WINE

Q’Fbr‘L\'\w%
Charles de Fere Blanc de Blanc Brut, France, NV
Charles de Fere Rosé Brut, France, NV

White
Castello Banfi ‘La Pettegola’ Vermentino, Italy, 2017

Sauvion Muscadet de Sevre et Maine sur Lie Carte d'Or, France, 2017

Brillo Del Dia Sauvignon Blanc, Spain, 2017

Cosé
Frescobaldi ‘Pian di Remole’ Rosato, Italy, 2018

Ced
Alba De Luces Tempranillo, Spain, 2016
Bonpas Cotes Du Rhone Villages Red, France, 2016

Louis Jadot Bourgogne, Couvent Des Jacobins, France, 2015

Suee
Santero 958 Blue Jeans Moscato, Italy, NV
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APERITIF COCKTAILS

ko de Jeramo &
Red Wine, Lemonade, Soda Water

Cwacr LockXail q
Cynar, Lemon Soda, Mint, Sparkling Wine

French 7¢ 10
Sparkling Wine, Tanqueray, Lemon Juice, Sugar Syrup

Sowr De fFrance 10
Red Wine, Jim Beam, Sugar Syrup, Lemon Juice

Compari GOAM 10
Sparkling Wine, Campari, Soda Water

Whte Grapper 10
White Wine, Tanqueray, Elderflower Syrup, Lime Juice,

Rosemary Sprig

A’\?cro\ S’?rﬁz 10
Aperol, Prosecco, Soda Water, Fresh Orange

Blood and Sand 10

Bourbon, Cynar, Sweet Vermouth, Luxardo, Orange Juice

W’.(brovﬁ\ Qy w%\'\au\’o 1
Sparkling Wine, Tanqueray, Martini Bianco

quoted in US Dollars and subjec




LocFails wirh MCA?\’Crrauwea,w %\7'\:-'&

GIN

G and i

Beefeater Gin, Orange Juice, Lemon Juice, Grenadine
Qe% oK
Bombay Sapphire, Martini Rosso, Campari

The breed Seat
Bombay Sapphire, Absinthe, Orange Juice, Dash of Grenadine

Jewmp face
Whitney Neil Rhubarb and Ginger Gin, Apricot Brandy, Calvados,
Tonic Water, Fresh Lemon

COINTREAU

CowNreaw g'\?r'(Yz

Prosecco, Fresh Orange Juice, Cointreau, Club Soda, Olive Bitters

geelhach

Cointreau, Jim Beam Bourbon, Angostura Bitters,
Orange Bitters, Sparkling Wine, Lemonade

Moroccan Magic
Cointreau, Hennessy VS, Frangelico, Orgeat Syrup,
Fresh Lemon Juice

Sicihan Sip
Blood Orange Infused Vodka, Cointreau, Campari,
Chocolate Bitters
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LocFaals wirl MCA'(\’Crra,wcouw %’\virﬁ

ARAK

ArUL 6(&4!‘0&655 10
Arak, Mint Leaves, Parsley, Aquataba, Lemon Juice, Ginger Ale

o\d Yassion 10
Arak, Passion Fruit, Honey, Angostura Bitter

Arae Qunch 1

Arak, Passion Fruit Puree, Cherry Liquor, Chocolate Bitters,
Lime Juice, Coconut Water

Shore of Lelehration 12
Arak, Cointreau, Orgeat Syrup, Pineapple Juice, Soda Water

LIMONCELLO

Dream SAW 10

Limoncello, Vodka, Lemon Juice, Mint Leaves, Tonic Water

6\\;& Lewmon La,%oow 12
Limoncello, Prosecco, Blue Curacao, Vodka, Ginger Syrup

Lewmon (over 12
Limoncello, Amaretto, Coconut Cream, Lemon Juice, Lime Juice,
Agave Syrup

Loral 14
Limoncello, Grand Marnier, Vanilla Vodka, Lemon Juice,
Soda Water

S Dollars and subject to additional 10% Service Charge and 12% Government Taxes



Heart-Made Cockrails

SIGNATURE

Medderrancan Ocean Blue 10

Light Rum, Blue Curacao, Orgeat S , Pineapple,
Lilrgne, Olive Oil, Almond Flakges Y PP

Ve,r‘;co* Qassion Quunch 1"
Bourbon, Lime Wedges, Agave Syrup, Passion Fruit, Peach Bitters

Kiss 1Z
Vodka, Raspberry Liqueur, Pernod, Pineapple Juice,
Cantaloupe, Aniseed Syrup

Solew blance 13
Gin, Limoncello, Lime, Kaffir Lime, Thyme Syrup, Tonic Water

CLASSIC

Mojeto 10

Rum, Mint, Lime, Brown Sugar, Soda

Coswmopoldan 10
Vodka, Cointreau, Cranberry, Lime

Uik Colada 10
Rum, Malibu, Fresh Pineapple, Coconut Cream

Bloody Mary 10

Vodka, Tomato Juice, Lime Juice, Spices, Flavours

SOUR

\)OA\L&/ 10

Vodka, Fresh Lemon Juice, Agave Syrup,
Maraschino Cherry, Orange Bitters

Whisvey 10
Bourbon, Fresh Lemon Juice, Agave Syrup, Angostura Bitters
Awmarero 11

Bourbon, Amaretto, Fresh Lemon Juice, Agave, Chocolate Bitters

Gneaspple Nequila 1

Tequila, Fresh Pineapple Juice, Agave Syrup,
Fresh Lemon Juice, Orange Bitters

Prices are quoted in US Dollars and subject to additional 10% Service Charge and 12% Government Taxes



Heart-Made Cockrails

OR TEA? COCKTAILS

Agr'\ouu A‘Q‘QMFS

s
A Blend of Rooibos, Grapes, Cocoa Beans with a Hint of Truffle
Flavour Mixed with Shiraz
NasgSul Qear <

A Pear Scented Infusion of Himalayan, Sencha and
Green Tea Mixed with Pear Vodka

Ginseng Beant| Marfu s

Green Tea and Ginseng Roots Served with Martini Bianco

Tgs\ux{’s Lo\l

s
Rum, Marmalade, Triple Sec, Frangelico Liqueur, Lemon Juice and
Tiffany Breakfast Tea
Drbw%‘,(\, Z(’,%\L\«br seoml Drb\b%M Vv soowml
Singha
. 6
Singha g
Peroni & Peroni 1"
By Ahe Borle
Lau%e,r Weiss and
Cice
Singha 6 Hoegaarden g
Corona 6 Leffe ¢
Menebrea Asahi
& &
Hunters Dry 7

Bulmer =




(/ra,g* Loc\Xails Created \o~[ owr Bartenders

BICG COCKTAILS FOR
SHARING AND CARING

6'\% Tsland Tea s

Vodka, Gin, Rum, Tequila, Cointreau, Sweet and Sour, Coca Cola

Tron ﬂww 15
‘White Rum, Dark Rum, Singha Beer, Sweet and Sour, Ginger,

Vanilla Syrup

Zcé Szu«%r'\a, 18

Cabernet Sauvignon, Cointreau, Cherry Brandy, Fresh Apples,
Strawberries, Orange

whire Sangria 18
Sauvignon Blanc, Prosecco, Peach Vodka, Fresh Apple, Pineapple,
Lemon, Mint, Sugar Syrup

A’\?CrO\ Sprivz 1§
Aperol, Prosecco, Soda Water, Fresh Orange

Ywmw’'s Mowwtain 18
Pimm’s No. 1 Infused, Créme De Framboesia, Green Apple,
Orange, Cucumber, Basil, Ginger Ale

Jod\ Lewowwée Qurch 18
Vodka, Malibu, Lime Juice, Cranberry Juice, Coconut Water,
Soda Water

Prices ar 0% Service Charge and 12% Government Taxes



BEFORE DINNER

A’\?Cr'(\"\'g
Pernod
Ricard
Pimm’s No. 1

Absinthe

o~ & 4

Bi¥er

Aperol s
Campari s
Licor 43 <

Cynar

Jermowth

Martini Dry
Martini Bianco
Martini Rosso

Carpano Antica Formula

\

~ & &

\

Prices are quoted in US Dollars and subject to additghal [10% Servicd Charge and [1 24 G



AFTER DINNER

Tequile and Mezcal b
Herradura Reposado 7 Beefeater s
Patrén X.O Caté 7 Bombay Sapphire
Patrén Anejo q Tanqueray
Don Julio Bianco 10 Hendricks
Don Julio Anejo "
Jodica
G Absolut
Bacardi Blanco s Belvedere
Havana Club 7yrs 6 Grey Goose
El Ron Prohibido g Ciroc
Angostura 1919 10 AW\ .
Zacapa 23 YO 13

Molinari Sambuca
Ramazzotti
Lucano

Fernet Branca

Jagermeister

Averna




WHISKEY

Spey side

The Glenlivet Founders Reserve
The Macallan Fine Oak 12yrs

H’\%\A\ww&s

Glenfiddich 12yrs

Glenmorangie royrs
(ow\ands
Glenkinchie 1oyrs

ls\u{

Laphroaig 10yrs
Caol Ila 12yrs

10

15

1"

6\@1&&@& and j,r'\s\n

Chivas Regal 12yrs b
Jameson 5
Japanese

Nikka from the Barrel 11
Suntory 17

Bowrhon and Nennessee

Jack Daniels b
Maker’s Mark 6

Prices are quoted in US Dollars and subject to additional 10% Service Charge and 12% Government Taxes



LIQUEUR GRAPPA

Kahlua ¢ Nonino Chardonnay Bianca b
Amaretto di Saronno 4 Nonino Antica Cuvee 6
Benedictine 4 Nonino di Moscato 6
Tia Maria 4 Nonino Chardonnay Barrique ‘
Limoncello . Gaja Ca’ Marcanda ‘Promis’
Peach Schnapps Nebbiolo Barrique ‘Spress’
Cointreau i Gaja Barbaresco
Malibu g Nonino Riserva 8yrs "
St. Germaine d 12
Baileys Cream s
Grand Marnier b C A L\/ A D O S

b

Saint Vital Calvados 20yrs 13

COGNAC
Courvoisier VS 7
Hennessy VS 9
Hennessy VSOP 13
Remy Martin X.O 1

rices are quoted in j addition



MOCKTAILS

My Beloved

Fresh Cantaloupe, Apple Juice, green olive Brine, Agave Syrup

A Cheery ASSwir s
Watermelon Juice, Orange Juice, Balsamic Vinegar, Agave Syrup

A Woman wn (ove 4
Papaya, Pineapple, Grapefruit Juice, Homemade Cinnamon Syrup
Fresh Flirtafions 6

Fresh Basil Leaves, Orange Juice, Fresh Coconut Water

A Qurtail b

A Blend of Pineapple Juice, Coconut Milk, Fresh Carrot Juice,
Cinnamon Syrup

OR TEA? ICED

Mowrt Feather Tew 4

Mix of Lemongrass, Ginger, Rosemary, Lemon Verbena
with Yakult and Passion Fruit
‘f\w% \f«u«% Tea 4

Black Tea, Roasted Chicory Root, Roasted Mate, Liquorice

Root, Roasted Coffee Beans, Coffee, Vanilla, Milk
Flavouring with Non-Dairy Soft Ice

' Queen Berry 4

A Mix of Hibiscus, Elderflower, Currant, Rosehip, Black Currant,
Natural Flavourings, Strawberry pieces

. L



OR TEA?

ngauw{’s BreaSast 4
An English Breakfast Black Tea Which Brings Out a Full-Bodied

and Robust Flavour

Duke's Blues 4

A Black Tea, Bergamot, Cornflower Petals Mix Which Brings the
Citrusy Mediterranean Flavour with Notes of Bergamot Scents

Merry Yeppermint 4

A Liquorice Root, Peppermint, Fennel, Basil with
Peppermint Flavouring. This Brings About a Minty, Herbal

Feeling with Each Sip

Beeeee Lalwm 4

Organic Chamomile with a Hint of Vanilla.Velvety, Sweet
Yet a Soft and Subtle Flavour

(‘«ou,w\’ FC:U\'\ACr 4

Organic Green Tea with an Aroma of Fresh Orchid Bloom and a
Hint of Magnolia
Ener Oinger 4

Lemongrass, Ginger, Rosemary and Lemon Verbena. A Fresh and
Lemony Taste

‘f’\w \fouvu% 4

A Light Caramel Flavour which is Balanced, Intense and Sweet

A'Qr'\oux AQ‘Eurs 4

An Espresso Like Aroma of Rooibos Tea, Grapes, Truffle Flavour
and Cocoa Kernels




COFFEE SHOP

ES’\?rCSSO: 3oml of First Press
ES’\?rcsso DO\L\O\C: Twice the Coffee, Twice the Intensity

A\MCr'\o ano: Double Shot of Espresso with Twice the
Amount of Water

Casppwccino: Equal Parts of Espresso, Steamed Milk and
Foamed Milk

Ob’g ¢ LaiYe: An Espresso Topped with Lots of Steamed
Milk and a Small Layer of Foamed Milk

ﬂoo\/»ou: An Espresso Topped with Steamed Milk and Chocolate
ﬁauoo\i\u\’ o Cal\do: An Espresso with Foamed Milk

ot kocolarte: Heated Milk with Chocolate

SOFT DRINKS

Larhonated @c\mruécs

Coca Cola, Diet Coke, Sprite, Fanta, Soda, Tonic, Bitter Lemon
Ginger Ale

Ew(’,r%{ Drinks

Red Bull

Milshaes

Strawberry, Mango, Kiwi, Banana, Vanilla, Chocolate

Qw\oo’\’\i\cs

Coconut, Banana, Honey, Mango, Pineapple, Papaya

Frued A,M.A \)(’_%C’\'L\O\C Twices

Orange, Pineapple, Mango, Apple, Papaya, Watermelon, Carrot
ABC - Apple, Beetroot and Carrot

\\\tU\’Cr

San Pellegrino 750ml, Acqua Panna 750ml

O{

Prices are quoted in US Dollars and subject to additional 10% Service Charge and 12% Government Taxes





