
BEACH BLUSH SPRITZ					     A  SU    26
Rosé wine, watermelon juice, strawberry purée, soda water

CRIMSON PALOMA	 A    26
Hibiscus-infused mezcal, calamansi, grapefruit juice, mixed berry syrup,  
cinnamon syrup, soda water

GUAVA PASSION TIDE	 A    26
Spiced rum, guava purée, passion fruit purée, ginger juice, lime juice

HONEY CARAMEL WAVE	  A  SU    26
Vodka, honey caramel cordial, passion fruit purée, salt, prosecco

LAGER BEER GAZPACHO	      A  G    26
Lager beer, tequila blanco, tomato cordial, Japanese spice

PEAR LYCHEE SPRITZ	 A  SU    26
White wine, pear syrup, vanilla syrup, lychee purée, lime juice, soda water	

POMME LOVE BELLINI		       			   A  SU    26
Sparkling wine, lemon & pomelo syrup, mango purée, salt water

RED VELVET FLIP				                                             A  M    26
Pimm’s No. 1, Mancino Chinato, citric acid, vanilla syrup, mixed berry syrup,  
whipped cream 

SNOW IN THE SUMMER			       18
Pineapple, orange or watermelon juice slushy	

FRESH COCONUT				    17

GOLDEN REFRESHER				    16
Freshly pressed orange & passion fruit, splash of Perrier

TROPICAL REFRESHER			   16
Freshly pressed pineapple and watermelon, splash of tonic water

MANGO REFRESHER		  16
Fresh orange, pineapple, mango, ginger ale

SANGRIA ZERO    				    16
Dry London spirit, Mirin sake, strawberries, sparkling water

BEACH CLUB NO-MARY   		 SB    16
Fresh tomato juice clarified, togarashi, soy sauce

GARDEN GREEN ZERO  		  16
Fresh pineapple juice, honey, citric acid, coriander, basil

SPARKLING & CHAMPAGNE 
MOËT & CHANDON, Ice Impérial, Epernay, France	  70         350
DOM PÉRIGNON, Hautvillers, Brut, France 2015	  1,285
CRISTAL, Louis Roederer, Reims, France 2015	  1,240
LOUIS ROEDERER, Brut Collection, Reims, France 	 	  45           225 
RUINART, Brut Rosé, Reims, France	 495
BILLECART-SALMON, Brut Rosé, Mareuil-sur-Aÿ, France    		                   65   	 365
RUINART, BLANC DE BLANCS BRUT, Reims, France	  565
VEUVE CLICQUOT, Ponsardin, Rosé, Reims, France	 365

NV FRANCIACORTA, Montenisa, Cuvée Royale, Marchese Antinori Lombardy, Italy		  115 
NV CAVA, Parés Baltà, Catalunya, Spain	  95
PROSECCO PICCINI, Orange Label, Venezia, Italy 			   85
DOMAINE STE. MICHELLE, Brut Rosé, Columbia Valley, USA 		    20	 75

WHITE 
SANCERRE, Pascal Jolivet, Loire Valley, France 	 210
CHABLIS, J. Moreau & Fils Burgundy France 	 225
CHABLIS LOUIS JADOT, Burgundy, France          	   42            165
BOURGOGNE, Michel Prunier et Fille. Burgundy, France 2021	 199
MEURSAULT, Clos du Cromin, Bitouzet-Prieur, Burgundy, France 2023	 525
PULIGNY-MONTRACHET, Louis Jadot, Burgundy, France 2022	  650
CHASSAGNE-MONTRACHET, Roux Pere et Fils, Burgundy, France 2020	 490

WEHLENER SONNENUHR, Markus Molitor, Kabinett, Mosel, Germany	 240
ALBARIÑO, Vionta Rías Baixas, Spain 	 85

LA SCOLCA, Black Label, Gavi, Piedmont, Italy	 330
CHARDONNAY, Gaia & Rey, Gaja, Langhe Piedmont 	 1,565
PLANETA, Cometa, Sicily, Italy 	 	 225
PINOT GRIGIO, Marco Felluga Mongris Collio, Friuli, Italy	                                  37	 150
SAUVIGNON BLANC, Quartz, Cantina Terlan, Alto Adige, Italy		  320
MELACCE MONTECUCCO, Castello ColleMassari, Italy		  90

SAUVIGNON BLANC, Cloudy Bay, Marlborough, New Zealand		    48  	  185
SAUVIGNON BLANC, ‘Rimapere’ Single Vineyard, New Zealand                             34  	 135
CHARDONNAY,  Escarpment, Martinborough, New Zealand 	 165
CAKEBREAD CELLARS, Napa Valley, USA	 250 
KISTLER, ‘Les Noisetiers’, Sonoma Coast, USA	 850 
BERGSTROM, ‘Old Stones, Willamette Valley, USA	 199
HAMILTON RUSSELL, Walker Bay, South Africa	 425

RED
CHÂTEAU MALMAISON, Moulis-en-Medoc, 2013  	 250
CHÂTEAU LE BON PASTEUR, Pomerol, France 2018	 815
CHÂTEAU LATOUR, 1er Cru Classé, Pauillac, France 2006	 4,250
LATRICIÈRES-CHAMBERTIN, Grand Cru, Domaine Trapet, Burgundy, France 2020            4,050 
MOREY ST. DENIS, Georges Lignier & Fils Burgundy         	  	                                 485
CHARMES-CHAMBERTIN, Grand Cru, Chanson Pere & Fils, Burgundy 2011	 999
VOSNE-ROMANÉE, Les Suchots, Louis Jadot, Burgundy, France 2013	 1,375

BAROLO, Le Vigne, Luciano Sandrone, Piedmont, Italy 2020		  725
MERLOT,  Botter, Veneto, Italy   		                                                  18	 70
MASSETO, Tenuta dell’Ornellaia, Toscana, Italy 2019			    6,545
PINOT NOIR, Krafuss, Alois Lageder, Alto Adige, Italy 2020	 		  285
BRUNELLO DI MONTALCINO, Poggio di Sotto, Toscana, Italy 2013	 1,550

PINTIA, Pintia, Bodegas Vega Sicilia, Toro, Spain 2019	 450
ÚNICO, Bodegas Vega-Sicilia, Ribera del Duero, Spain 2012		       495        1,950
MUGA RIOJA, Bodega Muga, Rioja, Spain 2020	         195

MERLOT, Cakebread Cellars, Napa Valley, USA 2019		   495
OPUS ONE, Napa Valley, USA 2018		   2,850
MONTE BELLO, Ridge Vineyards, Santa Cruz Mountains, USA 2017 		  1,150
PINOT NOIR COUP DE FOUDRE, Ygnacia, Sonoma Coast  			  550

“SENA”, Mondavi and Chadwick, Aconcagua Valley, Chile 2016	 750
THE CHOCOLATE BLOCK, Boekenhoutskloof, Franschhoek Valley, South Africa, 2022                   50  	  195 
SYRAH, Boekenhoutskloof, Swartland, South Africa 2018	 350
PINOT NOIR, Babich, Black Label, Marlborough, New Zealand 2022     	           24            95

MAGNUM (1.5LT & 3LT)
DOMAINES OTT, Clos Mireille Provence, France, 3L (Rosé)	 1,350
CHÂTEAU MIRAVAL, Côtes de Provence, France 2023	 299

ROSÉ 
WHISPERING ANGEL, Provence, France 	 40           160
DOMAINES OTT, Clos Mireille, Côtes de Provence 2023 	    50           195
CHÂTEAU MINUTY 281, Côtes de Provence, France 	 275
CHÂTEAU LES VALENTINES, Côtes de Provence, France	  110
MIRABEAU PURE, Rosé, Côtes de Provence, France	 30          120
PINOTAGE, Kanonkop Kadette Stellenbosch, South Africa	  135
THE PALE, by Sacha Lichine, Côtes de Provence, France	  50
SHIRAZ, Lutzville, South Africa	     70 

HALF BOTTLE 
LOUIS ROEDERER, Brut Rosé Reims, France 	 225
GRUET SELECTION BRUT, The Côte des Bar, France 	 75
BRUNO PAILLARD, Premiere Cuvée, Extra Brut, France 	 135

MERLOT, Indomita Central Valley, Chile	 48
PINOT GRIGIO, Zenato, Delle Venezie, Italy 	 55

SWEET AND PORT 
TOKAJI, Oremus, Late Harvest (500ml) 		                                                   29	 105
WARRE’S, Heritage Ruby Port Portugal (750ml)		                                  30	  99

WHITE  			  A  SU    29
White wine, Mancino rosso, elderflower, lime juice

RED   		  A  SU    29
Red wine, Rinomato Bitter Scuro, grenadine, mix berries 

ROSÉ  		  A  SU    29
Rosé wine, Rinomato Aperitovo, agave syrup, grapefruit  

GREEN  		 A  SU    29   
White wine , Midori melon, Mancino secco, apple juice 

SPARKLING   							              A  SU    29   
Prosecco, Cointreau, Rinomato Bianco, orgeat syrup, lime juice

REFRESHMENTS WINE SELECTION
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NON-ALCOHOLIC BEER  		  8
HEINEKEN, TIGER, CORONA	 14
ASAHI   		  17

ESPRESSO 	 8
DOUBLE ESPRESSO 	 9
AMERICANO, CAPPUCCINO, LATTE 	 10

Our coffee beans are sourced from sustainably certified suppliers. ✅

BEER

COFFEE

BLACK TEA​ ✅  British breakfast, Darjeeling	 12

GREEN TEA ✅  Chun me green tea, sakura tea, green tea & pineapple	                      12

INFUSIONS ✅  Chamomile & peppermint	 12

Our tea selection is sourced from sustainably certified suppliers. ✅ 

TEA SELECTION

CITRUS ELIXIR ​ ✅  Double espresso, orange juice, elderflower, vanilla ice cream        M    14

MINT FIZZ AMERICANO ✅  Americano coffee, mint leaves, vanilla ice cream             M   14

Our coffee beans are sourced from sustainably certified suppliers. ✅

ICED COFFEE

BUTTERFLY PEA BOBA ​✅  	    16
Lychee boba, rooibos tea, coconut milk, butterfly pea syrup, vanilla syrup

COFFEE BOBA ✅  Cherry boba, chocolate velvet tea, coffee ice cream, coconut milk        M   16

MATCHA TEA BOBA ✅  Mango boba, matcha tea, oat milk, caramel syrup                    16

Our tea selection is sourced from sustainably certified suppliers. ✅ 
BOBA TEA

A - ALCOHOL  |  G - GLUTEN  |  M - MILK  | SB - SOYABEAN 
SU - SULPHUR DIOXIDE  | ✅ - SUSTAINABILITY CERTIFIED

All prices are in US Dollars and are subject to 10% service charge and applicable GST. 

Consuming raw or undercooked meat, seafood, poultry, or eggs may increase the risk of  foodborne illness.
Please inform our team of  any allergies or intolerances. Kindly note that our kitchen handles common allergens, 
and a separate allergen-free preparation area is not available.


