COCKTAILS

DIRECTOR’S OLD FASHIONED $21

Burnt Butter washed Michter's Bourbon, home-made Director Porter Cacao Syrup, Chocolate and Angostura Bitters, Chocolate Branch.

The inspiration for this modified classic came from the director Francis Ford Coppola who directed classics like god father and Dracula and also Apocalypse now which is actually based on the
Heart of Darkness novel

FUTILE LOGIC $19

Hendrick’s Orbium, Fresh lemon Juice, home-made Mint Syrup, Futile Purpose Pilsner, salted sesame cucumber slice.

According to Marlow, life is at once full of “merciless logic™ and yet has a completely “futile purpose’—that is, it is at once meaningful and meaningless. The futility of how Hendricks gin as a
Southside really pairs well with our cucumber pilsner came about from that phrase in the book

MARLOW’S PALOMA $19

Tequila Espolon infused with pina and lavender, home-made Pina syrup, fresh lime juice, Marlow’s mellow IPA.
Clarified Pineapple Chip Marlow, or captain Marlow who was a seaman on the merchant has a symbolic role as the symbol of adventure and knowledge had a fascination for blank spaces on maps so
created a new version of the classic Cocktail Paloma replacing the grapefruit Juice by our well knows Marlow’s Mellow IPA

KURTZ'S MULE $19

Monkey Shoulder Whisky, home-made Kurtz Syrup, Ginger Puree, fresh Lime Juice, Ginger Beer Fever Tree, Dehydrated sous vide Ginger cooked in Kurtz IPA Syrup
The drink is inspired by one of the protagonists in the book who started out as an imperialist and had a bad reputation but is also a multi-talented man, this drink is spicy and Bitter as could be Mr Kurtz

CONQUISTADOR $19

(Casa Elemental Mezcal, Italian Vermouth, Campari, Mexican Pilsner and coffee reduction, coffee Lollipop

It was actually during the Spanish Conquest w hen the conquistadors experimented with the agave plant resulting in mezcal, so we using the Mezcal to represent the conquistador’s
time and of course we are using our Conquistador Mexican Pilsner and coffee, which is popular in Mexico, this cocktail is a variation of the classic cocktail called Negroni

SUNSET GIMLET $19

Stranger & sons Infused Kaffir Lime leaves, Homemade Kumkuat Ale Syrup, fresh Lime Juice, Beer Foam, Candy Leaf
One of the chapters actually used the term sunset which was directly after a grim event hence the use of a strange gin creating a unusual, unique gimlet

TALKING HEADS $21

Pisco and Monkey 47 Sloe Gin Fresh Lemon Juice, Raspberry Kumkuat Syrup, Soda, fruit bow!
The book is an expedition to Africa, so we are using an African Lady face that is representing the sad time of slavery which is also part of the book

JUNGLE FEVER $19

Rum Mount Gay Eclipse , Fresh Lime Juice, Pineapple lime maceration , Avocado Crema, Yellow Chartreuse, edible flowers
This cocktail represent the jungle that Mr Kurst discovered all the way to Africa and his beauties. It's flowery and greenish cocktail .. we are fermenting the Gliding Dusk Passion Fruit Sour and the
noise during the fermentation sounds like a rebellion so that's why we also using Rum by homage of the origine of the rum and colonies

BLOODY SUNSET $19

Aperol, Cointreau blood orange, Brass Lion Butterfly Gin, First Sunset Pale Ale, Orange Glass
This cocktail is inspired from the classic Aperol Spritz, we are using Brass Lion to represent Singapore which is the country welcoming us, then The Sunset Pale Ale because the colour is closed
to a bloody Sunset

QUIXOTE SOUR $21

Westland Sherry Whisky, Fresh Lemon Juice, Raspberries, egg white, Pedro Ximenes, Edible flowers
The drink is based on how Don Quixote left a profound imprint on Joseph Conrad’s book hence the influence of sherry aged whiskey and Pedro ximinez on our riff of the New York sour

DARK, NO FEAR & STORMY $21

Rum Diplomatico reserva, Lime juice, Ginger syrup, Ginger Beer and Ginger Helles, Lime jelly
Mr Kurtz been sailing all the way to African, so we can imagine how stormy was the expedition and he had no Fear ,, the cocktail is just an inspiration of the classic cocktail

INCHILADA $21

Mexican pilsner, HoD spicy mix, Pho Broth, Beef Tripe Cracker
This cocktail is a variation of the classic cocktail called Bloody Mary, our brewery is based is Saigon so we are using the Pho Broth by respect for the Vietnamese culture and we are using few African spiced in the
HOD mix which will be represent the book and the expedition to Africa

THE THICK FOG $21

01d Perth Whisky, Vermouth Kombu saline, serve smoked in a bottle
The fog is part of the book as well, so we made this cocktail smokey and in a bottle, smokey, the bottle represent the bottle in the sea

REVERSE BOILER MAKER $21

Wild Turquey 81, The Island Lager Infused Honey , Fresh Lemon Juice, the Island lager, Beer Meringue
Boiler makers are the first cocktails based beers, so we used a classic drink called the “Sean O'Farrel” which was served to miners after shift and the cocktail called the gold rush
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SPIRITS

OUR GIN & TONICS

WIDGES + LONDON ESSENCE S16
A genuine London Dry Gin, juniper-forward with balanced dry, pine and citrus qualities. ... The inspiration is that of a classic London dry gin, yet with a
focus on connecting the juniper, coriander seed, cardamom and orange

HENDRICK’S + EAST IMPERIAL BURMA TONIC $18
Big, creamy aromas right off the bat, with a little zesty citrus, juniper, rose petal jelly and cucumber. Palate: Astoundingly fresh notes of cucumber with
juniper, oak, a touch more citrus and vanilla. Creamy and savoury. Finish: A long, refreshing, floral finish

BOTANIST + FEVER TREE TONIC S$18
Has a floral nose with a distinct sweet juniper hit. On the palate it is rich but mellow, perhaps even a little creamy and finishes with a zesty but gentle
spice. There is a lot going on and overall floral notes balance out a clear juniper

GIN MARRE + FEVER TREE MEDITERRANEAN TONIC S$18
[t smells herbaceous, with resinous juniper and thyme dominating. ... To taste, more juniper with a burst of basil, rosemary and thyme emerge as well as
coriander. The combination feels savoury and different to other gins on the shelf, marking Gin Mare as both authentic and original

STANGERS & SONS + FEVER TREE AROMATIC $19
Botanicals include home-grown pepper, lemon and coriander, as well as a mix of Indian citrus peels led by Gondhoraj limes from Calcutta, which is sort of
like a cross between a lime and a mandarin orange

MONKEY 47 + FEVER TREE INDIAN $21
The zingy citrus is assertive to taste upfront, but gives way to a rich bouquet of flavours including herbal juniper, juicy lingonberries, sweet liquorice,
cardamom and hibiscus-like floral touches

MONKEY 47 SLOE + FEVER TREE LEMON $21
A mix of earthy, tangy juniper with rich, sweet red berries. Very refined and balanced. Hints of almond.

PROHIBITION + EAST IMPERIAL YUZU $22
On the nose there are hints of grapefruit & lime but these are quite delicate and allow the scent of Lavender to come through along with a peppery
warmth & the aromatic wormwood. Juniper is present on the palate when tasted neat as well as flavours of Blood Orange. These flavours are joined by a
refreshing herbal note & a sweetness from the vanilla. The finish is dominated by Lavender & more that lovely sweet vanilla.

NAPUE RYE GIN + EAST IMPERIAL YUZU TONIC $24
Herbal and sweet, essential oils of meadowsweet and gentle citrus on the nose. Full bodied herbal flavour ending with notes of pepper of rye on the tongue

TEQUILA & MEZCAL

ARQUITECTO S16
Arquitecto Blanco Tequila. A clean, crisp and pure highland tequila that's a great entry into the world of premium tequilas. Made the right way, with only
sustainable agave and no additives or added sugar

ESPOLON $18
The Blanco has a slightly sweet nose with a hint of pine and tropical fruit. It's subtle, and the nose disappears almost entirely once you pour it on ice

ALTOS REPOSADO $21
Sweet and fruity on the nose with cooked agave, citrus, vanilla and oak. The rounded, smooth palate offers more agave, as well as allspice, nutmeg, créme
brilée and oak. The long finish features caramel, agave, orange peel and a whisper of smoke

CODIGO ROSA $24
The Rosa spends a month resting in barrels that previously held Napa Cabernet wine. The result is an earthy tequila with light though bright hint of red fruit sweetness
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SPIRITS

RUM & CACHACA

MOUNT GAY BLACK BARREL (BARBADOS) $17
Toasty. Deeply spicy, with plenty of cinnamon. A hint of liquorice and more vanilla

HAVANA 3Y0 (CUBA) $17

The palate is clean and rounded with notes of citrus, vanilla and oak, a little spice and lemon and a delicate nutty note

NUSA CANA SPICED (INDONESIA) S18

Spiced Pineapple fruit cake. Raw sugarcane. Coffee & Chocolate lying underneath

LOVERS (INDIA) $18
The initial taste starts with a seducing combination of ripe pineapple and tropical fruit notes that evoke sensational sweet nose, followed by a rich mid-palate,
full of flavours and excellent touches of peppery notes, dryness and delicate tannins

CLAIRIN COMMUNAL (HAITI) $18
This is as pure a rum as you can get. It has an incredible perfume with notes of pear tree blossom, fresh sugar cane juice and almonds. The palate is seductive
and vibrant with pear, nectarine and a hint of white pepper and green chillies.

CHAIRMAN’S RESERVE (ST LUCIA) $19
A delicious blend of pot and column-still rums from St Lucia, Chairman's Reserve rum is well-rounded and sweet, with a gentle balance of cooked banana,
caramelised fruits, chocolate, tobacco and oaky-vanilla notes throughout the palate

HAVANA 7Y0 (CUBA) $19
Its the taste of the cuban terroir that comes through, from the world famous cuban tobacco, to the rich and sweet fruits of a Cuban garden to spices and
vanilla flavour brought by long ageing

DIPLOMATICO RESERVA (VENEZUELA) $19
A fabulous Venezuelan dark golden rum, distilled from molasses in a copper pot still before it's aged for up to 12 years. Rich, sweet and fruity, just how we like 'em

BACARDI 8YO (BERMUDA) $19
Elegant with sweet orange marmalade, apricot jam and rich vanilla balancing dry buttery oak, zesty orange, espresso coffee, dark chocolate and nutmeg spice

FLOR DE CANA 12Y0 (NICARAGUA) $21
is adored for its spicy, chocolate, orange peel and butterscotch flavor notes

CAPUCANA (BRAZIL) $18
A refreshing, grassy nose of aloe vera and orange makes way for a medium-bodied palate with notes of pepper, fruit and honey. The finish is wood, honey and
smokey leather, reminiscent of the Islay Scotch Whisky barrels Capucana is aged in

MARACATU (BRAZIL) $21
Maracatu Cachaca is a luxury Brazilian spirit made from pure sugar cane juice and holds the accolade of being the first premium artisan cachaca to launch exclu-
sively in Asia. handcrafted in small batches in a small distillery in Brazil , it is based on century old techniques

VODKA

SKY- VODKA (USA) $16
Falls on the neutral side in the realm of vodka. Not a whole lot going on aromatically. Some light grain aromas. As you taste, the vodka is soft and plush

GREY GOOSE (FRANCE) $21
A touch of lemon peel and black pepper is there as well, but overall this is more of a neutral vodka. The vodka is just a touch sweet with a wheat crisps flavor.
The body is medium-light with a crisp and clean finish

NIKKA VODKA (JAPAN) $24
Is adored for its zesty, sweet, spicy and white pepper flavour notes
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SPIRITS

WHISKIES

MONKEY SHOULDER $16
made with single malts from three famous Speyside distilleries. The result is a smooth, creamy, supple and very malty Scotch which works superbly well
neat, over ice, or in whisky cocktails (where it really excels)

THE BALVENIE, DOUBLE WOOD, 12Y0 $19
Sweet with good body. The bourbon characters develop; gentle spice with a little vanilla, a hint of balancing peat lurking quietly in the substrata. Dried
fruit too, combining with nuts, nutmeg, cinnamon, back into the bourbon notes - so well integrated. Finish: Spicy, slightly drying, still sweet

GLENFIDDICH IPA CASK $21
One of the first pair of entries in the Glenfiddich Experimental Series - a whisky finished in casks seasoned with India Pale Ale. The Speyside Craft Brew-
ery created a special beer which was aged in ex-Glenfiddich casks for a month before they were returned to the distillery and filled with whisky for a
three-month finishing period. The result is a vibrant and fruity dram

BRUICHLADDICH CLASSIC LADDIE S$21
Red apples and white grapes, with touches of sweet cinnamon and brown sugar. Still softly coastal

WESTLAND AMERICAN 0AK $23
American Oak Single Malt Whiskey. Citrusy nose with hints of chocolate custard and jasmine. Creamy and opulent palate with flavors of cherries, chocolate and almond

WESTLAND SHERRY WOOD $25
An American single malt whiskey from the Seattle-based craft distillery Westland (Craft Producer of the Year - Icons of Whisky 2016) matured
casks that previously held Oloroso and Pedro Ximénez Sherry

WESTAND PEATED $25
The aroma has sweet cookie notes, peat smoke, and winter baking spices along with sweet toasted barley notes. On the palate, the whiskey hits the tip of your tongue with
sweetness and continues with coffee grounds, vanilla and dried fruits

NIKKA FROM THE BARREL $24
The award-winning Nikka Whisky From The Barrel blend is absolutely full of flavour. Bottled at 51.4% ABV. The blend combines both single malt and grain whiskies
from the Miyagikyo and Yoichi distilleries, which are then married in a huge variety of casks, including bourbon harrels, sherry butts and refill hogsheads. A huge
depth of flavour in this stunning Japanese whisky. We can't recommend this enough

NIKKA COFFEE MALT $24
Beautiful smooth and sweet on the palette with chocolate, vanilla, and fruit. — Very enjoyable, pronounced milk chocolate and vanilla notes and an oak finish. ... A
very smooth vanilla with accents of chocolate at first that develops into a malt and oat finish with a medium burn

WESTLAND GARRYANA 2019 EDITION 4/1 $38
There are some notes of peat, fruit and vanilla custard. Smells like something you'd want to eat for dessert. Palate: It's a hit tangy like a rye. Flavors of smoke and
wood which makes it taste a little like a scotch

WILD TURKEY 81 $19
very much like the smell, Wild Turkey 101 tastes decent, but is far from great. Every sip has a mix of light to moderate sweetness, peppermint spice, wood, and
alcohol. The sweetness is made up of slightly sweet candy corn, vanilla, and bubblegum. ... The aftertaste fades into light caramel, wood, and peppermint

MICHTERS BOURBON $22
This bourbon presents a very straightforward, light, and pleasant nose. New oak, corn, grain, and raisins were all present, but very subtle. The palate can best be
summed up as sweet with good mouthfeel. Sweet corn, honey, and vanilla are immediately noticeable when you take a sip

MICHTERS RYE $22
Rye spice, citrus, vanilla, oak, olde candy, butterscotch and a bit of Smarties and Candy Corn. Medium -> Candy corn, vanilla, butterscotch and some spice.
Ok balance, medium body and a light feel
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WHITES

DE MARTINO SAUVIGNON BLANC ESTATE 2018, CHILE $18 | $90
Pale lemon yellow in color with intense aromas of ripe citrus lime, stone fruit and fresh cut grass, that lead to medium bodied, fresh palate. A ripe fruit
character is balanced by crisp acidity and moderate alcohol, with a lingering finish

RESERVE DU PIC CHARDONNAY, 2018, FRANCE $19 | S100
Fresh stone fruit and green apple with a clean and crisp finish

ARA PATHWAY SAUVIGNON BLANC 2017, NEW ZEALAND $120
The 2017 Pathway Sauvignon Blanc is a classic expression of Marlborough from Ara. A vibrant and elegant Sauvignon Blanc, with layers of citrus and
tropical fruit leading to clean and refreshing finish

LA TUNELLA, PINOT GRIGIO, ITALY $125
Rich straw yellow color, fruity nose with intense bouquet of acacia blossom, banana and ripe tropical fruits. The palate confirms the nose, full bodied with
subtle yeasty notes

CLEMENS BUSCH RIESLING TROCKEN LOW SULPHUR 2016, GERMANY $130
Biodynamic Tangy grapefruit and lime zest with mouthwatering salinity is balanced out with a yeasty creaminess that comes from extended lees contact.
A refreshing classical elegance with a twist

REVOLVER SEMILLON 2018, ARGENTINA $135
Nice modest Semillon. Light wax and minerality. Unfiltered but clean as a whistle with no sediment

DOMAINE GUILLOT BROUX MACON VILLAGES 2017, FRANCE $150
Beautiful Macon-Villages with no sulphur. Yellow colour. Pronounced honeysuckle nose with notes of toasted bread, smoke, light butter and lime zest. The palate has grapefruit,
lemon, green apple and a sharp acidity in the finish. More minerality after a moment (45min) but the bottle didn't last long enough to observe its evolution...

DAVID & NADIA ARISTARGOS 2016 (CHENIN BLANC, VIOGNIER, ROUSSANNE, SEMILLOM, CLAIRETTE BLANCHE), SOUTH AFRICA $175
Citrus fruits peaches. Almost a leesy nose. Quite rich and full. Limey acidity Long memorable finish

RADIKON (1000ML) RIBOLA , 2012, ITALY $189
Spontaneous fermentation in contact with the skins, without the temperature control. At the end of the alcoholic fermentation vats are filled and
closed, the wine remains in contact with the skins for 3 months. Aged 42 months in oak barrels
Colour Intense orange

ROSE

LES SARDINES, CINSAUT, GRENACHE, FRANCE $95
This light Rosé will go perfectly with your aperitifs or grilled meats. “summer Wine”

CHATEAU ROUBINE LA VIE EN ROSE, TIBOUREN, CINSAULT, FRANCE $120

Le Rose features thyme-laced berries on the nose. A blend of 50% Grenache, 40% Cinsault and 10% Syrah, it's light to medium-bodied, with melon,
pear and currant flavors that finish citrusy, clean and refreshing
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REDS

VOLVER ESPETO TEMPRANILLO, SPAIN $18 | $95
Medium to full bodied, ruby red, medium tannin, ripe black and red fruit, oaky flavour

NO EVIL SHIRAZ 2018, AUSTRALIA $20 | $100
Medium+ ruby red colour. Medium intensity aroma of raspberries, cherries, blackcurrants, plums, blackberries, spices. Medium body, palate is juicy fresh
and nicely spiced with black fruit flavours, medium acidity, mellow and smooth tannins, lengthy finish. Fresh and juicy

EQUIS (NE SOUS X) DU DOMAINE DE LR, CABERNET FRANC, FRANCE $110

Fine and ripe tannins, full, dynamic, long, tasty. Superb Cabernet Franc without its notes of pepper and earth. If | dared | would say it is very mineral

MATTHIEU BARRET PETIT OURS 2018, SYRAH, FRANCE $129
Petit Ours 2018 promises to be superb. This cuvée is already a hit in wine bars and restaurants in France and Navarre. 2018 already turns out to be drinkable with
an explosion of blackcurrant and slightly liquorice blackberries from the start. The palate offers a more subtle, supple and crunchy Syrah than usual

ERATH ESTATE SELECTION 2016,PINOT NOIR, USA $135
Medium ruby-purple in the glass, the 2016 Pinot Noir Estate Selection offers crushed cranberries, blueberries and Cran-Apple scents with notes of violet, prosciutto,
earth, oolong and cola. The medium-bodied palate is silky with loads of pure fruits and a classy frame of new oak spice, finishing long and fresh

ALPHA BOX & DICE APOSTEL 2016, SHIRAZ DURIF, AUSTRALIA $166
Starting soft, the weight builds into a full bodied spice number with youthful teen fruits that develop into more mature flavours

MAGNAN LA GAFFELIERE, GRAND CRU ST EMILLION, FRANCE $172
The notes of red fruits are very concentrated, behind them develop a wide range of aromas including vanilla and leather with aging in barrels

PATRICK SULLIVAN, AMAZON, 2016, PINOT NOIR, AUSTRALIA $185
This is a supple, succulent Pinot Noir of good extension of flavour, squelchy forest berry fruits and hazy texture. It's one of those savoury scented Pinot showing
Pickled and stewed cherries, Sweet smoke, alpine herbs and pepper

BUBBLES

PROSECCO ASTORIA, GLERA, ITALY $95
A superb Prosecco, well for anyways. Hints of peach and apple with the most beautiful swirling bubbles

KALKSPITZ PET-NAT NV, GRUNER VELTLINER, AUSTRIA $135
The Kalkspitz (kalk = chalk, and spitz = acidity) is made mostly of Griiner Veltliner, blended with Zweigelt, Sauvignon Blanc, Blauer Portugieser and Muskat
Ottonel. It's dry with a maximum alcohol of 11% and a maximum pressure of 3atm’s. It's savory with a refreshing acidity and creaminess on the palate

BILLECART SALMON BRUT RESERVE, PINOT NOIR, PINOT MEUNIER,CHARDONNAY FRANCE $175
A fine straw-gold colour with great finesse of bubble flow and mousse. Joyful aromas of apple blossom and ripe pear. A full, defined palate demonstrates
richness that will help to give this a long life in the cellar. This blend includes 40 percent pinot meunier, the balance equal parts pinot noir and chardonnay

POL ROGER BLANC DE BLANC, 2009, FRANCE $285

The Blanc de Blancs 2009 boasts a pale yellow gold colour with a continuous thread of lingering bubbles. Its nose instantly expands scents of flowers and
citrus fruit indicative of its elegance and complexity. As the wine opens up in the glass, it exudes hints of fresh butter and acacia honey
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