


PRE–DINNER COCKTAILS 

LE CHAT NOIR	 	 	 19 

Bombay Sapphire Premier Cru Gin, Antica Formula Vermouth, 

Frankincense Bitters, Double Dutch Tonic Water

HIGHLAND HIGHBALL 	 22 

Glencadam 13 Years Small Batch, Spiced Pineapple Shrub,  

Double Dutch Soda Water, House Blend of Citrus Bitters

SPRITZ CHINOIS	 	 19 

Italicus Rosolio di Bergamotto Liqueur, Strawberry Aperitif,  

Grapefruit Soda, Sparkling Wine

LE BAT		  	 19 

Grey Goose Vodka infused with Roasted Almonds,  

Cointreau Liqueur, Kumquat Syrup. Citrus, Double Dutch Soda Water

vat is charged at the applicable rate - please ask a member of our team before 
ordering if you have any allergies or intolerances.



SESSION COCKTAILS

DRAGON ROSE		 	 25 

Hennessy XO Cognac, Citrus, Apple, Rose Syrup, Lychee Liqueur

MOULIN ROUGE	 	 19.5 

Belvedere Vodka, Honey infused with Lavander, Rhubarb,  

Raspberry, Citrus

L'AMOUR D'AGAVE	 23 

Volcán de mi Terra Blanco Tequila, Muyu Vetiver Liqueur,  

Hibiscus Syrup, Grapefruit, Aquafabarus

DERNIER TANGO	 	 23 

Patrón Silver Tequila infused with Jalapeños & Mandarin,  

Tamarind, Pineapple Cordial, Citrus

CARIBBEAN SOLEIL	 21.5 

Eminente Rum, Leblon Cachaca, Falernum Rum Liqueur,  

Muyu Jasmine Liqueur, Granadine Syrup, Earl Grey Tea,  

Pineapple & Lime Juice, Milk

MIDNIGHT BREEZE	 25 

Angel's Envy Bourbon, L.A Brewery Citrus Hops Kombucha,  

Kumquat Oleum Sacarrum, Chinese Five Spices,  

Jasmine Liqueur, Citrus

vat is charged at the applicable rate - please ask a member of our team before 
ordering if you have any allergies or intolerances.



vat is charged at the applicable rate - please ask a member of our team before 
ordering if you have any allergies or intolerances.

AFTER–DINNER COCKTAILS 

FOLIES BERGERE		 24 

Suntory Hibiki Harmony Whisky, Umeshu Liqueur,  

Oochi Plum Vinegar, Lemongrass

NEGRONI DE LA MAISON	 18.5 

Roku Gin, Cocchi Vermouth di Torino, Amaro Mondino,  

Campari, House Blend of Herbs & Spices

VERMILION		  	 22 

Abberfeldy 12 Whisky, Oochi Plum Vinegar, Cherry Heering Liqueur, 

Cassia Bark Syrup, House Blend of Dark Bitters

BLACK SWAN		  	 19.5 

Santa Teresa 1796 Solera Rum, Belle de Brillet Pear  

& Cognac Liqueur, Discarded Sweet Cascara Vermouth, Soya

VESPER'S TEARS	 	 55 

Belvedere 10 Vodka, Bombay Sapphire Premiere Cru Gin,  

Cocchi Americano Vermouth 



vat is charged at the applicable rate - please ask a member of our team before 
ordering if you have any allergies or intolerances.

NON–ALCOHOLIC COCKTAILS 
 

SHANGHAI SOLEIL	 13 

Pineapple, Apple, Raspberry, Mint, Honey

JARDIN BOTANIQUE	 12.5 

L.A Brewery Citrus Hops Kombucha, Yuzu Marmalade,  
Kumquat, Pink Grapefruit, Double Dutch Soda Water

L'ECLIPSE		  	 15 

Homemade Orgeat, Passion Fruit, Pineapple, Caramel Syrup

CITRUS BLOOM		 	 13 

Hibiscus Syrup, Apple & Pear Spiced Shrub, Mint,  
Double Dutch Soda Water

VIRGIN MOJITO	 	 13.5 

Mint, Lime, Sugar, Soda Water 
*Strawberry or Raspberry Flavour Available

BAR SNACKS

Black Pepper Crackers | 5.5

Caramelised Peanuts with Sesame Seeds | 5

Black Truffle Mixed Nuts | 7

Sicilian Nocellara Olives | 6
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