
B E V E R A G E
M E N U

Pedro Luis, Monastrell, DO Jumilla
Solaz – Bodegas Osborne, Tempranillo – Cabernet 
Sauvignon, Castilla

R E D  W I N E S  B Y  G L A S S 200

Sangre de Toro Blanco Clasico,
Parellada, Catalunya
Solaz – Bodegas Osborne, Verdejo, Castilla

W H I T E  W I N E S  B Y  G L A S S 200

Freixenet Cordon Negro Brut, Cava, Catalunya
Freixenet Brut Rosé, Cava, Catalunya

S P A R K L I N G  B Y  G L A S S 250

Belgo Blond – Belgo Brewery – Vietnam
Belgo Royale Tripel – Belgo Brewery – Vietnam
Saigon Special – Vietnam   
Carlsberg Danish Pilsner Beer – Denmark
Kronenbourg 1664 Blanc – France
Heineken 0.0 – Netherlands

150
150
150
130
130
125

B E E R S

Clarified Negroni
Greenal’s, Campari, Vermouth Rosso 
Aperol
Aperol, Cava, Greenal’s, St.Germain, Soda

Frangelico Espresso Martini
Evan Williams black, Flor de Cana espresso, Frangelico, Espresso

Mad Margarita
Senorio Mezcal Joven,Cointreau, Jalapeno, lime, Tajin salt

Bloody Maria
Lunazul Tequila, Tomato, Worcestershire Sauce, Hot sauce, Salt & Pepper

S I G N A T U R E  C O C K T A I L S 220

*Exclusive of 5% Service Charge & 10% VAT
* Accor Plus 10% discount is applied

* Please inform your waiter of any food allergies or dietary restrictions

Coffee
Dihmah tea

H O T  B E V E R A G E 120
Sustainable Product


