OMO

COCOA ISLAND

Faru Bites
12pm - 9gpm

Small Plates

Samosas $18
Masala spiced potato and chickpea, mango chutney

Mezze $24
Selection of dips, crudités, naan bread

Short Eats $22

Local savory treats, pickles, cacumber relish, coconut chutney

Soft Shelled Crab Sushi Roll $26

Avocado, spicy mayonnaise, ponzu sauce

Crispy Fried Squid $22

Fried garlic, pepper, green chili dipping sauce

Grilled Chicken Sate $28

Peanut sauce, pickled cucumber, fried shallots

Tacos and Pizzetta

Fish Tacos $28
Crispy fried reef fish, chipotle mayo, pico de gallo, mojo verde, red cabbage

Margherita Pizzetta $12
Tomato passata, mozzarella, torn basil

Quattro Formaggi $14
Fior de latte, taleggio, gorgonzola, pecorino, sweet onion, radicchio

PressReader
Newspaper and Magazines

All prices are subject to 10% service charge & prevailing government taxes
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Sparkling Wine

N.V Sacchetto, Spumante Extra Dry D.O.C, Prosecco, Italy
White Wine

2020 Clare Wine Co, Riesling, Clare Valley, Australia

2020 Sacchetto, Pinot Grigio L’ELFO, Friuli-Venezia Giulia

2020 Wolf Blass Bilyara, Chardonnay, Southern Eastern Australia
2021 Odfjell, Armador, Sauvignon Blanc, Casablanca Valley, Chile
Champagne

NV Taittinger Brut Premier, Reims

Red Wine

2020 Aliwen Reserva, Cabernet Sauvignon, Maipo Valley, Chile
2020 Wishbone, Pinot Noir, Marlborough, New Zealand

2018 Heartland Shiraz, Langhorne Creek, Australia

2017 The Ladybird, “Laibach” Organic wine, Stellenbosch, SA

Rose Wine

2020

Chateau Léoube, Love by Léoube, Cotes de Provence, France

All prices are subject to 10% service charge & prevailing government taxes

$18

$16
$16
$17
$17

Glass

$35

$15
$17
$18
$18

$18

$85

$75

$75
$80
$80

Bottle

$170

$70
$80
$85
$85

$85


https://www.vivino.com/wineries/odfjell-vineyards
https://www.vivino.com/explore?country_code=cl&page=1
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Signature Cocktail $18

Reggae Rum Punch
Bacardi White, Grand Marnier, Orange Juice, Fresh Lime Juice, Strawberry Puree, Sugar syrup

Raspberry Cloudy Club
Bombay Sapphire, Raspberry Puree, Fresh Lemon Juice, Honey, Pasteurized Egg White

Basil Honey Margarita
Sauza Gold, Fresh Lime Juice, Honey, Basil leaf, Pasteurized Egg White

Passion fruit Fizz
Bacardi White, fresh passion fruit, mint leaves, lime, soda water

Cocoa Special
Absolute Blue, Scotch, Malibu, Peach Schnapps, orange juice, cranberry juice, lime juice, dash of Angostura

Fresh Como Colada
Bacardi White, Fresh Coconut Juice, Cucumber Juice, Pandan syrup, Fresh Lime Juice, Mint Leave

Bombay Smash
Bacardi White, Malibu, Cointreau, pineapple juice, lemon juice

B&B Gin Fizz
Bombay Sapphire, Cream De Cassis, Blueberry Fruit, Basil Leaf, Fresh Lime Juice, Pasteurized Egg White

Midori & Cucumber Sunrise
Bombay Sapphire, Midori, Cucumber Juice, Fresh Lemon Juice, Simple Syrup, Pasteurized Egg White

Como Smokey Sour
Jim Beam White, Fresh Lime Juice, Simple Syrup, Pasteurized Egg White

Smokey Negroni
Bombay Sapphire, Campari, Aperol, Sweet Vermouth

Aged Negroni
Bombay Sapphire, Campari, Aperol, Sweet Vermouth
Aged in an oak barrel for a month

Dark Chocolate Martini
Absolut Vanilla, Cream De Cacao Brown, Baileys, Frangelico, Amedei Chocolate

Trigger fish
Bacardi White, Galliano, Benedictine, pineapple juice, lime juice

All prices are subject to 10% service charge & prevailing government taxes
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Classic Cocktail $18
Margarita

Sauza Gold, Triple Sec, Freshly Squeeze Lime Juice, Simple Syrup

Mojito

Bacardi White, Fresh Lime, Mint Sprig, Brown Sugar, Soda Water

Pisco sour
Barsolo Pisco, Fresh Lemon Juice, Sugar, Pasteurized Egg White, Angostura Bitters

Pinacolada
Bacardi White, Pineapple Juice, Malibu, Coconut Cream

Mai Tai
Bacardi White, Orange Cacao, Orgreat Syrup, Fresh Lime Juice, Simple Syrup

Singapore Sling
Bombay Sapphire, Cointreau, Cherry Brandy, Dom Benedictine, Fresh Lime Juice, Pineapple Juice, Grenadine
Syrup

Negroni
Bombay Sapphire, Sweet Vermouth, Campari

Sea Breeze
Absolut Blue, Cranberry Juice, Grapefruit Juice

Manhattan
Rye Whiskey, Sweet Vermouth, Angostura Bitters

Espresso Martini
Absolute Vanilla, Kahlua, Amaretto, Baileys, Simple Syrup, Espresso

Cosmopolitan
Absolut Blue, Cointreau, Fresh Lime Juice, Cranberry Juice

Caipirinha
Cachaca, Fresh Lime Juice, Brown Sugar Cube

Bloody Mary
Absolute Blue, Tomato Juice, Worcestershire Sauce, Tabasco, Black Pepper, Fresh Lemon Juice

Daiquiri
Bacardi White, Fresh Lime Juice, Simple Syrup

All prices are subject to 10% service charge & prevailing government taxes
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Cocoa Signature Spritz $18
Spritz is an aperitivo cocktail made with a bitter liqueur, prosecco and a splash of sparkling water

Limoncello Spritz
Homemade Limoncello, Sparkling Wine, Soda Water, Fresh Mint, Lemon Wedge

Ginger - Lime Spritz
Homemade Ginger Liqueur, Sparkling Wine, Soda Water, Fresh Mint

Cucumber - Gin Spritz
Sparkling Prosecco, Homemade Cucumber Syrup, Soda Water, Fresh Cucumber

Campari Spritz
Campari, Sparkling Wine, Soda Water, Orange Wedge

St. Germain Spritz
St. Germain liqueur, Sparkling Wine, Soda Water, Fresh Thyme, Lemon wedge

Amaro Spritz
Amaro, Sparkling Wine, Soda Water, Lemon Wedge

Bianco Spritz
Martini Bianco, Bombay Sapphire, Lemon Juice, Simple Syrup, Sparkling Wine, Soda Water, Fresh Thyme

Aperol - Grapefruit Spritz
Aperol, Sparkling Wine, Soda Water, Fresh Grapefruit Juice

Cassis Spritz
Créam de casis, Sparkling Wine, Soda Water, Fresh Berries

Sbagliato
Sparkling Wine, Sweet Vermouth, Campari, Soda water, Fresh Lime Wedge

All prices are subject to 10% service charge & prevailing government taxes
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Champagne Cocktail $25

Bellini
Champagne, Peach Puree

Kir Royal
Champagne, Cream De Cassis

Mimosa
Champagne, Orange Juice

Poinsettia
Champagne, Orange Juice, Cranberry Juice

Champagne Cocktail
Champagne, Angostura Bitters, Sugar Cube

Mocktail $14

Cucumber Gimlet
Cucumber Juice, Fresh Lime Juice, Simple Syrup, Dash of Pepper

Cocoa Colada
Coconut Juice, Pandan Syrup, Pandan Leaf, Fresh Lime Juice, Cucumber Juice

Uffa Special
Passion Fruit, Kiwi Fruit, Pineapple Juice, Orange Juice, Fresh Lime Juice, Grenadine Syrup

Cocoa Delight
Pineapple juice, Banana, Coconut Cream, Sugar Syrup

Fezu
Fresh Mango, Coconut Cream, Pineapple Juice, Ginger Syrup

Asian Passion
Passion Fruit, Lychee, Sprite

Apple Pilar
Apple Juice, Ginger Ale, Mint Leaf

B Breeze
Pineapple Juice, Mango Juice, Lime Juice, Raspberry Purée

Tagay
Como Shambhala tea, mango, fresh lime juice, homemade ginger syrup, mint leaves, kafir leaves

All prices are subject to 10% service charge & prevailing government taxes
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Bottle Decanter
(720ml) (180ml)

Dassai 45 Junmai Daiginjo $290 $75

This best-selling premium sake has dreamy honeydew melon aromas and
a light tropical fruity taste. Using top-grade sake rice milled down to 45% to
remove impurities, Dassai 45 delivers a supremely balanced sake with
mild acidity, great as a gift for newbies.

Grade: Junmai Daiginjo

Sweet or dry: sweet, soft and fruity
Brewery: Asahi

Region: Yamaguchi

ABV: 16%

Rice polishing: 45%

Food Pairing: grilled seafood, BBQ skewers, gyoza, tempura vegetables, chili squid and onion rings

Dassai 39 Junmai Daiginjo $460 $118

Dassai 39 refers to the high degree of rice polishing in this big daiginjo that packs a
generous wallop of tropical fruit on the nose. Smooth and mellow, with mild acidity,
this supremely balanced sake and leaves a clean refreshing finish

Grade: Junmai Daiginjo

Sweet or dry: Clean, soft and fruity Medium dry
Brewery: Asahi

Region: Yamaguchi

ABV: 16%

Rice polishing: 39%

Food Pairing: Sushi, fresh salads, green vegetables, cold cuts or cheese plates

All prices are subject to 10% service charge & prevailing government taxes



OMO

COCOA ISLAND

Smoothie

$15
Nutty Smoothie
Peanut butter, dates, soya milk, banana, almond nuts, honey, homemade yogurt

Panana Smoothie
Papaya, banana, soya milk, homemade yogurt, fresh cream

Strawberry and Banana Smoothie
Strawberry, banana, simple syrup, homemade yogurt, dates, soya milk, fresh cream

Mango Banana Smoothie
Mango, banana, homemade yogurt, soya milk, honey, fresh cream

Avocado Pistachio Smoothie
Avocado, honey, pistachio, fresh milk, oats

Vanilla Milk Shake Smoothie
Vanilla ice cream, simple syrup, fresh milk

Berries Smoothies
Banana, frozen strawberries, frozen blueberries, frozen raspberries, soya milk, homemade yogurt

BSN Smoothies
Banana, frozen strawberries, Nutella, fresh milk

Blueberry Muffin Smoothies
Frozen blueberries, banana, homemade yogurt, lemon juice, fresh milk, oats

Mocha Smoothies
Shots of espresso, Cocoa powder, fresh milk, dates

Peanut Butter Smoothies
Creamy peanut butter, ripe bananas, almond milk, oats

Cinnamon Apple Smoothies
Chunks of apple, banana, Greek yogurt, fresh milk, cinnamon powder, honey

Coffee Smoothies
Freshly brewed coffee, almond milk, honey, oats

All prices are subject to 10% service charge & prevailing government taxes
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COMO Shambhala Wellness Juices and Blends
Tropic Aid

Hyarates with nature-made electrolytes and provides fast fuel for active muscles
Mango, pineapple, orange, lime & coconut blend

Stress Reliever
Calms the nervous systern and balances hormones
Carrot, red apple, pomegranate, ginger, spinach, fennel, beetroot

Immune Boost
Provides a potent source of anti-oxiaants to fight infection and strengthen immunity
Orange, grapefruit, lemon & Echinacea

Lean & Clean Greens
Builds lean muscle, boosts energy and immunity, and bolsters the detoxifications systems
Apple, celery, cucumber, lettuce, lemon, fennel, spinach, sunflower seeds, macadamia & spirulina

Blood Builder

Cleanses the blood, improves circulatory flow, boosts immunity and mood
Carrot, beetroot, pineapple, apple & ginger

Beta Clarity
Soothes, softens, and clarifies the skin and improves vision
Carrot, sweet pepper, celery, fennel, papaya, lemon & coconut oil

Digest
Aids digestion and alleviates abdominal bloating
Pineapple, guava & mint

Waterfall

Relieves bloating and water retention, reduces wejght and blood pressure, supports kidney function
Cucumber, celery, fennel, pear, parsley & mint

Culture Shock

Smoothie to create digestive balance and repair the skin
Banana, passion fruit, orange, strawberry & rambutan

Liven Up Your Liver
Supports liver detoxifying function and cleanses the blood
Green apple, celery, broccoli, caulifiower, spinach, ginger & turmeric

Vital Veg
Promotes circulation and protects brain and heart function
Tomato, carrot, celery, capsicum, cucumber, fennel, lemon, pumpkin, parsley & basil

Berry Quencher
Protects against early aging by delivering a concentrated source of antioxidants and phytonutrients
Green apple, blueberries, strawberries & raspberries

All prices are subject to 10% service charge & prevailing government taxes

$15



Scotch whiskey
Speyside

Glenfiddich 12
Glenfiddich 18

Macallan Double Cask 12
Macallan Triple Cask 12
Balvenie Double Oak 12
Balvenie 14

Macallan Double Cask 15
Macallan Double Cask 18

Highland

Glengoyne 10
Glenmorangie Original
Glenmorangie Nectar’d’ or
Glenmorangie Lasanta
Dalmore 12

Glenmorangie 18
Glengoyne 21

Oban 14

Lowland
Glenkinchie 12

Islay
Laproaig Select Cask

Talisker 10

Lagavulin 16

Laproaig 10

Laproaig Quarter Cask

Blended whiskey

Ballantine’s

Johnnie Walker Black Label
Johnnie Walker Green Label
Johnnie Walker Gold Reserve
Johnnie Walker Blue Label
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All prices are subject to 10% service charge & prevailing government taxes

Glass

$16
$34
$28
$32
$28
$30
$82
$88

$16
$16
$24
$28
$32
$34
$45
$32

$16

$26
$26
$28
$28
$32

$16
$16
$22
$28
$36



Canadian whiskey
Canadian Club

Irish whiskey

Jameson
Midleton Very rare 2015

Bourbon whiskey
Jim Beam White

Maker’s Mark

Wood ford Reserve Bergheim
Wood ford Reserve

Elijah Craig Single Barrel 18
Hudson Baby

Willet Pot Still Reserve

Tennessee whiskey
Jack Daniel

Gentleman Jack

Japanese whiskey
Nikka from the Barrel
Nikka Coffey Grain

Nikka Coffey Malt
Yamazaki 12

Taiwanese Whiskey
Kavalan Single Malt

Indian Whiskey
Amrut Fusion

D,
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All prices are subject to 10% service charge & prevailing government taxes

Glass

$14

$16
$38

$14
$22
$24
$24
$26
$28
$30

$14
$16

$22
$28

$30
$88

$28

$32
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LONDON DRY - London dry gin is defined as a gin that is infused with botanicals favor through re-
distillation. No artificial ingredients are permitted and no color or flavor to be added after distillation. Predominant
flavor must be juniper berries

Glass
Bombay Sapphire -England $14
Tanqueray 10 -England $20
Bulldog London dry gin — United Kingdom $22
Plymouth gin — England $23

DISTILLED GIN - Distilled gin is produced in a very similar way to London Dry gin, but the main difference
is that flavorings can be added after the distillations and these flavorings can be either natural or artificial

Glass
Hapusa Himalayan dry gin-India $21
Kavalan gin — Taiwan $21
Malfy con limone gin- Italy $22
Citadelle gin —France $22
Colombian aged gin- Colombia $22
Elg NO.1 premium Danish gin —Denmark $22

MODERN GIN - Gins that deviate from the classic London dry style, utilizing more citrus notes and putting
less emphasis on the juniper.

Glass
Hendricks -Scotland $20
Kyro finished rye —Finland $22
St George dry rye gin —California $22
Procera gin — South Africa $22
Nikka coffey gin — Japan $22
Roby Marton handcrafted gin- Italy $24
Nolet silver gin- Netherland $25
Four pillar navy strength gin — Australia $25
Monkey 47 — Germany $26

Non-Alcoholic Gin
Vera winter spell gin —Slovenia $18
Ginzero — Belgium

All prices are subject to 10% service charge & prevailing government taxes
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Make your own Gin & Tonic

Premium Gin

Hapusa Himalayan dry gin-India

Garnish: fresh basil leaf, mint sprig

Procera gin — South Africa

Garnish: “Madagascar pink pepper, juniper berries
Nolet silver gin- Netherland

Garnish: raspberries, Juniper berries

Bulldog London dry gin - United Kingdom

Garnish: Maraschino cherries & juniper berries, lime slice
Nikka Coffey gin

Garnish: dehydrated lime, juniper berries

Colombian aged gin
Garnish: fresh lime, juniper berries

Bitters

Angostura aromatic bitter’s
Angostura orange bitter’s

Scrappy aromatic bitter’s

The Bitter Truth lemon bitter’s
The Bitter Truth celery bitter’s
The Bitter Truth peach bitter’s
The Bitter Truth grapefruit bitter’s

Tonic

Fever tree Indian tonic

Fever tree light tonic

Fever tree Mediterranean tonic
Fever tree aromatic tonic
Fever tree elderflower tonic

All prices are subject to 10% service charge & prevailing government taxes

$20
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Cognac Glass
Hennessy VSOP $14
Courvoisier VSOP $24
Frapin Grand Champagne VS $24
Martel VSOP $24
Martel Cordon Blue $46
Remy Martin XO $48
Martell XO $58
Armagnac

Bas Armagnac Dartigalongue 1990 $60
Chateau Laubade Bas Armagnac 1981 $65
Calvados

Roger Groult Calvados Pays d; Auge Reserve 3 Ans D’ Age $16
Rum

Bacardi White $14
Havana Club Gold $16
Captain Morgan Dark Rum $16
Ron Zacapa 23 $25
Ron Zacapa XO $26

All prices are subject to 10% service charge & prevailing government taxes



Tequila

Sausa Gold

Don Julio Blanco
Patron Silver

Don Julio Reposado
Patron Reposado
Clase Azul Reposado

Vodka

Absolute Blue - Sweden

42 Below — New Zealand
Crystal Head — Canada
Grey Goose — France
Stolichnaya Elite - Russian
Fashion Vodka - Russian
Beluga Noble - Russian
Ketel one _ Netherlands

U’ Luvka - Poland

Tito’s handmade Vodka — Texas
Beluga Gold Line - Russian

Aperitif & Digestif
Campari

Aperol

Ricard

Martini Dry, Rosso, Bianco
Cinzano Blanco

Pernod

Dubonnet

Barsolo Pisco

Averna

Pimms

Fernet Branca

OMO
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All prices are subject to 10% service charge & prevailing government taxes

Glass

$14
$24
$24
$26
$26
$32

$14
$16
$18
$18
$18
$18
$18
$22
$24
$24
$28

$14



Liqueur

Patron Café Dark
Kahlua

Tia Maria

Baileys

Frangelico
Amaretto Disarrono
Drambuie

Grand Marnier
Sambuca

Dom Benedictine

Porto
Dow’s Port Tawny 2002
Graham’s 10 Tawny Port

Absinthe

Absinthe Jacques Senaux Green
Absinthe Jacques Senaux Black

Sherry
Tio Pepe

Grappa

Grappa Alexander

Grappa di Brunello di Montalcino Vascosassetti
Grappa Barli di Sassicaia

Bottega Morbida

Eau de vie
Marie Brizard Kirsch

All prices are subject to 10% service charge & prevailing government taxes
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Glass

$14

$16
$18

$28
$28

$16

$12
$20
$36
$36

$14
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Beer Bottle
Heineken- Holland $12
Corona - Mexico

Tiger - Singapore

Stella Artois - Belgium

Peroni - Italy

Freshly Squeezed Juices

Fresh coconut Juice $15
Orange $10
Watermelon

Grapefruit

Apple

Juices $8

Orange
Apple
Pineapple
Tomato

Water

Sparkling Water
Cocoa Sparkling Water (1000ml) $5
Perrier water (750ml) $8

Still water
Cocoa Still Water $4

Evian (750ml) $7
Fever Tree Tonic Water $6

Soft Beverage

Red Bull $10
Coke $5
Coke Zero $5
Sprite $5

All prices are subject to 10% service charge & prevailing government taxes
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Coffee

Regular Coffee
Macchiato
Single Espresso
Cappuccino
Caffee Latte
Double Espresso

Tea

TWG English Breakfast Tea
A strong and full-bodied black tea with light floral undertones.

TWG Earl Grey Tea
Delicately infused with citrus fruits and French blue cornflowers.

TWG Chamomile Tea
Soft and soothing, golden theine-free selection, boasting of rich honey aroma.

TWG Moroccan mint Tea
A great favorite, this fine green tea is perfectly blended with wild citrus fruits.

TWG Sencha Tea
Jasmine blossom, mellow and relaxing aroma of floral sweetness.

All prices are subject to 10% service charge & prevailing government taxes

$6
$6
$6
$8
$8
$9

$6
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	Sparkling Wine
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	Rose Wine
	Aged in an oak barrel for a month

	Spritz is an aperitivo cocktail made with a bitter liqueur, prosecco and a splash of sparkling water
	Dassai 45 Junmai Daiginjo                             $290           $75
	This best-selling premium sake has dreamy honeydew melon aromas and
	a light tropical fruity taste. Using top-grade sake rice milled down to 45% to
	remove impurities, Dassai 45 delivers a supremely balanced sake with
	mild acidity, great as a gift for newbies.
	Dassai 39 Junmai Daiginjo                                  $460            $118
	Dassai 39 refers to the high degree of rice polishing in this big daiginjo that packs a
	generous wallop of tropical fruit on the nose. Smooth and mellow, with mild acidity,
	this supremely balanced sake and leaves a clean refreshing finish
	Smoothie
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	Blended whiskey
	Canadian whiskey
	Irish whiskey
	Bourbon whiskey
	Jim Beam White           $14
	Hudson Baby           $28
	Willet Pot Still Reserve          $30
	Tennessee whiskey
	Jack Daniel           $14
	Japanese whiskey
	Nikka from the Barrel          $22
	Nikka Coffey Grain          $28
	Nikka Coffey Malt          $30
	Yamazaki 12           $88
	Taiwanese Whiskey
	Kavalan Single Malt          $28
	Indian Whiskey
	Amrut Fusion           $32
	LONDON DRY – London dry gin is defined as a gin that is infused with botanicals favor through re- distillation. No artificial ingredients are permitted and no color or flavor to be added after distillation. Predominant flavor must be juniper berries
	Bombay Sapphire -England         $14
	Tanqueray 10 -England          $20
	Bulldog London dry gin – United Kingdom                    $22
	Plymouth gin – England          $23
	DISTILLED GIN – Distilled gin is produced in a very similar way to London Dry gin, but the main difference is that flavorings can be added after the distillations and these flavorings can be either natural or artificial
	Hapusa Himalayan dry gin-India         $21
	Kavalan gin – Taiwan          $21
	Malfy con limone gin- Italy         $22
	Citadelle gin –France          $22
	Colombian aged gin- Colombia          $22
	Elg NO.1 premium Danish gin –Denmark         $22
	MODERN GIN - Gins that deviate from the classic London dry style, utilizing more citrus notes and putting less emphasis on the juniper.
	Hendricks -Scotland          $20
	Kyro finished rye –Finland         $22
	St George dry rye gin –California         $22
	Procera gin – South Africa         $22
	Nikka coffey gin – Japan           $22
	Roby Marton handcrafted gin- Italy         $24
	Nolet silver gin- Netherland         $25
	Four pillar navy strength gin – Australia        $25
	Monkey 47 – Germany          $26
	Non-Alcoholic Gin
	Vera winter spell gin –Slovenia         $18
	Ginzero – Belgium
	Make your own Gin & Tonic                              $20
	Premium Gin
	Garnish: fresh basil leaf, mint sprig
	Garnish:  “Madagascar pink pepper, juniper berries
	Garnish:  raspberries, Juniper berries
	Garnish:  Maraschino cherries & juniper berries, lime slice
	Garnish: dehydrated lime, juniper berries
	Garnish: fresh lime, juniper berries
	Bitters
	Angostura aromatic bitter’s
	Angostura orange bitter’s
	The Bitter Truth lemon bitter’s
	The Bitter Truth celery bitter’s
	The Bitter Truth peach bitter’s
	The Bitter Truth grapefruit bitter’s
	Tonic
	Fever tree Indian tonic
	Fever tree light tonic
	Fever tree Mediterranean tonic
	Fever tree aromatic tonic
	Fever tree elderflower tonic
	Hennessy VSOP           $14
	Courvoisier VSOP          $24
	Frapin Grand Champagne VS         $24
	Martel VSOP            $24
	Martel Cordon Blue          $46
	Remy Martin XO           $48
	Martell XO            $58
	Armagnac
	Bas Armagnac Dartigalongue 1990        $60
	Chateau Laubade Bas Armagnac 1981        $65
	Calvados
	Roger Groult Calvados Pays d; Auge Reserve 3 Ans D’ Age      $16
	Rum
	Bacardi White           $14
	Havana Club Gold          $16
	Captain Morgan Dark Rum         $16
	Ron Zacapa 23           $25
	Ron Zacapa XO           $26
	Tequila
	Don Julio Blanco          $24
	Patron Silver           $24
	Don Julio Reposado          $26
	Patron Reposado          $26
	Clase Azul Reposado          $32
	Vodka
	Absolute Blue - Sweden          $14
	42 Below – New Zealand          $16
	Crystal Head – Canada           $18
	Grey Goose – France          $18
	Stolichnaya Elite - Russian         $18
	Fashion Vodka - Russian          $18
	Beluga Noble - Russian          $18
	Ketel one _ Netherlands           $22
	U’ Luvka - Poland          $24
	Tito’s handmade Vodka – Texas         $24
	Beluga Gold Line - Russian         $28
	Campari
	Aperol
	Ricard
	Martini Dry, Rosso, Bianco
	Cinzano Blanco
	Pernod
	Dubonnet
	Barsolo Pisco
	Averna
	Pimms
	Fernet Branca
	Patron Café Dark
	Kahlua
	Tia Maria
	Baileys
	Frangelico
	Amaretto Disarrono
	Drambuie
	Grand Marnier
	Sambuca
	Dom Benedictine
	Porto
	Dow’s Port Tawny 2002          $16
	Graham’s 10 Tawny Port          $18
	Absinthe
	Absinthe Jacques Senaux Green         $28
	Absinthe Jacques Senaux Black         $28
	Sherry
	Tio Pepe           $16
	Grappa
	Grappa Alexander          $12
	Grappa di Brunello di Montalcino Vascosassetti       $20
	Grappa  Barli di Sassicaia          $36
	Bottega Morbida           $36
	Eau de vie
	Marie Brizard Kirsch          $14
	Heineken- Holland          $12
	Corona - Mexico
	Tiger - Singapore
	Stella Artois - Belgium
	Peroni - Italy
	Freshly Squeezed Juices
	Fresh coconut Juice           $15
	Orange            $10
	Watermelon
	Grapefruit
	Apple
	Orange
	Apple
	Pineapple
	Tomato
	Sparkling Water
	Cocoa Sparkling Water (1000ml)          $5
	Perrier water (750ml)            $8
	Cocoa Still Water          $4
	Evian (750ml)           $7
	Soft Beverage
	Red Bull           $10
	Coke            $5
	Coke Zero
	Sprite
	Coffee
	Regular Coffee           $6
	Macchiato           $6
	Single Espresso           $6
	Cappuccino           $8
	Caffee Latte           $8
	Double Espresso                       $9
	Tea
	TWG English Breakfast Tea         $6
	A strong and full-bodied black tea with light floral undertones.
	TWG Earl Grey Tea
	Delicately infused with citrus fruits and French blue cornflowers.
	TWG Chamomile Tea
	Soft and soothing, golden theine-free selection, boasting of rich honey aroma.
	TWG Moroccan mint Tea
	A great favorite, this fine green tea is perfectly blended with wild citrus fruits.
	TWG Sencha Tea
	Jasmine blossom, mellow and relaxing aroma of floral sweetness.



