
BAR & WINE LIST
 



VODKA 

Absolut 
Absolut Citron 
Absolut Mandarin 
Absolut Vanilla 
Belvedere 
Grey Goose 
Ketel One 
New Amsterdam 
Smirnoff 
Stolichnaya 
Tito’s Vodka

GIN 
Bloom London Dry 
Beefeater, London Dry 
Bombay Sapphire 
Botanist Gin 
Gordon’s Dry 
Greenall’s London Dry  
Hendrick’s 
Martin Miller’s 
Plymouth Gin 
Sipsmith London Dry 
Tanqueray

RUM 

Appleton V/X 
Bacardi Carta Blanca 
Bacardi Razz 
Captain Morgan’s Spiced 
Havana Club, Añejo 3 Años 
Havana Club, Añejo Especial 
Leblon, Cachaça 
Malibu Coconut 
Mount Gay Eclipse 
Myers’s Dark

NON-ALCOHOLIC SPIRIT 

Seedlip Spice 94

TEQUILA 
Herradura Silver  
Herradura Añejo 
Jose Cuervo Reposado  
Milagro Reposado 
Sauza Silver 
1800 Tequila Añejo 
1800 Tequila Reposado

SCOTCH WHISKY 

Chivas Regal 12 Years 
Cutty Sark 
Dewar’s White Label 
Famous Grouse 
J&B Rare 
Johnnie Walker Black 
Johnnie Walker Red 
Teacher’s

AMERICAN WHISKY 

Jack Daniels 
Jim Beam 
Jim Beam Rye 
Knob Creek 
Maker’s Mark 
Woodford Reserve

CANADIAN WHISKY 

Canadian Club 
Seagram’s VO 
Seagram’s Crown Royal

IRISH WHISKEY 
John Jameson 
Dead Rabbit 
Oak Devel

ALL-INCLUSIVE LIQUORS 
2 OZ SERVING

PIONEER IN SPIRITS SINCE 1761

With unrivaled heritage, and provenance dating back to 1761, Quintessential Brands Group  
was established in 2011 by Enzo Visone, former CEO of Gruppo Campari, and investment banker 
and entrepreneur, Warren Scott.



SINGLE MALT WHISKY

Glenfiddich Cask Collection 
Glenlivet Distiller’s Reserve 
Glenmorangie 10 Yrs 
Glenmorangie Quinta Ruban 
Macallan Quest 
Talisker 10 Yrs

COGNAC

Courvoisier V.S. 
Courvoisier V.S.O.P. 
Hennessy V.S.O.P.

GRAPPA & EAU DE VIE

Pisco Chile 
Schnapps – Raspberry 
Schnapps – Apricot 
Schnapps – Cherry 
Schnapps – Styrian Pear 
Grappa Alexander 

APERITIF & DIGESTIVE

Aperol Aperitivo 
Averna 
Campari Bitter 
Carpano Antico Vermouth 
Cocchi Sweet Vermouth 
Cynar Amaro 
Fernet Branca 
Galliano L’Aperitivo  
Jägermeister 
Italicus Rosolio 
Lillet Blanc 
Martini, Dry Vermouth 
Martini, Sweet Vermouth 
Noilly Prat Vermouth 
Pastis 51 
Pernod 
Pimm’s No. 1 Cup 
Punt e Mes Vermouth

ARMAGNAC & CALVADOS

Armagnac – Janneau Selection 
Calvados Berneroy

AQUAVIT

Linie Aquavit

CORDIALS & LIQUEURS

Amaretto Di Sarrono 
Apricot Brandy 
Bailey’s Irish Cream 
Chambord 
Chartreuse Green 
Cherry Heering 
Cointreau 
Crème de Banana 
Crème de Cacao, Brown 
Crème de Cacao, White 
Crème de Cassis 
Crème de Menthe, Green 
Crème de Menthe, White 
Curaçao, Blue 
Curaçao, Orange 
Dom Benedictine 
Drambuie 
Elderflower, St-Germain 
Frangelico 
Galliano L’Autentico 
Godiva 
Grand Marnier Rouge 
Kahlúa 
Limoncello 
Maraschino, Luxardo 
Midori 
Passóa 
Peach Schnapps  
Puckers Apple Schnapps  
Sambuca Molinari 
Southern Comfort 
Tia Maria 
Triple Sec

ALL-INCLUSIVE LIQUORS & LIQUEURS 
2 OZ SERVING



COFFEE DRINK SELECTION

CAFÉ DIABLO 

	 Courvoisier, Grand Marnier Rouge & Sambuca Liqueur

CAFÉ ROMANO 

	 Amaretto di Saronno Liqueur

EREMITA 

	� Frangelico Liqueur

FRENCH COFFEE 

	� Courvoisier & Grand Marnier Rouge

IRISH COFFEE 

	 Jameson Irish Whiskey 

JAMAICAN COFFEE 

	 Myers’s Dark Rum & Tia Maria

KEOKE COFFEE 

	 Courvoisier & Dark Crème de Cacao Liqueur

LEFT BANK 

	 Cointreau Liqueur

MEXICAN COFFEE 

	 Sauza Silver Tequila & Kahlúa Liqueur

MONTE CRISTO 

	 Grand Marnier Rouge & Kahlúa Liqueur

SPANISH COFFEE 

	 Courvoisier, Tia Maria, Triple Sec

VENETIAN COFFEE 

	 Courvoisier

ALL-INCLUSIVE WINES

SHERRIES & PORTS 
2 OZ SERVING 

Dry Sack, Medium Dry 
Tio Pepe, Extra Dry 
Harvey’s Bristol Cream 
Taylor, Tawny 10 Years 
Taylor Fladgate LBV 
Smith Woodhouse, 10 Years

WHITE WINE
Grüner Veltliner, Schloss Gobelsburger, Kamptal, Austria 

Pinot Grigio, Santa Margherita, Valdadige, Italy

Sauvignon Blanc, The Ned, Marlborough, New Zealand 2021

Chardonnay “C” Reserve, Crystal Cruises Vineyards & Winery,  
Arroyo Seco, California

 
ROSÉ WINE 

White Zinfandel, Beringer Vineyards, California

La Vie En Rose, Côtes de Provence, France

RED WINE

Pinot Noir, “C” Reserve, Crystal Cruises Vineyards & Winery  
Santa Lucia Highlands, California 

Chianti Classico Reserva, Castello Banfi, Tuscany, Italy

Cellar Can Blau, Carignan, Garnacha & Syrah, Montsant, Spain 

Cabernet Sauvignon, Vina Robles, Huerhuero, Paso Robles, California

 
CHAMPAGNE & SPARKLING WINE

Roederer Estate Brut, Anderson Valley, California 

Jacquart Brut Mosaique, Reims, France

Paul Louis, Metode Traditional, France



CONNOISSEUR BEERS

CHIMAY BLUE  |  $11.00  

	 �Chimay Brewery, Belgium  —  9% Alcohol; 12 fl oz  

The most famous of the dozen Trappist monasteries producing beer is 

the Abbaye de Scourment, better known by the name of its host city, 

Chimay. This is the biggest, strongest and maltiest of the monastery’s 

ales and an ideal match for nutty, luscious dark chocolate.

ROCHEFORT TRAPPISTES  |  $12 

	 �Abbaye St-Remy, Rochefort, Belgium  —  11.3% Alcohol; 12 fl oz 

Rochefort is one of only five breweries making Trappist beer, which is 

seen as a gold standard for connoisseurs of the drink. Archives show 

the abbey has been producing beer since 1595 and it is known today 

for producing one of the strongest brews.

LA TRAPPE TRIPEL  |  $8 

	� De Koningshoeven: Bavaria-Netherlands  —  8% Alcohol; 12 fl oz 

A warm red trappist with a fresh taste. Tripel’s aroma is slightly malty 

and estery. Despite its full, rich flavour, this out-of-the-ordinary ale still 

has a light and dry aftertaste with a touch of bitter finesse.

ADDINGTON 
Cocchi Vermouth, Lillet Blanc, 
Sparkling Water.

AMERICANO 
Campari, Carpano Sweet 
Vermouth, Soda Water.

BAMBOO 
Tio Pepe Sherry, Dry Vermouth, 
Simple Syrup, Angostura,  
Orange Bitters. 

BELLINI 
Prosecco, White Peach Purée.

HUGO 
St-Germain Elderflower Liqueur, 
Sauvignon Blanc, Soda Water, 
Fresh Mint.

IL SORSO D’ESTATE 
(SUMMER SIP) 
Aperol Aperitivo, Lillet Blanc, 
Fresh Lemon Sour, Orange Bitters.

LAMBRETTA 
Limoncello Liqueur, Pinot Grigio 
White Wine, Fresh Lemon Sour, 
Frangelico Liqueur.

ROSSINI 
The Sister of the Famous Bellini 
Prosecco, Strawberry Purée.

HIBISCUS HERO 
House Hibiscus Syrup, Fresh Lemon 
Sour, Fever Tree Light Tonic.

SEEDLIP FIZZ 
Seedlip Garden Non-Alcoholic 
Liquor, Fresh Lemon Sour,  
Soda Water.

G&T FREE 
(Ginger & Tonic) House Ginger 
Syrup, Fever Tree Indian  
Tonic Water.

L’AIR DU TEMPS 
Fresh Green Apple, Fresh Cucumber, 
Fresh Lemon Sour, Ginger Ale,  
Apple Juice.

SEEDLIP SPICE MARTINI 
Seedlip Spice Non-Alcoholic Liquor, 
Olive Brine, Lemon Twist.

SENSIBLE SMITH 
Pineapple Juice, Fresh Lime  
Juice, Pomegranate Syrup,  
Ginger Ale.

LONELY MULE 
Fever Tree Q-Ginger Beer,  
Fresh Lime, Fresh Mint.

THE SPRITZ COLLECTION

The Spritz is one of the most popular aperitifs in Italy,  
and for good reason. Aromatic with citrus and slightly bitter, pairing 

seamlessly with chilled Prosecco to whet the appetite.

Your choice of Aperitif, Topped with Prosecco & Soda Water, Aperol 
Aperitivo, Cynar, Campari, Lillet, Limoncello,or Galliano L’Aperitivo

LIGHTER & ALCOHOL FREE COCKTAILS



TEQUILA   
2 OZ SERVING 
Don Julio Añejo  		  |  $11  
Don Julio 1942  		  |  $20 
Patron Platinum  		  |  $30 
Cuervo La Familia Reserva  	|  $14 
Patron Gran Burdeus  	 |  $57 
Nobu Rare 2008 by Qui  	 |  $85

GIN 
2 OZ SERVING 
Nolet’s Dry		  |  $10 
No 3 Gin  		  |  $9 
Gin Mare  		  |  $9

RUM 
2 OZ SERVING 
Atlantico Reserve		 |  $9 
Zacapa Reserve		  |  $9 
John Watlings Single Barrel	 |  $14 
John Watlings Buena Vista	 |  $12 
John Watlings Amber	 |  $10 
Gun Cay Navy Rum	 |  $10

CORDIALS & LIQUEURS 
2 OZ SERVING 
Grand Marnier Centenaire  	 |  $11 

SCOTCH WHISKY 
2 OZ SERVING 
Chivas Royal Salute  	 |  $13 
Johnnie Walker Blue  	 |  $24

IRISH WHISKEY 
2 OZ SERVING 
Whiskey, Midleton VR    	 |  $14 
Keepers Coin	     	 |  $21 
King of Hell	     	 |  $160

INDIAN WHISKY 
2 OZ SERVING 
Amrut    			  |  $11

JAPANESE WHISKY 
2 OZ SERVING 
Yamazaki   		  |  $11

SWEDISH WHISKY 
2 OZ SERVING 
Mackmyra Svensk Ek  	  |  $11

SINGLE MALT WHISKY 
2 OZ SERVING 
Dalmore King Alexander 	 |  $33  
Laphroaig 10 Years  	 |  $9 
Macallan Lumina	  	 |  $17 
Macallan Terra	  	 |  $25 
Oban 14 Years  		  |  $11 
Ardbeg		  	 |  $14

ARMAGNAC & CALVADOS 
2 OZ SERVING 
Armagnac 1950	     	 |  $105 
Armagnac 1972	     	 |  $32 
Armagnac 1904	     	 |  $295 
Armagnac 1965	     	 |  $42 
Boulard Grand Fine    	 |  $10

COGNAC & BRANDY 
2 OZ SERVING 
Roulet Fransac, 70 years	 |  $138 
Grand Champagne Cognac	 |  $138 
Martell Cordon Bleu  	 |  $18 
Hennessy Paradis	 	 |  $99 
Courvoisier XO  		  |  $17 
Remy Martin XO  		  |  $19 
Remy Martin Louis XIII	 |  $396 
Hennessy XO  		  |  $19 
Petite Champagne 1942  	 |  $49 
Cognac, Borderies 1952  	 |  $37

GRAPPA 
2 OZ SERVING 
Sassicaia			  |  $20

PORT WINES 
3 OZ SERVING 
Fonseca Guimaraens  	 |  $14 
W&J Graham 30 Years  	 |  $16 
W&J Graham 40 Years  	 |  $20

CHAMPAGNE 
12 OZ SERVING (HALF BOTTLE) 
Veuve Clicquot  		  |  $52

CHAMPAGNE 
(FULL BOTTLE) 
Veuve Clicquot  		  |  $95 
Charles Heidsieck 
Rosé Reserve  		  |  $98 
Moet & Chandon 
Dom Perignon  		  |  $375 
Roederer Cristal Brut  	 |  $360

CONNOISSEUR LIQUORS & WINES

BELLINI-TINI 
New Amsterdam Vodka, 
Peach Schnapps, Chambord, 
white peach purée, topped with 
Prosecco sparkling wine.

BLOOD & SAND 

Cutty Sark Scotch, Sweet 
Vermouth, Cherry Heering 
Liqueur, Fresh Orange Juice.

CLASSIC MARTINI 

Tanqueray Gin and Dry  
Vermouth, served with  
your choice of garnish.

CRYSTAL MARTINI 

New Amsterdam Vodka and  
Dry Vermouth, served with  
your choice of garnish.

ELDERFLOWER MARTINI 

Sauza Silver Tequila, St-Germain 
Elderflower Liqueur and fresh 
extracted lime juice.

GINGER COSMO 

Absolut Citron, Triple Sec, fresh 
ginger, sugar syrup, fresh lime 
juice and cranberry juice.

JADE MARTINI 

Absolut Vanilia, Midori, dash of 
pineapple juice, freshly squeezed 
lime juice and lemon sour.

LE FRENCH MARTINI 
New Amsterdam Vodka,  
Chambord and Pineapple Juice,

RUBY MARTINI 
Absolut Mandarin, Sugar Syrup, 
Fresh Pink Grapefruit Juice.

SAPPHIRE MARTINI 
Bombay Sapphire Gin, Noilly Prat 
and Blue Curacao.

TEENIE WEENIE  
LIMON MARTINI 
Absolut Citron, Cointreau, 
Limoncello and Fresh Lemon Sour, 
served in Sugar–Frosted Glass.

THE CARTEL 
Havana Club Tres Anos, Pineapple 
Juice, Agave Syrup, Malibu Rum, 
Dash Lime Juice and Espresso

VESPER 

Pay tribute to 007 by savouring  
his signature cocktail, it first 
appeared in Ian Fleming’s 1953  
novel Casino Royale. Gordons 
Gin, Absolut Vodka, Lillet Blanc 
Vermouth.

ALL-INCLUSIVE CRYSTAL MARTINI



CONNOISSEUR CAVIAR

KOLIKOF ROYAL CAVIAR 

	 �Remarkable caviar, it is large and glossy, and light brown in color 
with blissful creamy, buttery, and nutty flavors that burst of the sea. 
Sublime!

	 50g  |  $195

KOLIKOF RUSSIAN OSSETRA 
	 Favored for its quality, taste and notoriety, it is rich yet with delicate 	
	 flavors of the ocean. Medium-grain Russian caviar, light-to-dark  
	 brown in color, with golden highlights. It requires up to 10 years for 		
	 the female Ossetra to produce eggs. Well worth waiting for.

	 50g  |  $195

KOLIKOF IMPERIAL 

	 �This sustainable white sturgeon is native to California 
and produces an elegant, nutty-flavored caviar that 
evokes the taste of the finest Ossetra. Smooth and 
robust, with bead colors from light gray to dark gray.

 	 50g  |  $90 
	 100g  |  $176	 500g  |  $880

 
*�United States Public Health Advisory: Consuming raw or undercooked meats,  
poultry, seafood, shellfish or eggs may increase your risk for foodborne illness, 
especially if you have certain medical conditions.

CABLE CAR 

Captain Morgan’s Spiced Rum, 
Orange Curaçao and fresh lemon 
sour. Served in a cinnamon and 
sugar-frosted glass.

EL DIABLO 

1800 Reposado Tequila, 
Crème de Cassis, Fresh Lime 
juice, Ginger beer.

GIN & JAM 

Gordons Gin, Fresh Lemon 
Sour, Raspberry Jam.

GINGER RASP FIZZ 

New Amsterdam Vodka, 
Chambord Liqueur, Ginger Beer, 
Club Soda, Fresh Raspberries.

GRAPEFRUIT NEGRONI 

Bombay Sapphire Gin, Campari, 
Punt e Mes Sweet Vermouth, 
Fresh Ruby Grapefruit juice.

GRUMPY OLD MAN 

Jim Beam Bourbon, Ginger  
Beer & Fresh Lime Juice.

KARMA CHAMELEON 

Cardamom Infused Vodka,  
St-Germain Elderflower Liqueur, 
Pineapple Juice, Fresh Lime 
Juice and a dash of Midori 
Liqueur.

LA RIVIERA 

Aperol Aperitivo, St-Germain 
Elderflower Liqueur, Grapefruit 
Juice, Fresh Lemon Sour.

OLD CUBAN 

Havana Club Tres Años, Angostura 
Bitters, Fresh Lime Juice, Simple Syrup, 
Mint Leaves, Sparkling Wine.

PALOMA 

Tequila Sauza Silver, Fresh Ruby 
Grapefruit Juice, Fresh Lime Juice, 
Agave Syrup and topped  
with a charge of soda water.

PAPER PLANE COCKTAIL 
Cynar Amaro, Aperol Aperitivo, Jim 
Beam Bourbon, Fresh Lemon Juice.

PINK FLOWER  

Tanqueray Gin, St-Germain Elderflower 
Liqueur, Fresh Lemon Sour  
& Fresh Pink Grapefruit Juice.

STEPFORD SISTER 

Beefeater Gin, St-Germain Elderflower 
Liqueur, Averna Italian Bitter,  
Fresh Lemon Sour.

SUNSET AT SEA 

Galliano L’aperitivo, Passóa, 
Puckers Apple Schnapps, 
Fever Tree Tonic.

TOMMY’S MARGARITA 

Herradura Silver, Fresh Lime 
Juice, Agave Nectar.

ALL-INCLUSIVE SPECIAL COCKTAILS

30g = 1.06 oz 
50g = 1.8 oz 
100g = 3.5 oz 
500g = 17.6 oz



ALL-INCLUSIVE BEER 

Asahi Dry 
Blue Moon 
Budweiser 
Bud Light 
Corona 
Coors Light 
Guinness 
Heineken 
La Fin Du Monde 
Lagunitas IPA 
Samuel Adams 
Sapporo

ALL-INCLUSIVE BEER & CIDER

APRIL IN POSITANO 
Limoncello, Campari, Gordons 
Gin, Mediterranean Tonic Water.

BOTANIST THYME 
The Botanist Gin, Fresh Thyme, 
Fresh Lemon Juice, Grapefruit 
Bitters, Fever Tree Aromatic 
Tonic Water.

CHILI LIME CORIANDER  
GIN & TONIC 
Martin Miller’s Gin, Red Chili, 
Fever Tree Indian Tonic Water, 
Fresh Lime Juice & Coriander.

COFFEE GIN & TONIC 
Tanqueray Gin, Tonic Water, 
Kahlua Liqueur Float.

ELDERFLOWER FIZZ 
Hendrick’s Gin, Splash of  
St-Germain Elderflower Liqueur,  
Tonic Water.

GRAPEFRUIT GIN & TONIC 
Hendrick’s Gin, Tonic Water, 
Grapefruit Juice & Fresh 
Raspberries.

GRAPEFRUIT TARRAGON 
GIN & TONIC 
Hendrick’s Gin, Fresh Ruby 
Grapefruit Juice, Fresh Tarragon, 
Sugar Syrup, Fever Tree Indian 
Tonic Water.

JUNIPER & APPLE  
GIN & TONIC 
Gordon’s Gin, Tonic Water with 
Fresh Apple Slices & Juniper. 

LAVENDER & LEMON  
GIN & TONIC 
Plymouth English Gin, Lavender 
Syrup, Bitter Lemon, Fever Tree 
Indian Tonic Water.

LONDON SPRITZ 
Beefeater Gin, Aperol Aperitivo, 
Tonic Water topped with 
Prosecco.

MARTIN’S MINT & TONIC 
Martin Miller’s Gin, Fever  
Tree Indian Tonic Water,  
Fresh Mint Leaves.

MEDITERRANEAN  
GIN & TONIC 
The Botanist Gin, Limoncello, Fresh 
Thyme, Mediterranean Tonic Water.

PIMM & PROPER 
Pimm’s No. 1, Gordon’s Gin & Tonic Water.

ROSE & CUCUMBER  
GIN & TONIC 
Hendrick’s Gin, Fresh Cucumber, 
Cucumber Bitters & Dried Rosebud, 
Fever Tree Indian Tonic Water.

RUBY GIN & TONIC 
Beefeater Gin, Crème de Cassis, Fresh 
Lemon Juice & House Tonic Water.

STRAWBERRY & BLACK PEPPER 
GIN & TONIC 
Martin Miller’s Gin, Fresh Strawberries, 
Black Pepper & Fever Tree Indian Tonic 
Water.

STUCK IN THE MED 
Tanqueray Gin, Maraschino Liqueur, 
Mediterranean Tonic Water, Fresh 
Rosemary and a Dash of Sea Salt.

THREE CITRUS GINTONICA 
Plymouth Gin, Orange Curacao, Pressed 
Lime & Mediterranean Tonic Water. 

YELLOW JACKET JUBILEE 
Gordons Gin, Lavender Syrup, Ginger 
Syrup, Lemon Juice, Soda Water  
& Tonic Water.

GIN & TONIC SELECTIONS 
SERVED THE SPANISH WAY IN A COPA DE BALON GLASS

ALL- INCLUSIVE CIDER 

Apple Cider

NON-ALCOHOLIC BEER 

Heineken “00”

BEER & CIDER COCKTAILS

AROMATIC ALE 
Asahi Japanese Lager, 
Ginger Syrup and St-Germain 
Elderflower Liqueur.

CHERRY SHANDY 
Cherry Heering Liqueur, Fresh 
Lemon & Heineken Lager.

CIDER & RYE 
Apple Cider, Jim Beam Rye & 
Angostura Bitters.

GREYHOUND FIZZ 
Absolut Vodka, Fresh Ruby 
Grapefruit Juice, Heineken Lager.

MICHELADA 
Corona Beer, Celery Salt, Pepper, 
Worcestershire Sauce, Tabasco.

ORCHARD MIMOSA 
Fresh Orange Juice, Apple Cider, 
Ginger Syrup.


