
Tanqueray    England    250
Tanqueray No. 10             England    450
Boodles    England    350
Hendrick’s    Scotland   400
Citadelle    France    400
Botanist    Scotland   600
Fillier’s    Belgium    600
London No. 1   England   600
Martin Miller’s   England    700
Portobello Road No.171 England    700
Brooklyn   USA    700
Monkey 47    Germany   700

G I N   C O C K T A I L S  |  400  

BRILLIANT CURE

Pure chamomile infused Citadelle gin
Black Forest honey

Brilliant Breakfast homemade tea syrup
Fresh lime
Egg white

G I N  &  G E N E V E R

HIGH STREET MARKET

Boodles London Dry gin
Elderflower liqueur

Cloudy apple & pineapple
Fresh cucumber

Italian basil

C L A S S I C   C O C K T A I L S  |  350 

 
SINGAPORE SLING

Hendrick’s gin
Peter Heering cherry liqueur

Dom Benedictine
Cointreau
Fresh lime 
Pineapple 
Grenadine 

Angostura bitters

BARREL AGED NEGRONI

Tanqueray London Dry gin
Campari bitter

Cocchi Storico vermouth rosso

Created in 1915 by bartender Ngiam Tong Boon at Raffles 
Singapore. Ngiam decided to create a cocktail that looked 

like a fruit juice, masking it in pink gave it a feminine flair 
and together with the use of clear alcohol.

Cocktail invented in 1919 in Florence, Italy by Count
Camillo Negroni. The gentleman loved to strengthen his 

favorite cocktail, the Americano by replacing the soda by a 
large measure of gin.

45ml

Prices are in Philippine pesos, inclusive of 10% service charge and prevailing government taxes



Ketel One   Netherlands   350
Belvedere   Poland    350
Tito’s    USA     400
Zubrowka   Poland     450
Chopin   Poland     650
Chase Oak Smoked  England     700

V O D K A

C L A S S I C   C O C K T A I L S  |  350 

 BLOODY MARY

42 Below vodka
Fresh lemon 

Orlenias tomato nectar
Viking salt

Espelette chili pepper

Initially, this drink was named “Bucket of Blood”.
A long time ago, this drink used to be a cure for hangovers 

and was created in 1923 by Ferdinand Petiot at the New 
York Harry’s Bar in Paris. The legend says that it was 
made on the request of the American actor Roy Barton.

This cocktail was originally called “Stealth Martini” and
was predominantly a man’s drink. In 1970, the barmaid 

Cheryl Cook decided to change the name to “Cosmopolitan” 
and therefore popularizing it for a female clientele and 

changing its image as a cocktail for gentlemen only.

COLOMBO MULE

Belvedere vodka
Homemade ginger shrub

Handcrafted fizzy ginger tea soda 
Fresh lime

TITO’S SWING

Tito’s handmade vodka
Massenez raspberry liqueur

Blueberry puree
Fresh lemon 

Homemade balsamic glaze

V O D K A   C O C K T A I L S  |  400  

45ml

COSMOPOLITAN

Ketel One vodka
Cointreau
Fresh lime
Cranberry

Prices are in Philippine pesos, inclusive of 10% service charge and prevailing government taxes



RUM                     45ml
Plantation 3 stars    Jamaica, Barbados, Trinidad   250
  
Plantation original dark   Trinidad & Tobago    250
   
Very Old Captain    Philippines     300
Havana Club 7yrs    Cuba      350
Kraken spiced dark   Trinidad & Tobago   400
          
Appleton V/X     Jamaica     450
Diplomático Reserva Exclusiva  Venezuela     450
10 Cane     Trinidad &Tobago   600
Zacapa 23     Guatemala     600

CACHAÇA
Sagatiba Pura    Brazil      350
Sagatiba Velha    Brazil      450  

R U M   &   C A C H A Ç A

Around 1586, Richard Drake invented a cocktail known 
as El Draque made with aguardiente, sugar, lime and mint. 

In 1940, Cuban playwright and poet Federico Villoch 
proclaimed: “When aguardiente was replaced with rum, the 

Draque was to be called a Mojito”.

ISLAND RUPEE

Sencha infused Plantation 3 stars rum
Fresh lemon 

Earl Grey homemade tea syrup
Egg white

GLASS OF BLOOD

Havana Club 7yrs rum
Massenez blackberry liqueur

Dolin rouge vermouth
Cranberry 

Cherry bitters

R U M   C O C K T A I L S  |  400  

C L A S S I C   C O C K T A I L S  |  350 

 MOJITO

Havana Club 3yrs
Fresh mint
Fresh lime
Sugarcane 
Club soda

CAIPIRINHA

Sagatiba Pura
Fresh lime
Sugarcane 

The Caipirinha was initially a Batida. Back to 1820, slaves
from Brazil used to drink a home-made brew made from

fermented sugar cane juice mixed with spices and fruit juices

Prices are in Philippine pesos, inclusive of 10% service charge and prevailing government taxes



TEQUILA         45ml 
1800 Reposado     Jalisco      300
  
Jose Cuervo Tradicional    Jalisco      300
Jose Cuervo Reserva de la Familia   Jalisco      900
Ocho Blanco      Jalisco      400
    
ArteNOM 1414 Reposado    Jalisco      600
   
ArteNOM 1146 Añejo    Jalisco      700
Don Julio Blanco     Jalisco      650
Patrón Platinum     Jalisco           1,500 
MEZCAL
Alipus San Baltazar Guelavila   Oaxaca         400
Los Danzantes Joven    Oaxaca        500

T E Q U I L A   &   M E Z CA L

OAXACA OLD FASHIONED

Alipus San Baltazar Guelavila mezcal 
1800 Reposado tequila

Agave nectar
Devil’s bitters
Orange peel

EL DIABLO

Ocho Blanco tequila
Fresh strawberry

Basil leaves
Fresh lime

Panutsa sugar

T E Q U I L A   C O C K T A I L S |  400  

C L A S S I C   C O C K T A I L S  |  350 

 MARGARITA

Jose Cuervo Tradicional
Cointreau

Fresh lemon
Agave nectar

Persian blue salt

JUAN COLLINS

1800 Reposado tequila
Fresh lemon 
Sugarcane 
Club soda

Marjorie King a young starlet, was a regular customer of 
Danny Herrera’s famous Rancho La Gloria hotel in 

Tijuana (Mexico). Knowing that tequila was the only alcohol 
Marjorie would drink, her host concocted a special mixture 
for her and named it the Margarita, the Spanish translation 

of her name.

Most people attribute this cocktail to the Irish political 
activist who died in 1798 during the Irish rebellion, although 
he was not well known. He liked to enjoy his Collins with a 

large shot of his favorite white spirit.

Prices are in Philippine pesos, inclusive of 10% service charge and prevailing government taxes



SCOTCH WHISKY

BLENDED

Johnnie Walker Black Label   250
  
Johnnie Walker Gold Label   350
 
Johnnie Walker Blue Label              1,000
Chivas Regal 12yrs    300
Chivas Regal 18yrs   600

LOWLANDS

Auchentoshan Select   450
 
HIGHLANDS

Dalmore 12yrs    500
Glenmorangie Lasanta   550
Glenmorangie Quinta Ruban  550
Glenmorangie Nectar d’Or   550
Deanston 12yrs   600

SPEYSIDE

Glenfiddich 12yrs    350
Glenfiddich 15yrs    450
Glenlivet Nadurra 16yrs   600
Balvenie Doublewood   800
Macallan 12yrs sherry oak   600
Macallan 15yrs                     1,000

ISLANDS

Talisker 10yrs     650
Jura 1999     900

ISLAY

Caol Ila 12yrs     600
Bruichladdich Classic Laddie  700
Lagavulin 16yrs    800 

W H I S K Y   &   W H I S K E Y

C L A S S I C   C O C K T A I L S  |  350 

 
WHISKEY SOUR

Maker’s Mark bourbon
Fresh lemon 

Sugarcane
Egg white

Whiskey barrel bitters

MANHATTAN

Rittenhouse rye 
Cocchi Storico vermouth

Regan’s bitters

Sour is traditionally a family of cocktails. A fierce mix of 
fresh squeezed lemon juice, sugar syrup and a spirit as base.
The history of this creation remains unknown. However the 

most probably known story of the Whiskey Sour was created 
around 1874 by a sailor of the British Navy, Eliott  Stubb.

The story goes that this cocktail was created in the 1874 
during a party at New York’s Manhattan Club, hosted by 
Winston Churchill’s mother, to celebrate the newly elected 
governor “William J. Tilden”. The bartender created and 

named this cocktail “Manhattan”.

Prices are in Philippine pesos, inclusive of 10% service charge and prevailing government taxes

 45ml AMERICAN WHISKEY

Buffalo Trace     300
Bulleit      300
Rittenhouse rye    300
High West Double rye   500
High West Son of Bourye   600
Blanton’s Single Barrel   600
      
Woodford Reserve    650
 

JAPANESE WHISKY

Nikka black     300
   
Nikka Kabuto Samouraï   800
Hakushu 12yrs             
Yamazaki 12yrs                      
Taketsuru 17yrs                     

CANADIAN WHISKY

Crown Royal     300

IRISH WHISKEY

Jameson     300
Bushmills 10yrs    350

1,000
1,200
1,500



COGNAC
Leopold Gourmel Premieres Saveurs   650
Leopold Gourmel Age du fruit           
Tesseron Lot 90  800
Tesseron Lot 76           1,400 
Tesseron Lot 53            3,000
Remy Martin XO           1,000
Hennessy Paradis             3,500
Remy Martin Louis XIII                   11,000

ARMAGANAC
Laubade VSOP  350
 
Delors XO  650
Delors 1978           1,000

CALVADOS
Pere Magloire  300
Château du Breuil 12yrs  900

B R A N D Y

C L A S S I C   C O C K T A I L S  |  350 

 SAZERAC

Hennessy VS cognac
Pernod

Chartreuse green
Fine Sugar

Peychaud’s bitter

PISCO SOUR

Campo de Encanto pisco
Fresh lime
Sugarcane 
Egg white

Nutmeg powder

Back in 1838, Antoine Peychaud created the drink in a 
French quarter bar and named it for his favorite French 
brandy, Sazerac-de-forge et fils. During the prohibition, 
American bar tenants substituted the French brandy by 

American Rye whiskey.

The sour family cocktail was first published in Jerry Thomas’
How to Mix Drinks. However, most believe that the sour 

existed long before this time, some dating it as far back as 
the 1700s. The Peruvian brandy is the perfect match for a

sour quenching.

GRAPPA
Nonino Friuliano   300
Jacopo Poli Sassicaia   700 
EAU-DE-VIE
Poire William’s   300
Mirabelle    300
Vieux Kirsch    300
Vieille Prune    300

PISCO
Campo de Encanto  350 
   

B R A N D Y  C O C K T A I L S  |  400

 ASSAM TREAT

Laubade VSOP armagnac
Fresh ginger

Homemade black tea syrup
Italian almond tea

Cinnamon dust

LADY MARMALADE

Pere Magloire calvados
Madagascar vanilla liqueur

Orange marmalade
Fresh lemon

1,100

Prices are in Philippine pesos, inclusive of 10% service charge and prevailing government taxes

 45ml  45ml



Espresso    100
Macchiato    120
Americano    120
Double Espresso   160
  
Café Latte    160
Cappuccino    160
 
    + extra shot of espresso      60 

BEER
Stella Artois      Belgium  200 
Corona      Mexico  200
Duvel       Belgium  300

CRAFT BEER
Anderson Valley - Hop Ottin’ IPA  USA  300   
Hitachino Nest - White Ale    Japan  300

B E E R

L E M O N A D E  |  200

White Peach & 
Italian Almond 

Mandarin & 
Passionfruit

Ginger & 
Calamansi

Blueberry & 
Pomegranate

Our fine iced teas are mixed vigorously with fresh 
ingredients and our premium tea range.

I C E D   T E A  |  200

Our Artisanal lemonades are homemade 
and prepared a la minute.

Elderflower & 
Lemongrass 

Kiwi & Cucumber 
Fig & Lychee 

C O F F E E

Toffee Nut Latte  180
Frappe    180
Mochaccino   180

Seasonal Single Origin 240
by TOBY’S ESTATE
   

T E A  | 160

Black

Brilliant Breakfast
The Original Earl Grey
Single Estate Darjeeling

Nuwara Eliya Pekoe

   Flavored Tea

Very Berry

HIGH STREET LOUNGE BLEND 
by TOBY’S ESTATE

Chinese 

Phoenix Osmanthus | 260
Wild Chrysanthemum

Jasmine Blossoms
Green Oolong 

Green

Green Tea with Jasmine
Ceylon Young Hyson

Moroccan Mint 

Infusion

Pure Peppermint leaves
Pure Chamomile flowers 

Ceylon Ginger
 Mediterranean Mandarin 

Italian Almond

Blueberry & Pomegranate 
Mango & Strawberry 

Rose with French Vanilla

Prices are in Philippine pesos, inclusive of 10% service charge and prevailing government taxes



CHAMPAGNE & PROSECCO  

Ruggeri Quartese Prosecco 
Veneto, Italy
Perrier Jouët Grand Brut 
Champagne, France 
Billecart Salmon Brut Rose  
Champagne, France
Dom Perignon 
Champagne, France

WHITE WINE

Cantina Riff by Alois Lageder
Pinot Grigio Alto Adige, Italy 
Bodegas Naia K-Naia
Verdejo Rueda, Spain 
  
Reichsgraf Von Kesselstatt 
Riesling Mosel, Germany 
Laurenz V Sunny Gruner 
Gruner Veltliner Niederosterreich
Austria
Craggy Range Te Muna Road 
Sauvignon Blanc Martinborough, 
New Zealand
Maison Drouhin Lafôret
Chardonnay Burgundy, France 
Oakridge Over The Shoulder 
Chardonnay Yarra Valley, Australia 
Bruno Giacosa 
Arneis Roero, Italy
Mittnacht Freres Les Terres Blanches 
 
Gewurztraminer Alsace, France 
Mora & Memo “Tino Sur Lie”
Vermentino Sardinia, Italy
Alphonse Mellot La Moussiere
Sauvignon Blanc   Sancerre, France 
Egon Muller Scharzhof
Riesling Mosel, Germany 
Freeman Vineyards Ryo Fu
Chardonnay
Russian River Valley, USA 
Marc Morey, Chassagne Montrachet
Chardonnay Burgundy, France 

W I N E

ROSE WINE

Castel Roubine 
Cinsault Blend Provence, France 
 
RED WINE
 
Vina Leyda Reserva
Carmenere Rapel, Chile 
Alvaro Palacios La Vendimia
Tempranillo Rioja, Spain 
Tenuta Sette Ponti Vigna Pallino
Sangiovese Chianti, Italy
Kilikanoon Killermans Run
Shiraz Clare Valley, Australia 
Silver Buckle Cellars
Cabernet blend Central Coast, USA
Giorgio Pelissero Piani
Barbera Alba, Italy 
Maison Drouhin Lafôret
Pinot Noir Burgundy, France 
Château Simard St Emilion Grand Cru 
Merlot blend Bordeaux, France 
Scala Dei 
Garnatxa Priorat, Spain
Giorgio Pelissero Nubiola
Nebbiolo Barbaresco, Italy 
Vilafonte Series-M 
Malbec blend Paarl, South Africa 
Croix de Beaucaillou St Julien
Cabernet blend Bordeaux, France 
Ben Glaetzer Bishop
Shiraz Barossa Valley, Australia
Château Montelena
Cabernet Sauvignon 
Napa Valley, USA 
Charles Melton Nine Popes
GSM Barossa Valley, Australia 
Anne Gros Chambolle Musigny
La Combe d’Orveau 
Pinot Noir Burgundy, France 
Montes Folly
Syrah Apalta, Chile 

glass       bottle

 
390   1,510

    

    

    

    

    

    

    

    

   

    

    

    

    

    

  

    

  

380    1,510

     

   

    2,880

 

    3,310

   

  

 

480    1,740

7,510

  12,220

420    1,550

420    1,550

440    1,725

520    1,985

520    1,985

2,350

8,420

 4,680

3,480
7,350

5,690

4,880

3,110

4,115

575  2,150

510  2,050

410  1,650

2,925

  6,750

425  1,625

580  2,250

685  2,650

4,920

  10,550

480    1,880

465  1,875

485  1,950

920    3,990

 2,550

Prices are in Philippine pesos, inclusive of 10% service charge and prevailing government taxes

glass    bottle


