DIGESTIF
BLENDED SCOTCH
Johnnie Walker Black Label 10

Johnnie Walker Green Label 12
Johnnie Walker Blue Label 46

SINGLE MALT SCOTCH

Speyside

Singleton 12 12
Mortlach 12 16
Islay

Caol Ila 12 14
Lagavulin 16 29
Laphroaig 10 13
Bowmore 12 13
Isle of Skye

Talisker 10 12
Highlands

Oban 14 17

JAPANESE WHISKEY
Toki 12
Hibiki Harmony 28

AMERICAN WHISKEY

Woodford Reserve bourbon 11
Michter’s bourbon 15
Woodford Reserve rye 13
Michter’s rye 16
RUM

Angostura 7 11
Zacapa 23 15
Zacapa XO 29
Diplomatico Reserva Exclusiva 15
AGAVE

Herradura Reposado 13
Don Julio Reposado 15
Don Julio Anejo 17
el Maguey Vida Mezcal 12
Nuestra Soledad Mezcal 15

BRANDY/EAU-DE-VIE

Courvoisier VSOP 13
Courvoisier VS 11
Grappa Nonino Moscato 9
Grappa Nonino Chardonnay 9
Boulard Calvados Pays d’Auge 9
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COCKTAILS

Smoked Orange Negroni
Tanqueray dry gin, Campari,
Belsazar vermouth & smoked orange

Rum 0ld Fashioned
Diplomatico Reserva Exclusiva,
muscovado & black walnut

Manhattan N°381
Bulleit bourbon, Grand Marnier,
Belsazar vermouth, subzero

Margarita
Don Julio Blanco tequila,
Cointreau, lime & salt

Mon Amour

Tanqueray 10 gin, St. Germain,
lemon, Fever Tree rhubarb &
raspberry tonic

Lychee Paloma
Don Julio Blanco tequila,
lime & Fever Tree grapefruit soda

Leaf Me Alone
Basil, Gin Mare, Italicus,
Cocchi Americano, lime

Sour of Choice

Amaretto (available non-alcoholic)
Whiskey

Pisco

Spritz of Choice

Aperol

Limoncello

Elderflower

Campari (available non-alcoholic),

No Money Mo Honey
Tanqueray 10 gin, Angostura 7,
Hot honey, mint & lemon

Penicillin
Johnnie Walker Black Label,
Laphroaig 10, ginger, honey & lemon

Pornstar Martini
Ketel One vodka, passionfruit,
vanilla (available non-alcoholic)

Espresso Martini

Ketel One vodka, Borghettti,
espresso, muscovado
(available non-alcoholic)
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APPETIZERS
Oyster from Yerseke nr.4 p.p.

Chicken and waffle, caviar, maple syrup,
hot sauce

Charcuterie

Bread with Lemon butter

Blini, créme fraiche, fish eqggs
Mussels, scotch bonnet, kaffir, fennel

Chicken liver parfait, brioche,
apricot mustard

Oeuf mayonnaise, anchovies

Bone marrow, langoustine, trout eggs

WINES BY THE GLASS

SPARKLING

Crémant, 1816 Brut Methode Traditionelle
11/55

Famille Lieubeau - Loire FR

Champagne ‘Totem’ Brut
Xavier Leconte - Champagne FR

WHITE
Chardonnay reserve 2023
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15/95

La COote - Pays D’oc FR 8/42

Verdicchio Il Filleto 2023

Sabbionare - Le Marche IT 9/49

Viognier ‘Petit Mazuret’ 2024

Vignoble Demazet - Rhone FR 8/42

ROSE
Rosé ‘Petit Mazuret’ 2024

Vignoble Demazet - Rhéne FR 7/39

ORANGE
Blancjat Ribolla Gialla 2021

IGT Venezia Giullia - Friulil IT 9/49

RED
Esino Rosso ‘Ribotta’ 2022

Sabbionare - Le Marche IT 9/49

Costieres de Nimes 2021

Chateau de Montfrin - Rhdéne FR 9/47
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