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WINE BY THE GLASS — 180 ML

Champagne

V. Testulat Carte D’ OR, France

Qbparkiing

Luna Argenta, Prosecco, Italy

O hite ¥ Ine

Poco Mas, Chardonnay, Chile

Featherdrop Hill, Sauvignon Blance, New Zealand

La Segreta Bianco, Planeta Grecani, Sicily

Rasé¢ Wine

Santa Rita Gran Hacienda, Cabernet Sauvignon Rose, Chile

Pieno Sud Rosato, Negroamaro, ltaly

Red Wine

Poco Mas, Merlot, Chile
Santa Rita Gran Hacienda, Cabernet Sauvignon, Chile
La Piuma, Chianti, Italy

Weinhaus Ress Pinot Noir, Germany

awert (W ine

St Jean de Minervois, Muscat, France

Niepoort Late Bottled Vintage, Portugal

All prices are in US$ and subject to 10 % service charge and T-GST (Tourism Good & Service Tax)
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Champagne

100 V Testulat Carte D’Or Brut NV, Pinot Noir, Pinot Meunier, France 37.5cl
Crisp, sharp, smooth, white fruits. Perfect with sea food and sell fish

101 Comte De Noiron NV, Pinot Noir, Pinot Meunier, Chardonnay France 37.5cl
Fresh apple aromas, Zippy acidity, Perfect with canapé’s, Oyster, Sandwiches

102 Moet & Chandon, Imperial, Pinot Noir, Pinot Meunier, Chardonnay France 37.5cl
Crisp, apple, mineral. Good with starters

103 V. Testulat Carte D’ OR NV, Pinot Noir, Pinot Meunier, France
Crisp, sharp, smooth, white fruits. Perfect with sea food and sell fish

104 Moet &Chandon, Brut Imperial, Pinot Noir, Pinot Meunier, Chardonnay Epernay, France
Crisp, apple, mineral. Good with starters

105 Taittinger Brut Reserve, Pinot Noir, Pinot Meunier, Chardonnay, France
Delicate, smooth, fruity. Perfect with sea food

106 Philipponnat, Sublime Reserve, Pinot Noir, Pinot Meunier, Chardonnay Mareuil, France
Body, Elegant, smooth. Great with grilled fish and dessert

107 Taittinger Brut Reserve 1.5L, Pinot Noir, Pinot Meunier, Chardonnay, France
Delicate, smooth, fruity. Perfect with sea food

108 Taittinger Comtes de Champagne, Blanc de Blancs, Chardonnay, France
Powerful, expressive, citrus fruit, Perfect with sea food and sell fish

109 Dom Pérignon, Pinot Noir, Pinot Meunier, Chardonnay, France
Elegant, complex, white flowers, creamy. Great with lobster

110 Philipponnat, Cuvée ‘Clos De Goisses’ Pinot Noir, Chardonnay, France
Crisp, sharp, smooth, white fruits. Perfect with seafood

111 Armand de Brignac ‘Gold Brut’ Pinot Noir, Pinot Meunier, Chardonnay, France
White flower, white fruit, buttery, brioche. Good with lobster

112 Louis Roederer, Cuvée ‘Cristal’ Pinot Noir, Pinot Meunier, Chardonnay, France
Sharp, mineral, stone fruits, green. Excellent with lobster

All prices are in US$ and subject to 10 % service charge and T-GST (Tourism Good & Service Tax) 3
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Champagne - (Rasé

113 Jacquart, Rosé Pinot Noir, Pinot Meunier, Chardonnay, France
Light pink color, peach, strawberry, raspberry. Grilled fish and Asian cuisine

114 Taittinger Prestige Rosé Brut, Pinot Noir, Pinot Meunier, Chardonnay Reims, France
Fruity, fresh, velvety, Perfect with fruit tarts, fruit salad

Qbparkiing W ine

200 Luna Argenta ,Prosecco, Italy
Crisp, citrus, green apple. Aperitif and seafood

202 Col de Salici Rose Brut, Prosecco, Italy
Fresh, Crisp, Mineral. Perfect with appetizers and seafood

White O ine

300 Poco Mas, Chardonnay, Chile
Aromatic, crisp, fresh Salad and poultry

301 Tribu, Torrontes, Argentina
Crisp, mineral, grapefruit. Great with appetizers

302 Fabelhaft Branco, Niepoort, Rabigat, Bical, Portugal
Mineral, citrus, green apple. Salad and light appetizers

303 Mirassou, Chardonnay, USA
Pear, apple, crisp. Good with appetizers and salad

304 Secateurs, Chenin Blanc, South Africa
Fresh salad, Pumpkin. Perfect with white meat

305 Featherdrop Hill, Sauvignon Blance, New Zealand
Aromatic, crisp, fresh, Salad and spicy food

306 Contrapunto, Agro de Bazan, Albarifio, Spain
Lemon, grapefruits, white flowers. Perfect with seafood

All prices are in US$ and subject to 10 % service charge and T-GST (Tourism Good & Service Tax) 4
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(Whire (W ine

307 La Segreta Bianco, Planeta Grecani, Sicily
White fruits, nutty, minerals. Salad and grilled fish

308 Wolfberger, Gewilirtztraminer, Alsace, France
Rose petals,Medium body, leeches. Perfect with spicy food

309 Inama Soave Classico, Garganega,Veneto, ltaly
White flower, mineral,white fruits. Salad and appetizer

310 Elizabeth, Mount Pleasant, Sémillon, Australia
Herbaceous honey, nutty. Great with Asian food

312 Marques de Casa Concha, Chardonnay, Chile
Cream, buttery, nutty. Great with grilled fish

313 Quinta da Lixa Vinho Verde, Loureiro, Portugal
Fresh and light wine. Goes well with Aperitif, Seafood, Roast chicken

314 Rene’ Mure’ Pinot Gris, France
Aromas of apricot & tangerine. Perfect with Foie gras, Strong cheese

315 Sancerre, Domaine de la Jolive, Sauvignon Blanc, Loire Valley, France
Asparagus herbaceous, citrus. Seafood and shellfish

316 Abbazia Di Novacella, Muller Thurgau, Alto Adige, Italy
Aromatic,crisp, fresh. Salad and shellfish

317 La Guita Manzanilla, palomino, Spain
Medium body, dry, slightly tangy. Excellent companion to seafood and pastas

318 Chablis Domaine Hamelin, Chardonnay, Burgundy, France
Cream, buttery, nutty. Great with Oyster, Seafood

319 Cloudy Bay, Sauvignon Blanc, New Zealand
Citrus, complex, mineral. Perfect with lobster

320 Pouilly Fuissé, Michel Picard, Chardonnay, Burgundy, France
Buttery, nutty, smooth. Grilled fish and poultry
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(White (W ine

321 Le Vigne Di Zamo, Pinot Grigio, Friuli, Italy
Rich body, stone fruits, flowery. Plain fish and salads

322 Mariflor, Sauvignon Blanc, Argentina
Complex and elegant. Perfect with grilled fish and poultry

334 Chateau La Grande Clotte Lussac St Emilion Bordeaux Blanc, France
Complex, mineral, white fruits. Perfect with grilled fish and light main course

324 Planeta, Chardonnay, Sicily, Italy
Nutty, mineral, complex, buttery. Plain fish and poultry

325 Condrieu, Denuziéres, Viognier, Rhone Valley, France
Rich, complex, violet, apricot. Poultry and white meat

326 Chassagne Montrachet, Michel Picard, Chardonnay, France
Complex, elegant, buttery, creamy, brioche. Perfect with grilled fish and poultry

327 Puligny Montrachet, Michel Picard, Chardonnay, France
Nutty, buttery, white fruits, baked apple. Perfect with grilled fish and poultry

Rase O ine

400 Pieno Sud Rosato, Negroamaro, Italy
Dry but full of flavour. Perfect with salad and light dishes

401 Santa Rita Gran Hacienda, Cabernet Sauvignon Rose, Chile
White fruits, nutty, stone fruit. Perfect with salad

402 Chiara, La Scolca, Cortese, Pinot Nero, Italy
Structured, red fruits, spicies. Perfect with appetizers

403 Mulderbosch, Cabernet Sauvignon, Rosé, South Africa
Rich, raspberry, complex. Good with salad

404 Domaine Saint Andrieu Cotes de Provence, France
Dark fruits, licorice, white flower. Great with grilled fish

405 Saint Roch-les-Vignes Rose, Les Maitres Vignerons, France
Rich body, stone fruits, good with grilled salmon

All prices are in US$ and subject to 10 % service charge and T-GST (Tourism Good & Service Tax)
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Red Ohe

500 Poco Mas, Merlot, Chile
Red fruits, spicy, peppery. Great with red meat

501 Santa Rita Gran Hacienda, Cabernet Sauvignon, chile
Dark fruits, spicy. Good with Indian dish and spicy cuisine

502 La Piuma, Chitanti, Italy
Cherry, peppery, strawberry. Great with cheese, tomato base dishes

503 Weinhaus Ress, Pinot Noir, Germany
Soft, juicy. Good with light dish

504 Rancho Zabaco, Zinfandel, USA
Dark fruits, spicy, peppery. Great with red braised meat

505 Masciarelli, Montepulciano d’Abruzzo, Abruzzo, Italy
Dark fruits, cherry, spicy. Good with braised meat

506 ‘Costera’, Argiolas , Cannonau di Sardegna, Sardegna, Italy
Spicy, licorices, Dark fruits. Recommended with beef

507 Deakin Estate, Cabernet sauvignon, Australia
Red fruits, spicy, peppery. Great with red meat

508 First Fleet, Shiraz, Australia
Peppery, spicy. Good with red meat and meaty fish

509 Featherdrop Hill, Pinot Noir, New Zeland
Spicy, cherry. Good with light red meat and meaty fish and chicken dish

510 MacMurray Ranch, Pinot Noir, USA
Peppery, spicy, cherry. Good with light red meat and meaty fish

511 Brand's Laira, ‘Blockers’ Cabernet Sauvignon, Australia
Rich, full bodied, dark fruits, oaked. Nice with grilled red meat

512 Bodega Norton Reserva, Malbec, Argentina
Structured, balance, dark cherry. Good with game, Red meat

513 Muga Reserva, Tempranillo, Spain
Red fruits, peppery, soft tannins. Good with light meat

514 Pomino ,Pinot Nero, Italy
Light, pleasant, dark cherry, peppery. Perfect with tomato base dishes

All prices are in US$ and subject to 10 % service charge and T-GST (Tourism Good & Service Tax)
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Red K he

515 ChateauTanunda, ‘The Three Graces, Cabernet, Merlot, Australia
Dark fruits, full bodied, chocolate. Great with red meat

516 Camarcanda 'Promis' Toscana IGT, Italy
Full bodied, complex, earthy. Great with beef and lamb

517 Nuits Saint Georges, Faiveley, Pinot Noir, Burgundy, France
Dark fruits, peppery, coriander. Great with lamb and duck

518 Pintia, Toro, Spain
Black fruits, oaked, spicy. Perfect with grilled meat

519 Campo Eliseo, Toro, Spain
Rich, complex, earthy, licorice. Great with red meat

520 Paradiso Manfredi Brunello di Montalcino, Italy
Spicy, licorices, earthy, chocolate. Good with grilled beef or lamb

521 Yacochuy, Malbec, Argentina
Plums, spicy, chocolate, earthy. Excellent with grilled red meat

522 Barolo, Borgogn, Nebbiolo, Italy
Complex, earthy, chocolate, coffee. Good with venison

523 ‘Valbuena’, Vega Sicilia, Tempranillo, Merlot, Spain
Peppery, earthy, chocolate, oaked. Pleasant with grilled beef and lambmeat

524 Valpolicella Superiore, R. Dal Forno, Corvina, Rondinella, Molinara, Italy

Structured, balance, dark cherry. Good with game

525 ‘Turriga’, Argiola, Cannonau, Carignano, Bovale, Italy
Full bodied, rich, complex, structured. Great with red meat

All prices are in US$ and subject to 10 % service charge and T-GST (Tourism Good & Service Tax)
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Sassert O ine

600 Val D’Orbieu, St Jean Minervois (375ml), Muscat, France
Peach, apricot, melon. Great with fruits dessert base

601 Sauternes, Clos L’Abeilley (375ml), Sauvignon Blanc, Sémillon, France
Dried fruits, caramel. Good with complex dessert

602 Klein Constantia, Vin Constance (500ml), Muscat, South Africa
Dried fruits, marmalade, fresh, mineral. Great with exotic fruit dessert

604 Chateau D’Yquem, Sauternes, Sauvignon Blanc, Sémillon, France
Dried apricot, dried peach, caramel, nutty. Good with rich dessert

Bt Qeloction

700 Niepoort, Ruby ‘Dum’ Touriga Blend, Portugal
Cherry, licorice, dark fruits, dry fruits. Perfect with chocolate dessert and cheeses

701 Niepoort, Tawny ‘Dee’ Touriga Blend, Portugal
Candied fruits, darck cherry, bitter. Great with chocolate dessert

702 Niepoort, Late Bottled Vintage, Touriga Blend, Portugal
Complex, full bodied, dark fruits, rich. Perfect with chocolate dessert and cheeses

All prices are in US$ and subject to 10 % service charge and T-GST (Tourism Good & Service Tax)
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