LOBBY LOUNGE SANDWICHES AND BURGERS
CAFUE R

Available from 11:00am till 12:30am

LS e el e

SANDWICHES = ¥ ¥f

BEEF TENDERLOIN STEAK SANDWICH §3#- ]| = ¥ iF"[
Griflled U.S. Beef Tenderloin, Caramelized Onion,
Sun-dried Tomato, Dijon Mustard, Toasted Kye Bread

TUNA AND SALMON SANDWICH = ¥ F‘(Lﬁﬁﬁf[} B iF"[
Tuna and Salmon Patty, Swiss Cheese, Avocado, Red Onion,
Tomato Salsa and Lemon Herbs, Soft Bun Toasted

TRIPLE CHEESE OPEN SANDWICHES =54 = ?F’i
Gruyere, Comte and Boursin Cheese,

Sun-dried Tomato, Caramelized Onion, Toasted Thick Rye Bread

TRADITIONAL HAM AND CHEESE SANDWICH
R A = ?F’]
Crilled Ham and Cheese, Toasted White Bread

LOBBY LOUNGE CLASSIC A Hirjf 1y ik = ¥ fF’}
Bacon, Turkey, Ham, Egg, Tomato, Lettuce, Swiss Cheese
loasted White Bread

All Sandwiches are served with French Fries
PSS A e

BURGERS & [#

JUMBO AMERICAN BURGER Sz €5 A [#
Double Beef Burger with Bacon, Cheddar Cheese,
Garlic French Fries

FRENCH BURGER 3k ¢ Ry [
Beef Burger with Pan-fried Foie Gras
Trutfle Oil French Fries

THAIBURGER 3 70 A it [
Shrimp Burger with Kaffir Lime Leat, Coriander, Shallot, Chili
Lemon Grass French Fries

CHICKEN BURGER 5% 8 [
Chicken Burger with Deep Fried Onion Rings

French Fries

VEGETARIAN BURGER 2k 2 i [
Grilled Portobello Mushroom with Avocado, Tomato and Lettuce
French Fries

Served with a choice of the following:

I~ Hp

Mixed Herb Salad, Green Mango Salad or Classic Caesar Salad

FEPH, N PP B

Plus 10% Service Charge

300

280

200

190

180

300

270

240

190

190



ALL DAY DINING = E'iﬁ%’f
Available from 11:00am till 12:30am
(R T ] T ]

WESTERN FLAVOURS 1 H X &

Lobby Lounge Chefs” Salad

Pan-fried Duck Foie Gras, Tiger Prawns, Parma Ham,
Smoked Salmon, Crilled Chicken, Comte Cheese,
Crispy Romaine and Soft Boiled Egg

TR

340

Served with a choice of dressing: 1000 Island, French Dressing or Vinaigrette

FUETDEATT: U, RS B I

Poached and Grilled Green Asparagus with Lemon Sabayon
ST BRI

Caesar Salad with Home Cured Anchovies and Crispy Bacon
i)
Your Choice of Ji' 3Z [l

Grifled Chicken § 55

Home Smoked Salmon | V%= ¥ £y

Grilled Tiger Prawns $* 7~ 1§

Buffalo Baby Mozzarella Cheese, Cherry Tomatoes,
Balsamic Reduction

R A T

Ricotta and Spinach Ravioli
With ltalian Tomato and Herb Sauce
N2 %—F‘I Eﬁ'ﬁl**ﬂﬁ BN BT

Grilled Cocktail Honey Pork Sausages
Served with Mustard Dip

b ERRI AL B A

US Beef Skewers
Crilled US Beef Cubes with Chive, Pommery Mustard and Gravy
(RENCE L

Grilled Tiger Prawns
Served with Spicy Avocado, Mix Herb Salad and Lemon Vinaigrette
B A

Mozzarella Cheese Variation
Deep Fried Mozzarella Cheese with Tomato Salsa Dip
terfet

Flavoured French Fries

R

Your Choice of Garlic Salt, Cajun Spiced or Truffle Oil
R B (R B

Plus 10% Service Charge

180

150

170
190
190

165

145

150

270

230

180

75



ALL DAY DINING = E'iﬁ%
Available from 11:00am till 12:30am
(R T ] T ]

ASIAN FLAVOURS i H ¥ &

Crispy Golden Spring Rolls
Stutted with Wild Mushrooms and Mixed Vegetables
Hot and Sour Sauce

e

Malaysian Satays
Crilled Skewers of Chicken and Beef with a Spicy Peanut Sauce
SRR AITIBfVEE

Grilled Scallops
With Curry Sago Rice and Coconut Flakes

S I o

Seared Tuna Wrap Japanese Style

Rolled with Crispy Salad, Cherry Tomatoes and Yuzu Dressing
I e s

Thai Style Shrimp Cakes
Pan-Fried Minced Shrimp with Green Mango Salad

A 458t

Lobby Lounge Sampler
Malaysian Chicken and Beef Satays, Golden Spring Rolls,
Deep Fried Mozzarella Cheese and Cocktail Honey Pork Sausages

VIIBfYES R 8, T DA W B A
SOUPS

French Onion Soup
Gratinated with Gruyere Cheese
0 RUR

Traditional Chicken Noodle Soup

Rich Chicken Broth with Fusilli Pasta and Root Vegetables
(AR R

Plus 10% Service Charge

150

160

220

175

180

280

90

90



ALL DAY DINING = E'iﬁ%
Available from 11:00am till 12:30am
(R T ] T ]

CHEESE AND DESSERTS F -4 Bﬁ”lfl[h

Selection of Cheeses $
With Homemade Cherry Jam and Bread

P ey

Rich Chocolate Mousse with Coffee Ice Cream $

AR Jﬁﬁ:@pﬁwﬂ%ﬁ

Lemon Ricotta Cheesecake $
With Balsamic Strawberry Compote

Tt 4 Bt

Fresh Seasonal Fruit $
£

Cake of the Day $

Your choice of a piece of cake from our daily selection
S

Cherries Cheesecake
Pistachio Cake

Chocolate Opera

Hazelnut Chocolate Cake
Dark Chocolate Dome

White Chocolate Dome

Green Tea and Peach Pyramid
Fresh Fruit Tart

Apple Crumble

ICE CREAM E¢k%

Banana Speed Boat $
Vanilla, Strawberry, Chocolate, Mango and

Macadamia lce Cream, Freshly Sliced Banana, Mixed Berries,

Chocolate Sauce and Whipped Cream

SREETE

Fun And Tasty $
Strawberry-Cheesecake Ice Cream and Vanilla Ice Cream,

Home-made cubic Cheesecake,

Accompanied with Fresh Strawberries

4 ZRETY A BEETR

Asian Red Bean Soup with Almond Jelly $
Chilled Red Bean Soup with Vanilla lce Cream,

Almond Jelly and Milk

MR TFETRS

Plus 10% Service Charge

220

90

90

120

80

190

190

120



ALL DAY DINING = E'iﬁ%
Available from 11:00am till 12:30am
(R o - 2T ]

SINGLE ORIGINES SELECTION ’ﬁ <1 % Bl I YE

Blue Tawar (Indonesia), Pico (Colombia) /8
Mare Rouge -  Decaffeinated (Haiti) 78
Blue Mountain (Jamaica) 108
Kopi Luwak (Indonesia) 168

BEVERAGE ﬁﬁfﬁ[ll

Tea, Coffee, Espresso, Decaffeinated Coffee 65

Café Macchiato or Ovaltine

R YR THRPIE RNE e IR eERy e

Chinese Tea 65

Fl 1

Fuding Jasmine Dragon Pearl, Fuding Silver Needle,

Zhejiang Super Long Jin, Yunnan Aged Pu Er,

Dongding Oolong

KA, R G 1A,

W R AR AR, Sy 7,

T IR

Café Latte or Cappuccino /3

F ISR B pyE

Double Espresso 80

SR

Signature Hot Chocolate 90

B

lced Coffee Float 95

7 e

Plus 10% Service Charge




PREMIUM FRENCH TEA SELECTION

MARIAGE FRERES
" Tea: a gift from heaven, a spiritual beverage for humanity”

Mariage Freres tea company was founded in 1854.
Over 150 years of experience have enable Mariage Freres to offer its
sophisticated clientele a range of subtle, refined blends.

French Tea Mariage Freres passion for tea has been governed by an aesthetic
sense of refinement and a quest for perfection. It was back in the seventeenth
century that the ancestors of the Mariage family established the principles
that subsequently developed into a veritable French Art of Tea.

Premium Green Tea "B R

Golden Dragon Mariage Fréres “Golden Dragon” Tea is $ 588
Crafted Green Tea with Grassy, Flowery
Notes Accompanied by Velvety Overtones
of Kose. Its Leaves Unfold Slowly,
Blossoming into a Flamboyant Red Flower.

Golden Temple Mariage Fréres “Golden Temple” Tea is $ 238
Crafted Green Tea which its Large Leaves
Open in Cup Like a Majestic Bouguet
Yielding a Refreshing Ligquor Highlighted by
Smooth, Sugary Accents of Kose.

Black Teas I & Green Teas SA% $ 65
Darjeeling Princeton Fuji Yama
Celyan O.P. Ratnapura Thé Sur le Nil
French Breakfast Tea Casablanca
Earl Grey Imperial Decaffeinated Red Tea [&[F#
Eros The Rouge Bourbon
Marco Polo
ICED TEA $ 65
Marco Polo Thé Sur le Nil
Sultane Thé a L'Opéra
Métis

Plus 10% Service Charge



AFTERNOON TEA ™ T &
Available from 2:30pm till 6:00pm
S

“GOLDEN DRAGON” TEA SET

Afternoon Tea Set with
Mariage Freres “Golden Dragon” Tea
$1,388 (FOR TWO)

Pyt ]

“GOLDEN TEMPLE” TEA SET

Afternoon Tea Set with
Mariage Freres “Golden Temple” Tea
$738 (FOR TWO)

Fyie )

INTERCONTINENTAL AFTERNOON TEA SET
PURET T B

Selection of Sandwiches, Assorted Pastries,

Warm Scones, Devonshire Clotted Cream and Earl Grey Jelly
A Choice of Coffee or Mariage Freres Tea
G, 5105 i, SRR PR e
Fﬁi%pﬁppjiéﬁ‘} 1% Mariage Freres %
$398 (FOR TWO)
it #]

TEA TIME PERFECT CHOICE F =gt ™ T &

Select Your Favourite Pastry From Our Pastries Collection or
Warm Scones with Devonshire Clotted Cream
and Earl Grey Jelly
A Choice of Coffee or Mariage Freres Tea
PR {7 SER0 PSP
Fﬁ?}%PﬁDP3'EF9 b E?? Mariage Freres #
130

Plus 10% Service Charge



SIGNATURE CANAPE SELECTION
R T A

Available from 6:00pm till 12:30am
(R s 7 A 2 e T

Pan-fried Duck Foie Gras with Caramelized Pear

MR = S 2

King Crab, Caviar and Mango Tartlet
FUBSHPE 158

Tagine Spice Roasted Beef Striploin with Stilton Blue Cheese

} I+I —*‘E_‘

Roasted Seabass with Tamago Tofu and Mirin Soya Vinaigrette
SR B T

Green Asparagus and Melon Roll with Olive Tapenade

EREEs

Prosciutto with Bocconcini Mozzarella Cheese

TOAF R e

A Selection of Signature Canapes

FH RN
9?% MHE

NINE DRAGON COCKTAILS Jufad B [

Nine Dragons
Vodka, Cognac, Malt Whisky and Drambuie

Dragontini
Kuei Hau Chen and Jagermeister

Dragon Slayer
Hpnotig, Vodka, Blue Curacao and Cognac

Golden Dragon
Tequila, Grand Marnier, Spicy Syrup, Malibu and Mango

Blushing Dragon
Vodka, Cointreau, Fresh Strawberry, Kaspberry,
Blueberry and Mango

Pearl Dragon
Vodka, Bailey’s Irish Cream, Créme de Cacao and Cream

Royal Dragon
Champagne and Raspberry Juice

Non-Alcoholic Dragon Cocktails
Green Dragon
Medley of Honeydew Melon, Mint Syrup and Ginger Juice

Virgin Dragon
Medley of Guava, Passion Fruit and Peach Juice

Plus 10% Service Charge

(Per Dozen)
$ 380
$ 380
$ 280
$ 180
$ 140
$ 140
$ 280
$ 120
$ 120
$ 120
$ 120
$ 120
$ 120
$ 195
$ 10
$ 10



MARTINIS F,7° A

Soy Tini
3Vodka, Olive Juice and Green Olive

3 Lean Machine Martini
“Low Carbohydrate Cocktails”
3Vodka, splash of Vermouth with Lemon Peel

James Bond
Smirnoft Vodka and Dry Vermouth

Dragon Martini
Absolut Vodka and Home-Made Vanilla Ligueur

Cosmopolitan
Absolut Vodka, Cointreau, Cranberry and Fresh Lemon Juice

Gibson
Gordon’s Gin and Dry Vermouth, Cocktail Onions

Sapphire
Bombay Sapphire Gin and Blue Curacao

Citrus
Absolut Citron, Grand Marnier and Lemon Juice

Classic
Gordon’s Gin and Dry Vermouth, Green Olives

Manhattan
Jack Daniel’s Bourbon and Sweet Vermouth

Metropolis
Absolut Vodka, Strawberry Liqueur and Champagne

Dirtytini
Gordon’s Gin, Dry Vermouth and Green Olive Brine

Lycheetini

Stolichnaya Vodka, Lychee Ligueur, Cointreau and Lychee Juice

Saketini
Junmai Sake, Absolut Vodka and Dry Vermouth

Appletini
Stolichnaya Vodka, Calvados and Pomme Verte

Sexy Martini
Lychee Ligueur, Cinnamon Schnapps and Anisette

Plus 10% Service Charge

155

155

130

130

130

130

130

130

130

130

130

130

130

130

130

130



COCKTAILS E&5' j7

Classic
Frozen Mango Daiquiri
Light Rum with Mango Juice and Lemon Juice

Tequila Sunrise
Tequila with Orange Juice and topped with Grenadine Syrup

Gin Fizz
Dry Gin, Lemon Juice, Egg White and topped with Soda Water

Margarita
Tequila, Cointreau and Fresh Lemon Juice

Strawberry Surprise
Blended Light Rum, Malibu with Pineapple Juice, Cream and

Fresh Strawberries

Bloody Mary
Vodka with Tomato Juice

Mai Tai
Mpyers’s Dark and Light Rum with Tropical Fruit Juices

Singapore Sling
Dry Gin, D.OM.,, Cherry Herring, Cointreau with Pineapple Juice

White Wine Punch
Dry White Wine with Cognac, Cointreau and Tonic Water

Premium Rhum Cocktails

1944 Mai Tai

Pyrat X.O. Reserve with Pyrat Pistrol, Fresh Lime Juice,
Fruit Mixer and Orange Juice

Caribbean Swizzle
Lemon Hart Demerare with Pineapple Kum, Fresh Lime Juice and

Ginger Beer

Tangerine Mojito
Lemon Hart White with Citronge Orange Liqueur, Fresh Lime Juice,
Mojito Syrup and 1angerine

Supreme
Bellini
Moét & Chandon Brut and Peach Juice

Kir Royal
Moét & Chandon Brut and Créme de Cassis

Mimosa
Moét & Chandon Brut and Orange Juice

Plus 10% Service Charge

98

98

98

98

98

98

98

98

98

195

155

155

195

195

195



NON-ALCOHOLIC COCKTAILS ZEFiiEHIEES I

Mixed Energy Drinks

Power Dragon
Guava Juice, Passion Fruit Juice, Peach Juice with Shark’s Energy

Spicy Shark’s
Spicy Syrup and Shark’s Energy

Power Booster
Lemon Juice and Seven Up with Gatorade Lemon

Pommerade
Cranberry Juice and Apple Juice with Gatorade Lemon

Sweat Recharge
Cranberry Juice and Ginger Ale with Pocari Sweat

Shark’s Energy
Yuzu Juice, Pineapple Puree and Honey with Shark’s Energy

Classic

Lime Blush
Blended with Fresh Lime Juice, Grenadine Syrup and Lime Cordial

Fresh Grapefruit Squash
Fresh Grapefruit Juice with Seven Up

Gunner
Ginger Beer with Ginger Ale

Plus 10% Service Charge

85

85

85

85

85

85

85

85

85



JUICES, SOFT DRINKS, 31, 357,

MINERAL WATERS AND BEERS f# fL-f< & i

Freshly Squeezed Fruit Juice

Orange Juice, Grapefruit Juice, Apple Juice, Pineapple Juice
Melon Juice, Watermelon Juice, Carrot Juice, Mango Juice

Chilled Juice
Cranberry Juice, Tomato Juice, V-8

Soft Drinks

Coca Cola, Coke Light, Coke Zero, Coke Light Lemon, Cream Soda,
Sprite Zero, 7-up Light, Pepsi, Pepsi Light, Ginger Ale, Ginger Beer

Premier Mineral Water Selection
Natural

Antipodes 500ml

Wattwiller 500ml

VOSS 375ml, Fiji 500ml

Contrex 500ml

Sparkling
Antipodes 500ml
TY Nant 330ml
VOSS 375ml

Energy Drinks
Shark’s Energy

Beer

Samichlaus Lager (14%) - AUSTRIA

Duvel, Orval Ale Trappist, Leffe (9%) - BELGIUM
Erdinger Dunkel - GERMANY

Erdinger Yeast - GERMANY

Carlsberg - HONG KONG

San Miguel - PHILIPPINES

Sapporo, Kirin, Asahi- JAPAN

Budweiser - U.S.A.

Tsing Tao- CHINA

Singha- THAILAND

Heineken - HOLLAND

Corona- MEXICO

Warsteiner, Warsteiner (Non-Alcoholic) -  GERMANY
Stella Artois - BELGIUM

Kronenbourg 1664 - FRANCE

Guinness Stout - IRELAND

Plus 10% Service Charge

S A A o

L A o

G A A A A A A A A A A A A A A A

80

75

60

90
80
75
75

90
80
75

70

95
95
85
85
70
70
70
70
70
70
70
70
70
70
70
70



WINE BY THE GLASS F* #£ 48 I

Champagne
NV Veuve Clicquot, Yellow Label,

NV

Brut, France

Moét & Chandon, Impérial

Brut, France

White Wine

2007

2008

2008

2008

2007

2007

2007

2007

2007

2007

Unwooded Chardonnay, Kahurangi Estate,
Nelson, New Zealand

Sauvignon Blanc, Kim Crawford,
Marlborough, New Zealand

Citrine Chardonnay, Gemtree Vineyard,
McLaren Vale, South Australia

Semillon Sauvignon Blanc,
McHenry Hohnen,
Margaret River, Western Australia

Chardonnay, Vintner’s Reserve,
Kendall Jackson, Sonoma County, California

Riesling, Eitelsbacher,
Auslese Trocken “S”, Karthauserholfberg,
Mosel-Saar-Ruwer, Germany

Rully Blanc, Les Saint Jacques,
Domaine de Villaine, Chalonnaise, France

Chablis Premier Cru, Les Vaillons,
Domaine Long Depaquit, Albert Bichot,
Burgundy, France

Pinot Blanc, “Barriques”,
Domaine Andre Ostertag, Alsace, France

Muscat Canelli, Eberle, Paso Robles,
South Coast, California (Sweet)

Rose Wine

2008

2003

“Grenache Shiraz” Rose, Nine Vines,
Angove’s, Riverland, South Australia

Grace Vineyard, Select, Rose,
Shanxi, China

Plus 10% Service Charge

Glass
250

215

110

105

95

88

130

180

170

160

90

110

90

80

Bottle
1,150

980

480

460

410

390

580

800

750

700

400

660

400

360



WINE BY THE GLASS fFEE&

Red Wine

2006

2005

2006

2006

2008

2006

2006

2006

2006

2007

2005

2005

Cabernet Sauvignon Reserve, Fox Creek,
McLaren Vale, South Australia

Pinot Noir, Bimaris, Red Hill Estate,
Victoria, Australia

Merlot, Cuvée Alexandre,
Casa Lapostolle, Apalta Vineyard,
Colchagua Valley, Chile

Syrah, Reserva, Vina Chocalan,
Maipo Valley, Chile

Malbec, Pascual Toso,
Mendoza, Argentina

Pinot Noir, Mt. Jefferson, Salem Cristom,
Willamette Valley,
Oregon State, U.S.A.

Cabernet Sauvignon, Robert Mondavi,
Napa Valley, California

Zinfandel, Yulupa, Kenwood Vineyards,
Sonoma and Mendocino Counties,
California

Gevrey-Chambertin, “Vieilles Vignes”,
Domanine Frederic Magpnien,
Cote de Nuits, Burgundy, France

Monthelie, Chateau de Puligny,
Cote de Beaune, Burgundy, France

Les Hauts de Smith,
Pessac- Leognan,
Bordeaux, France

Chateau Lamoliere,
Fronsac, Bordeaux, France

Plus 10% Service Charge

Class
190

88

155

105

83

180

160

90

260

165

170

120

Bottle
850

390

680

470

360

790

710

400

1,150

720

750

540



CHAMPAGNE 7 &

Champagne

1959
Q 1990
1995

2000
Q 1982

Q@ 1995
1996

1998

2000

<

2004

NV

NV

Dom Pérignon, OEnothé que
Dom Pérignon, OEnothéque
Dom Pérignon, OEnothéque
Dom Pérignon

Alain Robert, Le Mesnil, Reserve, Brut, Blanc de Blancs

Krug, Clos d’Ambonnay
Krug, Clos du Mesnil

Veuve Clicquot, La Grande Dame
Louis Roederer, Cristal, Brut

Taittinger Comtes de Champagne, Rosé Brut

Krug, Rosé

Krug, Grande Cuvée

WHITE WINE [ I{f1

France

ler Cru Classé

Q 199

Chateau Haut-Brion, Pessac-Leognan, Bordeaux

Grand Cru Classé

2003

Domaine de Chevalier, Pessac-Leognan, Bordeaux

ler Grand Cru Classé

1995
2001

Chateau d'Yquem, Sauternes, Bordeaux
Chateau d'Yquem, Sauternes, Bordeaux

Z2eme Cru Classé

1998

Chateau Filhot, Sauternes, Bordeaux

ler Cru Classé

1989

2004

1995

2006

2006

Chateau Climens, Barsac, Bordeaux
Meursault, Premier Cru, Les Perriéres,
Domaine Ballot Millot, Cote de Beaune, Burgundy

Chassagne-Montrachet, Premier Cru,
Morgeot, Domaine Leroy, Cote de Beaune, Burgundy

Montrachet, Grand Cru,
Domaine Pierre Andre, Cote de Beaune, Burgundy

Corton-Charlemagne, Grand Cru, Le Charlemagne
Domaine de La Vougeraie, Cote de Beaune, Burgundy

Q Sommelier’'s Recommendation

Plus 10% Service Charge

L A A

Bottle
28,800

6,500
5,980
2,500

7,150

46,500
17,480

3,250

9,650

4,020

7,050

2,880

15,280

3,270

11,370
22,000

1,640

4,600

2,980

4,190

15,200

5,650



WHITE WINE FIjfi

New Zealand
2006  Chardonnay, Kumeu River,
Kumeu

Australia
2006  Chardonnay, Maverick,
Trial Hill, Eden Valley, Barossa, South Australia
2008  Riesling, Grosset, Polish Hill,
Clare Valley, South Australia

[taly
2005/06 I.G.T. Were Dreams, Jermann,
Collio, Friuli Venezia Giulia

Germany
2005 Cuvee Victor, Schlossgut Diel,
Nahe

United States of America
2006  Chardonnay, Far Niente,
Napa Valley, California
2006  La Proportion Dorée, Morlet Family Vineyards,
Sonoma, California
2005/06  Chardonnay, Grgich Hills,
Napa Valley, California
2006/07  Chardonnay, Chateau Montelena,
Napa Valley, California

Loire
2005 Pouilly- Fume, Silex, Dider Dagueneau
2005 Pouilly- Fume, Pur Sang, Dider Dagueneau

RED WINE 5 i)

France
2eme Cru Classé
1996  Chateau Cos d’Estournel, Saint-Estephe, Bordeaux

2004 Chateau Montrose, Saint-Estephe, Bordeaux

ler Cru Classé
1999 Chateau Lafite Rothschild, Pauillac, Bordeaux

1982  Chateau Latour, Pauillac, Bordeaux
2004 Chateau Latour, Pauillac, Bordeaux

1997 Chateau Mouton-Rothschild, Pauillac, Bordeaux
2005 Le Petit Mouton, Pauillac, Bordeaux

Z2eme Cru Classé
1986 Chateau Pichon-Longuveille-Comtesse de Lalande,
Pauillac, Bordeaux

Q Sommelier’s Recommendation

Plus 10% Service Charge

Bottle
830

890

860

1,430

1,300

1,980

1,650

1,280

1,130

3,980
3,640

5,640

2,850

18,250

68,800
14,500

13,500
6,350

11,180



RED WINE 5 i)

France

5eme Cru Classé
1995  Chateau Lynch-Bages, Pauillac, Bordeaux
2004 Chateau Lynch-Bages, Pauillac, Bordeaux

@1 2001  Chateau d” Armailhac, Pauillac, Bordeaux

Z2eme Cru Classé
1986 Chateau Gruaud Larose, Saint-Julien, Bordeaux

1997 Chateau Leoville Las Cases, Saint-Julien, Bordeaux

4eme Cru Classé
1989 Chateau Talbot, Saint-Julien, Bordeaux

ler Cru Classé
1998  Chateau Margaux, Margaux, Bordeaux
2000  Chateau Margaux, Margaux, Bordeaux

2eme Cru Classé
1996 Chateau Lascombes, Margaux, Bordeaux

2003 Chateau Rauzan-Segla, Margaux, Bordeaux

3eme Cru Classé
1990 Chateau Palmer, Margaux, Bordeaux
2001 Chateau Palmer, Margaux, Bordeaux

ler Cru Classé
Q 1990 Chateau Haut-Brion, Pessac-Leognan, Bordeaux

Grand Cru Classé
1994 Chateau La Mission Haut-Brion, Pessac-Leognan,
Bordeaux

ler Grand Cru Classé (A)
1995 Chateau Cheval Blanc, Saint-Emilion, Bordeaux

ler Grand Cru Classé (B)
1995 Chateau Angelus, Saint-Emilion, Bordeaux

1999 Chateau Pavie, Saint-Emilion, Bordeaux

1997 Chateau La Conseillante, Pomerol, Bordeaux

@ Sommelier’'s Recommendation

Plus 10% Service Charge

o

Bottle

6,150
3,150

2,200

9,350

6,320

6,480

13,800
42,580

2,450

2,650

8,500
5,550

29,800

6,180

18,000

5,980
5,950

4,150



RED WINE 5 i)

France
2004
Q) 2004
2004
Q) 2005
2001
ltaly
2004
Q) 2005
2004/05
2003
2006
2003
Qj 2003

Musigny, Grand Cru, “Vieilles Vignes”,
Domaine Comte Georges de Vogue,
Cote de Nuits, Burgundy

Grands-Echezeaux, Grand Cru,
Domaine de la Romanee-Conti,
Cote de Nuits, Burgundy

Echezeaux, Grand Cru,
Domaine de la Romanee-Conti,
Cote de Nuits, Burgundy

Clos de la Roche, Grand Cru,

Domaine Armand Rousseau, Cote de Nuits, Burgundy

Vougeot, Premier Cru, Les Cras,

Domaine de la Vougeraie, Cote de Beaune, Burgundy

Gaja, Langhe Sperss,

Piemonte

I.G.T. Masseto, Tenuta dell’'Ornellaia,
Bolgheri, Toscana

I.G.T. Luce della Vite,
Montalcino, Toscana

I.G.T. Sassicaia, Tenuta San Guido,
Bolgheri, Toscana

I.G.T. Galatrona, Fattoria Petrolo,
Toscana

Brunello di Montalcino, Castelgiocondo,
Marchesi de Frescobaldi,
Tuscany

Venegazzu, Capo di Stato, Loredan Gasparini,
Veneto

New Zealand

Q 2005

2004

Pinot Noir, Mt. Difficulty, Central Otago

Cabernet Merlot, Coleraine,
Te Mata Estate, Hawkes Bay

Q Sommelier’s Recommendation

Plus 10% Service Charge

Bottle
16,800

11,800

7,800

4,200

3,150

7,800

9,800

2,910

4,200

3,400

1,440

1,020

1,320

1,290
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Australia
1999  Grand Merlot, James Irvine,
Eden Valley, South Australia
() 2004  Shiraz, Oracle, Kilikanoon,
Clare Valley, South Australia
2001 Syrah, Rosemount Estate, Balmoral,
McLaren Vale, South Australia
2004/05  Cabernet Sauvignon, Moss Wood,
Margaret River, Western Australia
2002 Pinot Noir, Mount Mary,

Yarra Valley, Victoria

United States of America

2002

Y 199

{

2004

2001

&

2004

&

2001

2003

2005

2004

2006

2006

Cabernet Sauvignon, Screaming Eagle,
Napa Valley, California

Harlan Estate,
Oakville, Napa Valley, California

Opus One,
Robert Mondavi / Baron Philippe de Rothschild,
Napa Valley, California

Cabernet Sauvignon, Far Niente,
Napa Valley, California

Cabernet Sauvignon, Private Reserve,
Robert Mondavi,
Napa Valley, California

Cabernet Sauvignon, Chateau Montelena Estate,
Napa Valley, California

Chimney Rock “Elevage”,
Stags Leap District, Napa Valley, California

Merlot, Duckhorn Vineyards,
Napa Valley, California

Merlot, Shafer Vineyards,
Napa Valley, California

Pinot Noir “Coteaux Nobles”,
Morlet Family Vineyards, Sonoma Coast

Pinot Noir de Lancellotti Vineyard, Bergstrom,

Chehalem Mountains, Willamette Valley, Oregon State

Q Sommelier’s Recommendation

Plus 10% Service Charge

Bottle
2,550

2,260

1,810

2,450

2,980

49,800

23,800

8,480

5,680

4,170

3,500

2,510

1,720

1,100

1,950

1,640



MALT WHISKY AND JAPANESE WHISKY
FHBA R RS R

Malt Whisky

Highland Single Malt

The Singleton of Glen Ord 35 Years $ 1,200
The Singleton of Glen Ord 18 Years $ 285
The Singleton of Glen Ord 12 Years $ 175
Glenmorangie Sherry Wood Finish $ 170
Glenmorangie Port Wood Finish $ 170
Balblair 16 Years $ 140
Glenmorangie $ 120
Old Rhosdhu 5 Years $ 110
Midland Single Malt

Glenturret 10 Years $ 150
Aberfeldy 12 Years $ 130
Speyside Single Malt

Benromach 21VYears $ 330
The Macallan 18 Years $ 220
Aberlour a Bunadh $ 220
Benromach 18 Years $ 190
Dailuaine 16 Years $ 190
The Balvenie Doublewood 12 Years $ 150
Benriach 10 Years $ 150
The Glenlivet 12 years $ 103
The Macallan 12 Years $ 103
Glenfiddich Special Reserve 12 Years $ 103
Vintage Speyside Single Malt

Glen Keith 1967 $ 380
Dallas Dhu 1982 $ 330
Aultmore 1989 $ 170
Island Skye Single Malt

Talisker 10 Years $ 190
Island Orkney Single Malt

Highland Park 12 Years $ 160
Lowland Single Malt

Rosebank 12 Years $ 205
Glenkinchie 10 Years $ 150
Auchentoshan 10 Years $ 140
Isle Single Malt

Laphroaigh 10 Years $ 10
Japanese Whisky

Suntory “Hibiki”, 17 Years $ 170
Suntory Royal 12 Years $ 120

Plus 10% Service Charge



SCOTCH, BOURBON, CANADIAN WHISKY,
APERITIF, DIGESTIF, GIN AND VODKA

R%TF?F%“T@:' B, X B R s A R
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Scotch Whisky

Johnnie Walker Blue Label $ 325
Johnnie Walker Premier $ 300
Royal Salute 21Years $ 270
Ballantine’s 17 Years $ 220
Johnnie Walker Gold Label 18 Years $ 155
Johnnie Walker Black Label 12 Years $ 103
Chivas Regal 12 Years $ 103
Johnnie Walker Red Label $ 95
Ballantine’s $ 95
J&B $ 95
Dewar’s White Label $ 95
Bourbon Whiskey

Booker’s 7 Years $ 250
Elijah Craig Single Barrel 18 Years $ 195
Maker’s Mark $ 185
Baker’s 7 Years $ 180
Jack Daniel’s Single Barrel $ 180
Knob Creek 9 Years $ 125
Jack Daniel’s $ 103
Jim Beam, Wild Turkey, Southern Comfort $ 95
Canadian Whisky

Crown Royal $ 103
Canadian Club $ 95
Aperitif

Campari, Dubonnet, Pernod, Vermouth, Noilly Prat $ 95
Digestif

Fernet Branca, Underberg $ 95
Gin

Tanqueray No. TEN $ 155
Gordon’s, Beefeater, Tanqueray, Bombay Sapphire $ 95
Vodka

Beluga Gold Vodka $ 580
U'Luvka $ 225
Ciroc, Stolichnaya Elit, Imperia $ 185
Shanghai White, Grey Goose, Absolut Level, Chopin, Pravda, $ 155
3 Vodka, Belvedere, Ketel One, Stolichnaya Gold, Zubrowka $ 15
Vincent Van Gogh, Vincent Van Gogh Chocolate $ 115
Blavod Black, Stolichnaya, Smirnoff, Skyy, Wyborowa $ 95
Absolut, Absolut Citron, Absolut Mandarin, Absolut Vanilla $ 95

Plus 10% Service Charge



RUM, LIQUEUR AND PORT

BRI, B R
Rum

Light Rum

Lemon Hart- JAMAICA
Bacardi Light -  CUBA
Cochaca Pitu- BRAZIL
Potter’'s White - U.S.A

Gold Rum

Lemon Hart Demerarar- JAMAICA
Bundaberg 37%- AUSTRALIA
Bacardi ORO - CUBA

Spiced Rum
Whaler’'s-  CUBA
Captain Morgan - JAMAICA

Dark Rum

Bacardi 8 Years - CUBA

Myer’s - JAMAICA

Lamb’s, Navy - BARBADOS

Captain Morgan, Black Label - JAMAICA

Flavoured Rum

Whaler’s Vanille -  U.S.A

Whaler’s Big Island Banana - U.S.A
Whaler’s Pineapple Paradise - U.S.A

Overproof
Lemon Hart Demerara 151 Proof - JAMAICA
Cachaca 51- BRAZIL

Premium Rum

Ron Zacapa Centenario X.O.- GUATEMALA

Ron Zacapa Centenario 23 Years - GUETEMALA

Santa Teresa 1796 - VENEZUELA

Angostura 1824 Limited Reserve 12 Years - TRINIDAD & TOBAGO
10 Cane - TRINIDAD & TOBAGO

Pyrat X. O. Reserve -  ANGUILLA

Havana Club 7 Years - CUBA

Pyrat Pistrol - ANGUILLA

Liqueur
Drambuie, Amaretto, Cointreau, Grand Marnier, Frangelico

Sambuca, Black Sambuca, Kahlua, Bailey’s Irish Cream
Godiva Caramel

Port
Croft 1977

Dow’s 1985
Taylor’s Late Bottled

Plus 10% Service Charge
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155
95
95
95

155
15
95

95
95

15
95
95
95

95
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185
95

315
250
250
250

215

185

155

155

95
95
125

520
380
95



SHERRY, TEQUILA, EAU DE VIE, LIQUEUR

COFFEE, COGNAC, ARMAGNAC AND SAKE
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Sherry

Tio Pepe, Dry Sack, Bristol Cream
Tequila

Patron Anejo

Patron Reposado

Patron Silver

1800 Reserva Antigua Anejo
Jose Cuervo Especial Gold

Eau De Vie

Kirsch, Williams, Framboise, Mirabelle

Liqueur Coffee

Irish Coffee, Bailey’s Coffee, Café Royale, Amaretto Coffee

Cognac

Hennessy Richard

Remy Martin Louis XIII

1969 Pionneau, Camus Rarissimes Range
Delamain DAUM

Camus Jubilee Elegance

1971 President’s Reserve, Camus Rarissimes Range
Hennessy Paradis Extra

Camus, Lie de Re X.O.

Remy Martin X.O. Speciale, Hennessy X.O.
Martell Cordon Bleu, Hennessy Private Reserve
Remy Martin V.S.O.P.

Armagnac

Comte de Lafitte 1962
Larressingle 1986
Comte de Lafitte, Extra Vieil

The Sake Selection

() Tatsuriki Daiginjo YK40-50 “Cold”
“HE” A P5TEYK40-50
Tsukinoi Daiginjo “Cold”
V2 N GTE
Kanoizumi Junmaidaiginjo - Tadakamosu “Cold”
{7V B -
atsuniki Special Junmai Kimoto Yamdanishiki

“Cold” / “Hot” “&&]1” FWllaeg = e E [éﬁ}
Q Sommelier’s Recommendation

Plus 10% Service Charge
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175
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95
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$ 105

3,990
3,560
1,800
1,550
1,200
780
750
290
265
235
105
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520
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Glass Bottle
(90ml) (720 m

200 $ 1,580
145 $ 1,150
140 $ 1,080

ns $ 880



