














Champagnes

MOET & CHANDON BRUT //20//115 €
MOET & CHANDON ROSE //125 €
MOET & CHANDON ICE //135 €
VEUVE CLICQUOT BRUT //140 €
RUINART BLANC DE BLANCS // 225 €
DOM PERIGNON VINTAGE // 395 €
ARMAND DE BRIGNAC GOLD // 570 €

Tine
WHITE / SPARKLING
CHARDONNAY, GRILLO, sicILY // 9 //48 €
VERDEJO CASA ROJO, RUEDA //10//56 €

JOY PROSECCO BRUT/BRUT ROSE //9//47 €

RED
LANDUM ROBLE, MONASTRELL, SYRAH // 9 //49 €
NERO D'AVOLA, CANTINE COLOSI SICILY // 10 //58 €

Beens/Soft Dninks

STELLA ARTOIS // 5€
TRIPEL KARMELIET // 7€
SAN PELLEGRINO/ PANNA WATER // 5€
COCA COLA/ZERO / GINGER BEER/TONIC// 5€
REDBULL // 6 €



HIBISCUS HARMONY
‘Balanced . Zesty, . Fresh

Botaniets ginger & yuzu gin,
hibiscus infusion, apple juice,
syrup agave & ginger beer

13 €

BABY KARMA
Floral . Exotic . ‘Fizzy,

Botaniets gin, lychee & roses syrup,
dried orange & tonic

13 €
BERRY BREEZE
Fruity, . ‘Refreshing . Spankling

Fresh watermelon, ripe strawberry, mint,
amaretto syrup, and a rhubarb tonic topping

12 €






