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CHANDON

GARDEN SPRITZ

CHANDON GARDEN SPRITZ
A refreshing spritz crafted from an exceptional Argentinian sparkling wine
blended with homemade liqueur made from orange peel and spices.

Served over ice.

CITRUS PUNCH

Belvedere Pure vodka delicately stirred with lemon juice, grapefruit juice,
and passionfruit syrup, topped with Chandon Garden Spritz.

Served Spritz style over ice.

GOLDEN HOUR
Chandon Garden Spritz combined with peach purée, elderflower cordial,
lemon juice, and grapefruit juice. Served in a highball glass over ice.

RHUBARB TWIST
Rhubarb vodka, Amaro Nonino, lemon juice, and cranberry cordial
topped with Chandon Garden Spritz. Served short over ice.

YU-ZINGER!
Zesty yuzu liqueur layered with Dry Curagao, ginger ale, and bitters.

Served long over ice.

SUMMER SQUEEZE
A refreshing cocktail created with Shochu, Cachaca, peach wine, and
lychee and rose syrup topped with soda, then churned over crushed

berries, mint, and micro coriander. Served long over crushed ice.

All prices include VAT. A discretionary 14% service charge will be added to the bill.
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wiNe & CHAMPAGNE

CHAMPAGNE Glass /Btl
VEUVE CLICQUOT YELLOW LABEL, REIMS 19/99
VEUVE CLICQUOT, ROSE, REIMS 22/130
RUINART BLANC DE BLANCS, REIMS 39/230
WHITE Glass / Btl
VINHO VERDE, “LOUREIRO” QL, QUINTA DA LIXA, PORTUGAL 10/40
RIESLING, SEIFRIED ESTATE, NELSON, NEW ZEALAND 12/58
CHENIN BLANC, KLEINKLOOF, PAARL, SOUTH AFRICA 11/45
DOURO SUPERIOR, QUINTA DO CRASTO, DOURO, PORTUGAL 13.5/69
CHARDONNAY, KENDALL-JACKSON, VINTNER’S RESERVE, CALIFORNIA, USA 15/74
SAUVIGNON BLANC, KIM CRAWFORD, MARLBOROUGH, NEW ZEALAND 14/62
ROSE Glass / Btl
MINUTY PRESTIGE ROSE (2023) ,COTES DE PROVENCE, FRANCE 14/79
RED Glass / Btl
MERLOT “RESERVA” MORANDE, MAULE VALLEY, CHILE 10/45
FLEURIE, DOMINIQUE MOREL “CRU” BEAUJOLAIS, BURGUNDY, FRANCE 13/62

MALBEC, TERRAZAS DE LOS ANDES, LUJAN DE CUYO, MENDOZA, ARGENTINA 12.5/59
CABERNET SAUVIGNON, KENDALL-JACKSON, VINTNER'S RESERVE, CALIFORNIA, USA 15/89
PINOT NOIR, LA CREMA, SONOMA COAST, CALIFORNIA, USA 18/100

MOCKTAILS

TONKA ICED COFFEE Sweet, Bitter 9
lced americano coffee, milk, mint, tonka beans and salted caramel.
Served short overice.

SAFFRON-SHISO “CAIPIRINHA" Bold, Spicy, Refreshing 9
Franklin & Sons brewed ginger beer churned with lime, saffron, sugar and shiso.
Served short overice.

LYCHEE-LEMONGRASS “COLLINS"” Light, Refreshing, Sweet 9
Lychee juice, lemongrass, chilli syrup and lime juice spritzed with
Franklin & sons soda water. Served long.

VIRGIN TOM YAM Fresh, Fiery, Cooling 9
Seedlip Grove 42, coriander infusion, chili, lemongrass and lime leaf.
Churned through crushed ice with ginger syrup and citrus juice. Served long.

PASSIONFRUIT & ELDERFLOWER MARTINI Light, Fresh 9
Elderflower cordial, passionfruit purée and lemon juice. Served ‘up’.

MATCHA BLISS Earthy & Vegetal 9
Everleaf Mountain, agave, matcha powder and yuzu. Served long over ice.

SUNSET SOUR Bitter, Sweet, Earthy 9
Everleaf Forest, Palette Bold, plum, apple juice and saffron syrup,
shaken hard with lemon juice and egg white. Served short.



