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Two Faces of  Sobota
Remember the morning after a crazy party? Remember the hangover? Or 
maybe you got lucky and your head feels fine. This drink is the perfect depiction 
of how you might feel the next day - two scenarios, two different cocktails to 
spice up your day! We recommend for you to take sips of each cocktail, 
alternating between the two. 

Rum, St. Germain, Luxardo Maraschino, Vanilla Syrup, Lemon Juice

Cloudy Kentucky
An interesting and smooth concoction, perfectly balanced to essentuate the 
flavours of the bourbon. An awesome pre-dinner drink!

Bourbon, King’s Ginger Liqueur, Amareto Disaronno, Orgeat Syrup, 
Cloudy Apple Juice, Lime Juice

Call Me, Sweetie
Symbolising the blooming of elderflowers in summer, this cocktail is a symphony 
of the ripening and harvest of elderflowers, apples, cherries and lemons.

Rum, St. Germain, Elderflower Syrup, Lemon Juice, Luxardo Maraschino, Cloudy Apple Juice

Sweet

Strength
Sour

Shine Like A Rubin
An exquisite combination between fresh, juicy raspberries, and aromatic 
hibiscus flowers.

Raspberry Infused Vodka, Raspberry Pureé, Hibiscus Syrup, Lemon Juice, Egg White

Sweet

Strength
Sour

Raspberry’s Dance
A fruity, bright, and refreshing creation with a hint of peach and lemon.
Raspberry Infused Vodka, Peach Liqueur, Raspberry Pureé, Lemon Juice, Egg White

Sweet

Strength
Bitter

Sour
Sweet

Strength
Bitter

Sour

Sweet

Strength
Sour

Sweet

Strength
Sour

Cognac, Cocchi Vermouth Di T., Campari, Grenadine, Chilli Tincture

Prices are subjected to service charge and prevailing government taxes.
Strictly no outside food (cakes,etc) or beverages to be consumed on premise.
Maximum of 3 split bills per table.
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What’s The Thyme?
A complexed thyme-centered cocktail that is oh-so-good! A stellar concoction!

Tequila, Sherry, Maracatu Cachaça, Thyme Syrup, Lime Juice 

Glass of  Red
Our buzzed up version of a glass of red wine.

Becherovka, Cedilla Liqueur, Grenadine, Red Grape Juice

Creamy Nuts
Oh, the creamy, nutty goodness!

Vodka, Hazelnut Liqueur, Vanilla Syrup, Cacao Liqueur, Heavy Cream, Lemon Juice

Sweet

Savory
Strength

Primadonna
An uncanny marriage of ingredients, creating a herbal-esque tipple to ease 
your long day.

Chardonnay, Chartreuse, Hazelnut Liqueur, Lemon Juice, Sugar Syrup, Cranberry Bitters

Sweet

Strength
Sour

Lorodo
A soothing, intricate, and easy-to-drink cocktail that is perfect for a hot day!

Gin, Peach Liqueur, Heavy Cream, Lemon Juice, Vanilla Syrup

Sweet

Strength
Sour

Sweet

Bitter
Spice

Sour

Spice

Sweet

Strength
Sour

Prices are subjected to service charge and prevailing government taxes.
Strictly no outside food (cakes,etc) or beverages to be consumed on premise.
Maximum of 3 split bills per table.
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Bacciferous
A forest of citrus fruits, berries and mint.

Rum, Cassis, Berries, Lemon, Lime, Mint, Soda

Ignite My Passion
Perfect blend of passion fruit, spices and mint. Leaving a trail of tanginess and 
warmth just enough to ignite your passion.

Rum, Passion Fruit Puree, Lime, Lemon, Mint, All Spice

Chillilychee
Spice up your palate with Asian flavours! A perfect harmony between spice 
and all things nice. A refreshing sweet cocktail showcasing fruity, 
floral and spicy notes!

Vodka, Kwai Feh, Fresh Lychee Fruit, Lemon Juice, Lychee Syrup, Chilli, Sprite

Sweet

Strength
Spicy

Sour

Don't Tell Eve
The hybrid offspring of pomelo and sweet orange. The fresh aromatics of 
grapefruit, with a hint of lemon showcased in this refreshing creation.

Vodka, Aperol, Grapefruit, Lemon, Egg White

Sweet

Strength
Bitter

Sour

Electric Mojito
The classic Mojito with a twist!

Rum, Sugar, Lime, Mint, All Spice, Blue Curaçao

Sweet

Strength
Sour

Sweet

Strength
Spice
Bitter

Sour

Sweet

Strength
Sour

Prices are subjected to service charge and prevailing government taxes.
Strictly no outside food (cakes,etc) or beverages to be consumed on premise.
Maximum of 3 split bills per table.
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Mint Julep
The term “Julep” generally defines a sweet drink. Refreshing minty cocktail 
with a kick.

Bourbon, Sugar, Mint

Sweet

Strength
Bitter

Vesper
Gentleman’s cocktail. This drink was invented and named by fictional secret 
agent James Bond.

Gin, Vodka, Dry Vermouth

Dry

Strength
Bitter

Negroni
Coshocton tribune described this drink as: “the bitters are excellent for your 
liver, the gin is bad for you. They balance each other”.

Gin, Campari, Sweet Vermouth

Sweet

Strength
Bitter

Whisky Sour
This classic will bring you back to the good old times.

Bourbon, Lemon, Lime, Sugar, Egg White

Sweet

Sour
Strength

Old-fashioned
Let’s do it the old-fashioned way.

Whisky, Half Cube Sugar, Dash of Angostura Bitters

Sweet

Strength
Bitter

Pisco Sour 
The national grape spirit-based sour of Peru. Fashioned after Peru’s local liquor, 
be sure to drink it while it’s cold!

Pisco, Lemon, Lime, Sugar, Egg White

Sour

Sweet
Strength

Prices are subjected to service charge and prevailing government taxes.
Strictly no outside food (cakes,etc) or beverages to be consumed on premise.
Maximum of 3 split bills per table.
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Forest Berries
Fresh seasonal berries served up in a sweet and refreshing cooler.

Raspberries, Blackberries, Blueberries, Simple Syrup, Lime Juice, Lemon Juice, 
Grenadine, Fresh Mint Leaves, Soda Water

Rosemary Limeade
Best drunk on a hot day, which is everyday here. 

Lime Juice, Simple Syrup, Charred Rosemary

Sweet

Grapefruit Spritz
The citrus aroma of an orange with the bittersweet finish of a pomelo.
Grapefruit Juice, Lemon Juice, Simple Syrup, Grenadine

Virgin Passionfruit Julep
Passion fruit in all its glory! A refreshing thirst quencher!

Passionfruit, Simple Syrup, Lemon Juice, Lime Juice, Fresh Mint Leaves, Ginger Ale

Strawberry Shaker
Not your ordinary strawberry milkshake.

Strawberries, Fresh Milk, Vanilla Syrup, Simple Syrup, Lemon Juice, Amaretto Almond Syrup

Sweet

Sweet
Sour

Sour

Sweet
Sour

Sweet
Sour

Sour

Prices are subjected to service charge and prevailing government taxes.
Strictly no outside food (cakes,etc) or beverages to be consumed on premise.
Maximum of 3 split bills per table.
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Vodka, Grey Goose
Crafted with the highest quality soft winter wheat from the Picardy region, and the 
purest water naturally filtered through the Grande Champagne limestone in Gensac 
springs of Cognac, France.

Gin, Tanqueray
It all started in 1830, when Charles Tanqueray set up the Bloomsbury Distillery in 
London. After much experimentation, the key balance of ingredients was achieved and 
Tanqueray Gin was born!

Rum, Angostura Gold
Aged in oak, you can taste its deep character with a warm and mellow finish. Purely 
Trinidadian.

Bourbon, Maker's Mark
Using traditional methods to maintain its distinct taste, enjoy its full flavour and 
smooth finish, representative of this remarkable brand.

Tequila, Don Julio Reposado
Barrel-aged for eight months in American white oak barrels, its elegant flavour and 
silky, warm finish is coupled with an aroma of citrus and spice. Its quality, craft and 
tradition sets it apart as the world's finest luxury tequila.

Whisky & Cognac | 20 per 30ml

Macallan 12
Only utilising 16% of the final distillation, this distinctly robust taste is a testiment to 
its outstanding quality.

Glenlivet 12
Its well-balanced fruity flavour and creamy, smooth finish are characteristics of 
carefully selected combinations of casks made from European Oak and American Oak. 
A first-class malt.

Laphroaig 10
The smoke from drying malted barley over peat fire gives Laphroaig its particularly 
rich flavour. Enjoy the bold, smoky taste with a surprising sweetness. Say hello to your 
new warm and genuine friend for life.

Courvoisier VSOP
A complex aroma of spice and oak, revealing its true depth with almonds, vanilla and 
floral notes. A classic.

Prices are subjected to service charge and prevailing government taxes.
Strictly no outside food (cakes,etc) or beverages to be consumed on premise.
Maximum of 3 split bills per table.



White (by the glass)

2014, Tree Top Ridge, Sauvignon Blanc                 
Marlborough, New Zealand                        18 / 95 
Ripe tropical fruit on the nose, followed by notes of lime and passion fruit coupled with
Marlborough's unmistakable minerality.

2013, Corte Giara, Pinot Grigio delle Venezie IGT 
Hills of  Lake Garda, Italy             17 / 85
Light and delicate on the nose, characterised by a subtle elegant floral nuance 
followed by hints of golden apples and distinctive vegetal notes. Dry and 
medium-bodied, the palate faithfully reflects the nose, being tangy and satisfying. 

2012, Nugan Estate, Drover’s Hut, Chardonnay 
Riverina, Australia            19 / 100
Rich, toasty aromas of canned peach and melon with cinnamon, nutmeg and vanilla
spice nuances. On the palate, complex flavours of ripe peaches and cream, layered
with allspice.

2014, Becker-Landgraf, Gau-odernheim Olberg 
Riesling Spatiese
Rheinhessen, Germany           19 / 105
Hints of pineapple, banana and cinnamon perfume each sip. The clear, balanced 
acidity rounds the body and give this slightly sweet wine a great mouthfeel.

Red (by the glass)

2015, Sanctuary, Pinot Noir 
Marlborough, New Zealend               19 / 105
Rich aromas of cherries, hedgerow berries and dark chocolate lead to a generous fruit
palate that includes ripe summer berries and hints of well integrated French oak.

2014, Kaiken, Malbec
Mendoza, Argentina              17 / 85
Soft and silky on the mouth, red fruits and elegant spicy notes enhance its complexity,
mixing harmoniously with the oak, which provides a long and persistent finish.

2013, Grant Burge, “Benchmark”, Shiraz
Barossa, Australia                      18 / 95
A deep red with vibrant purple hues. Spiced plum on the nose, followed by a soft and 
generous palate with layers of dark fruit, savoury spices and fine tannins.

2015, Luna Beberide, Mencia
Bierzo, Spain                           19 / 100
Intense aromas of balsamic herbs, ripe blackberries, dark cherries and a juicy, chewy 
palate with a touch of mint and very fine tannins.

Prices are subjected to service charge and prevailing government taxes.
Strictly no outside food (cakes,etc) or beverages to be consumed on premise.
Maximum of 3 split bills per table.



Sparkling Wine (by the glass)

2015, Bottega Millisamato, Prosecco 
Veneto, Italy               18 / 90
Dry sparkling wine with the fragrance of golden apple and exotic aromatics, coupled 
with a well-balanced palate of brightly scented fruits.

2015, Ca'D'Gal, Asti Moscato Spumante, DOCG
Piedmont, Italy              18 / 90
Showcasing brilliant colour, fresh gourmet bouquet of citrus, honey and
tropical fruit combined with its captivating flavour and fine bubbles make
it delicious to drink at any time of the day.

White Wines

2014, Mt. Difficulty, Roaring Meg, Riesling 
Central Otago, New Zealand          135
An elegant and medium-dry style wine with clean, citrus and mineral notes, with lovely 
elderflower floral aromas adding complexity. On the palate, be greeted by succulent 
ripe citrus flavours and a lovely backbone of natural acidity.

2014, La Manufacture, Chablis
Burgundy, France                    160
Bright and clear aromas with a typical nose of lemon. Deep intensity on the palate 
with a slight mineral touch.

2012, Pietracupa, Greco di Tufo, DOCG 
Campania, Italy         125
A complex and elegant wine with mineral rocky fragrances. Vibrant, with a deep 
mouthfeel and a very long finish.

2015, Miles From Nowhere, Sauvignon Blanc/Semillon
Magaret River, Australia        115
Lifted aromas of freshly cut grass, green peas and citrus. Fresh and light-bodied with 
flavours of passion fruit and a crisp acidity.

2014, Yves Cuilleron, Viognier 
Rhone Valley, France         140
A flattering wine with aromas of white flowers and apricots. Juicy and fresh on the 
palate, it has a crisp, dry finish with notes of dried apricots.

2012, Tinpot Hut, Pinot Gris
Marlborough, New Zealand                     115
Dry to taste, this has a smooth and fine mouthfeel, with light pear and floral 
fruit.Aromatic florals and refreshing acidity mark the long finish.  

2009, Maison Champy, Chassagne Montrachet  
Burgundy, France          180
A full-bodied, vigorous and aromatic wine with a touch of earthiness which is an 
exceptionally pure expression of the premiers crus of this commune. The rich 
Chardonnay fruit and notes of toasty oak carry into the lengthy finish. 

Prices are subjected to service charge and prevailing government taxes.
Strictly no outside food (cakes,etc) or beverages to be consumed on premise.
Maximum of 3 split bills per table.



2011, Celestial Bay, Semillon/Sauvignon Blanc 
Margaret River, Australia        125
Fresh and zesty aromas of citrus and ripe melon, with grassy hints. Dry to taste, you 
can find flavours of grapefruit, honeydew melon and various citrus expressed in a 
bright and vibrant wine.

2014, Pazo De Senorans, Albarino 
Galicia, Spain           135
Bold aromatic notes of apricot, honeysuckle and a touch of peach. Showcasing a 
wonderful bouquet of tropical fruits like mango, with a beautiful floral intensity.

2012, Domaine A. Calibourdin, Pouilly Fume   
Loire Valley, France           125
Full-bodied with mineral, fruity aromas. Hints of grapefruit, lemon and bush-peach 
enhance it's fresh and lively character on the palate.

Red Wines

2015, Miles From Nowhere, Cabernet Merlot   
Margaret River, Australia        110
Good fruit intensity from the Cabernet of blackcurrant and hints of sweet mint, 
combined with juicy dark plum character from the Merlot.

2009, Chateau la Tour de By, Cru Bourgeois   
Bordeaux, France         125
Plum, stone fruit and tobacco on the nose with elegant, understated oak. Opulent, yet 
well-balanced on the palate with round, powerful tannins and a delicious and long 
finish.

2013, Nielson by Byron, Santa Barbara, Pinot Noir  
Santa Barbara, United States        155
Bold and ripe flavors of dark berry and cherry, enhanced with a beautiful floral and 
mineral character.

2012, Tintonegro, Uco Valley, Malbec    
Uco Valley, Argentina             120
Intense floral aromatics with dark fruit flavors, a rich texture and a bright, fresh finish.

2011, Isola E Olena, Chianti Classico
Tuscany, Italy          120
Fresh red berries and spice notes with a faint pepper against a background of earthy,
ripe raspberries and cherries. Intense, yet mellow and supple, its velvety finish hits you
with a dose of persistent, juicy fine tannins.

2010, Bodegas Navajas, Crianza   
Rioja, Spain          105
Ruby red in colour, it has a lively woody aroma with hints of raspberry, cherry and
vanilla spice. It is elegant and sophisticated with flavours of fresh summer fruit and
ripe cherry integrated with oak and spice, leaving a lingering length on the palate.

Prices are subjected to service charge and prevailing government taxes.
Strictly no outside food (cakes,etc) or beverages to be consumed on premise.
Maximum of 3 split bills per table.



2013, Quinta do Vale Meão, Meandro
Douro Valley, Portugal        125
Floral scents combined with red fruit aromas. An elegant expression of intense red 
fruit on the palate, showing a long, fresh, and complex finish.

2011, Celestial Bay, Cabernet Sauvignon    
Margaret River, Australia        135
Deep ruby in color with purple hues. A bold bouquet of rich cassis, dark chocolate, 
black olives, and typical Margaret River earthiness with coffee notes, coupled with a 
great tannin and acid structure. 

2012, Amarone Della Valpolicella    
Verona, Italy          195
A dry and well-balanced wine with characteristic hints of cherries and pepper, followed 
by subtle nuances of officinal herbs. A satisfying combination and contrast between 
the traditional acidic note and the softness of the fruit, resulting in a supple and 
feisty wine.

2008, Châteauneuf  du Pape, Domaine Marc 
De Kreydenweiss   
Rhone Valley, France         220
The spicy, exotic nose is marked by subtle notes of black cherries and cassis, with hints 
of vanilla and curry. The Grenache shows body and finesse on the palate, with elegant 
layers and a lovely long finish.

Rosé

2011, Castello Di Ama, Sangiovese   
Tuscany, Italy          115
Deep and intense cherry pink. Fruity with fragrances of ripe cherry and 
wild strawberry. 

Champagne / Sparkling 

NV, Billecart Salmon, Brut  
Champagne, France           185
Wonderful aromas of light dough, fresh flowers, sliced pears and peaches. Full-bodied 
yet agile and fresh, it shows layers of marvelous light tropical fruit and cream, with 
hints of dough on the finish.

Moët Ice Impérial  
Champagne, France                         225
Deep gold with amber highlights. Powerful aroma of tropical fruits like Mango, Guava 
and Nectarine, with an enduring note of Raspberry.

2006, Dom Perignon  
Champagne, France                      680
On the nose, a bright bouquet of floral, fruity, pastel tones unfolds and quickly darkens 
into candied fruit, ripe hay and toasted notes with hints of licorice. This succulent, 
complexed and edgy wine has silky mouthfeel, and melts into "an exquisite bitterness 
tinged with the briny taste of the sea”.

Prices are subjected to service charge and prevailing government taxes.
Strictly no outside food (cakes,etc) or beverages to be consumed on premise.
Maximum of 3 split bills per table.



Beer

Stella Artois (330ml)

Belgium                     12
A smooth and light beer with a malty middle and crisp finish that reveals the full, 
pleasantly bitter flavour that Stella Artois is known for.

Hoegaarden (330ml)           
Belgium            12
Featuring the soft taste and aroma of orange peel, coriander and herbs that the merry 
monks imported from sunny Curacao.

Pilsner Urquell (330ml)      
Czech Republic          12
This refreshing and smooth lager embodies an earthy, fresh bread aroma with hints of 
hops and honeysuckle. The subtle malty sweetness and caramel tones imparted from 
their open-flame triple decoction finish nicely with the pleasant bitterness of Czech 
Saaz hops.

Water 
Surgiva Naturale (Still) 750ml

Trento, Italy                                 8

Surgiva Frizzante (Sparkling) 750ml  
Trento, Italy               8

Soft Drinks 
Coke              6
Coke light             6
Sprite              6
Tonic               6
Soda               6
Ginger Ale             6

Hot Beverages (Only in Lounge)     
Coffee             6
Espresso             5
Tea               6
English Breakfast
Earl Grey
Green Tea

Prices are subjected to service charge and prevailing government taxes.
Strictly no outside food (cakes,etc) or beverages to be consumed on premise.
Maximum of 3 split bills per table.


