nt AfCI.ASSIG CUBAN eoonmn.fo—wnn You LLDrﬂU!iAND I.IME JUICE HAVE
NEVER BEEN S0 GOOD wmc A cuotc’z OF ¢ swnAwaERmr OR MAneo (A
RELEASZEIHU RS o PR R R e B s
HIS MIX OF KR smcennun vAmn. AVODKA LIME JUICE AND COLA wm.
VE vou RUNN!NG m6u THE KBAREN o AL
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. BERRYBI’.IQ& i :
~ASWEET AND FRUITY cOMBIN-AﬂDN OF AMARETTO, TRIPLE SEC, CGMBINED >
WITH CRANBERRY JUICE&ASPBERRY PLIREE AND A.'IFWIST OF LIME. AtL SERVED
; OVER’CRUSHED.ICE 74 o3 .

< - s ey

'f ~MANGO FIZZ - o % 2 )
TRV THIS FRESH AND REFRESHING TASTE OF | MANGO wmumsol.ur MANGO 2
BEING comunsow:m MANGO JUICE. ORANGE JUICE AND TOPm WITH SODA .-

“OURT \ LAsslc. éonsmme KOKO RANU RUM, MIDORI'AND
PINEAPPLE JUICE, SLIGHTLY-SWEET BUT VE

A SWEEMD DEL!CIOUS MIXOE JA'CK DA‘NIELQHGNEY LEMON JUICE
AND‘APPEF;!UIQE—V&ILL HAVE YO.LI_B@ZING AROUND FOR MORE ~

<. GINELDERFLOWER LIQUEUR BEING MIXED WITH- APPLEJUICE AND GARNISHED'
3 WITH CUCUMBER,MINT INT AND LIME TO CREATE A TASTE  OF THE oumoons
— _‘,,.\,-—-"" ,.;mf"-?_r ¥ = SRS — s
- BURNT ORANGE — ‘ . ;
“A WARM AND FRUITY BLEND OF AMARETTO, Agew;nANDARm AND anNaERnx_

JUICE. TOPI’ED UF,WITH LEMONADE WILL KEEP You WARMJHIS WINTER -
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 ESPRESSOMARTINI - - D et ""‘ . <
~FRESHLY BREWED ESPRESSO IS consmep WITH ABSOLUT VANILLA, RAHLUA,
. FRANGELICO LIQUEUR, CHOCOLATE LIQUEUR AND VANILLA SYRUP TO KEEP"
-_.‘,. You UPALL Nxep_u ) o -
nAMAREITO SOUR ~ S = _‘,k =
A SOUR BLEND OF AMARETTO, LEMON JUICE AND SUGAR s\mup wm. Hp‘E
mu;onzne BACKFORMORE .o T

MINT JULEP

RN ‘ *Food Mlaigreg&lmo\eronces 'Should d you have concerfis obout c‘\t@d oﬂer@f
"~ infolerance. pleclée speakto our staff before you order yWood ordiink | '5690213EW§
N
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A SHORT COCKTAIL THAT GEEERAIGHT 70" ‘|'HE pomr nounaon 1€ suAkEN}g‘: WILD :

. “WITH LIME JUICE, SUGAR,SXRUP AND M!N{J;EAVESA:NB STRAINED OVER o
CRUSHED ICE. THIS MUST BE’TH'E MOST REFRESHING\WAY T0 ENJOY BOURBON' <

,PERFECT FOR GRDUPS IHESE'DELI
~ IT: SO WHY NOT GRAB STRAW GRAB A FRIEND—AND SHARE ON’E or 'OUR DE|

: I.ONG ISLAND TEA :
MART AND STY WITH—BACARD! GIN %
DDKA, TOPPEWITI-LFEPSLANIS Emtsusnw:m I.EMON AND LIME SLICES. -

e S T

'“ ’!.':

e PIMMS
’P!’MNS. LEMONADE AND MIXEB FRUITS.

- T % T s = > 4
5 DARKAND stron Y :
.. A SPICY AND DELICIOUS WAY TO ENJOY RUM. c‘ouamms WITH LIME
v -.Juxcz. ANGOS]‘.URA BITTERS'AND TOPPEDWITH GINGER BEER. ™
: e Lo o o s T '$ __;
DUNE Bllg e '.x e - A pd o
-~ OUR TWIST ON A GLASSIC; couamme KOKO—RANU.RUM mmom AND,
P.INE#PPLE JUICE, sn&l-m.v SWEET BUT vm TmCAL

.
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A RET-BESH}NG CHOIC!W!!E;_IN‘I“ANMIME JUICE M!KING.RUM éﬂD.SOﬂLALNOS’{V

700 HSYTG munu....

o THECLA§$IC- E - - 3 R'MERRY fL:;VOURED MOJITO
T2 PASWFRUIT FLAVOURED MOJITO e 4 COCONUT FLAVOURED MOJITO
el 2 o “"";’M’;w_"" gt i 2 A o
- LONG IS.LANDICED‘TEA TN >
SMARTAND’S'I'EISH WITH BAGARDI GIN, WH.A-.#I“DLE SEQ AND

®
o F-‘VQDKA ‘TOPPED WITH COLA AND FINISHED Wf‘l’H LEMON—AND LIME SLICES.

Do . o o R : S S S

OJ“COSMOP.O-LITAN i ? e ot i
@ ~ONE FOR THE LADIES. VO! KA AND TRIPLE SEC, musueo WITH
‘o :CRANBEM’Y-'JUIQE. o %
Wi e ,‘» i

SR, b9, .
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: L TOM. COtLINs pr 2N A , -
o. /A REFINED AND ELEGANTCHOICE COMBIN!NG GIN’WI«TH SUGAR AND LEMON
U~ JUICE TOPPED WITI:[‘SODA OR WHY NO‘[ GIVE YOURS A PAssIONFRUI'E!WIST
Pl B ,"’ { g o 1
DARK AND STORMY & k
A SPICY AND DELICIOUS WA N‘J R.RUM QQMBINING WITH

LIME JUICE, ANGOSTURA BITTE € AND TQPFED WITH GINGERBEER
o T

s e

: APEROL SPRITZ .
LIGHT,‘BEERESHING AND UNIQUE &ﬂi 3 PARTS
D 1 PART SODA, YOU WILL WQNDERWHY YOU R

eco 2 PARTS APEROL -
N'T TRIED IT BEfQRE \

ok . .‘\._ P "’-1‘1 " ?"’?pl '
e " lBlooDY MARY. | - - &g N} R

- - A SIMPLE BUT DEL‘ ous MIX OF VODKAANg.'g#A O JUIQE SPICEQ:
®  UP WITH ALL THE T MMINGS AND OF COUkSE FII&SHED GEj.ERY' 1 ‘
o o e N



_BOM'BAY §’AP‘¢FIII;E i &
- ITS SLIGHTLY FLORAL cmmc*rsnmues sdn A REFRESHING GETBUT wmféfﬁur pousT g

f *y OF-ROSEMARY THYME ouvs AND-BAS!L INCLUDED IN THIS
- BGTANICAL Lm; Up - rr;xs UNI.rSUAL,,SAvounY BUT-BAI:ANCED it &g e
S
ENDRchs : T anata | ey 3 33 “£3.95
UBEB BERRIES, ELDERFLOWERAND CHAMOM!LE : ARE JUST SOME OE-THE BOTANICAI:S Era
Pt THAT HELP c:ya A Fl.om :pem—-:mb G‘REQTER’SEPTH = =ia 5 :

- 2o o "“-

Buu.ooe i -

_-_eSLIGHfLY SPICY ON THE PALAT.E YOU WILLFIND THE elttNAMOﬂ CARDOMON AND CITRUS =A%

LEAV!NG YOu WI»TH A‘WARM'EINISH THATLINGERS. =

3 s;l?smm : 1 X 4 - :
%7 SIPsMITH‘BfLANCE'A WHOLE HOST OF AR_OMATIC’ BOTANICALS,'[O cREATE A DRINK

THAT IS DRY, SPICY AND FULL OF CHARACTER. EACH BOTANICAL PLAYS ITS PART BUT =
:cs c:amubsa Annmucwculgm

5 ERFSH WHOLNRUHS Dumkc.:rHE D‘ISTILLAT}ON Pnocsss Tm?%&uyss
- DEPTH OF CHARACTER-AND FRESHNESS INHERENT IN TANQUERAY. PLENTY. OF JUNIPER -

“IN'THE MIX, AS WELL AS LOVELY FLonAl..Now&s WHAT n;gggn-us emoNquTBE -
FAVOU}!IJ’ES QNTHE MARKET o ;

a3

- SPARKLERS ARE GnsA:;gon WINES AS GENERALLY THEY HAVE X MOUTH-WATERING
QUALLTY THAT MAKES THEM AN IDEAL PARTNER FOR FISH.AND OTHER SEAFOOD, AS WELL. -
iy AS LIGHT CHICREN DISHEE, sALADs AND MA;Y LIGHTLY-FLAVOURED STARTERS.

o "a.-;.' - ; oA D
T o ; 150ML BOTTLE

-, I.OUIS DORNIER ET FILS— BRUT FRANCE Lo

STYLISH, PRONOWC%SGWEGAN‘F

MOET & CHANDON BRUT IMPER!& ANCE
FLOWERY AROMA A‘-ﬁON‘ﬁ" BISCU PtAVO!Jﬁ.. L

d ok “MOET & CHANDON BRUT :MP'EﬁtAL. FRANC
i 55, »rmweav AROMA LONG AND szscqlt,vi‘

“DA LUCA PBQ§ECGO ITALY "
PEAR AND PEACH FRUIT
= -

DA LUGA ROSATO spunl?m‘s, IFALY-
RASPBERRY AND smAwssnﬁx SCENTED FIZZ.
i e
MOET & CHANDON ugssmpmm . FRANCE
A WONDERFUL.,FREsr{ FLORALSTYLE. .

. .. SEAFOOD, CHICKEN AND PORK DIE!

Rosfés b’N !umeunon BEING VERY DRY TO VERY SWEE’I'mD'THISIS REYIS T -
PARTNERING THEM WITH FOOD, THEY CAMN BE QUITE FLEXIBLE WITH FOOD AS LONG AS THE
swEEmEss LEVEL OF THE DISH IS MATCHED. CHICKEN, FISH AND sunuzn-ﬁ:tsm&;ﬁg

= AH. BE ENHAN’CED‘WIIH KCHILtED GLASS- A% 5=

175ML 250ML BOTH.E
¥

AYRUM 'I‘EﬁBRANIIJIsO ROSADO(VALDEPENAS"SPA!N £3.95- £5 45 515.9'5 >
SOFIAND FRUITY NOTES OF STRAWBERRY JAM g 3= L e

P,

so;.snce PINOT, m:o noés DELLE VEszxE ITALY = - £4.45 £§.35; £16.95 :
REFRESMGLY D ITH ﬁss OF STRAWBERRY rnun‘. A e -

 WICKED LADY WHITE ZINFANDEL cALIFoRNIA usa - '.' '
MEDIUM -SWEET, STRAWBERRYGQENTED noss = R

LA eou.mg AUX ngnzs ROSE, NIEDITE-RRANEE. s
..~ JEAN:-LUC COLOMBO. FRANCE __ ~ - " S i
_REFRESHING, DRY ROSE WITH A SUBTLE nzp-mun CHARAc'I'ER
ST gou.ms AUX LA\EANBESROSE‘ ni-oiungéu
N-LUC cc;ouso JERANGE ~ — = : -
Rmsmne DRY Ros’E'w:m A s\uauz RED-FRUIT QHARACTE&,,,

———

A s zpy $ 2 : e
FLAVOURE - CRISP, GEN RALLY WITH A 'VERY DRY FINISH. YDEALLY su11'F.D‘To Sed
e PAg,u.Ea ueurv:tfgmwrrﬁounep DISHES, PARTICULARLY FISH; SHELLFISH AND
. Lzeuz.sALAns’Iuiv ARE PARTIGDLARLY soon WITH MED!TERRANEAN msuss <

cAS'[ELBELL’QDRYWHITE CATARRATT Frsnnas:cmans £3.95  E5. 45 g1, 95
T ITALY, S Rl 55 o T
DRYANDREFRESH{;IG e o e

SOLETICE PINOT GRIGIO DELLE VENEZIE, ITALY
_ CRISP WITH NOTES OF CITRUS AND PEAR FRUIT.

R
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gw-a@m 7{ * fﬂ/}ule‘i

CHLY FLA un:n WITH THE-ATTENTION FIRMLY ON THEIR RIPE, OFTEN, TROPICAL Fnuig
CHARACTER. THEY HAVE THE WEIGHT OF FLAVOUR TO 'COPE WITH STRONGLYELAVOURED
ICH MAY BE LIGHTLY SPICED OR HAVE I.IGHJ
W LS CREAMYSAUCES, 1 b gidindes

!
- .
*J MIL CELLARS CHARDONNAY SOUIH‘EAS%N AUS’[RALIA 54 45
:k_:-RIOH CITRUS AND-TRGF\ICAL F“UITgﬁi 'g

Q'v

ﬁ -f:}’ VjR.YSMOOTH.,GI.ACKBERRYAND PLUM FRHIT T

HITE | FISH c.HrcKE’N AND QTHET! WHITE MEAT msnss P_ARTICULARLY
IWGREEMERESOR IN CREAMY SAUCES. THE MOST AROMAﬂc AND

- - ot

s ik CarsML zsonusorne
TEKENA SAUVIGNON BLANC, CENTRAL VALLEY, cnm © CE430 €570 £1645”

- CITRUS AND TROPICAL FRUIT‘FLAVOURS. £ 7 e e LN

e ¢ e e A-- 3
: WAIPARA‘HILLS SAUVIGNON BLANC MAI&BOROUGH NEW ZEALAND 518.95
< MELQN WITH FRESH GRAPEFRUIT, ~ ‘, ¥ SRR <oy

l-m mﬁm .:urcv.mun 'CHARACTER THESE WINES: MAKE GR}AI pAm{ns FOR
_ FULLER-FLAVOURED PORK AND CHICKEN DISHES PAmtcmmﬁn{QSEWx&;qmdfr—"
BL mcn»sAucss.foEuexous WITH GRILLE , ROASTBEEF, GAMt- cmn-eut 223
= VEGETABLES OR aAKastsrA. 3 otk

e wnmcfz‘s’smm YTALY
< I.IGH-'F*BOD“D_._FRESH AND FRUITY. =

A2 Ak =2
-AYRUM TEMRRANII.LO TINTO VALDEPENAS SPA!N
A L

DON JACOBO RIOJA GRIANZA TINTO, BODEGAS CORRAL SPAIN
STLKY, sugom RAS ‘RERRY AND CREAM. WL

: '_"TEKENA cligausr SAU‘VIGNQN ‘CENTRAL vau.zv d:IILE n.ib £5.70 £16.45
LIGHT-BODIEDWITHPLUMFRUIT. -~ . — fo o . .. = o

. THEIR SPICY CH%RACTER AND OFTEI R!c . ER

WIT“‘STRONGLY FLAVOURED QEEF A‘ND LAMB D!
: N - HE

MILL CELLAEE‘SHIRAZ SOUTH- EAsTEn' A{lsTﬁAL
““BLACKBERRIES, REDCURRANTS AND RAsnnEmixE

CALLIA MALBEC 'SAN JUANJW@ENTINA
BLACRBERRY AND SPICE, FIN!SH!NGSOFTI;Y

ey il




