
APERITIF
Cynar 14
Suze 16
Aperol 15
Campari 16
Carpano Antica 16
Lillet Blanc 15
Cocchi Americano 14

TEQUILA
Patrón silver 17
Patrón Añejo 19
Patrón Platinum 48
Don Julio Blanco 17
Don Julio Reposado 18
Don Julio Añejo 19
Don Julio 1942 42
Casamigos Blanco 17
Casamigos Reposado 18
Casamigos Añejo 21
Casa Dragones Blanco 24
Casa Dragones Joven 65
Clase Azul Reposado 38

MEZCAL
Yola 17
Del Maguey ‘Vida’ 16
Del Maguey 'Tepextate' 34
ILegal Joven 17
ILegal Reposado 23
ILegal Anejo 28
Casamigos Joven 21

RUM
Pyrat XO Reserve 15
Flor de Caña 18 years 19
Diplomatico Ambassador 68

WHISKEY 
Templeton Rye 17
Bulleit Rye 17
Bulleit Bourbon 16
Michter’s Rye 17
Michter’s Bourbon 17
Eagle Rare 17
Knob Creek 17
Chivas Regal 17
Woodford Reserve 18
Monkey Shoulder 17
Johnny Walker Blue 55

SINGLE MALT SCOTCH
Laphroaig, 10 years 18
Oban, 14 years 22
Macallan, 12 years 19
Glenlivet, 12 years 17
Glenfiddich, 12 years 17
Glenmorangie, 18 years 29
Lagavulin, 16 years 25
Glenrothes, 12 years 17

COGNAC
Martell Cordon Bleu 38
Couvoisier VSOP 19
Delamain XO 30
Hennessy VS 18
Hennessy VSOP 24
Hennessy XO 52

AMARO/BITTERS
Nónino 20
Braulio 18
Montenegro 15
Fernet Branca 16
Limoncello Caravella 14
Drambuie 18



CHAMPAGNE & SPARKLING         gl bt  

Champagne Heidsieck Monopole, Brut, NV    23 95

Prosecco Ruggeri, Treviso     14 60

Prosecco Rosé Paul Buisse, Crémant de Loire   14 60

 

ROSÉ  

Côtes de Provence Château Miraval Studio, 2020                15        65 

WHITE  

Albariño Paco & Lola, ‘Pride’, Rías Baixas, 2018  16 70   

Sancerre Domaine des Coltabards, 2018   17 75

Sauvignon Blanc Brancott, Marlborough, 2020  14 55

Riesling Brand, Trocken, Pfalz, 2019    13 

Chardonnay Skylark, “Alondra” Mendocino, 2018 16        70 

RED    

Pinot Noir Elouan, Oregon 2018    16 70

Nebbiolo Monsecco ‘Pratogrande’ Piedmont, 2015  16 65

Côtes du Rhône Franck Balthazar, 2019   16 70

Shiraz Barossa Valley Estate, Australia, 2018   14 55

Bordeaux Château Moncets, Lalande de Pomerol, 2014 18 80

BEER           

Singha (Thailand)     9
Kirin Ichiban (Japan)     9
Brooklyn Brewery ‘IPA’  (New York)     9

SAKE  

Ozeki Dry              10

CIDER  

Wölffer No. 139 Dry Rosé Cider                                  14

  

COCKTAILS 

Penny Lee / dark rum, muddled lemon,     16
brown sugar, and a pernod rinse

Lulu May / mezcal with muddled ginger and chili,    16
grapefruit & fresh lime juice 
 
Cucumber & Chili Martini / vodka with    16
crushed cucumbers, chilies, apple juice 

Indochine Martini / citrus vodka infused with    16
pineapple & ginger, fresh lime juice

Lychee Saketini / sake chilled      16
with lychee & lemon juices 

Belle de Jour / gin, aperol, st. germain,    17
lemon, prosecco 

The Little Wing / bourbon, st. germain,    16
lime juice, topped with ginger beer 
 
Zanzibar / cachaca, lemongrass, thai chili,      16
kaffir lime leaf  & guava

Passion Pomegranate Margarita / tequila, triple   16
sec, passionfruit purée, pomegranate & fresh lime

White Negroni / Gin, Lillet Blanc, Suze    17

NON-ALCOHOLIC  
 
Indochine Lemonade / lemongrass, 8  
ginger, lime 

Elderflower Martini / elderflower, 9  
young coconut water, kaffir lime leaves  
 
Mango Mojito / fresh lime and mango, 8 
mint, raw sugar 
 
Lychee Mist / muddled lychees & raspberries, 9  
orange blossom, lime, ginger & lemongrass


