
D R I N K S

Palms

T H E

P L E T T



S P E C I A L S

S T E L L A  A R T O I S
X2  500ML DRAUGHTS FOR R80

S T E L L A  A R T O I S  3 3 0 M L  
B U Y  5  G E T  1  O N  U S

C O R O N A
B U Y  5  G E T  1  O N  U S

A P E R O L  T R E E  4 0 0
FOUR APEROL SPRITZ  ON A

TREE

G O L D E N  H O U R

WEDNESDAY 4PM -  6PM

R20  OFF  ALL  S IGNATURE 

COCKTAILS  

S U N D A Y  F U N D A Y
1 0 A M  -  1 P M

BUY ONE GET ONE FREE

MIMOSAS

- P A L M S  F A V O U R I T E S



P A L M A  P A L O M A

Don Ju l i o  B l anco ,  l ime ,  agave

swee tness ,  s a l t ,  F i t ch  &  Leedes

g rape f ru i t  ton i c .  

Add  rosemary  smoke  on  reques t

Don  Ju l i o  B l anco  1 40

Don  Ju l i o  Reposado  1 60

T H E  B A R R E L - A G E D  S M O K E D  N E G R O N I  1 1 0

Ba r re l - aged  Tanque ray  g in ,  Campa r i ,

Rosso  Ve rmouth ,  and  rosemary  smoke .

B A R R E L - A G E D  S M O K E D  O L D  F A S H I O N E D
1 2 0

Ba r re l - aged  Bu l l e i t  bou rbon ,  b i t t e r s ,

swee tness ,  and  c i nnamon  smoke .

N E W  Y O R K  S O U R  1 2 0

Johnn ie  Wa lke r  B l ack ,  v an i l l a

swee tness ,  l emon ,  b i t t e r s ,  vegan  foam ,

and  a  r ed  w ine  f l oa t .

N A K E D  E S P R E S S O  M A R T I N I  1 2 5

Kete l  One  vodka ,  Naked  Esp res so  and

Kah lúa .

C L A S S I C
C O C K T A I L S



S I G N A T U R E
C O C K T A I L S

W A T E R M E L O N  F R O S É  1 3 0

Hennessy  VS  cognac ,  Rosebud  Sh i r a z

rosé ,  l emon ,  and  wa te rme lon  swee tness ,

b l ended  to  pe r fec t ion .

P I N E A P P L E  A P E R O L  D A I Q U I R I  1 1 0

Baca rd i  Ca r t a  B l anca ,  Ape ro l ,  p i neapp le

j u i ce ,  l ime  and  honey  swee tness .

S T R A W B E R R Y  B O N  B O N  1 1 5

Tanque ray  No .  1 0 ,  s t r awbe r r y  and  l y chee

swee tness ,  l emon  and  vegan  foam .

P U R E  P A S S I O N  1 0 5

Baca rd i  Ca r t a  B l anca ,  Pas soa  pas s ion f ru i t

l i queu r ,  T r i p l e  Sec  and  l ime  j u i ce .

T H E  P A L M T I N I  1 2 5

Bombay  Sapph i r e  g in ,  Chambord  b l ack

ra spbe r r y  l i queu r ,  l emon ,  swee tness ,

vegan  foam and  S i x  Dogs  b l ue  g in .

T H E  B R U T A L  B A B E  1 1 5

Tanque ray  No .  1 0 ,  s t r awbe r r y  s l u sh  &

Bru ta l  F ru i t  Sp r i t ze r  S t r awbe r r y  Rouge



M A R G A R I T A
M O M E N T S

M A R G A R I T A

Don  Ju l i o  t equ i l a ,  T r i p l e  Sec ,  l ime

ju i ce ,  and  a  touch  o f  agave  swee tness .

Don  Ju l i o  B l anco  1 40

Don  Ju l i o  Reposado  1 60

S P I C Y  P E A C H  M A R G A R I T A

Pa t rón  tequ i l a ,  T r i p l e  Sec ,  l ime  j u i ce ,

peach  swee tness ,  habane ro  ch i l i  and  a

p inch  o f  s a l t .

Pa t rón  S i l ve r  1 35

Pa t rón  Reposado  1 55

A P E R O L  M A R G A R I T A  1 1 5

E l  J imador  B l anco ,  Ape ro l ,  l ime  j u i ce

and  agave  swee tness .

I T A L I A N  M A R G A R I T A  1 3 5

Espo lon  Reposado ,  D i sa ronno ,  T r i p l e

Sec  and  l ime  j u i ce .

M I L L I O N A I R E  M A R G A R I T A  5 9 9

Don  Ju l i o  1 942 ,  Co in t reau ,  l ime  j u i ce

and  a  touch  o f  agave  swee tness .



E X P E R I E N T I A L
C O C K T A I L S

I  G L I T T E R A L L Y  C A N ’ T  1 4 0

Tanque ray  No .  1 0 ,  v an i l l a  swee tness ,

pas s ion  f r u i t  l i queu r ,  l emon ,  ed ib l e

g l i t t e r  and  Boschenda l  Rosé  MCC.

P A I N T  M E  P I N K  1 2 0

Tanque ray  No .  1 0 ,  e l de r f l owe r

swee tness ,  l emon ,  ed ib l e  g l i t t e r  and

F i t ch  &  Leedes  Ind i an  ton i c .

E L  D I A B L O  1 4 5

Pa t rón  S i l ve r ,  Chambord  b l ack

ra spbe r r y  l i queu r ,  l ime ,  F i t ch  &

Leedes  g inge r  bee r  and  pomegrana te

a i r  foam .

T A N Q U E R A Y
N O .  1 0  G I N

T A N Q U E R A Y  N O .  1 0  G I N  &  M I X E R

Tanque ray  No .  1 0  &  you r  cho i ce  o f  any  F i t ch

&  Leedes  m ixe r

S INGLE  – 65

DOUBLE  – 100



B U B B L Y
B E V E R A G E S

B O S C H E N D A L  M I M O S A  8 5

Boschenda l  B ru t  MCC,  o range  j u i ce  and

Tr ip l e  Sec .

P E A C H  B E L L I N I  9 5

Boschenda l  B ru t  MCC and  peach  l i queu r .

N E G R O N I  S B A G L I A T O  1 2 0

Campar i ,  Rosso  Ve rmouth  and  Boschenda l

B ru t  MCC.

E L D E R F L O W E R  S P R I T Z  1 3 5

St -Ge rma in  l i queu r ,  Boschenda l  B ru t  MCC,

F i t ch  &  Leedes  soda  wa te r  and  m in t .

A P E R O L  S P R I T Z  1 2 0

Apero l ,  Boschenda l  B ru t  MCC and  F i t ch  &

Leedes  soda  wa te r .

F I E R O  S P R I T Z  1 1 0

Mar t i n i  F i e ro ,  Boschenda l  B ru t  MCC and

F i t ch  &  Leedes  soda  wa te r .



S H O T S
Jäge rbomb – 65

Sp r i ngbok  – 35

Oys te r  Sho t  – 35

(Cac tus  Jack  t equ i l a  sou r s  se r ved  w i t h  Tabasco )

B I G  S E R V E S
A P E R O L  T R E E  4 0 0

Fou r  Ape ro l  Sp r i t z  se r ved  on  a  T ree

L I T C H I  T A N Q  2 2 0

Tanque ray  No .  1 0 ,  l i t ch i  swee tness ,  l emon

and  F i t ch  &  Leedes  Ind i an  ton i c

S U M M E R  C I T R U S  K I S S  2 3 5

Cî roc  Summer  C i t r u s ,  s t r awbe r r y

swee tness ,  l emon ,  be r r i e s ,  F i t ch  &  Leedes

p ink  ton i c

B U B B L Y  &
C H A M P A G N E

B o s c h e n d a l  B r u t  N V  9 0  |  3 6 5

Bubb l y ,  C r i sp ,  C i t r u sy

B o s c h e n d a l  B r u t  R o s é  N V  9 0  |  3 6 5

E legan t ,  S t r awbe r r y ,  Bubb le s

B o s c h e n d a l  L u x e  N e c t a r  9 0  |  3 6 5

Swee t ,  App le ,  Ap r i co t



B U B B L Y  &
C H A M P A G N E
L ' O r m a r i n s  V i n t a g e  B r u t  R o s é  3 8 5

Ber r y ,  C r i sp ,  E l egan t

L ' O r m a r i n s  B l a n c  d e  B l a n c s  4 8 0

Ci t ru s ,  C reamy ,  Spa rk l i ng

G a b r i ë l s k l o o f  M a d a m e  L u c y  

C a p  C l a s s i q u e  6 0 0

Br ioche ,  Go lden  De l i c ious  App le ,  Mousse

B o s c h e n d a l  G r a n d  C u v é e  7 5 0

Opu len t ,  C i t r u s ,  B r ioche  

(S i x - yea r -o ld  v i n t age )

G e n e v i e v e  B r u t  R o s é  4 6 0

Cher r y ,  Pomegrana te ,  S i l k y

G e n e v i e v e  B l a n c  d e  B l a n c  B r u t  5 6 0

Toas ted  A lmond ,  C i t r u s ,  V ib ran t

N e w s t e a d  B r u t  R o s é  6 2 0

Loca l l y  p roduced  i n  P l e t t ,  F ru i t y ,  B l u sh ,  

Beau t i f u l

N e w s t e a d  B r u t  6 2 0

Loca l l y  p roduced  i n  P l e t t ,  C i t r u s ,  Pea r ,  C r i sp

M a r t i n i  P r o s e c c o  4 5 0

Cr i sp ,  F lo r a l ,  App le ,  E f f e r vescen t



B U B B L Y  &
C H A M P A G N E

S p a r k l e h o r s e  B r u t  4 3 0

Zes t y ,  C i t r u s ,  Bubb le s

V e u v e  C l i c q u o t  Y e l l o w  L a b e l  B r u t  1 8 0 0

Ci t ru s ,  B r ioche ,  Toas t y

V e u v e  C l i c q u o t  R o s é  2 0 0 0

Rosé ,  V ib ran t ,  E l egan t

V e u v e  C l i c q u o t  R i c h  2 2 0 0

Grape f ru i t ,  L i ve l y ,  Swee t  &  Bubb l y

M o ë t  &  C h a n d o n  B r u t  1 6 0 0

Ci t ru s ,  B i scu i t y ,  E l egan t

M o ë t  &  C h a n d o n  R o s é  1 8 0 0

Ber r i e s ,  F lo r a l ,  De l i ca te

M o ë t  &  C h a n d o n  I c e  1 8 0 0

Se rved  ove r  i ce ,  v i b r an t ,  i ndu lgen t

M o ë t  &  C h a n d o n  N e c t a r  1 8 0 0

Swee t ,  F ru i t y ,  Fu l l - bod ied

D o m  P é r i g n o n  B r u t  8 0 0 0

“Come qu i ck l y ,  I  am t a s t i ng  t he  s t a r s ! ”



S U M M E R  
S T Y L E

R E D  W I N E
F r y e r ’ s  C o v e  G r e n a c h e  C i n s a u l t  7 5  |  2 9 0

Fru i t y ,  E l egan t ,  Ba l anced

L a  B r u n e  T h e  V a l l e y  P i n o t  N o i r  9 5  |  3 6 0

St r awbe r r i e s ,  C i t r u s  sk i n ,  Che r r i e s ,  Ju i c y  pa l a te

Magnum ( 1 . 5L )  – 700

P a u l  C l ü v e r  V i l l a g e  P i n o t  N o i r  2 8 0

E legan t ,  Summer ,  S i l k y

E e n z a a m h e i d  C i n s a u l t  3 3 0

De l i ca te ,  Red  f r u i t ,  E l egan t ,  Red  lo l l i pop ,  Sp i ce

i l l i m i s  G r e n a c h e  N o i r  4 7 0

Toas ted  ma r shma l l ow ,  V ib ran t  che r r i e s ,  Pomegrana te

F r y e r ’ s  C o v e  P i n o t  N o i r  3 5 0

L igh t ,  F l a vo r fu l ,  Savo r y ,  J am

B o s m a n  N e r o  d ' A v o l a  4 6 0

St ruc tu red ,  F ru i t y ,  Smooth ,  Choco l a te ,  De l i gh t fu l

i l l i m i s  P i n o t a g e  5 0 0

Ju i cy  p l um ,  S i l k y ,  L igh te r  s t y l e ,  V io l e t s

C a p i t o l i n e  W o l f  C i n s a u l t  3 4 0

L igh t ,  Swee t ,  Sp i cy ,  F lo r a l

C r e a t i o n  P i n o t  N o i r  4 9 0

Cher r y ,  Raspbe r r y ,  Ea r t hy ,  Van i l l a ,  Tas t y

C r y s t a l l u m  P e t e r  M a x  P i n o t  N o i r  6 5 0

Class i c ,  Raspbe r r y ,  Da rk  choco l a te ,  Tex tu re ,  V ib ran t



R E D  W I N E
G a b r i ë l s k l o o f  T h e  B l e n d  7 0  |  2 8 0

B lack  f r u i t ,  Cu red  mea t s ,  Concen t r a ted

W i l d e k r a n s  E s t a t e  P i n o t a g e  6 5  |  2 5 0

Rich ,  I n tense ,  Lusc ious

B o s c h e n d a l  1 6 8 5  M e r l o t  3 2 0

P lum ,  Ve l ve t ,  Smooth

D e l a i r e  G r a f f  S h i r a z  3 5 5

Sp icy ,  Bo ld ,  Da rk - f r u i t ed

M e e r l u s t  R u b i c o n  1 0 0 0

Comp lex ,  E l egan t ,  Bo rdeaux - s t y l e ,  I con i c

P e t e r  F a l k e  C a b e r n e t  S a u v i g n o n  5 0 0

Dark  f r u i t ,  Ea r t hy ,  Fu l l - bod ied

O p t i m a  b y  A n t h o n i j  R u p e r t  4 8 0

Rich ,  Comp lex ,  Ha rmon ious

W i l d e k r a n s  P i n o t a g e  B a r r e l  S e l e c t  6 5 0

Oak ,  Choco l a te ,  Van i l l a

S a b o t e u r  R e d  B l e n d  5 2 0

Sp ice ,  B l ackbe r r y ,  Oak ,  P l um

S p r i n g f i e l d  E s t a t e  T h e  W o r k  o f  T i m e  4 3 0

Rich ,  Comp lex ,  Ha rmon ious ,  Bo rdeaux  b l end

T e u b e s  W i n e  C a b e r n e t  S a u v i g n o n  2 8 0

Oak ,  Choco l a te ,  C iga r  box

B o s c h e n d a l  N i c o l a s  4 2 0

Bo ld ,  F ru i t ,  Sp i ce ,  Long  f i n i sh

Magnum ( 1 . 5L )  – 820



R E D  W I N E
L a n z e r a c  R e s e r v e  R e d  B l e n d  3 7 0

Oak ,  Ground  co f fee ,  Che r r y ,  Lea the r

S e r i o u s l y  O l d  D i r t  b y  V i l a f o n t e  4 8 0

Vib ran t  f r u i t ,  Luxu r ious ,  Smooth ,  Sp i cy

T h e  C h o c o l a t e  B l o c k  5 4 0

Rhône  b l end ,  Choco l a te ,  P l um ,  Comp lex

E e n z a a m h e i d  S h i r a z  4 4 0

Bo ld ,  F ru i t ,  Sp i cy ,  F ynbos

U n o r t h o d o x  M e r l o t  C a b e r n e t  S a u v i g n o n  2 7 0

Red  f r u i t ,  Ruby ,  Van i l l a ,  Fu l l - bod ied

L a  M o t t e  P i e r n e e f  S y r a h  V i o g n i e r  5 9 0

Smooth ,  Che r r y ,  Oak ,  Van i l l a ,  Sp i ce ,  F lo r a l

O r p h e u s  &  R a v e n  E t e r n a l  E i g h t  3 9 0

St ruc tu red ,  Swee t  Raspbe r r y  Jam ,  Bo rdeaux  b l end

L a  B r i  D o u b l e  D o o r  1 0 0%  P e t i t  V e r d o t  3 1 0

Medium body ,  Honey ,  B l ack  f r u i t ,  Oak ,  Ea r t hy

R u s t e n b e r g  M a l b e c  2 6 0

Rich  bouque t ,  Ju i c y  p l um ,  D ry ,  Smooth

B e y e r s k l o o f  S y n e r g y  C a p e  B l e n d  2 6 0

Bo ld ,  Che r r y ,  So f t ,  F l a vo r fu l ,  Robus t

G l e n e l l y  C a b e r n e t  F r a n c  4 5 0

Ceda r ,  Ba l anced ,  B l ack  che r r y ,  C l a s s i c

S p r i n g f i e l d  E s t a t e  M é t h o d e  A n c i e n n e - C a b e r n e t
S a u v i g n o n  9 0 0

So f t  oak ,  Van i l l a ,  O ld  Wor ld ,  Ca rame l ,  Honeysuck le



W H I T E
W I N E

G a b r i ë l s k l o o f  C h e n i n  B l a n c  6 5  |  2 6 5

Green  app le ,  L ime  zes t ,  Ba l anced

C h a m o n i x  C h a r d o n n a y  U n w o o d e d  6 5  |  2 5 0

Ci t ru s ,  S tone  f r u i t ,  S tee l y

W i l d e k r a n s  S a u v i g n o n  B l a n c  6 5  |  2 5 0

Naar t j i e ,  C i t r u s ,  App le

G r o o t  P h e s a n t e k r a a l  C h e n i n  B l a n c  6 5  |  2 5 0

Ci t ru s ,  G ranny  Smi th  app le s ,  Wh i te  pea r

R i k u s  N e e t h l i n g  S a u v i g n o n  B l a n c  2 2 0

Pass ion  f r u i t ,  Me lon ,  Zes t y

T r i z a n e  S i g n a t u r e  W i n e s  S a u v i g n o n  B l a n c

2 6 0

F resh ,  G reen  app le ,  G rape f ru i t ,  Sa l i n i t y

S a b o t e u r  W h i t e  B l e n d  3 5 0

Stone  f r u i t ,  Sa l t y  c i t r u s ,  Re f re sh ing

S a r o n s b e r g  V i o g n i e r  3 6 0

Apr i co t ,  Honeyed ,  F lo r a l

U n o r t h o d o x  C h e n i n  B l a n c  2 8 0

Honeysuck le ,  T rop i ca l ,  Pea r ,  F lo r a l



W H I T E
W I N E

F r y e r ’ s  C o v e  S a u v i g n o n  B l a n c  2 9 0

Cr i sp ,  Zes t y ,  He rbaceous

D i e  K l e i n e  W i j n  K r e a t u u r  W h i t e  B l e n d  2 7 0

Necta r i ne ,  V ib ran t ,  L i t ch i ,  Pea r ,  F re sh

 i l l i m i s  C h e n i n  B l a n c  5 0 0

Ju i cy ,  Wh i te  peach ,  Lemongras s ,  Mine ra l i t y

L a  B r u n e  T h e  V a l l e y  C h a r d o n n a y  3 3 0

Pu re ,  C i t r u s ,  Pea r ,  T igh t ,  Mine ra l i t y

F r y e r ’ s  C o v e  C h e n i n  B l a n c  2 9 0

Cr i sp ,  Peach ,  Mine ra l i t y ,  C i t r u s

W i l d e k r a n s  B a r r e l  S e l e c t  C h e n i n  B l a n c  5 2 0

Ci t ru s  b los som ,  C reamy ,  Ba l anced

S p r i n g f i e l d  E s t a t e  W i l d  Y e a s t  C h a r d o n n a y

(W o o d e d )  3 6 0

Peach ,  Oak ,  Van i l l a ,  C i t r u s

C r y s t a l l u m  T h e  A g n e s  C h a r d o n n a y  5 9 0

Ye l l ow  pea r ,  G reen  app le ,  Laye red



R O S É  
A L L  D A Y

L a  B r u n e  T h e  V a l l e y  P i n o t  N o i r  R o s é  7 0  |  2 7 0

St r awbe r r y ,  Rose  pe ta l s ,  C lean  &  d r y

Magnum ( 1 . 5L )  – 650

G a b r i ë l s k l o o f  R o s e b u d  S h i r a z  6 5  |  2 5 0

L igh t ,  C r i sp ,  Peachy

L a n z e r a c  P i n o t a g e  R o s é  2 0 0

Wate rme lon ,  Peach ,  Zes t y ,  Che r r y

N e w s t e a d  S t i l l  R o s é  2 6 0

Loca l l y  p roduced  i n  P l e t t ,  Comp lex ,  F ru i t y ,

Ex t r ao rd ina r y

N e r o  d ' A v o l a  R o s é  2 3 0

Swee t ,  Co t ton  candy ,  D r y

D e l a i r e  G r a f f  C a b e r n e t  F r a n c  –  3 5 5

Magnum ( 1 . 5L )  – 700

F ru i t y ,  V ib ran t ,  Re f re sh ing

J e a n  R o i  P r o v i n c i a l  R o s é  5 0 0

L igh t ,  C r i sp ,  Red -be r r i ed

M i n u t y  M  R o s é  5 7 0

Fresh ,  Wate rme lon ,  C r i sp ,  Peach ,  D r y

W h i s p e r i n g  A n g e l  7 7 0

E legan t ,  De l i ca te ,  Eu ro  summer

M i n u t y  P r e s t i g e  R o s é  7 9 0

Fru i t y ,  E l egan t ,  Ju i c y ,  P l easan t



NON-ALCOHOLIC 
BUBBLY

D a r l i n g  C e l l a r  S p a r k l i n g  R o s é  2 0 0

L igh t ,  Swee t  p l um ,  S t r awbe r r i e s

A l l u r e  S p a r k l i n g  B r u t  2 6 0

F lo ra l ,  Pomegrana te ,  F re sh  peach

NON-ALCOHOLIC WINE
D a r l i n g  C e l l a r s  S h i r a z  1 8 0

Ripe  red  f r u i t ,  D r i ed  rose  pe ta l s ,  

C rushed  b l ack  peppe r

L a u t u s  R o s é  1 7 0

P ino tage ,  Re f re sh ing ,  Rosy

NON-ALCOHOLIC GIN
Abs t i nence  Cape  C i t r u s  G in  – 20  pe r  sho t

Musg rave  In sp i r i t  – 20  pe r  sho t

Pa i r  a  sho t  o f  non -a l coho l i c  g i n  w i t h  one  o f  

ou r  F i t ch  &  Leedes  m ixe r s

NON-ALCOHOLIC BEERS 
& CIDERS

Corona  Ce ro  – 45

Lox ton i a  Easy  App le  Non -A lcoho l i c  C ide r  – 45

He ineken  Ze ro  0 .0  – 42

Savanna  Ze ro  0 .0  – 45



M O C K T A I L S
V i r g i n  S t r a w b e r r y  D a i q u i r i  7 5

Swee t  s t r awbe r r y  da iqu i r i  b l end  w i t h  f r e sh

s t r awbe r r i e s .

E l d e r f l o w e r  D r e a m  6 5

E lde r f l owe r  swee tness ,  l emon ,  and  be r r i e s ,

topped  w i t h  F i t ch  &  Leedes  soda  wa te r .

P e a c h  B e r r y  L e m o n a d e  6 5

Peach  swee tness ,  l emon ,  and  be r r i e s ,  cha rged

w i th  F i t ch  &  Leedes  l emonade .

M a n g o  B l i s s  5 0

Mango  j u i ce  topped  w i t h  F i t ch  &  Leedes

g inge r  a l e .

R o c k  S h a n d y  5 5

Lemonade  &  soda ,  dashed  w i t h  Angos tu ra

b i t t e r s  and  a  s l i ce  o f  l emon .

S t e e l w o r k s  6 5

Ko la  ton i c ,  soda  wa te r ,  and  g inge r  a l e ,  dashed

w i th  b i t t e r s  and  a  s l i ce  o f  l emon .

T U R N  Y O U R  M O C K T A I L  I N T O  A
C O C K T A I L

Add  you r  f a vou r i t e  sp i r i t  t o  any  mock ta i l .



GIN
Tanqueray London Dry – 30 | 800

Tanqueray No. 10 – 45 | 1100

Bombay Sapphire – 35 | 950

Hendrick’s Gin – 50 | 1200

Inverroche Classic – 50 | 1200

Inverroche Amber – 50 | 1200

Six Dogs Blue – 50

Blind Tiger Gin – 35

VODKA
Cîroc Vodka – 50 | 1150

Cîroc Vodka Summer Citrus – 50 | 1150

Skyy Vodka – 35

Ketel One – 40 | 950

Belvedere Vodka – 50 | 1150

Grey Goose – 55 | 1250

RUM
Captain Morgan Spiced Gold – 25

Bacardi Blanca – 30

Bacardi Negra – 30

Bacardi 4 Year Old – 35

Bacardi 8 Year Old – 45

S P I R I T S



TEQUILA & MEZCAL
Don Julio Blanco – 70 | 1850

Don Julio Reposado – 90 | 2050

Don Julio Añejo – 140

Don Julio 70 Añejo Cristalino – 170

El Jimador Blanco – 35

El Jimador Reposado – 40

Espolón Reposado – 55

Herradura Añejo – 90

Casamigos Blanco – 70

Casamigos Reposado – 100

Leonista Blanco – 55

Leonista Honey Reposado – 55

Leonista Reposado Black – 55

Volcan Reposado – 85

Ocho Reposado – 75

Ocho Blanco Plata – 90

Fortaleza Blanco – 140

Patrón Silver – 75 | 2050

Patrón Reposado – 90 | 2350

Patrón Añejo – 100 | 2650

ULTRA PREMIUM 
TEQUILA

Don Julio 1942 – 400
Volcan X.A – 350

Clase Azul Reposado – 340
Patrón El Alto – 500



WHISKEY | WHISKY
Johnnie Walker Red Label – 30 | 850

Johnnie Walker Black Label – 40 | 1000

Johnnie Walker Gold Label – 65 | 1500

Johnnie Walker Green Label – 80 | 2000

Johnnie Walker Blue Label – 240 | 6000

Bulleit Bourbon – 50 | 1250

Woodford Reserve – 45

Maker’s Mark Bourbon – 45

Jack Daniel’s – 30

Jack Daniel’s Single Barrel Select – 65 | 1650

Monkey Shoulder – 45

Bain’s Cape Mountain Whiskey – 30

Jameson – 40 | 950

Jameson Select Reserve – 50 | 1200

Jameson 18 Years – 200

SINGLE MALTS
Singleton 12 Year Single Malt – 55 | 1350

Singleton 15 Year Single Malt – 80 | 1950

Benriach 12 Year – 55

Glendronach 12 Year – 90

Glenmorangie Original – 60 | 1450

Glenmorangie Lasanta – 75

Glenmorangie Nectar D’Or – 95 | 2400

Macallan 12 Year – 120 | 3000

The Glenlivet 12 Year Single Malt – 65

The Glenlivet 15 Year Single Malt – 100 | 2450

The Glenlivet 18 Year Single Malt – 180 | 4200

Glenfiddich 12 Year Single Malt – 60 | 1450

Glenfiddich 15 Year Single Malt – 90 | 2150

Glenfiddich 18 Year Single Malt – 170 | 4000

Talisker 10 Year – 80 | 2000

Lagavulin 16 Year – 145 | 3350



B R A N D Y  |  C O G N A C
Kl ippd r i f t  P remium – 30

R iche l i eu  1 0  Yea r  – 35

KWV VS  – 30

KWV 10  Yea r  – 35

KWV 1 2  Yea r  – 45

KWV 15  Yea r  – 70  |  1 750

KWV 20  Yea r  – 1 45  |  3300

Hennessy  VS  – 60  |  1 500

Hennessy  VSOP – 85  |  2200

Hennessy  XO – 240  |  6000

D ’USSÉ  VSOP – 80  |  1 950

Rémy  Mar t i n  – 90  |  2250

Rémy  Mar t i n  1 738  – 1 20  |  3000

L I Q U E U R S
Apero l  – 30

Campa r i  – 35

Mar t i n i  F i e ro  – 30

Mar t i n i  Rosso  – 25

Amaru l a  – 25

Kah lúa  – 30

D i sa ronno  – 40

Wi lde re r  Sh i r a z  Grappa  – 38

S t -Ge rma in  E lde r f l owe r  – 45

Co in t reau  – 45

Chambord  – 40

Jäge rme i s te r  – 35

Cac tus  Jack  – 25

L imonce l l o  – 35

F range l i co  – 30



BEERS
Ste l l a  A r to i s  D raugh t  500ml  – 50

S te l l a  A r to i s  D raugh t  330ml  – 35

Cas t l e  L i t e  D raugh t  500ml  – 45

Cas t l e  L i t e  D raugh t  300ml  – 30

S te l l a  A r to i s  – 35

Corona  – 45

Corona  Ce ro  – 45

Cas t l e  Doub le  Ma l t  – 30

Cas t l e  L i t e  – 30

Ca r l i ng  B l ack  Labe l  – 35

Cas t l e  Lage r  – 25

Jack  B l ack  Lage r  – 40

Windhoek  Draugh t  440ml  – 40

He ineken  Lage r  – 37

He ineken  Ze ro  0 .0  – 42

  CIDERS &
COOLERS

F l y i ng  F i sh  P res sed  Lemon  – 30

Bru ta l  F ru i t  Ruby  App le  – 37

B ru ta l  F ru i t  L i t ch i  Séche  – 37

B ru ta l  F ru i t  Sp r i t ze r  S t r awbe r r y  Rouge  – 37

B l ack  C rown  G&T – 38

Lox ton i a  C r i spy  App le  C ide r  – 45

Savanna  Dry  – 45

Savanna  0 .0  – 45

Hun te r s  Go ld  – 37

Hun te r s  D ry  – 37



F i t ch  &  Leedes  Bespoke  Mixe r s  – 28
Lemonade

 Ind i an  Ton ic  &  Suga r - f r ee
 Grape f ru i t  Ton i c

G inge r  A le
Soda  Wate r

P ink  Ton ic  &  Suga r - f r ee
B i t t e r  Lemon
B lue  Ton ic

P ineapp le  Lemonade  ( 200ml )

Zuk i ’ s  Co ld -P res sed  Ju i ce  – 45
(P l ease  enqu i r e  abou t  ava i l ab l e  f l a vou r s )

Tea  o f  L i f e  Kombucha  – 55
(P l ease  enqu i r e  abou t  ava i l ab l e  f l a vou r s )

SODA ’S   – 28
Coke

 Coke  Ze ro
 Sp r i t e
 Fan ta

 C rème  Soda

App le t i se r  |  G rape t i se r  – 38

Orange  Ju i ce  – 25

Iced  Tea  – 25

Red  Bu l l  – 40

San  Pe l l eg r i no  Spa rk l i ng  Wate r  750ml  – 90

Acqua  Panna  S t i l l  Wate r  750ml  – 90

Va lp re  S t i l l  Wate r  350ml  – 25  |  750ml  55

Va lp re  Spa rk l i ng  Wate r  350ml  – 25  |  750ml  55

S O F T  D R I N K S


