
COCKTAILS	

Shaken not Stirred	 18
Gin, Elderflower Liqueur, Permod

Kuro	 18
Sake, Jack Daniel’s, Demerara Syrup, Hojicha Espresso

Loki	 16
Beer or Prosecco, Elderflower Liqueur, 
Scandinavian Lemonade

Yuzu Mojito 2.0	 18
Yuzu Juice, Sake, Tequila, Passionfruit Syrup, 
A Pinch of Salt 

Ms Vesper	 20
Bombay Sapphire Gin, Sweet Vermouth, 
Dry Vermouth, Sauvignon Blanc

Rum Tum Gunner	 20
Plantation Pineapple Rum, Ginger Liqueur, 
Lime Juice, Simple Syrup, Egg White, Soda, 
a few drops of Angostura Bitters

Esther	 18
Bacardi Carta Blanca, Malibu, 
Pandan Lemongrass Syrup, Lemon Juice, Cream

The Classic  Irish Coffee	 16
Jameson Irish Whiskey, Coffee, 
Demerara Syrup, Cream

Pimm’ed Out	 18
Pimm’s, Hendricks Gin, Lemon Juice, Soda, 
Simple Syrup, Cucumber, Rosemary, Mint leaves

WINES	 GLS / BTL

Bubbles	
Zardetto Molin Extra Dry, 	 16 / 80
Superiore DOCG Valdobbiadene, NV		
Complex nose of fruit salad with hint of Lychee & Meadow

IL Polenza Metodo Classico	 18 / 100
Marche, 2010		
Flavours are dry, toasty, green pears, granny smith apple, 
bruised yellow apples and baked apples.

Red Wine
Farm to Table, Pinot Noir,	 18 / 89
Strathbogie Ranges, Australia
Strawberry red in colour with a nose filled with lifted
cherries with some smokey oak. It has a warm palate with
mixed berries; savoury notes interplay with some oak spice
and soft tannins	

IL Pollenza Porpora, Merlot	 14 / 85
Marche, 2013	
Balanced, sweet & persistent tannins. 
Nose of marasa & berries

White Wine
Il Polenza Angera 	 14 / 90
Elegantly balanced with a touch of acidity. 
Hint of Apple, Pear and White Peach.

Pikes Hills & Valley Riesling, 	 18 / 89
Clare Valley, Australia
Typically fresh and bright displaying layers of lime/lemon zest,
stone fruit and subtle nuances of mineral / wet slate.
Fresh, crisp and dry; the palate is full of all the lemon/lime/slate 
characters mentioned above, neatly coiled around a spine of
crunchy acid

Caffé B recommendations

 APERITIVO	

Campari	 12

Martini	 12
Selection of Rosso, Bianco or Extra Dry

Pernod	 12

DRAFT	 HALF PINT/PINT

Tiger	 9/12	
Kirin	 10/15

BOTTLE
Asahi Black	 10
Corona	 8

GRAPPA	
IL Pollenza Grappa, Scura	  16 / 240

Prices displayed are subject to 7% GST & 10% service charge

* Corkage fee of $ 50.00 applicable or 1 for 1 (wine)
* Corkage fee of $ 80.00 applicable or 1 for 1 (liquors)

MOCKTAIL

Tropical Punch	 12
Cucumber Syrup, Passionfruit Syrup, Lemon Juice and Soda

By the Beach	 12
Coconut Syrup, Lychee Juice, Mint Syrup & Soda

Gunner	 12
Gingerale, Lime Juice & Angostura Bitters

Tangy	 12
Green Apple Syrup, Grenadine Syrup & Tonic



SWEET WINES

Grevespa Vin Santo del 
Chianti Classico DOC 
Tuscany, 1998	 225

Burberino Val D’elsa
Vin Santo Isole e Olena 
Tuscany, 2003	 200

Castello di Pomino, 
Vin Santo M.Frescobaldi 
Tuscany, 2004	 180

Donnafugata Ben Rye Passito 
Sicily, 2013	 180

Elena Walch Vino Passito Gewurztraminer 
375ml
Alto Adige, 2018	 180

Donnafugata Moscato Kabir Di Pantelleria 
Sicily, 2009	 160

CHAMPAGNE

France
Perrier Jouet Belle Epoque Magnum 	
Champagne, 2007	 1000

Louis Roederer Cristal 
Champagne, 2009	 700

Krug 
Champagne, 2004	 650

Perrier Jouet Belle Epoque 
Champagne, 2008	 500

Dom Perignon 
Champagne, 2008	 480

Larmendier-Bernier, Brut Blanc de Blanc.                  
Champagne, NV	 380 

Pol Roger Brut Reserve                                           
Champagne, NV	 180 

Sur Le Grand Marais	                                                            
Brut Nature	 180

SPARKLING

Italy
IL Polenza Metodo Classico
Marche, 2010	 150

Franciacorta Camillucci Brut
2017	 120

De Stefani Tombola	                                                            
Champagne, 2008	 160

USA
Cruse Wine Co Rancho Sparkling (Pet Nat) 
Napa Valley, 2017	 120

ROSE SPARKLING

Italy
Franciacorta Bellavista Rose
Lombardia 2011	 170

iL Pollenza Rose Duende, Pinor Noir
Marche, 2012	 100

ROSE

USA
Kenzo Estate Yui- Rose 
Napa Valley, 2016	 280

Prices displayed are subject to 7% GST & 10% service chargeCaffé B recommendations
* Corkage fee of $ 50.00 applicable or 1 for 1 (wine)

* Corkage fee of $ 80.00 applicable or 1 for 1 (liquors)



Prices displayed are subject to 7% GST & 10% service chargeCaffé B recommendations

France	
Chassagne Montrachet 1er Cru Morgeot
Burgundy, 2016	 300

Chablis Domaine de Vaudon
Chardonnay, 2018	 148

Puligny Montrachet 1er Cru Champ Gain
Burgundy, 2016	 290

Chantereves Chassagne Montachet 
‘les Morgoet’.     
Burgundy, 2017    	 260

Eric Goypieron, Savagnin Blanc    	
Jura, 2014 	 148

Chantereves Aligote Les Chagniots
Burgundy, 2017                                   	 110

Maison Les Alexandrins Cotes du Rhone Blanc         
Viognier, 2018	 100

Lebanon
Chateau Musar Obaiyeh
Bekka Valley, 2008	 170

Chateau Musar Obaiyeh
Bekka Valley, 2003	 180

Marche
IL Pollenza Brianello, Sauvignon Blanc
Marche, 2017	 90

IL Pollenza Angera, I.G.T   
Marche, 2015	 90

Italy	
Gaja Rossi Bass Langhe Piemonte
2017	 260

A Lois Lacteder Chardonney
Alto Adige, 2015	 220

Elena Walch DOC Gewurztraminer 
Concerto Grosso 
Alto Adige, 2018	 110

Elena Walch EWA Cuvee Vino Bianco
Alto Adige, 2017	 89

TASCA D’Almerita Regaleali
Sicily, 2018	  69

WHITE  WINE

Chile
Santa Helena, Chardonnay
Valle Central, 2018	 70

USA
Kenzo Estate Asatsuyu
Napa Valley, 2018	 280

Australia
Penfolds Yattarna Chardonnay
Tasmania, 2003	 240

Watervale Riesling Grosset 
Clare Valley, 2005	 170

Jauma Sand on Schist Chenin Blanc
2017	 118

Argentina	
Susana Balbo Torrontes
2016	 98

* Corkage fee of $ 50.00 applicable or 1 for 1



Prices displayed are subject to 7% GST & 10% service chargeCaffé B recommendations

Alto Adige	
Elena Walch Kalterersee DOC Per Se 
Alto Adige, 2018	 85

Marche	
iL Polenza Double Magnum
Marche, 2005	 700
	
iL Polenza Magnum
Marche, 2005	 400
	
iL Polenza
Marche, 2011	 155

iL Polenza Cosmino Cabernet Sauvignon
Marche, 2012	 95

iL Polenza Porpora Merlot
Marche, 2012	 85

Azienda Santa Barbara Pathos
Marche, 2014	 300

Abruzzian	
Fantini Farnese Edizione Cique Autoctoni
Abruzzo, NV	 220

Puglia	
I Muri Negroamaro IGP
Puglia, 2016	 120

I Muri Primitivo di Puglia
Puglia, 2016	 120

Tuscan	
Marchesi Antinori Solaia
Tuscany, 1985	 1200 

Gaja Pieve Santa Restituta Rennina 
Brunello di Montalcino DOCG, 2007	 500

Antinori Tignanello Toscana I.G.T                              
Sangiovese, 2017	 380

Caparzo Vigna la Casa 
Brunello di Montalcino DOCG
Tuscany, 2011	  350

Caparzo 
Brunello di Montalcino DOCG
Tuscany, 2013	  230

Le Serre Nuove Dell’Ornellaia
Tuscany, 2015	  280

Le Volte Dell’Ornellaia
Tuscany, 2015	  200

Castello di Fonterutoli
Philip IGT Toscana Rosso CBSB
Tuscany, 2015	 140

Vignamaggio Chianti Classico DOCG
Chanti, 2017	   100

Luce Della Vite Luce
Montalcino, 2013	  480

Luce Della Vite Lucente
Montalcino, 2014	  200

Il Marroneto Brunello di Montalcino DOCG
Montalcino, 2012	  290

Frescobaldi
Castelgiocondo Brunello di Montalcino
Montalcino, 2011	  270

Mastrojanni  Vigna Schiena d’Asino 
Brunello di Montalcino
Montalcino, 2008	  370 

Mastrojanni Brunello di Montalcino
Montalcino, 2012	  280

Mastrojanni Rosso di Montalcino
Montalcino, 2016	 150

Gaja Ca Marcanda
Bolgheri DOC, 2013	  420

Gaja Ca Marcanda Promise
Bolgheri, 2017	  160

La Gerla Brunello Riserva	
2012	 280

RED WINE – ITALY

* Corkage fee of $ 50.00 applicable or 1 for 1



RED WINE – ITALY

Piedmontese	
Gaja Sori Tildin Nebbiolo
Barbaresco, 1999	 1500

Gaja Sori Tildin Nebbiolo
Barbaresco, 2007	 980

Gaja Sori San Lorenzo-Langhe Nebbiolo
Barbaresco, 2007	 1200

Gaja Sperss Langhe Nebbiolo
Barolo, 1996	 980

Gaja Sperss Langhe Nebbiolo
Barolo, 1999	 680

Gaja Costa Russi Langhe
Barbaresco, 2003	 980

Gaja Sperss Langhe Nebbiolo
Barolo, 2004	 860

Gaja Sperss Langhe Nebbiolo
Barolo, 2011	 700

Gaja Contesia Langhe DOC Nebbiolo
Barbera, Piedmonte , 1999	  570

Gaja Darmagi Langhe DOC Cabernet Sauvignon
Piedmont, 2008	  580

Veneto	
Masi-Mazzano Amarone Classico
Verona, 2009	 550 

Masi-Costasera Amarone Classico Riserva
Verona, 2012	 350

Masi-Costasera Amarone Classico DOCG
Verona, 2015	 250

Masi-Bonacosta Valpolicella Classico
Verona, 2018	  120

Begali La Cengia Valpolicella 
Ripasso Classico Superiore
Verona, 2015	  120

Zyme Amarone della Valpolicella Classico
Verona, 2011	  380

Zyme Kairos
Verona, 2013	  350

Zyme Valpolicella Classico Superiore
Verona, 2016	  160

Santa Sofia Amarone Della Valpolicella
Verona, 2011	 330

De Stefani Kreda                                        
Veneto, 2015	 240

Gaja Sito Moresco Langhe DOC
Piedmont, 2016	  180

La Spinetta Vursu Vigheto Starderi DOCG
Barbaresco, 1998	 420

Pio Cesare Barbaresco DOCG
Treiso, 2014	 220

Scanavino Barolo
Barolo, 2015	 128

Sardinian	
Argiolas Turriga
Argiolas, 2012	 250

Argiolas Koream	
Argiolas, 2014	 180

Costera Cannonau di Sardegna
Argiolas, 2015	 120

Prices displayed are subject to 7% GST & 10% service chargeCaffé B recommendations
* Corkage fee of $ 50.00 applicable or 1 for 1



France	
Chateau Ducru Beaucaillou 
Bordeaux, 2006	  850

Chateau Palmer
Alter Ego Palmer
Bordeaux, 2014	  280

Pedres Blanques VDF Rouge, Grenache 	
Collioure, Côtes Catalanes 2018	 168

JULIE BALAGNY, Bella Ciao Fleurie
Beaujolais, 2017	  160

PINOT Jean-Claude Lapalu
Beaujolais, 2018	  140

Maison Les Alexandrins Crozes 
Hermitage Rouge     
Shiraz, 2017	 138

 

Lebanon	
Chateau Musar
Bekaa Valley, 2004	 260

Chateau Musar
Bekaa Valley, 2007	 240

Hochar Pere et Fils
Bekaa Valley, 2015	 150

Australia		
Magill Estate Shiraz Penfolds
Magill, 1999	 350 

Magill Estate Shiraz Penfolds
Magill, 2003	 250

St.Henri Shiraz Penfolds
South Australia, 1998	 230

St.Henri Shiraz Penfolds
South Australia, 2003	 180

Godolphin Shiraz
Barossa Valley, 2005	 180

Cape Mentelle Cabernet Sauvignon
Margaret River, 2013	 180

Jauma Danby Mclaren Vale Grenache
Shiraz, 2017	 110

USA
Kenzo Estate Asuka
Napa Valley, 2015 	 440

Kenzo Estate Rindo
Napa Valley, 2016	 370

Silver OAK Cabernet Sauvignon
Alexander Valley, 2015 	 280

TWOMEY Pinot Noir
Russian River Valley, 2016 	 230

Walter Hansel Pinot Noir
Russian River Valley, 2014 	 180

Cruse Wine Co Rancho Chimiles
Napa Valley, 2017	 120

Spain
Olivier Riviere, Viñas de Eusbio,  	
Rioja, 2016 	 230

Chile
Santa Helena Cabernet Sauvignon
Valle Central, 2018 	 70

RED WINE – WORLD

Prices displayed are subject to 7% GST & 10% service chargeCaffé B recommendations
* Corkage fee of $ 50.00 applicable or 1 for 1



JAPANESE 
SINGLE MALT 	 GLS / BTL		
Nikka Taketsuru 17 Yrs	 48 / 1100
Yamazaki 12 Yrs	 24 / 550
Yamazaki DR	 16 / 350
Hakushu 12 Yrs	 33 / 760
Hakushu	 16 / 330 
Hibiki 12 Yrs	 35

BOURBON	 GLS / BTL

Jack Daniel’s	 14 / 200
Maker’s Mark	 14 / 250

RUM	 GLS / BTL

Cachaca 61  	 13 / 290

VODKA	 GLS / BTL

Grey Goose	 16 / 250

GIN	 GLS / BTL

Monkey 47	 19 / 250
Hendrick’s	 18 / 250
Tanqueray 10	 16 / 285
Four Pillars Bloody Shiraz	 19 / 280
Four Pillars Rare Dry	 19 / 280
Rokugin	 16 / 230

TEQUILA	 GLS / BTL

Patrón Silver	 15 / 300
Patrón Reposado	 19 / 300
Patrón Anejo	 19 / 350
Clase Azul 	 30 / 580

SAKE	 180ML / BTL	

Chitosetsuru Junmai	 37 / 200
Junmai Daiginjyo

Dassai 45	 54 / 220
Junmai Daiginjyo	

Sharaku                                           	 140
Junmai Ginjo

Shinomine Aiyama                          	 170
Junmai Daiginjyo

Hakurakusei                                   	  180      
Junmai Daiginjyo

Nishida Denshu                         	 42 / 320           
Tokubetsu Junmai

HOT SAKE	 180ML

Shinkame                                     	 35 
Junmaishu

Shinkame Black       	 40 

SHOCHU / UMESHU	 GLS / BTL

Ohshukubai Umeshu (90ml)	 21
Kanjyuku Yuzu Ume (90ml)	 21
Sato ‘Black’                    	 46 / 180 
Sato ‘White’                    	 46 / 180

BRANDY / COGNAC	 GLS / BTL	
Hennessy XO	 40 / 800
Martell VSOP	 30 / 400
Remy Martin VSOP	 30 / 400
Remy Martin XO	 35 / 700

BLENDED	 GLS / BTL	
Nikka from the Barrel	 17 / 230
John Jameson	 16 / 250
Canadian Club Sherry Cask	 15 / 230
KAKU Suntory Whisky	 15 / 160
Nikka Grain	 14 / 230
Nikka Malt	 14 / 230

SINGLE MALT 
SCOTCH	 GLS / BTL	
Glenfiddich 12 Yrs	 18 / 260
Glenfiddich 15 Yrs	 24 / 400
Glenfiddich 18 Yrs	 28 / 550
Glenlivet 15 Yrs	 22 / 280
Glenlivet 18 Yrs	 25 / 380
Glenmorangie 18 Yrs	 28 / 550
Glenmorangie The Lasanta	 18 / 260
Macallan 12 Yrs Sherry	 15 / 220
Macallan 18 Yrs Sherry	 38 / 800
The Balvenie DoubleWood 12 years	 18 / 300
The Balvenie Caribbean Cask 14 years	22 / 400
ARDBEG Uigeadail	 22 / 600

Prices displayed are subject to 7% GST & 10% service chargeCaffé B recommendations
* Corkage fee of $ 80.00 applicable or 1 for 1

750ML

1.8L



COFFEE SELECTIONS
Long Black	 5
Cappuccino	 6
Caffè Latte	 6
Caramel Latte	 6.5
Hazelnut Latte	 6.5
Caffè Mocha	 6

JUICES
Freshly Squeezed Juices	 8
Orange, Green Apple, Pineapple

FLAVOURED SODAS	

Lavender         	 9                                                  

Sour Green Apple	 9

Passion Fruit 	 9

Coconut Soda	 9

CARBONATED DRINKS	  

Coke, Coke Zero, Sprite, Tonic, Ginger Ale	  5

Redbull	  8

STILL / SPARKLING WATER
Still 750ml	 10
Acqua Panna	

Sparkling750ml	 10
San Pellegrino	

Prices displayed are subject to 7% GST & 10% service chargeCaffé B recommendations

White Ginger Pear	 8
organic, white tea, very low caffeine
Delicate white tea leaves plus a hint of pear 
and spicy ginger

English Breakfast	 8
organic, black tea, high in caffeine
AWARD WINNER: at the North American Teas 
Championships Complex malted undertones 
for a satisfying start to the day

Moroccan Mint	 8
organic, green tea, low in caffeine
AWARD WINNER: at the 2017 Global Tea Championships 
Hand-rolled gunpowder tea and cooling mint

African Solstice	 8
organic, herbal tea, caffeine-free
From the soul of South Africa, this naturally caffeine-free, 
antioxidant-rich rooibos herb is layered with sweet berries 
and rose. A smooth and delicious cup

TEA FORTÉ

Hot Chocolate	 5
Espresso	 5
Double Espresso	 7
Macchiato	 5	
Decaffeinated Coffee	 5

Blueberry Merlot	 8
organic, herbal tea, caffeine-free 
AWARD WINNER: Best Herbal Tea at the North American 
Tea Championships. A fruity, herbal blend with sweet berries 
and savory sage
Chamomile Citron	 8
organic, herbal tea, caffeine-free
Sunny Egyptian chamomile brightened by herbs and flowers

Green Mango Peach	 8
organic, green tea, low in caffeine 
The sweetness of ripe fruit, sharpened by peppermint 
and ginger

Orchid Vanilla	 8
organic, black tea, robust
Madagascar vanilla and delicate shavings of tropical coconut. 
Delicious & creamy with a floral bouquet.

Earl Grey	 8
organic, black tea, high in caffeine
Traditional done right, floral undertones lifted up 
by distinct lemon citrus


