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Wine & Champ agne

L 2

A Curated Selection

—— CHAMPAGNE & SPARKLING - PER BOTTLE —

Duval-Leroy Premier Cru . $105
NV - FRANCE - PINOT NOIR, CHARDONNAY

A refined Champagne from one of the Cote des Blancs' most respected houses. Fine brioche, white peach

and toasted almond with a persistent, elegant mousse. Perfect as a sundowner or with light seafood

starters.

Louis Roederer Brut Premier Collection e B2
NV - FRANCE - 40% PINOT NOIR, 40% CHARDONNAY

An iconic non-vintage Champagne blending three varieties for complexity and consistency. Creamy pastry,

ripe citrus and red berry on a harmonious palate. A natural match for seafood, prawns or light Asian starters.

Louis Roederer Cristal Brut . $445
2016 - FRANCE - 55% PINOT NOIR, 45% CHARDONNAY

One of the world's most celebrated prestige cuvées. White flowers, brioche, candied citrus and chalky

minerality with a finish of rare precision. The ultimate pairing for lobster, grilled fish or on its own.

Fantinel Prosecco Extra Dry . $27

A lively and approachable Prosecco from Friuli. Off-dry and refreshing, with floral aromas, green apple and
pear, and a clean, frothy finish. Great as an aperitif on deck or with light starters.

Fantinel Prosecco Brut One & Only . $32
2022 - ITALY - CHARDONNAY BLEND

A more structured Prosecco with citrus zest, white blossom and a dry, crisp finish. The Chardonnay blend

adds subtle body and creaminess. Goes well with seafood, canapés or Asian-inspired starters.

VAT 11% exclusive.
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—— WHITE - PER BOTTLE —

Two Rivers “Convergence” Sauvignon Blanc . $29
2025 - NEW ZEALAND - SAUVIGNON BLANC

Vibrant and expressive Marlborough Sauvignon Blanc with passion fruit, fresh-cut grass and citrus, and a

clean, zesty finish. A great match for seafood, fresh salads or light fish dishes.

Chateau Ste. Michelle & Dr. Loosen “Eroica” Riesling . $52
2022 - USA - RIESLING

A celebrated collaboration between Washington State and Germany's iconic Dr. Loosen. Off-dry with pristine

acidity, apple blossom, lime zest and slate minerality. Excellent with spiced dishes, curry or grilled fish.

Trenel Pouilly-Fuiss¢ . $69
2022 - FRANCE - CHARDONNAY

A classic white Burgundy from one of the southern Maconnais' finest appellations. Rich and mineral, with

white peach, hazelnuts and a long saline finish. Excellent with grilled fish, pasta or lobster.

— ROSE - PER BOTTLE ——

Two Rivers Isle of Beauty . $29
2024 - NEW ZEALAND - PINOT NOIR

A fresh and fruit-forward Marlborough rosé with a pale salmon colour, wild strawberry and watermelon

aromas, and a dry, balanced finish. A lovely companion for seafood, salads or a long lunch on deck.

Barton & Guestier Cotes de Provence “Tourmaline” ... $35
2021 - 2023 - FRANCE - GRENACHE BLEND

An elegant Provencal rosé with the iconic pale blush of the region. Delicate strawberry, white peach and

dried herbs, with a dry and refined palate. Versatile on board: pairs well with seafood, grilled fish or

Indonesian dishes.

VAT 11% exclusive.
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—— RED - PER BOTTLE —

Bodegas Caro Amancaya

2021 - ARGENTINA - MALBEC BLEND

A Rothschild and Catena joint venture fromm Mendoza. Plush and layered, with dark cherry, violets, dark
chocolate and firm, elegant tannins. Pairs beautifully with red meat, roasted poultry or rich spiced dishes.

Penfolds Bin 138 Barossa Val]ey

2019 - AUSTRALIA - SHIRAZ, GRENACHE, MATARO

A benchmark Barossa blend with rich blackberry, dark plum, warm spice and a hint of mocha on a full,
velvety palate. The natural choice alongside grilled red meat, lamb or slow-braised dishes.

Patriarche Pommard

2015 - 2016 - FRANCE - PINOT NOIR

A prestigious red Burgundy from one of the Céte de Beaune's most revered appellations. Earthy complexity,
dried rose, cherry and forest floor with silky, age-worthy tannins. Ideal with red meat, roasted poultry or
mushroom dishes.

VAT 11% exclusive.
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Cockrtails & Spirits

*

The Bar
COCKTAILS CLASSICSIGNATURI
Cuba Libre $14 $17
Rum, Coca-Cola, lime
Daiquiri $14 $17
Rum, lime juice, syrup
Espresso Martini $14 $17
Vodka, freshly brewed espresso, Kahluda
Gin & Tonic $14 $17
Gin, tonic water, lime
Negroni $14 $17
Gin, Campari, sweet vermouth
Long Island Iced Tea $16 $19
Vodka, gin, tequila, rum, Cointreau, Coca-Cola
Margarita $14 $17
Tequila, Cointreau, lime juice, syrup
Mojito $14 $17
Rum, lime juice, sparkling water, syrup, mint leaves
Tequila Sunrise $14 $17
Tequila, orange juice, grenadine syrup
Pifia Colada $14 $17
Rum, coconut cream, pineapple juice
Aperol Spritz Package (6 Glasses) $70

Aperol, prosecco, soda water, orange slice

VAT 11% exclusive.
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CLASSICSIGNATURI

Tailored Cocketail (1 Spirit) $14 $17
Tailored Cockrail (2 Spirits) $16 $19
—— SPIRITS —

Vodka
Absolut $8  Grey Goose $12

Classic Signature

Gin
Tanqueray $8  Hendrick’s $12
Classic Signature

Tequila

Jose Cuervo Silver $9  Don Julio Blanco $14
Classic Sighature

Rum
Captain Morgan $8 Diplomético $13
Classic Signature

Whiskey & Rye
Jack Daniel's $8  Bulleit Rye $n
Classic Signature
Liqueurs & Aperitifs

Kahlda $8  Martini Rosso $9
Martini Bianco $8 Cointreau $9

$9

Campari

VAT 11% exclusive.
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