
We’ve poured heart, soul and some of the 
finest spirits into our new cocktail menu. 

A world of flavours awaits within every glass.
Much like a cocktail, finding the right balance on our 

menu was pivotal and every sip you relish is a reflection 
of the unique approach and singular set 

of techniques the team has applied.

Blending the grandeur of Italy with the delicate nuances 
of Japan’s Flavours, it’s a symphony we know you’ll love.



VEUVE CLIQUOT
VEUVE CLIQUOT ROSÉ 
CA’ DEL BOSCO CUVEE PRESTIGE

CHAMPAGNE & SPARKLING

24
28
17

120ml

BOURGOGNE BLANC, Domaine Heitz Lochardet
ETNA BIANCO, Tornatore
POUILLY FUME, Domaine des Poete
CHÂTEAU SAINT ANTON

WHITE WINE

15
17
20
20

150ml

ETNA ROSSO, Tornatore
CHÂTEAU CARTIER, St Emilion Grand Cru
SAVIGNY LES BEAUNES “LES PLANCHOTS”,
Decelle & Fills

 RED WINE

15
17
25

150ml

BUBBLES & WINES 
BY THE GLASS

MINUTY ROSÉ & OR 

ROSÉ WINE

14

150ml



CAMPO DI FIORI

Grey Goose, Mandarin, Zallotti Blossom cordial, 
splash of soda

20

Belvedere, Midori, Zallotti Cordial, Passion fruit 
essence, Jasmine Muyu

I’M THE ONE!

20

Bacardi Carta Blanca, Apple Cordial, Passion fruit tonic 
essence, Zacapa 23YO layered  

SPIN ME ROUND!

20

Patron Silver, Bacardi Carta Cuatro, Agave, Passion 
fruit & Pineapple, Tonka, Coconut

AQUA DI LATTE

20

Strawberry infused Aperol & Campari, Bombay 
Sapphire, Umeshu, Sparkling Chinotto

A-PEEL-ING

20

Barrel aged Negroni, St. Germain, Sour cherry cordial, 
splash Veuve Clicquot

COME BACK TO ME!

20

Bombay Sapphire, Mango, White cacao liqueur, 
lime cordial

CHOOSE ME!

20

Grey Goose, Limoncello, Vanilla & Passion fruit 
reduction, Lemon oleo saccharum

KISS ME!

20

SIGNATURE COCKTAILS



CICCI

Pineapple juice, Cucumber, fresh lemon juice,
Lemongrass

15

Orange juice, Mint, Raspberries, Almond

PUPO

15

VIRGIN COCKTAILS

CORONA
12

CARLSBERG
12

BEERS 330ml



Cles des Ducs VSOP
Hennessy VS 
Hennessy XO
Hennessy Paradise
Louis XIII

ARMAGNAC & COGNAC

15
15
30
190
500

40ml

Maker’s Mark 
Single Barrel 
Woodford Reserve

AMERICAN WHISKEY

15
40
25

Chivas Regal 12 YO
Chivas Regal 18 YO
Dewar’s 12 YO
Royal Salute 21 YO
Johnnie Walker Black
Johnnie Walker Blue

BLENDED WHISKY

15
25
15
55
15
75

Glenmorangie 10 YO
Glenfiddich 12 YO
Macallan 12 YO
Laphroaig 10 YO
Lagavulin 16 YO
Talisker 10 YO

SINGLE MALT WHISKY

15
20
20
15
20
20

Amaro del Capo
Limoncello 
Fernet Branca
Grappa Sassicaia 
Montenegro

 APERITIVE & DIGESTIVES

15
12
15
24
15



Bombay Sapphire 
Bombay Sunset
Star of Bombay
Gin Mare
Hendrick’s
Monkey 47
Tanqueray 10

GIN

15
15
16
20
15
20
20

40ml

Patron Silver
Patron Reposado
Patron Anejo
Patron Platinum
Clase Azul Reposado
Volcan Blanco
Volcan Cristalino
Don Julio 1942
Gran Patron Piedra

TEQUILA

15
20
30
50
40
15
20
45
40

Bacardi Carta Blanca
Bacardi 4 YO
Bacardi 8 YO
Bacardi 10 YO
Cachaca Leblon
Ron Zacapa 23 YO
Ron Zacapa XO
Santa Teresa

RUM

15
16
18
20
15
25
45
25

Grey Goose 
Belvedere
Beluga Gold
Elit by Stolichnaya

VODKA

15
15
45
20



OYSTER TARBOURECH
Tarbouriech oysters No.2, scallion red 
vinegar sauce

TUNA TARTARE
Bluefin tuna, potato mousse, daikon

SEA BASS TARTARE
Seabass, Avocado, Lime and Citrus Zest

FISH TACOS
Avocado, yuzu kosho mayo

SPICY TUNA CEVICHE
Tuna in garlic ponzu, sesame oil, chili

SEA BASS CEVICHE
Seabass,Aji Limo, lime, cancha

MAKI SELECTION (12 pieces)

NIGIRI SELECTION (6 pieces)

RAW

9

24

24

16

20

18

50

30

BAR BITES

GUACAMOLE
Classic Guacamole, platano chips

BEEF TACOS
Angus beef, sweet soy sauce

SPICY GALBI RIBS BAOS
Home-made baos, 24h slow cooked
Wagyū short ribs, sweet chili soy sauce

CRISPY CALAMARI
Calamari, spicy mayo

CHICKEN SKEWERS
Boneless chicken wings, spring onion, 
Teriyaki sauce, Aji Amarillo

FISH CROQUETS
Spicy Sea bass croquettes with
Amarillo mayo

SALMON GYOZA
Salmon, bockchoy, yuzo Karachimiso

CHICKEN POPCORN
Crispy chicken, Korean spicy sauce

EDAMAME
Steamed Japanese beans with maldon salt

APPETISERS

16

26

24

23

16

18

16

16

8


