, 
Chile 14.500
Deep violet red in color with hints of  black ripe fruit, cinnamon, 
chocolate and vanilla, and a beautiful spicy background.

18.000
Valpolicella Classico, Villa Girardi, 
Veneto, Italy 
A blend of CorViña, Rondinella and Molinara. Fine acidity, 
ideal with pasta, tomato based sauces and for the more 

Valpolicella Classico Superiore, “Bure Alto”,
Villa Girardi, Veneto, Italy 23.000
Rich spicy black pepper nose with a hint of  raisins. 
This intense ruby red wine is also known as ‘Baby Amarone’.

Amarone Della Valpolicella Classico, 
Villa Girardi, Veneto, Italy 45.000
Complex, smooth and full bodied with clear shades 
of  dried grapes. This is a classic roast and cheese wine.

Half Bottle White Selection  
Pinot Grigio, Villa Girardi, 
Veneto, Italy 15.000

acidity and excellent structure.



Vintage Selection

Chablis 1er Cru “Les Bûtteaux “, 

This wine is tangy, balanced, and already showing the 
lovely fullness one would expect from a Premier Cru.  
A combination of  linden blossom and almond give way to

Meursault, Bouchard Aînè & Fils, 
Beaune, France 78.000
A 100% classic chardonnay with bright golden yellow 
and green tints. On the nose it is open, woody aromas 
accompanied by vanilla, toast, russet apples and hazelnuts. 

D’ Angludet Reserva, Margaux, France  80.000
Managed today by Benjamin Sichel, Angludet’s 32-hectare 
AOC Margaux vineyard is planted with 55% Cabernet Sauvignon, 
35 % Merlot and 10% Petit Verdot.

Vieux Château Certan, Pomerol 2008, 
France

380.000

This is 70% Merlot, 20% Cabernet Franc and 10% Cabernet 
Sauvignon; the highest proportion of  the last of  these three 
for some time.



Champagne

Laurent Perrier n/v Brut, 
France  99.000
A perfectly balanced champagne that is medium bodied 

Moët et Chandon Brut Imperial, 
France 160.000
Golden yellow with shades of  amber. 

Bollinger Special Cuvée n/v, 
France  155.000

with the perfect balance between fullness and freshness.

Laurent Perrier Cuvée Rosé Brut, 
France 139.000

intense nose of  raspberries, strawberries and black cherries.

Moët et Chandon, Cuvée Dom Pérignon,
France 310.000
The tasting begins with a light, playful spiral and touches 
of  angelica, coconut, cinnamon, cocoa and tobacco. 
In the mouth, an earthy, smoky and pearly taste, 
underscored by the vibrant warmth of  peppery spice.


