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French Brasserie
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Graham’s 10 Years Old Tawny Port (200m))

HA®E LS
Hibiki Harmony
Yamazaki 12 Years
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Balvenie DoubleWood 12 Years
Macallan 12 Years, Sherry Oak
Ardbeg 10 Years

Lagavulin 16 Years

Talisker 18 Years

Macallan 18 Years, Sherry Oak
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Martell Cordon Bleu
Hennessy X.0.
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Zonin Prosecco Brut NV, Italy
Lanson Black Label Brut NV, Champagne

Ronan by Clinet Blanc, Bordeaux

Riesling, Schloss Vollrads Kabinett, Rheingau
Chablis, Le Domaine d’Henri Saint Pierre, Bourgogne
Sancerre, Domaine Laporte, Loire

Moulin d’lssan, Bordeaux

Pinot Noir Louis Jadot, Bourgogne

Crozes-Hermitage Ogier Tradition Les Paillanches, Rhdne Valley
Cote de Nuits, Maison Marchand & Tawse, Bourgogne

Boulevardier

Dark N Stormy
Negroni

Saketini

Champagne Cocktail

Evian (330ml)
Perrier (330ml)
Evian (750ml)
Saint-Géron (750ml)

Suntory The Premium Malt’s Gold, Japan (380ml)
Suntory The Premium Malt’s Black, Japan (380ml)
Suntory The Premium Malt’s Gold, Japan (700ml)
Suntory The Premium Malt’s Black, Japan (700ml)
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