


BRUT

Drappier, Carte D´Or Brut, France (N.V.)

Louis Roederer, Cristal Brut, France 
(2014)
1600

Moët & Chandon Vintage,
 Extra Brut, France (2013)

680

Ruinart, Blanc De Blancs, Brut, France 
(N.V.)
900

ROSE

Louis Roederer, Rosé Brut, France 
(2013)
760 

Billecart Salmon, Rosé Brut, France 
(N.V.)
720

Sea Martini  
Gin, Timur Berry Pepper, 

Dry Vermouth, Olive

Count In Jalisco 
Tequila Blanco, Campari, 

Dry Vermouth, 
Timur Berry Pepper

Platte Bird 
Dark Rum, Campari, Pineapple, 

Falernum, Lime, Bitters

Lady Calypso 
Amaro, Grapefruit, Yuzu, 

Balsamic Reduction, Mint

Luna Flora  
Gin, Yellow Chartreuse,

 Fernet Branca, Elderflower, 
Lemon, Soda

ALL PRICES ARE IN SEYCHELLES RUPEE, INCLUSIVE OF 10% SERVICE CHARGE AND 15% VAT.
ALL PRODUCE IS PREPARED IN AN AREA WHERE ALLERGENS ARE PRESENT.

FOR THOSE WITH ALLERGIES, INTOLERANCES, AND SPECIAL DIETARY REQUIREMENTS WHO 
MAY WISH TO KNOW ABOUT THE INGREDIENTS USED, PLEASE ASK A MEMBER OF THE 

MANAGEMENT TEAM 

M O O N I G H T  

M I X O LO G Y

S P A R K L E S  

B Y  T H E  G L A S S



Flowers 
Lyre’s London Dry Spirit, 

Rhubarb, Hibiscus, Elderflower, 
Timur Berry, Tonic

Grass 
Sparkling Gamay, Lemongrass, 

Passion Fruit, Lemon

Peppers 
Lyre’s White Cane Spirit, 

Timur Berry, Jalapeño, Lime, Mint, 
Soda

C R A F T E D  0 �

Hampton Water, 
Languedoc-Roussillon, 

France (2022)

Craggy Range, Sauvignon Blanc, 
Marlborough, 

New Zealand (2021)

Bouchard Finlayson, 
Galpin Peak, Pinot Noir, 

Hemel-En-Aarde, South Africa (2020)

G R A P E S  

B Y  T H E  G L A S S

ALL PRICES ARE IN SEYCHELLES RUPEE, INCLUSIVE OF 10% SERVICE CHARGE AND 15% VAT.
ALL PRODUCE IS PREPARED IN AN AREA WHERE ALLERGENS ARE PRESENT.

FOR THOSE WITH ALLERGIES, INTOLERANCES, AND SPECIAL DIETARY REQUIREMENTS WHO 
MAY WISH TO KNOW ABOUT THE INGREDIENTS USED, PLEASE ASK A MEMBER OF THE 

MANAGEMENT TEAM 



VINTAGE

Dom Pérignon, P2, Plénitude, Brut 
(2004)
15.000

Dom Pérignon, Brut (2013)
8.000

Jacquesson, Dizy Terre Rouges, 
Extra Brut (2013) 

7.500

Louis Roederer, Cristal Brut (2014) 
8.000

Moët Et Chandon Vintage, Extra Brut 
(2013) 
3.400

BRUT

Armand De Brignac, Gold, Brut (N.V.)
11.200

Billecart-Salmon, Blanc De Blancs, 
Brut (N.V.)

3.400

Drappier, Carte D´Or, Brut (N.V.)

Duval Leroy, Brut (N.V.)
2.000 

Krug, Grande Cuvée, Brut (N.V.)
9.700

Louis Roederer, Collection 242, Brut, 
(N.V.)
3.200

Moët Et Chandon, Brut Imperial (N.V.)
2.600

Ruinart, Blanc De Blancs, Brut (N.V.)
4.500

Vollereaux, Reserve Brut (N.V.)

S P A R K L I N G

C H A M P A G N E ,  F R A N C E

ALL PRICES ARE IN SEYCHELLES RUPEE, INCLUSIVE OF 10% SERVICE CHARGE AND 15% VAT.
ALL PRODUCE IS PREPARED IN AN AREA WHERE ALLERGENS ARE PRESENT.

FOR THOSE WITH ALLERGIES, INTOLERANCES, AND SPECIAL DIETARY REQUIREMENTS WHO 
MAY WISH TO KNOW ABOUT THE INGREDIENTS USED, PLEASE ASK A MEMBER OF THE 

MANAGEMENT TEAM 



VINTAGE ROSE

Dom Pérignon, Rosé (2008)
11.500

Louis Roederer, Brut Rosé (2013)
3.800

ROSE

Billecart-Salmon, Rosé (N.V.)
3.600

Pol Roger, Brut Rosé (N.V.)
4.400

Ruinart, Brut Rosé (N.V.)
4.700

DEMI SEC

Louis Roederer, Carte Blanche (N.V.)
3.000

PROSECCO, ITALY

Astoria, Brut, Butterfly, 
Veneto (N.V.)

Bottega Gold Brut, 
Veneto (N.V.)

Bottega Petalo Moscato, 
Veneto (N.V.)

ALL PRICES ARE IN SEYCHELLES RUPEE, INCLUSIVE OF 10% SERVICE CHARGE AND 15% VAT.
ALL PRODUCE IS PREPARED IN AN AREA WHERE ALLERGENS ARE PRESENT.

FOR THOSE WITH ALLERGIES, INTOLERANCES, AND SPECIAL DIETARY REQUIREMENTS WHO 
MAY WISH TO KNOW ABOUT THE INGREDIENTS USED, PLEASE ASK A MEMBER OF THE 

MANAGEMENT TEAM 



ROSE

Château D´Esclans, Whispering Angel, 
Côtes De Provence, France (2021)

Château Minuty, Rose Et Or,
Côtes De Provence, France (2021)

Château Miraval, Côtes De Provence, 
France (2021)

Château Peyrassol, La Croix, 
Côtes De Provence, France (2022)

Hampton Water, Languedoc-Rousillon, 
France (2022)

RED

Domaine Chandon De Briailles, 
Aloxe-Corton 1er Cru, 

Les Valozières, Pinot Noir, Burgundy, 
France (2019)

4.500

Domaine D´Ardhuy, Les Rouvrettes,
 Pinot Noir, Burgundy, France  (2020)

N O N - S P A R K L I N G

RED

Domaine Laurent Combier, 
Cuveé L, Crozes-Hermitage, Syrah, 

Rhône Valley, France (2021) 

Marchesi Antinori, Barbera D´Alba, Barbera, 
Piemonte, Italy (2021)

Henri Bourgeois, Petit Clos, Pinot Noir, 
Marlborough, New Zealand (2020)

Bouchard Finlayson, Galpin Peak, Pinot Noir, 
Hemel-En-Aarde, South Africa (2020)

Kanonkop, Pinotage, Stellenbosch, 
South Africa (2020)

3.200

Hamilton Russell, Pinot Noir, Hemel-En-Aarde, 
South Africa (2021)

3.000

Bodega Weinert, Carrascal,
Cabernet Sauvignon, 

Mendoza, Argentina (2017)

Bodega Weinert, Pipone, Malbec, 
Mendoza, Argentina (2022)

ALL PRICES ARE IN SEYCHELLES RUPEE, INCLUSIVE OF 10% SERVICE CHARGE AND 15% VAT.
ALL PRODUCE IS PREPARED IN AN AREA WHERE ALLERGENS ARE PRESENT.

FOR THOSE WITH ALLERGIES, INTOLERANCES, AND SPECIAL DIETARY REQUIREMENTS WHO 
MAY WISH TO KNOW ABOUT THE INGREDIENTS USED, PLEASE ASK A MEMBER OF THE 

MANAGEMENT TEAM 



Domaine Bernard Defaix, 
Chablis 1er Cru, Côte De Léchet, 

Chardonnay, Burgundy, France (2020)
1.900

Domaine Dirler-Cade, Belzbrunnen, 
Riesling,  Alsace, France (2018)

Jean-Michel Gérin, La Loye, Viognier, 
Condrieu, Rhône Valley, France (2020)

2.700

Balthasar Ress, Von Unserm, Riesling 
Trocken, Reinghau, Germany (2021)

Craggy Range, Sauvignon Blanc, 
Marlborough, New Zealand (2021)

Henri Bourgeois, Petit Clos, 
Sauvignon Blanc, 

Marlborough, New Zealand (2021)

Penfolds, Koonunga Hill, Chardonnay, 
South Australia (2020)

Bouchard Finlayson, Sans Barrique, 
Chardonnay, 

Hemel-En-Aarde, South Africa (2021)

Meerlust, Chardonnay, Stellenbosch, 
South Africa (2021)

1.900

Rustenberg, 5 Soldiers, Chardonnay, 
Stellenbosch, South Africa (2021)

2.960

Reyneke, Sauvignon Blanc, 
Stellenbosch, South Africa (2021)

Waterkloof, Sauvignon Blanc, 
Stellenbosch, South Africa (2022)

La Vierge, Original Sin,
 Sauvignon Blanc, Hemel-En-Aarde, 

South Africa (2022)

WHITE

ALL PRICES ARE IN SEYCHELLES RUPEE, INCLUSIVE OF 10% SERVICE CHARGE AND 15% VAT.
ALL PRODUCE IS PREPARED IN AN AREA WHERE ALLERGENS ARE PRESENT.

FOR THOSE WITH ALLERGIES, INTOLERANCES, AND SPECIAL DIETARY REQUIREMENTS WHO 
MAY WISH TO KNOW ABOUT THE INGREDIENTS USED, PLEASE ASK A MEMBER OF THE 

MANAGEMENT TEAM 



Hennessy VS
400

Hennessy VSOP
550

Hennessy XO
750

Kurayoshi Pure Malt Sherry Cask
450

Matsui Pure Malt Kurayoshi 8
420

Nikka Coffey Malt
470

Nikka Coffey Grain
450

Nikka Yoichi Single Malt
430

Nikka Taketsuru Pure Malt
420

Nikka From the Barrel
410

Nikka Days Blended

The Chita
400

The Yamazaki Single Malt 18
3000

Tokinoka White Oak

E A U - D E - V I E

E S S E N C E  

O F  J A P A N

Akashi Japanese Blended

Hakushu, Distiller's Reserve
600

Hatozaki Pure Malt

Hibiki 21
3000

Hibiki Harmony
800

Kamiki
420

Kura
440

ALL PRICES ARE IN SEYCHELLES RUPEE, INCLUSIVE OF 10% SERVICE CHARGE AND 15% VAT.
ALL PRODUCE IS PREPARED IN AN AREA WHERE ALLERGENS ARE PRESENT.

FOR THOSE WITH ALLERGIES, INTOLERANCES, AND SPECIAL DIETARY REQUIREMENTS WHO 
MAY WISH TO KNOW ABOUT THE INGREDIENTS USED, PLEASE ASK A MEMBER OF THE 

MANAGEMENT TEAM 



Ardbeg Islay Uldedail
370

Balvenie Double Wood 12-Year-Old
400

Chivas 12-Year-Old

Chivas 18-Year-Old
430

Chivas Royal Salute 21-Year-Old
760

Glenfiddich 12 Year Old, Double Wood

Glenfiddich 18 Year Old, 
Ancient Reserve

380

Glenmorangie, Original 10-Year-Old
340

Glenmorangie, Prestige Range 
18-Year-Old

460

Jack Daniels

Jameson Triple Distilled

Jameson Black Barrel
360

Johnnie Walker Black Label

Johnnie Walker Double Black Label

Johnnie Walker Blue Label
1200

Lagavulin 16 Year Old
520

Laphroaig Four Oak
380

Monkey Shoulder Triple Malt

Talisker 10 Year Old

The Macallan Double Cask 
12-Year-Old

The Macallan Triple Cask
15-Year-Old

450

Woodford Reserve
340

G R A I N S  

F R O M  T H E  W E S T  A N D  B E Y O N D

ALL PRICES ARE IN SEYCHELLES RUPEE, INCLUSIVE OF 10% SERVICE CHARGE AND 15% VAT.
ALL PRODUCE IS PREPARED IN AN AREA WHERE ALLERGENS ARE PRESENT.

FOR THOSE WITH ALLERGIES, INTOLERANCES, AND SPECIAL DIETARY REQUIREMENTS WHO 
MAY WISH TO KNOW ABOUT THE INGREDIENTS USED, PLEASE ASK A MEMBER OF THE 

MANAGEMENT TEAM 


