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SWEET ENDINGS
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* Amuse-bouche -
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* STILL & SPARKLING WATERS °

Voss still, small 190
Voss sparkling, small 180
Voss still, large 280
Voss sparkling, large 290
Santa Vittoria sparkling, large 280

* SOFT DRINKS -

Coca cola, coke light, 130

Fanta orange, sprite, ginger ale 130

Tonic water, soda water, redbBull 130
* JUICES

Orange, pineapple, mango, apple, lime 140

* TROPICAL FRUITS BLENDED -

Mango, banana, pineapple 160
watermelon, apple 160

* SMOOTHIES -

Paradise Sand Beach 200
Green apple, melon, milk, honey,
plain yogurt and strawberry syrup

Golden Sand 200
Ripe mango, strawberry syrup, milk,
honey and plain yogurt

Tri Fruit Salsa 200
Banana, ripe mango, orange juice,
mango juice,plain yogurt and honey

* MOCKTAILS -

Tornado Twist 160
Cranberry juice, lime juice, syrup,
topped with soda water

Shirley Temple 160
Lime juice, filled up with sprite,
topped with red grenadine

Fruit Punch 160
Orange juice, pineapple juice,
lime juice, grenadine

* SELECTION OF TEAS & COFFEES -

Teas 90
English breakfast, strawberry, oolong, earl grey,
darjeeling, green tea, peppermint, peach and lemon

Coffees 120
Regular, espresso, macchiato, americano, latte,
cappuccino and mocha

Double espresso 150
Specialty Coffees 250

Siamese coffee, Irish coffee, Amaretto coffee,
American coffee

* BUBBLE COCKTAILS -

Tropical Cobble 550
Sparkling wine, pineapple juice and lychee juice

Kir Royal 550
Sparkling wine and créme de cassis

* SIZZLE SIGNATURE COCKTAIL -

Majesty Dusk 350
Vodka, midori, cranberry juice, pineapple purée,
pineapple juice, lime juice

* SIZZLE SPECIAL COCKTAILS »

Little Piece of Heaven 250
Malibu, cranberry juice, lime juice, orange juice,
pineapple juice and sugar syrup

lllusion 250
Vodka, blue Curacao, midori, pineapple juice,
lime juice and sugar syrup

The Hill Calypso 250
Rum,Tequila, malibu, lime juice, pineapple juice,
grape juice and sugar syrup

The Beach 260
Rum, créme de cassis, crushed ice, mint leaves,
cranberry juice, lime juice and sugar syrup

The Hideaway Angel 260
Vodka, créme de banana, blue curacao,
lychee juice, orange juice lime luice and sugar syrup

Blue Ocean 260
Vodka, triple sec, blue curacao,lychee juice,

lime juice, topped with grenadine

and salt rimmed glass

* CLASSIC COCKTAILS -

Sex on the Beach 250
Vodka, triple sec, orange juice, cranberry juice,
lime juice, grenadine and sugar syrup

Mojito 250
Rum, lime wedge, brown sugar, mint leafs,
topped with soda water

Dry Martini 250
Gin, dry martini, green olives

Margarita 250
Tequila, triple sec, lime juice, simple syrup
and salt rimmed glass

Long Island Iced Tea 250
Gin, rum, vodka, tequila, triple sec, lime juice,
topped with Coca-Cola

Pina Colada 250
Light Rum, malibu, pineapple juice, lime juice,
coconut cream, syrup

Mai Tai 250
Light rum, dark rum, orange curacao,

pineapple juice, orange juice, lime juice,

grenadine

Cosmopolitan 250
Vodka, triple sec, cranberry juice, lime juice,
simple syrup

* COLD BEERS °

Singha (Thailand) 140
Chang (Thailand) 140
Tiger (Singapore) 150
Heineken (Netherlands) 150
San Miguel Light (Philippines) 150
Asahi (Japan) 170
Corona Extra (Mexico) 240

All prices are subject to 10% service charge and 7% government tax.

* SPIRITS -
APERITIFS

Martini extra dry

Martini bianco, Martini rosso, Ricard
Pernod, Campari

Fernet branca

VODKA

Smirnoff

Stolichnaya

Absolute (citron, raspberry, vanilla)
Ketel one

Grey goose

GIN

Gordon’s, Beefeater
Bombay sapphire
Tanqueray

TEQUILA

Tres tequila, Jose Cuervo gold
Omeca gold
Don Julio reposado

RUM

Pampero, Bacardi light
Captain Morgan dark
Havana Club 7 years

Pyrat X.O reserve, Caribbean

SINGLE MALT SCOTCH WHISKY

Glenmorangie 10 years
Glenfiddich 12 years
Glenlivet 12 years
Glenlivet 15 years

BLENDED SCOTCH WHISKY

Johnnie Walker red label

Johnnie Walker black label
Johnnie Walker gold Label reserve
Chivas regal 18 years

Chivas regal 12 years

Johnnie Walker blue label

BLENDED IRISH WHISKEY
John Jameson
BOURBON

Jack Daniel’s
Jim Beam, Southern comfort
Marker’s Mark

COGNAC

Martell Cordon bleu
Hennessey X.O
Hennessey V.S.O.P.
Remy Martin V.S.O.P.

PORT & SHERRY

Taylor’s Ruby port
Tio Pepe Fino

LIQUEURS

Amaretto, Malibu, Sambuca white
Apple pucker, créme de banana
Triple sec, Midori, Lychee liqueur
Kahlua, Bailey’s

Cointreau, Midori

Drambuie

190
190
260
470

190
190
220
350
450

190
250
240

190
290
650

190
190
320
240

420
420
420
920

190
350
490
740
340
2,000

290

320
240
410

1,300
1,900
590
520

220
300

190
190
190
270
290
360




