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Wine by the Glass
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Rosé Sparkling Wine (150ml) 7
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White Wine / av 1>
2022 Bourgogne Aligoté / Domaine Schmitt 850
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7IVR 0 TNIT—=a¥p [ &iE 7 ) T7100%
2022 Riesling / Thorle 850
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2022 Rocking Horse Cape White / Thorne & Daughters 1200
6 oyx>7 KRR+ —=T K74/ V=2 F—F—X /1320
m77Vha /87y —7MN / BfE: L—Y > 233%+> v I F £220%
+ 323> TIT223%+>2aF > T I7218%+ 7L Ly 6%
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2023 Hell Rose / Delinquente 800
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Orange Wine / #1>v7 1>

2021 Leguas / Dominio de Punctum 800
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2022 Cotes Catalanes 1.G.P. JASSE / Domaine Gauby 1200
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2023 Pinot Noir Rogue Valley / Gianni Tessari 800
Al YR bhES s JT— N V= FyH—1 /880

AZNT7 /T xbMN /mE /T =L 100%

2012 D.O. Penedes Crianza / Finca VilaDelloPs 950
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2017 Berry Bros. & Rudd Margaux / Chateau Angludet 1200
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Glass Calafe
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Taste: Fruity, Light in flavor, Clean finish
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Taste: Rich rice flavor, Has fullness,Mellow
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Taste: Dry, Has fullness, Clean finish
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Taste: Rich rice flavor, Clean finish, Dry
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Taste: Fruity, Clear, Light in flavor
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Taste: Refined, Fruity, Clear, Floral
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Taste: Floral , Has fullness , Fruity , Tropical fruits
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Taste: Refined , Clear, Musk-melon
"/f')E‘YE mmg " 850 1350
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Taste: Stimulating, Has fullness, Refined, Fruity
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Taste: Dry, Clean finish, Robust
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Taste: Crisp, Clear, Clean finish
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Taste: Rich rice flavor, Has fullness, Stimulating, Cloudy
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800

Rosé Sparkling Wine (150ml)
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Japanese Gin & Tonic
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Green Tea < Shouchu
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Plum x Vermouth 1990
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Mandarin Orange < Sherry
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Ginger Sparkling Mocktail
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Chardonnay x Jasmine tea
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Berries x Green Tea Mocktail 090
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Merlot < Earl Grey tea o
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