








* Place The Order In The Beginning Of Your Meal To Avail Decanting Service

Unyielding Passion

A Symphony Of Flavours

To Demistify The Magic And The Wonders Of Wine



WHITE

RED*

Schloss Lieser, ‘Niederberg Helden’
Grosses Gewächs 2018

 

Helden's Top Quality Riesling From Blue Devonian Slate  Deposits 
On The Steep Slopes Of Niederberg In Mosel- Germany.

Château-Fuissé, Pouilly- Fuissé Tête de Cuvée 2015

Oak-Aged Premium Chardonnay Shortlisted From 40 Unique 
'Climats' Of Pouilly Fuisse In Macconais, Burgundy- France.

 

Versatile Sauvignon Blanc Fighting Against Gravels Reminiscent
Of Bordeaux To Express Its Minerality Hidden Underneath The 
Vines In Robertson- South Africa.

Domenico Clerico, Pajana Barolo 2004

Round & Lush Nebbiolo Expression From Pajana Vineyard In 
Montforte D Alba In Piedmont- Italy.

Le Macchiole, Paleo 2015 

First Ever Bolgheri That Understood The True Value Of A Rare Grape 
Ever Used As A Single Variety- Cabernet Franc, Tuscany- Italy

Frescobaldi, CastelGiocondo, 
Brunello di Montalcino DOCG 2016

 

Age-Worthy Sangiovese From Castelgiocondo Vineyard Lying On 
Galestro, Clay & Pleocene Sands In Montalcino Hills, Tuscany- Italy

Terroir
Exceptional Single Vineyard Expressions

10% Service Charge And Government Taxes As Applicable

*Needs Minimum 30 Minutes Decanting | Standard Pour 150 ml.



Dom Pérignon 2010

Named After Benedictine Monk, Resonates To The Rythm Of 
Controlled Energy & Structured Acidity.

La Caudrina, 'La Selvatica' Asti NV

Blend With Campari For The Perfect Start To Your Meal 
With Bittersweet Campari Spritz.

Sandhi, Central Coast Chardonnay 2019

Sandhi Represents A Union Of Collaboration 
Between Man, Earth & Vine.

Château Mont-Redon, Châteauneuf-Du-Pape 2020

Bright, Fresh Yet Age- Worthy! First Ever Chateauneuf Du Pape 
White Blend In India.

Domaine William Fèvre, Chablis 2015

Burgundy's Best Combination Of Characteristic Minerality & Fruity 
Freshness From Kimmeridgian Fossils.

Pascal Jolivet, Sancerre 2020

Loire Valley's Best Expression Of Sauvignon Blanc Showcasing 
Structured Minerality & Citrus Finesse.

Chateau Musar, Jeune Musar Blanc 2020

Lebanon's Iconic Winery's Quest For Viognier Expression Of 
Rhone Valley In Their Own Blended Style.

Schloss Vollrads, Kabinett Trocken 2019
Rheingau's One Of The Best Producers, Showcasing Fine Minerality
In An Off Dry Style Of Riesling.                                                      

                             

Our Sommelier Recommends
There's A Story In Every Bottle…

CHAMPAGNE

SPARKLING

WHITE

10% Service Charge And Government Taxes As Applicable



Le Pauillac De Château Latour 2015

Born In 1973... Pauillac's One Of Top 3 Grand Vin's Third Best Sourced 
Grapes, Ever- Evolving Within Itself… Sip After Sip!

Château Mont-Redon, Châteauneuf- Du- Pape 2018

Southern Rhone's One Of The Few Chateaus To Blend All 13 Permitted 
Grapes For This Big Bold Beauty.

Dominio De Cair, Selección La Aguilera 2016

Rioja's Long Lost Big Brother Ribera Del Duero Showcasing Its 
Best Expression Of Matured Tempranillo.

Tenuta Di Biserno, Il Pino Di Biserno 2006

Seductive Blend Dominated By Cabernet Franc Representing 
Super Tuscan's True Character & Potential. 

Whole Berry Cabernet Sauvignon 2018
Unique Style Of Cabernet Sauvignon Vinified In Beaujolias Style, 
Fine Elegance From Robertson In South Africa.

Castello Di Querceto, 
Chianti Classico Riserva DOCG 2018
Spent 3 Years Behind Oak Barells, Unleasing Its Complex Structure 
With The Right Power & Precision.

                                                     
                             

RED*

Fattori, 'Col De La Bastia',                                                                                      
Amarone Della Valpolicella 2018
Fattori's High Altitude Slope Vineyards In The 'Valley Of Cellars'
Producing Much Fresher Yet Rich, Elegant Amarone. 

10% Service Charge And Government Taxes As Applicable

*Needs Minimum 30 Minutes Decanting

Exclusive Indian Wine
Burgundy's Vintner Jean- Charles Boisset's 

Passion For Wine Nestled In Fratelli's Hands.

Fratelli J'noon

Cabernet Sauvignon, Petit Verdot & Cabernet Franc, Akhluj- India

Fratelli J'noon*

Chardonnay & Sauvignon Blanc, Akhluj- India 



Veuve Cliquot Brut Rosé NV

Chardonnay & Pinot Noir, Champagne- France

Veuve Cliquot Brut NV

Chardonnay & Pinot Noir, Champagne- France

Villa Sandi, Asolo Prosecco Brut Rosé

Glera & Pinot Nero, Veneto- Italy

Villa Sandi, Asolo Prosecco Superiore

Glera, Veneto- Italy

Chandon Brut Rosé

Shiraz, Nashik- India

Mont Marçal, Cava Cuvée Noire

Macabeo, Xarel-lo & Parellada, Penedès- Spain

Chandon Brut

 Chenin Blanc, Chardonnay & Pinot Noir, Nashik- India

Cecilia Beretta Spumante

Chardonnay, Pinot Nero & Glera, Veneto- Italy

Classic Selection
Showcasing One Grape Varietal In 

Different Styles As They Travelled To The New World

CHAMPAGNE

ROSÉ

SPARKLING

Clarendelle Rosé, Inspired by Haut-Brion

Merlot, Cabernet Franc & Cabernet Sauvignon, Bordeaux- France

10% Service Charge And Government Taxes As Applicable



Pinot Grigio/ Pinot Gris
Dry, Zesty With Stone Fruits 

Wolfberger Signature, Alsace- France

Fattori, Veneto- Italy

Verdejo
Lean & Herbacious, Citrus Driven Mineral Touch

El Voquete, La Mancha- Spain

Riesling
Bone Dry To Off Dry, Crisp & Mineral

Wolfberger Signature, Alsace- France

Bex, Nahe- Germany

Dr. Loosen, Mosel Valley- Germany

Grüner Veltliner
Lean, Herbacious, Peppery & Zesty Acidity

Jurtschitsch, GrüVe, Kamptal- Austria

Torrontés
Intense Aromatics With  Floral & Tropical Fruits 

Michel Torino Colección, Calchaquí Valley- Argentina

Sauvignon Blanc
Herbacious, Vegetal & Citrus Driven

Clarendelle, Inspired by Haut Brion, Bordeaux- France

Cloudy Bay, Marlborough- New Zealand

Dry Creek Fumé Blanc, Sonoma County- USA

Jacky Marteau Touraine, Loire Valley- France

WHITE

Vermentino
Citrus Dominant With Saline Minerality

Berton Vineyards Metal Label,  S.E Australia

Chardonnay
Versatile & Oak Friendly

Kara Tara By Stark- Condé, Western Cape- South Africa

Buena Vista Winery, California North Coast- USA

Penfolds Koonunga Hill, South Australia

Mancura ‘Etnia’, Central Valley- Chile

10% Service Charge And Government Taxes As Applicable



Chenin Blanc
Minerally Intense & Bruised Apple Notes

Dry Creek, California Central Coast- USA

Cape Dreams, Robertson- South Africa

Gewürztraminer
Off- Dry, Intense Lychee & Rose Aromatics 

Famille Hugel, Alsace- France

Viognier
Rich & Creamy Textured, Perfumed Tropical Stone Fruits

Maison Les Alexandrins, Rhône Valley- France

Yalumba Y Series, South Australia 

10% Service Charge And Government Taxes As Applicable

Gamay
Lightest Of All Reds, Floral & Earthy

Louis Jadot, Combes Aux Jacques, Beaujolias- France

Pinot Noir
Born In Burgundy, Red Fruits, Earthy & Savoury Spice

Cloudy Bay, Marlborough- New Zealand

Bouchard Père & Fils, Burgundy- France

Grenache, Syrah & Mourvèdre 
Extroverted Ripe Red Fruits, Pepper & Dried Herbs

E.Guigal, Côtes-du-Rhône, Rhone Valley- France

RED

Sangiovese & Blends
Tart Red Fruits & Savoury Delight  

Mazzei, Fonterutoli Chianti Classico DOCG,Tuscany- Italy

Tenuta San Giorgio, Ciampoleto Rosso Di Montalcino, Tuscany- Italy            

Mazzei, Poggio Badiola,Tuscany- Italy



Nebbiolo
Delicately Aromatic, Rigorous Grippy Tannins And Lush Acidity

Marchesi Di Barolo, Barbaresco DOCG*, Piedmont- Italy

Tempranillo & Blends
Rich Fruity Concentration With  Savoury Herbs 

Luis Cañas Crianza, Rioja- Spain

Gran Sello, Castilla- Spain

Cabernet Sauvignont 
Herbacious & Dark Fruits With Warm Spice Aftertaste

Chateau Buena Vista*, Napa Valley- USA

Mancura ‘Etnia’, Central Valley- Chile

10% Service Charge And Government Taxes As Applicable

*Needs Minimum 30 Minutes Decanting

Merlot Blends
Boisterous Black Cherry, Supple Tannins & Chocolaty Finish.

Le Macchiole, Bolgheri Rosso* (Syrah, Cabernet Sauvignon & Cabernet Franc), 

Tuscany- Italy

Clarendelle, Inspired by Haut Brion* (Cabernet Sauvignon, Cabernet Franc), 

Bordeaux- France

Château Bonfort, Montagne-Saint-Émilion*, (Cabernet Sauvignon) 

Bordeaux- France 

Malbec
Jammy Yet Smooth, Dark Fruits & Coffee, Cocoa Undertones

Rutini*, Mendoza- Argentina

Zinfandel
Big, Bold And Luscious Jammy & Smoky Exotic Spice 

Dry Creek Vineyards, Heritage Vines*, Sonoma County- USA

Syrah
Dark Blue & Black Fruits Finished By Spicy Peppery Aftertaste

Penfolds, Bin 128*, Coonawara- Australia

E.Guigal, Crozes Hermitage*, Rhone Valley- France

Berton Vineyards, The Black Shiraz, S.E Australia



Michele Chiarlo, Roverto Gavi di Gavi DOCG

Cortese, Piedmont- Italy

Cavino Mantineia

Moschofilero, Mantineia- Greece

Mega Spileo

Malagousia, Achaia- Greece

Cape Dreams

Colombar, Robertson- South Africa

Symington Family, Altano Duoro Branco

Viosinho, Malvasia Fina & Moscatel Galego, Duoro- Portugal

WHITE

Fattori, Runcaris Soave

Garganega, Veneto- Italy

Tornatore Etna Rosso

Nerello Mascalese, Sicily- Italy

Ego Bodegas, El Goru

Monastrell, Syrah & Petit Verdot, Jumilla- Spain

Altano Duoro Tinto

Tinta Roriz & Touriga Franca, Duoro- Portugal

Cantine Povero, Barbera D'Asti

Barbera, Piedmont- Italy

MontGras, MG

Carmenère, Central Valley- Chile

RED

Cavino Naoussa

Xinomavro, Naoussa- Greece

Indigenous Gems
Showcasing Unique Wines From Single Origin Varietals

10% Service Charge And Government Taxes As Applicable



10% Service Charge And Government Taxes As Applicable

Penfolds, BIN 128*

Shiraz, Coonawara- Australia
Best Enjoyed With Pork Minced, Lamb Chump, Koji Cured Duck & 
Mushroom For Its Lifted Black Fruit Aromas & 
Juicy, Firm Tannic Structure.

Tenuta Di Biserno, Il Pino Di Biserno*

Cabernet Franc, Cabernet Sauvignon & Merlot, Tuscany- Italy
Ideal Pairing With Lamb Chump, Citron Aged Duck, Pork Belly & 
Mushroom For Its Ripe Tannins & Elegant Structure.

Pascal Jolivet, Sancerre

Sauvignon Blanc, Loire Valley- France
Best Enjoyed With Pumpkin, Leek, Roots & Wheat For Its 
Mineral Laced Crisp Acidity.

Cabernet Sauvignon, Robertson- South Africa
Best Paired With Pressed Lamb, Pork Belly, Mogri & Roots For Its 
Powerful Balance Between Rich Tannins & Long Finish. 

Castello Di Querceto, Chianti Classico Riserva DOCG*

Sangiovese, Tuscany- Italy
Ideal Pair For Pressed Lamb, Pork Belly, Fried Chicken & Mushroom 
Owing To Its Dark Density & Exuberant Blackberry, Plum Character.

                                                     
                             

Domaine William Fèvre, Chablis 

Chardonnay, Burgundy- France
Goes Well With Farmed Butterhead, Ocean, Eggplant & Spring Chicken 
For Its Crisp Apples, Pear Notes With Lingering Acidity.

Famille Hugel

Gewürztraminer, Alsace- France
Best Match For Roots, Plantain, Arbi & Tapioca For Its Fruity, 
Fresh & Elegant Approach.

Wolfberger Signature

Pinot Gris, Alsace- France
Ideal Pairing For Pork Minced, Mushroom, Chicken Leg & 
Farmed Butterhead For Its Fruity Elegance & Delicate Nutty Aromas.

*Needs Minimum 30 Minutes Decanting

Curated Wine Pairings



Wines By Glass, Paired With Food

Villa Sandi, Asolo Prosecco Superiore

Glera, Veneto- Italy 
Fresh, Vibrant & Bubbly Nature Matches With 
Tapioca's Multi- Faceted Flavours

Mont Marçal, Cava Cuvée Noire 

Macabeo, Xarel-lo & Parellada, Penedès- Spain
Fine Bubbles Combined With Green Apples & Pear Acidity Cuts 
Through The Rich Flavours Of Fried Chicken.

SPARKLING

Chandon Brut

Chenin Blanc, Chardonnay & Pinot Noir, Nashik-India
Fresh Green Apple Bouquet With Tropical Hints Matches 
With The Spice Notes Of The Plantain Curry 

Clarendelle, Inspired by Haut-Brion

Merlot, Cabernet Franc & Cabernet Sauvignon, Bordeaux-France
Tangy Red Berry & Citrus Combination Lifts Up The 
Farmed Butterhead's Clean & Crisp Flavors.

ROSÉ

10% Service Charge And Government Taxes As Applicable



EL Voquete

Verdejo, La Mancha- Spain
Lean, Bright Acidity Adds More Life To The Herbacious Leeks.

Mancura 'Etnia'

Chardonnay, Central Valley- Chile
Tropical Fruit Notes With Crisp Acidity Matches The
Intensity Of Our Fresh Catch Ocean.

WHITE

Dr. Loosen

Riesling, Mosel- Germany
Well Balanced Refreshing Acidity & Pleasant Sweetness 
Creates A  Contrast With The Pork Mince's Spice Level.

Cape Dreams

Chenin Blanc, Robertson- South Africa
Fresh, Stone Fruit Character Blends Beautifully With The 
Vivacious Flavors Of Spring Chicken.

Dry Creek, Fumé Blanc 

Sauvignon Blanc, Sonoma County-USA
Zippy, Mouth Watering Acidity Matches With The 
Creamy Goat Cheese From Pumpkin.

10% Service Charge And Government Taxes As Applicable



Mancura 'Etnia'

Cabernet Sauvignon, Central Valley- Chile
Pronounced Blackberry & Plum Notes Pairs Exceptionally 
With The Braised Pressed Lamb. 

Gran Sello

Tempranillo & Syrah, La Mancha- Spain
Sweet Bramble Fruits With Cinnamon Touch Adds 
More Flavours To The Earthy Roots.

RED

Louis Jadot, Combe Aux Jacques

Gamay, Beaujolias- France
Earthy, Fruity & Floral Character Pairs Well With 
The Flaky Yet Soft Texture Of Barramundi.

Mazzei, Badiola 

Sangiovese & Merlot, Tuscany- Italy
Elegant, Aromatic Red Berry Flavours Cuts Through 
The Seasoned Layers Of The Koji Cured Duck.

E.Guigal, Côtes-du-Rhône

Grenache, Syrah & Mourvèdre, Rhône- France
Big And Bold Enough To Stand Up To The Smoked Jam 
On Lamb Chump.

10% Service Charge And Government Taxes As Applicable



Coravin Pours, Paired With Food

Domaine William Fèvre, Chablis 

Chardonnay, Burgundy- France
Chablis's Elegance Fits Perfectly With Barramundi's Clean Flavour.

Pascal Jolivet, Sancerre

Sauvignon Blanc, Loire Valley- France
Sancerre's Fine Minerality Dances With Pumpkin's Goat Cheese 
On The Palate.

WHITE

Chateau Musar, Jeune Musar Blanc

Viognier, Vermentino & Chardonnay, Bekaa Valley- Lebanon
Crisp And Aromatic At Once, Elevates The Flavours Of Chicken Leg

Famille Hugel

Gewürztraminer, Alsace- France
Lightly Ginger Spiced & Bursting With Lychees, 
Pairs Well With Earthy Roots

Tenuta Di Biserno, Il Pino Di Biserno*

Cabernet Franc, Cabernet Sauvignon & Merlot, Tuscany- Italy
Warm Mocha Aromas & Dark Fruits Compliments With 
Braised Pressed Lamb's Earthiness

Cabernet Sauvignon, Robertson- South Africa
Velvety Tannins Elevates The Koji Cured Duck's Floral & Smoky Flavors

RED

Clarendelle, Inspired by Haut-Brion*

Merlot, Cabernet Sauvignon & Cabernet Franc, Bordeaux- France
Savoury, Bold Fruits Matches With Pork Belly's Rich Flavors.

Bouchard Père & Fils
 Pinot Noir, Burgundy- France
Matches Best With The Earthy, Hearty Mushroom.

10% Service Charge And Government Taxes As Applicable

*Needs Minimum 30 Minutes Decanting






