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

HA @A B
Hibiki Harmony
Yamazaki 12 Years

R LR
Balvenie DoubleWood 12 Years
Macallan 12 Years, Sherry Oak
Ardbeg 10 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 120 600
Lanson Black Label Brut NV, Champagne 190 950
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Chardonnay, Ubertas Small Batch, Barossa

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

AL i %

Moulin d'lIssan, Bordeaux

Pinot Noir Louis Jadot, Bourgogne
Domaine de Cristia, Chateauneuf-du-Pape, Cotes du Rhone
Cote de Nuits, Maison Marchand & Tawse, Bourgogne

% 2

Old Fashioned
Manhattan

Negroni

Mojito

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

A

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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