
Cocktail    15

Paloma
Altos Plata Tequila, grapefruit soda, tonic

Negroni
Beefeater Gin, Cinzano Rosso, Campari

Old Fashioned
Maker’s Mark Bourbon, brown sugar, 

Angostura Bitters

Hugo Basil Spritz
St-Germain, Bombay Sapphire Gin, prosecco, basil, lemon

Apricot Whisky Sour
Maker’s Mark Bourbon, grapefruit, apricot, honey

Pepper Martini
Kome shochu, sugarcane shochu, dry vermouth,

black pepper, wakamomo baby peach

Prices are subject to service charge and GST

HAPPY HOUR 
Opening to 7pm

Beer & Wine

Pilsner Urquell   12
Czech Republic

Sauvignon Blanc   14
Loveblock 2023, Marlborough,

New Zealand

Prosecco   14
Astoria Lounge, Veneto, Italy

Shiraz   14
H by Haselgrove 2021, McLaren Vale,

Australia

Yuzu Shiso Mojito
Havana 3 yo Rum, yuzu juice, mint, shiso
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