WINE LIST

William févre — chabilis

fleshy and elegant bouquet revealing citrus, white fruits and flowers
aromas, the mouth is fresh, supple underscored by mineral notes

Banfi le rime — pinot grigio

pale straw yellow, hints of pear and white flowers well balanced with an unusual
lively acidity

Yalumba, y series — riesling

a wine of freshness with flavours of grapefruit pith, green apple
and river stone minerality with a lemon sorbet finish

Manyara — sauvignon blanc

shows off bright grapefruit, pineapple with refreshing acidity to keep it vibrant,
goes well with seafood, salads and vegetarian dishes

The winery of good hope — chenin blanc

a lively and well-balanced dry palate, with aromas of white peach and green apples.

Georges duboeuf — chardonnay

powerful and delicate with intense pear, fig, pineapple and
roasted hazelnut aromas with discreet hints of honey

Le grand noir rosé — syrah - grenache

rich palate with refreshing bright red fruit and peppery character apparently dry,
with attractive fruit-sweetness

Gris blanc, gerard bertrand — grenache noir & grenache gris

an original rosé with a pale pink colour, the bouquet reveals delightful red
berryscents, great pairing with Asian food and seafood

All prices are indicated in usd and subject to 10% government tax and 10% service charge
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Chateau haut rocher, saint-emilion grand cru — merlot,
cabernets

deep color, powerful nose with aromas of violet, prune, licorice, evolving on spices,
and truffle, palate is balanced, long and fruity

M. chapoutier les meysonniers, crozes-hermitage — syrah

very intense purplish red, with fleshy tannins and loads of floral and black
fruit notes, as well as elegance

La closerie de camensac, haut-médoc — merlot - cabernet
sauvignon

deep dark, limpid red colour, very aromatic nose that develops black cherry
and wine soaked peach notes, enhanced by a delicate wood

Oyster bay, marlborough — pinot noir

black cherry and plum flavours that are rounded out by touches
of vanilla and menthol

Argento estate reserve — organic malbec

full of ripe fruits aromas, such as plums and black cherries with a hint of spices
complemented by some oak notes

Las mulas — carmenere

fine fruity aromas with balsamic notes, elegant lush palate
expressing hints of leather and spices, organic and vegan certified

Banfi, col di sasso — cabernet - sangiovese

rich palate with refreshing bright red fruit and peppery characters, apparently
dry, with attractive fruit-sweetness

Chateau le tros, bordeaux — cabernet - merlot

a supple and fruity wine with notes of raspberry and soft tannins

DB familiy selection — shiraz & cabernet sauvignon

aromas of red fruits, dark plum and hints of spicy oak. A generous palate with
fine tannins, nice pairing with red and grilled meat

Alternature — cabernet sauvignon

rounded red and black juicy fruits with a big rich velvet mouthfeel, medium-
bodied, great concentration of fruits, vegan certified

All prices are indicated in usd and subject to 10% government tax and 10% service charge
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Prosecco bianco, il vino dei poeti by bottega

pale straw yellow fruity, flowery with scents of acacia flowers, apple, white
peach and citrus fruits, delicate, fragrant and well-balanced

Le grand noir brut réserve — chardonnay - colombar, languedoc
roussillon

intense and fresh, harmonious aromas of citrus fruits and green apples

Champagne baron Fuente brut tradition — pinot meunier,
chardonnay

refreshing flavours of green apples and citrus are perfectly blending with hints of
comforting brioche and toasted almonds. mouth is supple and well balanced

Manyara — sauvignon blanc

shows off bright grapefruit, pineapple with refreshing acidity to keep it vibrant,
goes well with seafood, salads and vegetarian dishes

Georges duboeuf — chardonnay

powerful and delicate with intense pear, fig, pineapple and roasted hazelnut aromas
with discreet hints of honey

Gris blanc, gerard bertrand — grenache noir & grenache gris

an original rosé with a pale pink colour, the bouquet reveals delightful red berry
scents, great pairing with Asian food and seafood

DB familiy selection — shiraz & cabernet sauvignon

aromas of red fruits, dark plum and hints of spicy oak. A generous palate with fine
tannins, nice pairing with red and grilled meat

Alternature — cabernet sauvignon

rounded red and black juicy fruits with a big rich velvet mouthfeel, medium-bodied,
great concentration of fruits, vegan certified

All prices are indicated in usd and subject to 10% government tax and 10% service charge



