
Should you have any dietary requirements or allergies, please notify your server. 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of  foodborne illness.

All prices displayed are subject to 7.5% VAT and a 15% Service Charge

COCKTAILS 17

Vinebury 
Absolut, St. Germain Elderflower, Crushed Basil, Cucumber, Serrano, 
Fresh Lemon

Lotus Flower 
Grey Goose, Blackberries, St. Germain Elderflower, Fresh Lemon

Jasmine’s Margarita 
Don Julio Blanco, Pomegranate Juice, Fresh Lemon and Lime

Janapolitan 
Belvedere, Strawberry, Basil, Fresh Lime

Mediterranean Margarita 
Avión Tequila, House-Made Fig-Almond Syrup, Fresh Lime

Honey Citrus Sidecar 
Makers Mark, Cointreau, Honey, Mint, Lemon Juice

Old Hollywood 
Makers Mark, House-Made Fig-Almond Syrup, Walnut Bitters

Cleo Colada 
Ciroc Coconut, Pineapple Juice, Fresh Lime, Egg White

Clementina 
Ketel Oranje, Crushed Basil and Serrano Chili, Orange Juice, Fresh 
Lemon

Spiced Ginger Mojito 
Bacardi Silver, Mint, Ginger Syrup, Fresh Lime, Soda

The Garbo 
Hennessy VS, Cardamom and Orange Peel Infused Syrup, Fresh 
Lemon, Orange Bitters, Prosecco

Moroccan Dawn 
Bombay Sapphire, Aperol, Orange Bitters, Fresh Lemon, Mint Leaves

BEER Draft
Heineken  8
Kalik  8
Kalik Light  8
Pirate Republic, Island  8

BEER Bottle & Can
Stella  10
Samuel Adams Lager  10
Heineken  8 
Kalik  8 
Kalik Light  8 
Pirate Republic, Captain 
Kidd’s Kolsch  10
Pirate Republic, Black 
Beer’d Stout  10 
Pirate Republic,  
Gold & Haze of  Piracy  10
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SPARKLING WINE & CHAMPAGNE

Sperone Prosecco, Veneto, Italy 11/46
Chandon Brut Sparkling Chardonnay, Mendoza, AR 16/68
Louis Picamelot Cremant Rosé, Bourgogne, Burgundy, FR 18/76
Laurent Perrier Brut, Tours-sur-Marne, Champagne 70(375ml)/140
France
Laurent Perrier Cuvée, Tours-sur-Marne, Champagne, France 115
Dom Perignon Luminous, Epernay, Champagne, France 699 
Krug Grand Cuvée, Reims, Champagne, France 380 
Moët & Chandon Imperial, Epernay, Champagne 80(375ml)/160
France 
Moët & Chandon Imperial Rosé, Epernay, Champagne 230
France 
Perrier Jouet Grand Brut, Epernay, Champagne, France 180 
Veuve Clicquot Rosé, Reims, Champagne, France 315
Veuve Clicquot Yellow Label, Reims, Champagne 99(375ml)/198
France

WHITE WINE

Europe  
Buil & Gine ‘Nosis’, Verdejo, Rueda, Castilla y Leon, ES 14/46 
Piñero Envidiocochina, Albariño, Rias Baixas, ES 77
Matua, Sauvignon Blanc, Marlborough, NZ 15/52
Arthur Metz ‘Cuvee Michel Leon’, Riesling, Alsace, FR 17/72 
Luneau Papin ‘Clos Des Allées’, Melon de Bourgogne 75
Muscadet, Loire, FR 
Francois Pinon ‘Silex Noir’, Chenin Blanc, Vouvray, Loire, FR 80 
Bouchard Pere et Fils, Chardonnay, Pouilly Fuisse 86
Burgundy, FR 
Joseph Mellot ‘Sincerite’, Sauvignon Blanc, Val de Loire, FR 45 
Tenuta Ca’Bolani, Pinot Grigio, Friuli, IT 13/45 
Venica & Venica ‘Jessera’, Pinot Grigio, Collio, Friuli, IT 70 
Colterenzio, Pinot Grigio, Alto Adige, IT 80 
Montesecondo ‘TIN Bianco’, Trebbiano, Tuscany, IT 100 
Scarpetta, Pinot Grigio, Veneto, IT  67 
Panizzi ‘Vigna Santa Margherita’, Vernaccia, Tuscany, IT 86
 
California
Justin, Sauvignon Blanc, Central Coast, California, US 60
Patz & Hall, Chardonnay, Sonoma Coast, California, US 140 
Lieu Dit, Sauvignon Blanc, Central Coast, California, US 93 
Liberated, Sauvignon Blanc, Sonoma County, California, US 64 

Other Parts of  the World
Gulfstream, Chardonnay, South Australia, AU 16/58 
Mother Rock ‘Force Celeste’, Chenin Blanc, Swartland, ZA 67 
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RED SELECTION

Europe  
Castell Del Remei ‘Gotim Bru’, Tempranillo 17/60 
Costers del Segre, ES 
Hnos. Perez Pascuas ‘El Pedrosal’, Tempranillo  ??
Ribera Del Duero, ES 
Quinta Milu, Tempranillo, Ribera del Duero   76
Castilla y Leon, ES 
Damien Coquelet ‘Côte du Py’, Gamay, Morgon  90
Beaujolais, FR 
Marchand-Tawse, Pinot Noir, Gevrey-Chambertin  164
Burgundy, FR 
Chateau d’Oupia ‘Tradition’, Carignan, Minervois 12/51
Languedoc, FR 
Bouchard Pere & Fils, Pinot Noir Reserve, Bourgogne 70
Burgundy, FR 
Chateau de la Dauphine, Merlot/Cabernet Sauvignon  107
Bordeaux, FR 
Famille Perrin ‘Nature’ Organic, Grenache/Syrah  16/54
Côtes Du Rhône, FR 
Villa Ponciago ‘Les Hauts du Py”, Gamay, Fleurie  96
Beaujolais, FR 
La Vieille Ferme ‘Ventoux’, Grenache/Syrah/Carignan 55
Cinsault, Rhône, FR
Monte Dall’Ora ‘Saseti’, Valpollicella Blend, Veneto, IT 14/50 
Le Ragnaie ‘Troncone’ Toscano Rosso, Sangiovese 78 
Tuscany, IT
Poggio Graffetta, Nero D’Avola, Sicily, IT 17/72 
Poggio Graffetta, Syrah, Sicily, IT 15/65 
Castello Del Poggio, Barbera D’Asti, Piedmont, IT 63
Rocca di Castagnoli Chianti Classico, Sangiovese, Chianti  86 
Tuscany, IT
Felsina Chianti Classico Riserva, Sangiovese, Chianti  139
Tuscany, IT
Castello Di Farnetella Chianti Colli Senesi, Tuscany, IT  16/53
Sangiovese/Merlot, 
Podere Rocche dei Manzoni ‘La Cresta’, Barbera D’Alba  139
Piedmont, IT 

California & Other  
Patz & Hall, Pinot Noir, Sonoma Coast, California, US  180 
Bonterra Vineyard ‘Organic’, Merlot, Mendocino County 63
California, US   
Justin, Cabernet Sauvignon, Paso Robles, California, US 110 
Liberated, Cabernet Sauvignon, Sonoma, California, US 76 
Liberated, Pinot Noir, Monterey, California, US 76 
Gulfstream, Cabernet Sauvignon/Shiraz, South Australia, AU 18/76
Craven ‘Firs Vineyard’, Syrah, Stellenbosch, ZA 120 
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ALL-DAY DINING

SHRIMP & AVOCADO COCKTAIL 16
Horseradish, Cilantro, Lemon

VEGETABLES WITH PARMESAN FONDUTA 14
Grilled Bread, Fresh Vegetables

HAND CUT FRENCH FRIES 12
Caribbean Ketchup, Truffled Aioli

PROSCIUTTO PANINI  15
Mozzarella, Oven Dried Tomato, Basil

TRUFFLED GRILLED CHEESE PANINI 14
Taleggio, Gruyere, Truffle Butter

ROASTED CHICKEN PANINI   16
Provolone, Piquillo Peppers, Pesto

MEAT AND CHEESE PLATE  28
Artisan Cheese, Cured Meats, Accoutrements
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BREAKFAST  32

In addition to the Continental buffet, please select one option 
from the menu, 

OMELET WITH MUSHROOMS
Taleggio Cheese, Parmesan, White Truffle Oil

MAPLE CHALLAH FRENCH TOAST
Whipped Mascarpone, Streusel, Maple Syrup

BACON AND EGGS
Eggs any Style, Roasted Potato, Charred Tomato

SMOKED SALMON BENEDICT
English Muffin, Hash Browns, Hollandaise

AVOCADO TOAST
Roasted Beets, Sunflower Seeds, Cilantro

CARIBBEAN OATMEAL
Mango, Banana, Strawberries & Guava Sauce


