
J A P A N E S E  &  N I K K E I



J A P A N E S E
&  N I K K E I

A  R E F I N E D  F U S I O N  O F  T R A D I T I O N A L  
J A P A N E S E  C U I S I N E  W I T H  V I B R A N T  

P E R U V I A N  I N F L U E N C E S ,  O F F E R I N G  
G U E S T S  A  S O P H I S T I C A T E D  A N D  

C O N T E M P O R A R Y  D I N I N G  E X P E R I E N C E .



T E P P A N Y A K I  S E T  M E N U
( 3 - c o u r s e  1 1 5  U S D  n e t  V I  i n c l u d e d )

Starter Izakaya

Edamame / Salt Flakes

Miso Soup / Seaweed Tofu

Nigiri (6 pieces) Tuna / Salmon / Reef Fish

-

-

-

(V)

(S, F)

(G, F)

VI
Supplement

-

-

$50

-

(SO, D, G)

(SO, D, G, F)

(SO, D, G, S)

(SO, D, G, V)

(SO, G, E, SS)

Add on 100grams

Yellowfin Tuna

Salmon Fillet

Hokkaido Scallop

Tiger Prawns

Half Lobster Tail

Wagyu Beef Striploin

Beef Tenderloin

Lamb Loin

$ 18

$ 18

$ 25

$ 18

$ 65

$ 45

$ 18

$ 18

(F)

(F)

(S)

(S)

(S)

-

-

-

Dessert

Wasabi Chocolate Cremieux

Selection of Homemade Ice Cream and Sorbet

Matcha Berries Fruit Tart

-

-

-

(D, G, V, N, E)

(D, V, N)

(D, G, V, N)

A . Alcohol ~ D . Dairy ~ G . Gluten ~ S . Seafood ~ 
V . Vegetarian ~ N . Nuts ~ P . Pork ~ SO . Soy ~
SS . Sesame ~ F . Fish ~ PN . Peanut

Three Course selection, for guests on Half Board/ Full Board meal plans 30% off on all 
prices. Kindly notify one of our team members if you have any allergy or intolerance. 
Selection and prices may be subject to change without prior notice. Prices are in USD 
and inclusive of 10% service charge and 17% GST (government tax)

Main Course Teppanyaki (choose one selection)

Land
Lamb Loin / Chicken Breast / Beef Tenderloin

Sea
Reef Fish Fillet / Yellowfin Tuna / Salmon Fillet

SORA Signature
Hokkaido Scallop / Jumbo Tiger Prawns / 

Lobster Tail

Vegetable
Asparagus / Shitake / Broccoli / Tofu

All the options come with fried rice and 2 sauce



S O R A
B E V E R A G E



Yuzu Highball
Japanese Whisky, refreshing, citrus-forward

Matcha Martini
Japanese Gin, elegant, umami, lightly bitter-sweet

Sakura Negroni
Japanese Gin, Sakura Vermouth, floral, aromatic,
bittersweet

Umeshu Old Fashioned
Japanese Whisky, stone fruit, mellow sweetness,
layered complexity

Shiso Margarita
Tequila, herbaceous, refreshing twist on a classic

$ 6

-

-

-

-

$ 18

$ 15

$ 15

$ 16

$ 15

VIPrice

Sparkling & Light
Jozen Mizuno Gotoshi Sparkling Sake- Gold - 360ml 
Jozen Mizuno Gotoshi Sparkling Sake- Pink - 360ml

Classic & Mellow
Hakutsuru Excellent junmai Sake Gluten Free - 720ml

Light & Dry
Uonuma Junmai Tanrei Karakuchi - 720ml
Ginrei Gassan Secchujykusei Junmai Ginjo - 720ml

Rich & Bold
Fisherman Sokujo - 300ml
Cowboy Yamahai Undiluted - 300ml

Shochu & Liqueur
Ichiban Fuda Tokusen Shochu - 700ml / 40ml
Tochikura Umeshu - 720ml

-

$ 21

$ 42
$ 42

-
$ 48

$ 36

$ 38

$ 52
$ 52

$ 12
$ 59

150ml
VI

150ml

$ 98
$ 98

$ 109

$ 155
$ 155

$ 98
$ 98

$ 75
$ 285

Bottle

Kindly notify one of our team members if you have any allergy or intolerance. 
Selection and prices may be subject to change without prior notice. Prices are in 
USD and inclusive of 10% service charge and 17% GST (government tax)

A  T A S T E  O F  J A P A N ,  
B O T T L E D
Enjoy craft-made, ready-to-serve bottled cocktails - capturing the natural 
essence of Japan

J A P A N E S E  C E L L A R



S  A  K  E  F  L  I  G  H  T

T H E  E S S E N C E  O F  J A PA N
3 x 45ml - A curated journey from bold to refined 

Hakutsuru Excellent junmai Sake Gluten Free
Well-matured, full-bodied, and mellow taste.
Style: earthy, rich, and complex.
Perfect with grilled seafood or light Tempura.

Ginrei Gassan Secchujykusei Junmai Ginjõ
Pure, light sake brewed in the cold of winter and aged 
under snow, giving it an elegant, subtle aroma and mellow 
flavor.
Style: elegant, reminiscent of fresh snow.
Perfect with Sushi and Sashimi..

Tochikura Umeshu
Traditional Japanese sweet and tangy plum liqueur 
(Umeshu) with a rich, fruity character and versatile 
serving options.

Style: sweet, rich, and fruity.
Perfect with yakitori, rotisserie chicken, roast beef.

$ 32$ 39

VIPrice

J A PA N E S E  S P I R I TS

Single Malt
Yamazaki Distiller's Reserve
Single malt with vibrant red berry notes, subtle spice, and a 
smooth finish aged in Bordeaux, sherry, and Mizunara oak casks

Pure & Coffey Malts 
Kurayoshi 12 Years Pure Malt
Aged and elegant with delicate minerality and soft sweetness

Nikka Coffey Malt
Creamy and rich, crafted with a rare Coffey still for vanilla
and spice tone.

Blended
Chichibu Ichiro’s Malt Grain
Iconic independent blend with depth and global character.

Nikka Whisky from the Barrel
Bold and complex at high proof - perfect neat or in
whisky-forward cocktails.

Mars Iwai Blended
Bourbon-inspired Japanese blend - perfect for
classic cocktails.

Japanese Gin 
Nikka Coffey Gin
Crisp and aromatic with citrus and soft spice -
a perfect modem Japanese gin

Japanese Vodka
Nikka Coffey Vodka
Exceptionally smooth and subtly sweet - perfect for
refined highballs

$ 67

$ 69

$ 21

$ 28

$ 14

$ 17

$ 5

$ 5

$ 79

$ 82

$ 24

$ 33

$ 17

$ 21

$ 18

$ 18

VIPrice

Kindly notify one of our team members if you have any allergy or intolerance. 
Selection and prices may be subject to change without prior notice. Prices are in 
USD and inclusive of 10% service charge and 17% GST (government tax)



A L C O H O L I C
B E V E R A G E S

Beer

Asahi

Heineken

Corona /Tiger

San Miguel

Whisky

Jameson

Jim Beam

Jack Daniel’s

Gin

Tanqueray 10

Gordon’s

Beefeater

Vodka

Grey Goose

Absolut

Skyy

Rum

Bacardi White 

Mount Gay Black Barrel 

Diplomatico Reserva Exclusiva  

Liqueur 60ml

Molinari Sambuca

Limoncello Di Capri

Amarula

Kahlúa

Amaretto Baileys

Irish Cream

Southern Comfort

  

$ 3

$ 2

-

-

-

-

$ 3

$ 5

-

-

$ 5

-

-

-

$ 8

$ 10

-

-

-

$ 2

$ 2

$ 2

$ 2

$ 15

$ 12

$ 11

$ 11

$ 12

$ 12

$ 14

$ 16

$ 12

$ 12

$ 16

$ 12

$ 12

$ 12

$ 18

$ 22

$ 12

$ 12

$ 12

$ 13

$ 13

$ 13

$ 13

VIPrice

Kindly notify one of our team members if you have any allergy or intolerance. 
Selection and prices may be subject to change without prior notice. Prices are in 
USD and inclusive of 10% service charge and 17% GST (government tax)



N O N - A L C O H O L I C
B E V E R A G E S

Soft Drinks

Coca Cola / Diet Coke / Coca Cola Zero / Sprite / Fanta

Schweppes Ginger Ale

Schweppes Tonic water

Schweppes Soda water

Schweppes Bitter Lemon

Bundaberg Ginger Beer

Red Bull

Mocktails 

Lemon Breeze
Lemongrass, Fresh Mint, Passion Fruit, Bitter Lemon,

Passion Fruit

Tango Special
Fresh Mango, Fresh Basil, Lime Juice, Mango

Chilled Juices

Orange

Apple

Pineapple

Guava

Mango

Water

Still Water 500ml / Sparkling Water 500ml

Still Water 1000ml / Sparkling water 1000ml

Acqua Panna 750 ml

Perrier 750ml

S.Pellegrino 750ml

Evian 750ml

Coffee & Tea

Espresso / Americano

Cappuccino / Latte

Hot Chocolate

English Breakfast / Earl Grey / Chamomile /
Jasmine Green / Darjeeling

-

-

-

-

-

-

-

-

$ 3

-

-

-

-

-

-

-

$ 7

$ 8

$ 8

$ 14

-

-

-

-

$ 8

$ 11

$ 8

$ 8

$ 8

$ 13

$ 14

$ 16

$ 16

$ 8

$ 8

$ 8

$ 8

$ 8

$ 3

$ 4

$ 14

$ 14

$ 15

$ 15

$ 8

$ 9

$ 9

$ 8

VIPrice

Kindly notify one of our team members if you have any allergy or intolerance. 
Selection and prices may be subject to change without prior notice. Prices are in 
USD and inclusive of 10% service charge and 17% GST (government tax)



S  P  A  R  K  L  I  N  G  &
C  H  A  M  P  A  G  N  E

Nyetimber Classic Cuvée, England
Vintage : NV / Chardonnay, Pinot Noir, Pinot Meunier

Taittinger Brut Réser ve, Champagne, France
Vintage : NV / Chardonnay, Pinot Noir, Pinot Meunier

Perlage Col di Manza Valdobbiadene
Prosecco Superiore, Italy
Vintage : NV / Glera

Muga Conde de Haro Cava, Rioja, Spain
Vintage : 2018 / Macabeo, Malvasía

Fontanafredda Moscato d’Asti, Italy
Vintage : 2022 / Moscato Bianco

$ 249

$ 199

$ 135

$ 159

$ 90

Price

W H I T E  W I N E S

Domaine Billaud-Simon Chablis Tête d’Or, Burgundy
Vintage : 2019 / Chardonnay

Pascal Jolivet Sancerre, Loire 
Vintage : 2023 / Sauvignon Blanc

Trimbach Riesling, Alsace
Vintage : 2017 / Riesling

M. Chapoutier Belleruche Côtes du Rhône Blanc
Vintage : 2017-2016 / Grenache Blanc, Clairette

Inama Soave Classico Superiore, Veneto
Vintage : 2021 / Garganega

Tenuta Le Calcinaie San Gimignano, Tuscany, Italy
Vintage : 2021 / Vernaccia

La Scolca Cortegaia Bianco, Piedmont, Italy
Vintage : 2022 / Cortese

Dönnhoff Tonschiefer Trocken, Germany
Vintage : 2022 / Riesling

Domaine Gobelsburg Kamptal, Austria
Vintage : 2021 / Grüner Veltliner

Cloudy Bay Sauvignon Blanc, New Zealand
Vintage : 2021 / Sauvignon Blanc

Craggy Range Kidnappers Vineyard , New Zealand
Vintage : 2020 / Chardonnay

Warwick The First Lady Unoaked Chardonnay,
South Africa
Vintage : 2021 / Chardonnay

Marques Casa Concha Chardonnay, Chile
Vintage : 2019 / Chardonnays

$ 134

$ 199

$ 169

$ 75

$ 115

$ 113

$ 116

$ 173

$ 113

$ 198

$ 145

$ 87

$ 132

Price

Kindly notify one of our team members if you have any allergy or intolerance. 
Selection and prices may be subject to change without prior notice. Prices are in 
USD and inclusive of 10% service charge and 17% GST (government tax)



R O S E  W I N E S

Whispering Angel, Provence, France
Vintage : 2022 / Grenache, Rolle, Cinsault

Château Minuty M de Minuty, Provence, France
Vintage : 2023 / Grenache, Cinsault, Syrah

Domaine Gobelsburg Rosé, Austria
Vintage : 2021 / Zweigelt

$ 253

$ 125

$ 99

Price

R E D  W I N E S

Domaine Faiveley Mercurey “La Framboisière”, Burgundy
Vintage : 2022 / Pinot Noir

M. Chapoutier Belleruche Côtes du Rhône 
Vintage : 2020 / Grenache, Syrah

E. Guigal Châteauneuf-du-Pape, Rhône
Vintage : 2016 / Grenache, Mourvèdre, Syrah

Domini Castellare di Castellina Chianti Classico, Tuscany
Vintage : 2022 / Sangiovese

Tenuta Luce “Lucente” Toscana IGT, Tuscany
Vintage : 2018 / Merlot, Sangiovese

Aliwen Reserva, Mipo Valley, Chile, Cabernet Sauvignon 
Vintage : 2022

Bodegas Roda Sela Reserva, Rioja
Vintage : 2019 / Tempranillo, Graciano

Faustino I Gran Reserva, Rioja
Vintage : 2010/11 / Tempranillo, Garnacha, Mazuelo

Wishbone Pinot Noir, New Zealand
Vintage : 2022 / Pinot Noir

Hamilton Russell Pinot Noir, South Africa
Vintage : 2021 / Pinot Noir

Alamos Malbec, Mendoza, Argentina
Vintage : 2020 / Malbec

Château Tanunda Grand Barossa Shiraz, Australia
Vintage : 2020 / Shiraz

$ 199

$ 87

$ 335

$ 184

$ 199

$ 22

$ 157

$ 189

$ 99

$ 360

$ 70

$ 149

Price

S W E E T  &
D E S S E R T  W I N E S

Clos L’Abeilley Sauternes 375ml, Bordeaux
Vintage : 2013 / Sémillon, Sauvignon Blanc

St . Stephan’s Crown 5 Puttonyos Tokaji Aszú, Hungary
Vintage : 2007 / Furmint, Hárslevelű, Muscat Blanc

$ 88

$ 205

Price

Kindly notify one of our team members if you have any allergy or intolerance. 
Selection and prices may be subject to change without prior notice. Prices are in 
USD and inclusive of 10% service charge and 17% GST (government tax)



W I N E  B Y  T H E  G L A S S

C a v a  &  S p a r k l i n g  1 5 0 m l

Cantina Montelliana, Prosecco Spumante,
Treveso DOC, Italy
Vintage : NV

Jaume Serra “PinkSleeve”, CavaRose, Spain
Vintage : NV

C h a m p a g n e  b y  B o t t l e  375 m l

Taittinger Brut Réser ve, Champagne, France
Vintage : NV

W h i t e  Wi n e  1 5 0 m l

Stoneburn, Marlborough, New Zealand,
Sauvignon Blanc
Vintage : 2024 

Casillero Del Diablo, Conchay Toro,
Casablanca Valley Chardonnay
Vintage : 2023

Le Due Torri, Friuly, Italy, Pinot Grigio
Vintage : 2024

R o s é  Wi n e  1 5 0 m l

False Bay Rosé, Stellenbosch, South Africa,
Cinsault , Mour vèdre
Vintage : 2022

Rose d ’ Anjou , Loir , France , Cabernet Franc, 
Gamay, Groleau 
Vintage : 2023

R e d  Wi n e  1 5 0 m l

DB Family, Australia, Cabernet Sauvignon
Vintage : 2020

Casillero, Del Diablo, Reser ver, Chile, Merlot
Vintage : 2020

Alamos, Mendoza , Malbec
Vintage : 2024

-

-

$ 43

-

-

-

-

-

-

-

-

$ 18

$ 18

$ 89

$ 18

$ 18

$ 18

$ 18

$ 18

$ 18

$ 18

$ 18

VIPrice

Kindly notify one of our team members if you have any allergy or intolerance. 
Selection and prices may be subject to change without prior notice. Prices are in 
USD and inclusive of 10% service charge and 17% GST (government tax)



J A P A N E S E  &  N I K K E I



J A P A N E S E
&  N I K K E I

A  R E F I N E D  F U S I O N  O F  T R A D I T I O N A L  
J A P A N E S E  C U I S I N E  W I T H  V I B R A N T  P E R U V I A N  

I N F L U E N C E S ,  O F F E R I N G  G U E S T S  A  
S O P H I S T I C A T E D  A N D  C O N T E M P O R A R Y  

D I N I N G  E X P E R I E N C E .



Three Course selection -no supplement for guests on VI meal plan , For guests on HB/FB meal plans 30% off on all prices. Kindly notify one of
our team members if you have any allergic intolerances. Prices are in USD and inclusive of 10% service charge and 17% GST (government tax).

A . Alcohol ~ D. Dairy ~ G. Gluten ~ S. Seafood ~ V. Vegetarian ~ N. Nuts ~ P. Pork ~ SO. Soy ~ SS. Sesame ~ F. Fish ~ PN. Peanut

I Z A K AY A  S M A L L
P L A T E S

-

-

VI

Edamame / Salt Flakes

Prawn Tempura

Asparagus Tempura

Wafu Salad

Tuna Tataki

Korean Wagyu Tartare

Charred corn with coconut & Chilli

Gyoza Prawns

Gyoza Vegetable 

-

-

-

-

-

$ 5

-

-

-

Price

$ 12

$ 38

$ 27

$ 12

$ 20

$ 42

$ 27

$ 28

$ 25

(V)

(S, G, SO)

(V, G, SO)

(G,V, SO, SS)

(G, F,SO ,SS)

(G, SO, SS)

(V, N)

(G, S, SO)

(G, V, SO)

VIS O U P
Miso Soup / Seaweed Tofu

Kimchi Tofu Miso Soup

Price

$ 12

$ 16

(V, S)

(S, G)

S T A R T E R

VIPrice

VIPrice

R O L L S
Velassaru Signature / Crab / Tuna / Reef Fish / Salmon

California / Crab Avocado Tobiko

Green Garden / Avocado Asparagus

Maldivian Tuna Fire Roll / Coconut

Salmon Flame Roll Cream Cheese

Wagyu Roll / Truffle Oi

Dynamite Roll / Spicy Mayo Amarillol

(S, G, F, SO)

(S, SO, G, F, SS)

(V, SO, G, SS)

(N, F, G, SO)

(D, F, G, SO)

(SO, SS, G)

(F, G)

S  A  S  H  I  M  I
Tuna/ Salmon/ Reef Fish

(6 Pieces)

(10 Pieces)

-

$ 10

$ 32

$ 50

(S, F, SO, G)

(S, F, SO, G)

N I G I R I
Tuna/ Salmon/ Reef Fish

(6 Pieces)

(10 Pieces)

-

$ 10

$ 32

$ 50

(S, F, SO, G)

(S, F, SO, G)

-

-

-

-

-

$ 5

-

$ 38

$ 38

$ 29

$ 36

$ 38

$ 42

$ 38

VIPrice



M A I N  C O U R S E

R O B A T A  G R I L L
Salmon Belly

Mackerel 

Chicken Thigh

Prawns

Wagyu

Scallop

Angus Beef 

All dishes are ser ved with egg
vegetable fried rice and three sauces

VI

-

-

-

-

$ 45

$ 12

-

Price

$ 54

$ 52

$ 52

$ 52

$ 130

$ 68

$ 56

(SS, SO, G)

(SS, SO, G, A)

(G, SO)

(S, G, SO)

(SO, G)

(S, SO, A)

(S, SO, SS, G)

(SO, G, E, SS)

M A I N  C O U R S E T E P P A N  S P E C I A L VIPrice

Grilled Whole Lobster / Ponzu Sauce

Beef Tenderloin / Tare Sauce / Maldon Salt

Black Cod / Yuzu Miso

All dishes are ser ved with egg vegetable 
fried rice and grilled vegetables

$ 50

-

-

$ 129

$ 56

$ 54

(S, SO, G)

(SO, G, A)

(F)

(SO, G, E, SS)

Three Course selection -no supplement for guests on VI meal plan , For guests on HB/FB meal plans 30% off on all prices. Kindly notify one of
our team members if you have any allergic intolerances. Prices are in USD and inclusive of 10% service charge and 17% GST (government tax).

A . Alcohol ~ D. Dairy ~ G. Gluten ~ S. Seafood ~ V. Vegetarian ~ N. Nuts ~ P. Pork ~ SO. Soy ~ SS. Sesame ~ F. Fish ~ PN. Peanut

VIPriceD  E  S  S  E  R  T
Wasabi Chocolate Cremeux

Matcha Berries Fruit Tart

Selection of Homemade Ice Cream & Sorbet

Tropical Fruit Plate

Coconut Sake Parfait

-

-

-

-

-

$ 23

$ 23

$ 12

$ 23

$ 23

(D, G, V, N, E)

(D, G, V, N, E)

(D, G, V, N, E)

(V)

(A, D, G, V, N, 



S O R A
B E V E R A G E



Kindly notify one of our team members if you have any allergy or intolerance. Selection and prices may be subject to change 
without prior notice. Prices are in USD and inclusive of 10% service charge and 17% GST (government tax)

Enjoy craft-made, ready-to-serve bottled cocktails - 
capturing the natural essence of Japan

J A P A N E S E  
C E L L A R

A  T A S T E  O F
J A P A N ,  B O T T L E D

Yuzu Highball
Refreshing, citrus-forward

Matcha Martini
Elegant, umami, lightly bitter-sweet

Sakura Negroni
Floral, aromatic, bittersweet

Umeshu Old Fashioned
Stone fruit, mellow sweetness, layered complexity

Shiso Margarita
Herbaceous, refreshing twist on a classic

$ 6

-

-

-

-

$ 18

$ 15

$ 15

$ 16

$ 15

150mlBottle

Sparkling & Light
Jozen Mizuno Gotoshi Sparkling Sake- Gold - 360ml 
Jozen Mizuno Gotoshi Sparkling Sake- Pink - 360ml

Classic & Mellow
Hakutsuru Excellent junmai Sake Gluten Free - 720ml

Light & Dry
Vonuma Junmai Tanrei Karakuchi - 720ml
Ginrei Gassan Secchujykusei Junmai Ginjo sake - 720ml

Rich & Bold
Fisherman Sokujo - 300ml
Cowboy Yamahai Undiluted - 300ml

Shochu & Liqueur
Ichiban Fuda Tokusen Shochu - 700ml / 40ml

Tochikura Umeshu - 720ml

$ 36

$ 38

$ 52
$ 52

$ 12
$ 59

150ml
VI

-

$ 21

$ 42
$ 42

-
$ 48

$ 98
$ 98

$ 109

$ 155
$ 155

$ 98
$ 98

$ 75
$ 285

Price VI



T H E  E S S E N C E  O F  J A PA N
3 x 45ml - A curated journey from bold to refined 

J A PA N E S E  S P I R I TS

S  A  K  E  F  L  I  G  H  T

Hakutsuru Excellent junmai Sake Gluten Free
Well-matured, full-bodied, and mellow taste.

Style: Earthy, rich, and complex.
Perfect with grilled seafood or light Tempura.

Ginrei Gassan Secchujykusei Junmai Ginjõ
Pure, light sake brewed in the cold of winter and aged 
under snow, giving it an elegant, subtle aroma and 
mellow flavor.

Style: elegant, reminiscent of fresh snow.
Perfect with Sushi and sashimi.

Tochikura Umeshu
Traditional Japanese sweet and tangy plum liqueur 
(Umeshu) with a rich, fruity character and versatile 
serving options.

Style: sweet, rich, and fruity.
Perfect with yakitori, rotisserie chicken, roast beef.

$ 32$ 39

J A P A N E S E  S P I R I T S

Single Malts
Yamazaki Distiller's Reserve
Single malt with vibrant red berry notes, subtle spice, 
and a smooth finish aged in Bordeaux, sherry, and 
Mizunara oak casks

Price

$ 67$ 79

VI

Pure & Coffey Malts 
Kurayoshi 12 Years Pure Mal
Aged and elegant with delicate minerality and soft 
sweetness.

Nikka Cotey Malt 

Creamy and rich, crafted with a rare Coffey still for 
vanilla and spice tones.

Blended
Chichibu Ichiro’s Malt Grain Whisky
Iconic independent blend with depth and
global character.

Nikka from the Barrel Whisky
Bold and complex at high proof - perfect neat or
in whisky-forward cocktails

Mars Iwai Blended Whisky
Bourbon-inspired Japanese blend - smooth and
ideal for classic cocktails.

Japanese Gini
Nikka Coffey Gin

Crisp and aromatic with citrus and soft spice -
a perfect modem Japanese gin

Japanese Vodka 
Nikka Coffey Vodka
Exceptionally smooth and subtly sweet - perfect for
refined highballs.

$ 69

$ 21

$ 28

$ 14

$ 17

$ 5

$ 5

$ 82

$ 24

$ 33

$ 17

$ 21

$ 18

$ 18

Price VI Price VI

Kindly notify one of our team members if you have any allergy or intolerance. Selection and prices may be subject to change 
without prior notice. Prices are in USD and inclusive of 10% service charge and 17% GST (government tax)



Kindly notify one of our team members if you have any allergy or intolerance. Selection and prices may be subject to change 
without prior notice. Prices are in USD and inclusive of 10% service charge and 17% GST (government tax)

A L C O H O L I C
B E V E R A G E S Price VI

$ 3

$ 2

-

-

-

-

$ 3

$ 5

-

-

$ 5

-

-

$ 15

$ 12

$ 11

$ 11

$ 12

$ 12

$ 14

$ 16

$ 12

$ 12

$ 16

$ 12

$ 12

Rum

Bacardi White

Mount Gay Black Barrel

Diplomatico Reserva Exclusiva  

Liqueur 60ml

Molinari Sambuca

Limoncello Di Capri

Amarula

Kahlúa

Amaretto

Baileys Irish Cream

Southern Comfort

  

Beer

Asahi

Heineken

Corona /Tiger

San Miguel

Whisky

Jameson

Jim Beam

Jack Daniel’s 

Gin

Tanqueray 10

Gordons

Beefeater

Vodka

Grey Goose

Absolut Vodka

Skyy

-

$ 8

$ 10

-

-

-

$ 2

$ 2

$ 2

$ 2

$ 12

$ 18

$ 22

$ 12

$ 12

$ 12

$ 13

$ 13

$ 13

$ 13

Price VI



Price

N O N - A L C O H O L I C
B E V E R A G E S

-

-

-

-

-

-

$4

-

$ 3

-

-

-

-

-

$ 8

$ 11

$ 8

$ 8

$ 8

$ 13

$ 14

$ 16

$ 16

$ 8

$ 8

$ 8

$ 8

$ 8

VI

Water

Still Water 500ml / Sparkling Water 500ml

Still Water 1000ml / Sparkling water 1000ml

Acqua Panna 750 ml

Perrier 750ml

S.Pellegrino 750ml

Evian 750ml

Coffee & Tea

Coffee & Tea Espresso / Americano

Cappuccino / Latte

Hot Chocolate

English Breakfast / Earl Grey / Chamomile /
Jasmine Green / Darjeeling

Price VI

Soft Drinks

Coca Cola / Diet Coke / Coca Cola Zero / 
Sprite / Fanta

Schweppes Ginger Ale

Schweppes Tonic water

Schweppes Soda water

Schweppes Bitter Lemon

Bundaberg Ginger Beer

Red Bull

Mocktails 

Lemon Breeze
Lemongrass, fresh mint, passion fruit, bitter lemon

Tango Special
Fresh mango, fresh basil, lime juice, mango

Chilled Juices

Orange

Apple

Pineapple

Guava

Mango

-

-

$ 7

$ 8

$ 8

$ 14

-

-

-

-

$ 3

$ 4

$ 14

$ 14

$ 15

$ 15

$ 8

$ 9

$ 9

$ 8

Kindly notify one of our team members if you have any allergy or intolerance. Selection and prices may be subject to change 
without prior notice. Prices are in USD and inclusive of 10% service charge and 17% GST (government tax)



Kindly notify one of our team members if you have any allergy or intolerance. Selection and prices may be subject to change 
without prior notice. Prices are in USD and inclusive of 10% service charge and 17% GST (government tax)

S  P  A  R  K  L  I  N  G  &
C  H  A  M  P  A  G  N  E

Nyetimber Classic Cuvée, England
Vintage : NV / Chardonnay, Pinot Noir, Pinot Meunier

Taittinger Brut Réser ve, Champagne, France
Vintage : NV / Chardonnay, Pinot Noir, Pinot Meunier

Perlage Col di Manza Valdobbiadene
Prosecco Superiore, Italy
Vintage : NV / Glera

Muga Conde de Haro Cava, Rioja, Spain
Vintage : 2018 / Macabeo, Malvasía

Fontanafredda Moscato d’Asti, Italy
Vintage : 2022 / Moscato Bianco

$ 249

$ 199

$ 135

$ 159

$ 90

W H I T E  W I N E S

Domaine Billaud-Simon Chablis Tête d’Or, Burgundy
Vintage : 2019 / Chardonnay

Pascal Jolivet Sancerre, Loire 
Vintage : 2023 / Sauvignon Blanc

Trimbach Riesling, Alsace
Vintage : 2017 / Riesling

M. Chapoutier Belleruche Côtes du Rhône Blanc
Vintage : 2017-2016 / Grenache Blanc, Clairette

$ 134

$ 199

$ 169

$ 75

Price

W H I T E  W I N E S

Inama Soave Classico Superiore, Veneto
Vintage : 2021 / Garganega

Tenuta Le Calcinaie San Gimignano, Tuscany
Vintage : 2021 / Vernaccia

La Scolca Cortegaia Bianco, Piedmont
Vintage : 2022 / Cortese

Dönnhoff Tonschiefer Trocken, Germany
Vintage : 2022 / Riesling

Domaine Gobelsburg Kamptal, Austria
Vintage : 2021 / Grüner Veltliner

Cloudy Bay Sauvignon Blanc, New Zealand
Vintage : 2021 / Sauvignon Blanc

Craggy Range Kidnappers Vineyard Chardonnay, NZ
Vintage : 2020 / Chardonnay

Warwick The First Lady Unoaked Chardonnay,
South Africa
Vintage : 2021 / Chardonnay

Marques Casa Concha Chardonnay, Chile
Vintage : 2019 / Chardonnay

$ 115

$ 113

$ 116

$ 173

$ 113

$ 198

$ 145

$ 87

$ 132

PricePrice



R O S E  W I N E S

Whispering Angel, Provence, France
Vintage : 2022 / Grenache, Rolle, Cinsault

Château Minuty M de Minuty, Provence, France
Vintage : 2023 / Grenache, Cinsault, Syrah

Domaine Gobelsburg Rosé, Austria
Vintage : 2021 / Zweigelt

$ 253

$ 125

$ 99

R E D  W I N E S

Domaine Faiveley Mercurey “La Framboisière”, Burgundy
Vintage : 2022 / Pinot Noir

M. Chapoutier Belleruche Côtes du Rhône 
Vintage : 2020 / Grenache, Syrah

E. Guigal Châteauneuf-du-Pape, Rhône
Vintage : 2016 / Grenache, Mourvèdre, Syrah

Domini Castellare di Castellina Chianti Classico, Tuscany
Vintage : 2022 / Sangiovese

Tenuta Luce “Lucente” Toscana IGT, Tuscany
Vintage : 2018 / Merlot, Sangiovese

Bodegas Roda Sela Reserva, Rioja
Vintage : 2019 / Tempranillo, Graciano

Price

$ 199

$ 87

$ 335

$ 184

$ 199

$ 157

Price

S W E E T  &
D E S S E R T  W I N E S

Clos L’Abeilley Sauternes 375ml, Bordeaux
Vintage : 2013 / Sémillon, Sauvignon Blanc

St . Stephan’s Crown 5 Puttonyos Tokaji Aszú, Hungary
Vintage : 2007 / Furmint, Hárslevelű, Muscat Blanc

$ 88

$ 205

Price

Faustino I Gran Reserva, Rioja
Vintage : 2010/11 / Tempranillo, Garnacha, Mazuelo

Wishbone Pinot Noir, New Zealand
Vintage : 2022 / Pinot Noir

Hamilton Russell Pinot Noir, South Africa
Vintage : 2021 / Pinot Noir

Aliwen Reserva, Mipo Valley , Chile
Vintage : 2022 / Cabernet Sauvignon

$ 189

$ 99

$ 360

$22

PriceR E D  W I N E S

Kindly notify one of our team members if you have any allergy or intolerance. Selection and prices may be subject to change 
without prior notice. Prices are in USD and inclusive of 10% service charge and 17% GST (government tax)



W I N E  B Y  T H E  G L A S S

C a v a  &  S p a r k l i n g  1 5 0 m l

Cantina Montelliana, Prosecco Spumante,
Treveso DOC, Italy
Vintage : NV

Jaume Serra “PinkSleeve”, CavaRose, Spain
Vintage : NV

C h a m p a g n e  b y  B o t t l e  375 m l

Taittinger Brut Réser ve, Champagne, France 375ml
Vintage : NV

W h i t e  Wi n e  1 5 0 m l

Stoneburn, Marlborough, New Zealand,
Sauvignon Blanc
Vintage : 2024 

Casillero Del Diablo, Conchay Toro,
Casablanca Valley Chardonnay
Vintage : 2023

Le Due Torri, Friuly, Italy, Pinot Grigio
Vintage : 2024

R o s é  Wi n e  1 5 0 m l

False Bay Rosé, Stellenbosch, South Africa,
Cinsault , Mour vèdre
Vintage : 2022

Rose d ’ Anjou , Loir , France , Cabernet Franc,
Gamay, Groleau 
Vintage : 2023

R e d  Wi n e  1 5 0 m l

Alamos, Mendoza , Malbec
Vintage : 2024

DB Family, Australia, Cabernet Sauvignon
Vintage : 2020

Casillero, Del Diablo, Reser ver, Chile, Merlot
Vintage : 2020

-

-

$ 43

-

-

-

$ 18

$ 18

$ 89

$ 18

$ 18

$ 18

-

-

-

-

-

$ 18

$ 18

$ 18

$ 18

$ 18

VIPrice VIPrice

Kindly notify one of our team members if you have any allergy or intolerance. Selection and prices may be subject to change 
without prior notice. Prices are in USD and inclusive of 10% service charge and 17% GST (government tax)


