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Appetizer

LIES

International Roll...
L2 —Fvaribae—i

California Roll «v® 95 Corn Pachi Roll 85
Snow Crab, Avocado, Cucumber, Tobiko Prawn Tempura, Avocado, Cucumber, Crispy Corn
A 7NV =Fa—) a—r)\a—)b
EVAE SN UN WED KRS, 7 9 KRS Y RE—a—
(13 b 2
Edamame Salty or Spicy 35
kv /| A4 o —kbu Dragon Roll «v@ 95 Soft Shell Crab Roll 95
Grilled Eel, Avocado, Cucumber, Salmon Roe Sisho Leaves, Avocado, Yamagobo, Cucumber
i S5 T, g VVALZ Y%A A i)Y
“Miso Soup” 55 t ; j:. a,‘ ;;\ o PO LZINTIES
g}%‘ﬁ. N THRAF, N L
Tempura Shrimp Roll ©u® 70 Salmon Avocado Roll ©v® 65
“Shishito Pepper 5’ 55 Shrimp, Daikon, Itogaki Salmon, Avocado, Sesame Seed
BB R ARbIeu—)l F—TITHAFa-
Salmon Skin Roll «v 60 Vegetable Roll ©vw 60
Crispy skin, Yamagobo, Cucumber and Avocado Romaine Lettuce, Vegetables, Sesame seeds
St arter D S E ) AT RT =L
Spicy Salmon Roll @ 75 Avocado Roll e@w 33
Cucumber, Spicy mayonnaise, Tobiko Avo‘cado, Sesame seeds
) AN =P —Fra—)l 7R Fa—v
Spicy Tuna Roll «v e 80 Cucumber Roll ©v@m 55
. " Bluefin Tuna, Spicy mayonnaise, Ichimi Cucumber, Sesame seeds
Yukke" Tuna & avocado tartare L) 95 Cucumber, Tobiko holEkx
v7al7RARD 29T ANRL =y Fa—k
A, —RBFF. AE PR BRI
"Dashimaki" Rolled omelet G0 ® 40
LN ELA RS Dessert
Assortment of Tempura Fried vegetables and shrimps (GL) (E) 85 # ‘%
BineXR3GHEb¢ ™
Chocolate Fondant with Black Sesame Ice Cream (¥ (&)™ (GL) 45
Shrimp Tempura (5 Pieces) @ ® 98 T2 rvaaTERFRT AR
BERIO e .
¥ Gonpachi Original Pudding ~saikyomiso flavor~ ¢® ® 45
WENT ) > mworeor
“Spicy Tuna on Crispy Rice” Ponzu sauce 6v® 90
R S o = i i with Vanilla Ice Cream (v) () ¥) 45
ASES—F FVAL—FA A Pumpkin Zenzai wit
7 7 MEB AT
”,Karaa%e"eFried chicken (G2 (£(©) 72 “Mochi Ice Cream” Ask your waiter for daily flavours 45
BOREHY W74 2
“Chocolate Brownie” with Salted Caramel Ice Cream 45
Fadl—b+TF7392—LFxTANT AR
“Yuzu Cheesecake” with Strawberry Sorbet 45

W F =2 —F DT ¥ —~ vy b

Gluten-(GL) Dairy-(D) Vegetarian-(V) Nuts-(N) Garlic-(G) Egg-(E) Gluten-(GL) Dairy-(D) Vegetarian-(V) Nuts-(N) Garlic-(G) Egg-(E)
*Please ask your waiter to assist you with Allergies *p| K . . ith Allerai
All prices are inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT ease ask your waiter to assist you with Allergies

All prices are inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT




Sushi & Sashimi
%39 o] L

Add Caviar 32
Fr LT 1772

Nigiri Sushi

(C¥9
“Akami’ Tuna 72 “Ama-Ebi” Sweet Shrimp 72
# &g Py
ﬁ? h$_r{3r0 R 90 ;;ELotate” Scallops 55
“O-Toro” Fatty Tuna Belly 125
# Xiw “Wagyu” Beef 90
i '
“Salmon” 60

ey “Hamachi” Yellowtail 65
“Uni” Sea Urchin 180 Eb
2t

: [13 M 29 S C b

“Unagi” Eel 65 X%jujg igant srowte 03
Slk¥
“Hamachi” Spicy Yellowtail Gunkan 65 Il(a;ra Salmon Roe Gunkan 65
AN =13 E BAE ‘
Sashimi

| &y

“Akami” Tuna 82 “Ama-Ebi” Sweet Shrimp 85
o K% B

%Ch‘l;’-z(‘)’ro Tuna Belly 1 10 ;;I_Eotate” Scallops 65

A

“O-Toro” Fatty Tuna Belly 140

# kba “Wagyu” Beef 105
: e

“Salmon” 60

et o “Hamachi” Yellowtail 65
“Uni” Sea Urchin 210 BEs

53R

3 (13 . bl S C b

“Unagi” Eel 65 ;éu}g 1Ea Bnon 75

k¥

“Hamachi’ Spicy Yellowtail Gunkan 65 bﬂgl:ora Salmon Roe Gunkan 75

Chef Recommendations
Gonpachi Heaven Sashimi (21pcs) ©v Assortment of Nigiri (14pcs) ©v
P} 7 R D Y ICEY TRREY YbY
350 300

Platinum Assortment (30pcs) ©v
Nigiri, Sashimi & Rolls

P 9 A D10 U Re Lol
585

All Chef recommendation are changing daily based on the availability we find on the fish market

Gluten-(GL) Dairy-(D) Vegetarian-(V) Nuts-(N) Garlic-(G) Egg-(E)

*Please ask your waiter to assist you with Allergies
All prices are inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT

“POpCOI‘ n Shrimp” Siriracha mayonnaise, chives (6L (E)(G)
b Ay e LoV R) Ny 4

“Yellowtail Jalapefios™ Onion ponzu sauce ()
AxXa—5 )V NIFNZ3

“Tuna Tataki” Truffle ponzu sauce (G
R4 1)) -2 W IR i 7 (3

“Wagyu Tataki” Crisy garlic, negi, ginger and truffle ponzu sauce
WFotl-& FY L TRURE

“Scallop with Foie Gras Miso” Miso glaze, sun-dried red chilli
BLDT T T WM — A

“Tuna & Salmon Tartare” Wasabi soy, avocado pure and black tobiko
7Yy — DRIV R)V

Add Caviar
Fy 7 &8

Salad
3

" Gonpachi Crab & Kale Caesar Salad" Signature caesar salad with snow crab Cs
Ber—Nos—y¥—453%

"Kinoko Salad" Mushroom salad with sesame dressing (/(G2(®)
EOTONMKFLY S VTS5 H

"Seaweed Salad" white sesame seeds V(%

iy 7 %

" Splcy Sashimi Salad" Spicy Ponzu Dressing, Cucumber Sunumono
I LTS H AT — KRR Ly oo 5

Gluten-(GL) Dairy-(D) Vegetarian-(V) Nuts-(N) Garlic-(G) Egg-(E)

*Please ask your waiter to assist you with Allergies
All prices are inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT

75

)

85

180

90

185

40

70

55

55

92




Sumiyaki Charcoal Grill e
FIE X

“Torimomo” Chicken thigh ©o 42
Bbb

“Tebasaki™ cChicken wings (GL) 42
! FR%

“Liver” Chicken Liver @ 32
LN —

“Tanuki’ stuffed ground chicken in shiitake (GL) (E) 48
-h X mushroom

“Shiitake” Japanese mushrooms (¥ (6L 44
HE LF

“Negi” Grilled leeks (L) 32

<

“Tsukune” Ground chicken stick ©~ 42
HE o<k

“Sunagimo” Chicken gizzard 32
R

“Eringi” Eringi mushrooms (6L (G (V) (D) 44
IUFIE

“Wagyu Tsukune” 88
ko<t

“Wagyu Shishito” stuffed Japanese pepper 72
A< ADX F&

Special Skewers cx

SR

“Toro’ Tuna belly with wasabi and grated daikon radish (o 180
AzZaoptn

“KU,I'OgG Beef ” Japanese kuroge beef sirloin 195
RTHT XY biE

“Foie Gras” with balsamic sauce and fresh strawberry on top (G0 140
Wex7x755

Gonpachi Mini Supreme Assortment of special skewers (@ 225
(Toro, Foie Gras and Kuroge Beef ) - 3 pieces
FrigpEE 3 FikRY Y DY

Gonpachi Supreme Assortment of special skewers ©2) 450
(Toro, Foie Gras and Kuroge Beef ) - 6 pieces
Frisgh bz 3 Y Y DY

“Tantanmen” Spicy beef sesame soup ramen, pak choi (GL) 115
b/ i

“Tempura Soba” Soy dashi soup, negi, yuzu ) ) 80
ERSD #4

“Kamonanban” Duck and leeks soba (Gt 90
MHEZE

“Plain Soba” Soy dashi soup (L) 60
L

“Shrimp Y akisoba” Stir fried ramen noodles () 95

Iehixzid

Gluten-(GL) Dairy-(D) Vegetarian-(V) Nuts-(N) Garlic-(G) Egg-(E)

*Please ask your waiter to assist you with Allergies
All prices are inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT

Fish & Meat
|

“Gindara” Miso glazed black cod
XS D P4 R R BiEE

“Suzuki” Grilled seabass, yuzu kosho ponzu sauce
IIE

“Salmon Teriyaki” Grilled salmon, teriyaki sauce
Y—e Kk

“Tori Teriyaki” Grilled chicken thigh, teriyaki sauce
FF Wbt

“Ise-Eb1” Poached lobster, yuzu shichimi butter and ponzu kale
07 A%—  BRNZ—)—A

“Premium Beef Sirloin Steak™ Daikon ponzu sauce @
BEMTY—af AT —F

“Premium Ribeye Steak™ Daikon ponzu sauce
WMENTFOVTTAAT—F

Rice
D |

“Ishiyaki Meshi” Traditional Japanese hot stone bowl
fibiih

“Wagyu” +9 Premium Wagyu cubes, garlic butter and greens

Ik E
“Suzuki” Grilled Seabass, avocado, shredded egg and unagi sauce
9E
“Tori” Grilled Chicken, avocado, green leaves and yakitori sauce
g y
“Unagi” Eel, avocado, shredded egg and unagi sauce
I ¥
“Gindara” Grilled Black Cod, avocado, shredded egg and unagi sauce
“Kinoko” Sauteed Mushroom and yakitori sauce
g0l
“Yasai” Sauteed Vegetables and yakitori sauce
L5
“Oyako Don’ Chicken and egg rice bowl (GL) (E)
MFH
[13 29 . . . .
Tendon” Tempura fried shrimp & shishito peppers bowl (Gt) (&)
KM
Steamed White Rice
&y

Gluten-(GL) Dairy-(D) Vegetarian-(V) Nuts-(N) Garlic-(G) Egg-(E)

*Please ask your waiter to assist you with Allergies
All prices are inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT
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145
105
140
130

90

90

60

110

25




GON
PACHI




_ARemBEn

?—-u

AR 1 2

C{{w.\\:;\\&&?é\' \% mt '_6 S Q o 3‘\-*
w_}\‘}

] ” \
7\\ j o @
’ 2

J FoR
2 }%; =
"~ 74

(* 1> e A N e ,_;%\x',-or(



Cocktail

Misutapichi
Bacardi Blanco, Gekkeikan Nigori, Lime, Ginger, Cinnamon, Peach Purée

Kobashi

Umeshu Godo, Brandy, Cardamom, Honey, Lime, Angostura Bitters

Natsu
Rosemary Infused Gin, Ginger, Lime, Raspberry, Soda

Akai Samurai

Vodka, Gekkeikan Nigori, Yuzu Juice, Tomato Juice, Tobasco
Soy Sauce, Maple Syrup, Wasabi

Amazuppai
Vodka, Passion Fruit, Giffard Coconut, Lime, Pineapple, Basil

Ereganto

Sake, Umeshu, Tequila, Drambuie, Midori

Cherisawa

Bacardi Blanco, Cherry Heering, Fernet Branca, Kumquat

Katayaburi

Nikka Days Whisky, Martini Rosso, Benedictine, Grand Marnier,
Sea Salt, Bitters

Tanuki

Shiitake Mushroom Infused Tequila, Honey Rosemary, Lemon, Green Apple
Sawayaka

Limoncello, Campari, Sparkling Sake, Grapefruit Soda

Gonpachi Martini

Umeshu Godo, Infused Brandy, Coffee, Fig Jam, Chocolate Bitters

Karami

Pisco, Green Chartreuse, Avocado Puree, Yuzu Juice, Anise, Chili

Mocktail

Orientaru

Cardamom, Orange Blossom, Lime, Tonic

Chisana Kiwi
Kiwi, Cucumber, Lime, Ginger Ale

Amai

Passion Fruit, Coconut, Pineapple, Lemon, Passion Fruit

Baioretto
Blackberry, Blueberry, Ginger, Lemon, Tonic

All prices are inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT

80

80

75

80

4>

80

80

80

80

7S

80

80

55

55

55

55




Sake

“NIHONSHU”

SAKE FLIGHT “NOMI-KURABE”

“Regura” “Puremiyamu”
3 sake tasting selections 5 sake tasting selections
125 180

Ask your waiter for the daily selections

Carafe Bottle
JUNMAI DAIGINJO
Tenpyo Genshu 200ml 510  500ml 1260
Fruitiness, well-balanced dryness
Dassai 23 “Hayata” 720 ml 3250
Dry, very fine bubbles give it a touch of
fizziness, pear and white pepper, melon
Dassai 23 200 ml 450
Rich and sweet, notes of pear & fennel
Dassai 39 200 ml 375 720 ml 1360
Light and dry, notes of banana & apple
Dassai 45 200 ml 275 18L 2450

Light and dry, notes of orange,
clove & toasted malt

Horin 200 ml 230 1.8L 2100

Fruity, medium-bodies & creamy, hint of pear

JUNMAI GINJO

Kyoto Fountain 300ml 300

Dry, clear smooth , creamy and
resfreshing taste with light fruit finish

TOKUBETSU JUNMAI

Heaven’s Door 200ml 215  720ml 795 /18L 1700
Light and dry, notes of melon & flower

Kome to Mizu 200ml 235  720ml 600

Dry, mellow and full bodied, refreshing

Kanbara 200ml 210 ~ 720ml1 750

Rich and dry, notes of mango, strawberry
and white pepper

Okunomatsu 200 ml 225 720ml 810

Light and dry, notes of orange,
clove & toasted malt

Gekkeikan Amakuchi 200ml 145 1.8L 1150

Grapefruit, herbal, earthy,
balanced - clean, medium finish

All prices are inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT



Carafe Bottle

TOKUBETSU HONJOZO
Gold Tokubetsu Honjozo 200ml 215 1.8L 1830

Smooth flavour aroma sitting comfortably
between sweet and dry, with plenty of umami

Kiku Masamune Kamodaru 200ml 190 1.8L 1700

Smooth and dry, clean crisp finish

NIGORI SAKE
Gekkeikan Nigori 60ml 55 300ml 255

Sweet with a creamy, medium body
and hints of honey & tropial fruit, long finish

Dreamy Clouds 300ml 315

Rich and dry, notes of chestnuts, plum & yuzu

ORGANIC AND AGED SAKE

Tentaka Organic Junmai 200ml 255 720ml - 890
Rich and dry, with notes of mint, melon & rice

Kiku Masamune Taru 200ml 185 720 ml 670

Sweet and balanced in the palate
with a dry and slightly resinous aftertaste

SHOCHU
Black Warrior — Barley 60ml 55 750 ml 565

Flavors of caramel, almond and
earth tones followed by a complex finish

Tantakatan — Shiso Leaves 60ml 55 720 ml 585

Black tea and floral notes, shiso and
extremely clean and aromatic taste

Kanbara8000 Generations — Rice 60ml 55 750 ml 655

Medium-bodied with hints of honeydew
and natural rice flavours, melon & apple

Lento — Brown Sugar 60ml 55 720 ml 680

Gentle, light sweetness, fragrant,
fruity and sugarcane aroma

UMESHU

Godo Ohshukubai 60 ml 60 720 ml 750
Well balanced, sweet

Kanjuku Genshu 60 ml 55 720 ml 620

Plum, with a hint of peach and
honey, no biterness

Meiri Hyakunen 60ml 75 720 ml 875

Full bodied, rich, luxurious taste with a
long-lasting, fruity aftertaste, sweet & sour

All prices are inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT




Wine by the Glass

CHAMPAGNE & SPARKLING

Conte Fosco Cuvée Brut NV 65
Laurent-Perrier Brut NV 130
Moét & Chandon Rosé Impérial 155
WHITE WINE

Sauvignon Blanc D'Alamel - Lapastolle 60
Central Valley, Chile

Soave Classico - Bolla Retro 65
Veneto, Italy

Chardonnay Cuvee Sabourin, Sabourin 60
Pays d'Oc, France

Chenin Blanc, Simonsig 65
Western Cape, South Africa

Pinot Grigio delle Venezie, Riff 70
Veneto, Italy

Cotes du Rhone Blanc Belleruche, M .Chapoutier 80
Rhéne Valley, France

RED WINE

Primitivo Organic - Vinuva 65
Puglia, Italy

Cabernet Sauvignon Alamos - Catena 60
Mendoza, Argentina

Chateau Bel Air 65
Bordeaux, France

Rioja Ibericos, Torres 85
Rioja, Spain

Chianti, Banfi 95

Tuscany, Italy
Bourgogne Pinot Noir La Vignee - Bouchard Pere Et Fils 130

Burgundy, France

Malbec Serie A 95

Mendoza, Argentina

ROSE WINE

Rosé€ d’Anjou, Chemin des Sables - Sauvion et Fils 75
Loire Valley, France

Cotes de Provence M de Minuty - Chateau Minuty 90

Provence, France

All prices are inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT




CHAMPAGNE & SPARKLING

Prosecco Organic - Alberto Nani 420
Veneto, Italy

Champagne Laurent-Perrier Brut NV 850
Champagne Moét & Chandon Rosé Impérial NV 915
Champagne Veuve Clicquot Yellow Label Brut NV 975
Champagne Laurent-Perrier Brut Rose NV 1770
Champagne Dom Perignon Brut 4000
Champagne Cristal Louis Roederer Brut 4300
Champagne Armand de Brignac Gold Brut 4200

White Wine

LIGHT NEUTRAL

Muscadet de Sevre et Maine Sur Lie- Domaine Du Bois Bruley 400
Loir Valley, France

Gavi del Comune di Gavi - Villa Sparina 635
Piedmonte, Italy

Petit Chablis J. Moreau & Fils 545
Burgundy France

Chablis - La Roches 750
Burgundy, France

LIGHT AND FRUTTY

Pinot Gris La Boheme Act Three - De Bortoli 495
Australia

Pinot Grigio - Livio Felluga 665
Friuli, Italy

Gentil - Hugel 455
Alsace, France

Gruner Veltliner - Domaine Gobelsburg 475
Kamptal, Austria

Chenin Blanc The Anchorman - Nederburg 495
Paarl, South Africa

Soave Classico - Bolla Retro 390
Veneto, Italy

Villa Antinori Bianco - Antinori 380
Tuscani, Italy

Chardonnay Albizzia - Frescobaldi 435
Tuscany, Italy

Rioja Blanco - Vina Pomal 395
Rioja, Spain

All prices are inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT




CRISPY, AROMATIC BTL

Sancerre Gr. Res. - Henri Bourgeois 850
Loire Valley, France

Sauvignon Blanc Te Muna Road Vineyard - Graggy Range 515
Marlborough, New Zealand

Sauvignon Blanc Section 94 - Dog Point 895
Marlborough, New Zealand

Albarino - Paco & Lola 750
Rias Baixas, Spain

Sauvignon Blanc D'Alamel - Lapastolle 300
Central Valley, Chile

Sauvignon Blanc - Vergelegen 495
Western Cape, South Africa

Sauvignon Blanc Woodbridge - Robert Mondavi 360
California, USA

Fume Blanc - Murphy Goode 565
Alexander Valley, USA

HIGHLY AROMATIC BTL
Gewurztraminer- Alois Lageder 580
Trentino-Alto-Adige, Italy

Gewurstraminer - Hugel & Fils 655
Alsace, France

Riesling Kabinett 'Blue State' - Dr. Loosen 400
Mosel, Germany

Riesling "Sauvage" - George Breuer 635
Rheingau, Germany

Riesling Eroica - Chateau Ste Michelle 690
Washington State, USA

Semillon, Sauvignon Blanc - Cape Mentelle 635

Semillon, Sauvignon Blanc - Cape Mentelle

CREAMY AND OAKY BTL
Chardonnay - Catena 355
Mendoza, Argentina

Chardonnay Reserva - Terrazas de los Andes 620
Mendoza, Argentina

Chardonnay Art Series - Leeuwin Astate 815
Margaret River, Australia

Le Chardonnay Grand Vin - Villard 495
Casablanca Valley, Chile

Cotes du Rhone Blanc Belleruche - M. Chapoutier 400
Rhone Valley, France

Condrieu - Guigal 1415
Northern Rhone, France

Chardonnay The First Lady - Warwick 410

Stellenbosch, South Africa

Sauvignon Blanc - Stags Leap 755
Napa Valley, USA

All prices are inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT




Chardonnay - Cakebread Cellars 1325
Napa Valley, USA

Vintage Tunina - Jerman 1760
Friuli, Italy

Rose Wine

Rose d'Anjou Chemin des Sables - Sauvion Et Fils 365
Loire Valley, France

Cotes De Provence M de Minuty - Chateau Minuty 450
Provence, France

Cotes de Provance Chateau de Selle - Domaines Ott 1450

Provence, France

Red Wine

LIGHT AND FRUTTY

Fleurie - Georges Duboeuf 560
Beaujolais, France

Pinot Noir - Dog Point 980
Marlborough, New Zealand

Nero D'Avola - Ca'di Pont 300
Sicily, Italy

Rioja Crianza - Navajas 550

Rioja, Spain

DELICATE AND ELEGANT

Nuits-Saint-Georges - Bouchard Pere & Fils 1650
Burgundy, France

Chianti Classico - Rocca delle Macie 560
Tuscany, Italy

Chianti Classico Riserva - Castello di Abiola 840

Tuscany, Italy

CLASSIC, OAKY

Chateau Lestage-Simon Cru Bourgeois 850
Bordeaux, France

Segla Margaux 1750
Bordeaux, France

Cote-Rotie Brune Et Blonde - E. Guigal 1960
Rhone Valley, France

Crozes-Hermitage 'Les Meysonniers' - M. Chapoutier 620

Rhone Valley, France

All prices are inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT




Amarone della Valpolicella Classico - Luigi Righetti 730

Veneto, Italy

Brunello di Montalcino Pieve Santa Restituta - Gaja 1750
Tuscany, Italy
Barolo ' Dagromis' - Gaja 2360
Piedmont, Italy
Roda Reserva - Bodegas Roda 1200

Rioja, Spain

RICH FULL - BODIED

Ornellaia - Tenuta dell Ornellaia 6200
Tuscany, Italy

The Chocolate Block - Boekenboutskloof 1000
Franschhoeck, South Africa

Shiraz Cabernet - Koonunga Hill Penfolds 490
South Australia, Australia

Shiraz Patchwork - Yalumba 545
Barossa Valley, Australia

Shiraz The Footbolt - D'Arenberg 480
McLaren Vale, Australia

Syrah Montes Folly - Montes 1450
Colchagua Valley, Chile

Carmenere Gran Reserva - Santa Carolina 410
Rapel Valley, Chile

Pinotage - Southern Right 620
Hemel-en-Aarde Valley, South Africa

Cabernet Sauvignon Woodbridge - Robert Mondavi 360
California, USA

Cabernet Sauvignon Grand Reserve - Kendall - Jackson 980
Sonoma County, USA

Cabernet Sauvignon Reserve Prendiville - Sandalford 1390

South West Australia, Australia

WELL-ROUNDED AND PRONOUNCED FRUITS

Malbec Ultra - Kaiken 550
Mendoza, Argentina

Malbec Finca Bella Vista - Achaval Ferrer 2900
Mendoza, Argentina

Merlot Montes Alpha - Montes 650
Colchagua Valley, Chile

Cabernet Sauvignon - Merlot Cellar Selection - Villa Maria 665
Hawke's Bay, New Zealand

Zinfandel Liar's Dice - Murphy-Goode 890

Sonoma County, USA

All prices are inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT




Spirit

VODKA

Haku 70
Nikka Coffey 70
Belvedere 70
Beluga Noble 70
Grey Goose 70
Zubréwka 60
GIN

Roku 70
Nikka Coffey 70
Hendricks 65
Monkey 47 80
Hayman's Sloe o9
Tanqueray 10 70
Gordon's Pink )
Bols Genever 70
RUM

Bacardi Grand Reserva 8 Anos 60
Bumbu 70
Gosling's Black Seal 60
Kraken Spiced 70
Sailor Jerry 60
Koko Kanu 60
Pyrat XO 80
Ron Zacapa 23 YO 90
TEQUILA

Don Julio 1942 380
Don Julio Anejo 120
Don Julio Blanco 95
Don Julio Reposado 110

All prices are inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT




Patron Anejo
Patron Reposado
Patron Silver
Patron XO Café
1800 Coconut

JAPANESE WHISKY

Hibiki Japanese Harmony

Toki

Nikka Days

Nikka Whisky From The Barrel
Nikka Date Sendai Miyagikyo
Nikka Coffey Malt

Super Nikka

Suntory Royal

Yamazaki

Taketsuru 21 year old

WHISKY/BOURBON
Bulleit Bourbon

Bulleit Rye

Chivas Regal 18 YO
Chivas Regal 12 YO
Johnnie Walker Black Label
Johnnie Walker Blue Label
Jack Daniel's Old No. 7
Jack Daniel's Single Barrel
Jameson

Maker's Mark

Woodford Reserve

Royal Salute

Monkey Shoulder

90
80
75
75
75

140
120
60

70

130
100
75

100
190
380

70
65
120
65
75
270
60
75
60
65
70
210
65

All prices are inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT



SINGLE MALT

Balvenie 14 YO 75
Glenfiddich 12 YO 75
Glenfiddich 18 YO 130
Glenmorangie Original 70
Glenlivet 12 YO 70
Laphroaig 10 YO 80
Lagavulin 16 YO 190
Macallan 12 YO Oak )
Macallan 15 YO 130
Macallan 18 YO Oak 210
COGNAC

Hennessy V.S 60
Hennessy V.S.0.P 70
Hennessy X.0O 180
Remy V.S.0.P 95
Remy X.0 250
BEER

Asahi 50
Corona <5
Heineken 50
Peroni 55
Kirin Ichiban 50

All prices are inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT




Cigars

Cohiba siglo #1.
Montecristo #2.
Partagas #4.

R&J Wide Churchill

Upman Half Coron

All prices are inclusive of 7% Municipality Fee, 10% Service Charge and 5% VAT

150

210

165

250

115



