
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
 
 
 
 

 

 
 
 

 
        

 
 

 
 
 
 
 

C O NN O IS S E UR  B E VE R A GE  M E NU  

 

 

 

 

 

 

 

 



 
 
CHAMPAGNE 

Charles Heidsieck, Brut Reserve Nv | €65 

Charles Heidsieck, Rosé Reserve Nv | €90 

Moët Et Chandon, Cuvée Dom Pérignon Brut 2009 | €225 

Louis Roederer Cristal, Brut Reims 2009 | €395 

 

WHITE WINE 

AUSTRIA 

Sauvignon Blanc, Zieregg Iz Reserve, Tement, Südsteiermark, 2012 | €150 

Grüner Veltliner. Schloss Gobelsburg, “Lamm”, Kamptal, 2012 | €58 

Riesling, “Wachstum Bodenstein”, Prager, Wachau, 2012 | €75 

 

GERMANY 

Riesling, Erdener Prälat Rigg Reserve, Dr. Loosen, Mosel, 2013 | €210 

Riesling, Georg Breuer “Nonnenberg”, Rheingau, 2014 Mosel, 2011 | €65 

 

ALSACE 

Gewurtztraminer, Zind Humbrecht, Hengst Alsace, France 2013 | €95 

Chardonnay, Gantenbein, Switzer land 2016  | €210 

 

*All Connoisseur Beverage prices include VAT. 

 

 
 
MARTINI COLLECTION 

GINGER COSMO 

Absolut Citron Vodka, Triple Sec, fresh ginger, sugar syrup,  

fresh lime juice and cranberry juice, garnish with candied ginger 

BREAKFAST MARTINI 

Gordon’s Gin, Cointreau, Orange Marmalade  

Fresh Lemon Juice 

 

LE FRENCH MARTINI 

Smirnoff Vodka, Chambord and pineapple juice, garnished with  

an orange spiral. 

APPLE MARTINI 

Smirnoff Vodka, Pucker’s Apple Schnapps and a splash of  

Ginger Ale, garnished with a slice of green apple.  

OLD CUBAN 

Dark Rum, Fresh Lime Juice, Sugar Syrup,   

Angostura bitters, Fresh Mint, Champagne 

 

BACARAZZ MARTINI 

Bacardi Razz Rum, Fresh Raspberries 

Cranberry Juice 

 

TEENIE WEENIE LIMON MARTINI 

Absolut Citron Vodka, Cointreau, Limoncello and fresh lemon sour,  

served in a sugar–frosted glass with a lemon spiral. 

 

 

 



 
 

MARTINI COLLECTION 

CLASSIC MARTINI  
Tanqueray Gin and Dry Vermouth served with your  

choice of garnish. 

CRYSTAL MARTINI 

Smirnoff Vodka, and Dry Vermouth, served with your  

choice of garnish  

 

BELLINI - TINI 

Smirnoff Vodka, Peach Schnapps, Chambord, white peach purée, 

topped with Prosecco sparkling wine, garnished with an orange spiral. 

COSMOPOLITAN 

Absolut Citron Vodka, Triple Sec, fresh lime juice and  

cranberry juice, garnish with a lime wedge.  

ELDERFLOWER MARTINI 

Sauza Silver Tequila, St–Germaine Elderflower Liqueur  

and fresh extracted lime juice. Garnished with a lime wheel. 

ESPRESSO MARTINI 

Absolut Vodka, Kahlua and Espresso Coffee 

 
JADE MARTINI 

Absolut Vanilla Vodka, Midori, fresh lemon sour 

and pineapple juice 

 
 
 
 
 
 

 
 
WHITE WINE 

FRANCE 

Chateau Margaux, Pavillon Blanc, Bordeaux, 2012 | €525 

Chablis, Grand Cru “Les Preuses La Chablisienne”, Burgundy 2013 | €150 

Corton Charlemagne, Bonneau Du Martray,  

Grand – Cru, Cote De Beaune, Burgundy 2014 | €330 

Puligny Montrachet, Etienne Sauzet, Cote De Beaune Burgundy 2015 | €145  

  

ITALY 

Chardonnay “Rossj Bass” Angelo Gaja, Langhe 2016 | €125 

Chardonnay, “Gaia & Rey” Angelo Gaja Langhe 2015 | €330 

 

UNITED STATES — CALIFORNIA 

Chardonnay, Wedell, “Sierra Madre, Santa Maria Valley 2011| €65 

Chardonnay, Aubert, Sonoma Coast, 2011| €380 

 

 

 

 *All Connoisseur Beverage prices include VAT.  

 

 

 

 



 
 
RED WINE 

AUSTRIA  

Weingut Pockl Monchhof Admiral, Burgenland, 2015 |  €75  

“G” Gesellmann, Deutschkreutz, Burgenland, 2012 |  €125 

 

GERMANY 

Spätburgunder Selection S, Franz Keller, Baden 2013 |  €85 

Spätburgunder, Schlossberg, Bernard Hubber Baden, 2014|  €175 

 

SWISS 

Ciprian, P inot Noir Zizers, Switzer land 2012  |  €95  

 

FRANCE — BURGUNDY 

COTE DE NUITS 

Clos De La Roche, Grand Cru, Domaine Dujac,  2004 |  €1050 

Clos Des Lambrays, Grand Cru, Domaine De Lambays, 2014  |  €360 

Vosne Romanée, Domaine Jean Grivot, 2014  |  €110 

Richebourg, Domaine De La Romanee-Conti, 1989  |  €3300 

 

*All Connoisseur Beverage prices include VAT.  

 

 

 
SPECIAL COCKTAILS 

APEROL SPRITZ 

Aperol Aperitivo, Prosecco Sparkling wine, topped with 

soda water 

……or create your own Spritz. Choose from Campari,  

Martini Bianco, Limoncello or Cointreau 

 

APRIL IN POSITANO 

Gordons Gin, Limoncello Liqueur, Campari Bitter and Tonic Water. 

BOW THRUSTER 

Jim Beam Bourbon, Grand Marnier, peach puree, orange juice                                     

and fresh lemon sour 

CABLE CAR 

Captain Morgan Spiced Rum, Cointreau and fresh lemon sour.                                        

Serve in a cinnamon and sugar frosted glass. 

 

IL SORSO D’ESTATE (THE SUMMER SIP) 

Aperol Aperitivo, Lillet Blanc, orange bitters and fresh lemon sour 

LAMBRETTA 

Limoncello, Pinot Grigio, Frangelico Liqueur and fresh lemon sour 

PINK FLOWER 

Tanqueray Gin, Elderflower Liqueur, fresh lemon sour and fresh pink  

grapefruit juice. 

STRAWBERY & PEPPER G&T  

Gordons Gin, fresh strawberries, black peppercorns and tonic water 

 

 



 

 
SPECIAL COCKTAILS 

ELDERFLOWER COLLINS 

Absolute Citron, St–Germain Elderflower Liqueur,  

Maraschino Liqueur, fresh lemon sour, topped with soda water. 

FRENCH 75 

Bombay Gin, Fresh Lemon Sour, topped with Sparkling wine  

and a twist of lemon.  

 

GIN & JAM 

Gordons Gin, Fresh Lemon Sour and Raspberry Jam  

 

NAKED LEMON 

Malibu Coconut Rum, Limoncello Liqueur, Bacardi Carta Blanca  

Rum and fresh orange juice 

 

RASBERRY LEMONADE 

Citron Vodka and Chambord Liqueur with fresh lemon sour  

topped with Sprite. 

SCRAMBLE 

Sauza Tequila, honey syrup and fresh lemon sour topped with 

Chambord Liquor. 

“SCRATCH” CAIPIRINHA   

The Brazilian national drink. Order the classic way with lime  

or ask your Barkeeper for today’s fresh fruit accents 

 

STEPFORD SISTER 

Beefeater Gin, Elderflower Liqueur, Averna Bitter and                                              

fresh lemon sour 

 

 
 
FRANCE — BORDEAUX  

POMEROL 

Chateau Petrus, 1994 | €4500 

ST. EMILION 

Chateau Figeac, Premier Grand Cru  

Classe B 2012 | €265 

Chateau Cheval Blanc, Premier Grand Cru  

Class A, 2005 | €1190 

PAUILLAC 

Chateau Lafite–Rothschild, First Growth, 2011 | €1150 

Chateau Mouton–Rothschild, First Growth, 2006 | €1100 

Chateau Latour, First Growth, 2000 | €3100 

ST. JULIEN 

Connetable De Talbot, 2015 | €80 

Chateau Leoville Barton, Second Growth, 2009 | €225 

MARGAUX 

Chateau Palmer, Third Growth, 2005 | €860 

Chateau Prieure–Lichine, Fourth Growth, 2011 | €160 

GRAVES 

Chateau Haut–Brion, First Growth, 2006 | €1100 

 

*All Connoisseur Beverage prices include VAT.  

 



 
 
ITALY 

PIEDMONT 

Barbaresco, “Sori San Lorenzo” Angelo Gaja, Langhe, 2013 | €1590 

Barolo, “Bussia” Prunotto, 2012 | €95 

Barolo, “Mentin Ginestra” Domenico Clerico, 2008 | €160 

Barolo, “Sperss” Angelo Gaja, Langhe, 2013 | €370 

 

VENETO 

Amarone Della Valpolicella, “Masi Costasera” Veneto, 2012 | €55 

 

TUSCANY 

Brunello Di Montalcino, Poggio All’oro” Reserva 

Castello Banfi, Tuscany, 2010 | €165 

“SUPER TUSCAN” 

Tignanello, Marchese Ludovico Antinori 2015 | €110 

Solaia, Marchesi Antinori 2012 | €355 

Sassicaia, Tenuta San Guido Bolgheri 2015 | €355 

Ornellaia, Marchese Ludovico Antinori 2014 | €250 

Masseto, Tenuta Dell’ Ornellaia, 2013 | €1500 

 

*All Connoisseur Beverage prices include VAT.  

 

 
 
ON THE LIGHTER SIDE | NON–ALCOHOLIC COCKTAILS  

LOWER ALCOHOL COCKTAILS 

 
AMERICANO 

Sweet Vermouth and Campari topped with  

a charge of soda. 

 
BELLINI 

Fresh white peach purée 

and Prosecco sparkling wine 

 
HUGO 

Elderflower Liqueur, Sauvignon Blanc,  

Fresh Mint, Topped with Soda Water or Prosecco 

 
NON-ALCOHOLIC COCKTAILS  

 
G&T FREE 
Fresh raspberries muddled and topped 

with Ginger Beer and Tonic Water 

 
SENSIBLE SMITH 

Pineapple Juice, Fresh Lime Juice,  
Pomegranate Syrup & Ginger Ale 

 
SANGRIA ROSÉ 

Fresh melon, fresh lime, cranberry juice, lemon juice  
& non-alcoholic wine. 

 
LAVENDER BOW 

Lavender Syrup, Tonic Water, Fresh Lemon 
 
 
 



 
 
SPIRITS  

CORDIALS & LIQUEURS 

Amaretto Di Sarrono 

Bailey’s Irish Cream 

Chambord 

Cointreau 

Crème De Cassis 

Crème De Banana 

Crème De Cacao, Brown 

Crème De Menthe, Green 

Dom Benedictine 

Drambuie 

Elderflower, St–Germain 

Frangelico 

Grand Mariner Rouge 

Kahlua 

Limoncello 

Maraschino, Luxardo 

Midori 

Passoa 

Sambuca Romana 

 
 
 

 
 
SPAIN 

Torres “Mas Las Plana”, Penedes, 2012 | €110 

Bodega Numanthia “Numanthia”, Toro,  

Castilla Y Leon, 2011 | €110 

Vega Sicilia, “Valbuena N 5”, Castilla Y Leon, 2012 | €250 

Dominio De Pingus “Pingus” Ribera Del Duero, 2013 | €1680 

 

 

 

 

 

 

 

 

 

 

 

 

*All Connoisseur Beverage prices include VAT. 

 

  

SHERRY & PORT 

Tio Pepe, Extra Dry 

Taylor Fladgate LBV 

 

 



 

 
UNITED STATES 

Pinot Noir, Wedell, Santa Rita Hills, 2012 | €72 

Merlot, Duckhorn, Napa Valley 2013 | €65 

Merlot, Beringer Bancroft Ranch, Napa Valley 2012 | €95 

Opus One, ‘Overture’ Napa Valley, 2012 | €155 

Cabernet Sauvignon, Caymus, Napa Valley, 2014 | €115 

Cabernet Sauvignon Chateau Montelena, Napa Valley | €58 

Cabernet Sauvignon, Caymus, Special Selection, Napa Valley, 2013 | €150 

Opus One, Napa Valley, 2012 | €310 

Cabernet Sauvignon, Vecina, Bond Estates, Napa Valley, 2011 | €685 

Cabernet Sauvignon, Barrett & Barrett, Napa Valley 2012 | €665 

Cabernet Sauvignon, Harlan Estate, Napa Valley, 2009 | €1100 

 
 
 
 
 
 

 

 

 

*All Connoisseur Beverage prices include VAT. 

 

 
SPIRITS  

SINGLE MALT WHISKY 

Glenfiddich Cask 

Glenlivet Reserve 

Macallan Select Oak 

Oban 14 Years 

 

APERITIF & DIGESTIVE 

Averna 

Campari Bitter 

Fernet Branca 

Vermouth, Martini, Dry 

Vermouth, Martini, Sweet 

Noilly Prat 

Pastis 51 

 
  

 

GRAPPA & EAU DE VIE 

Grappa Alexander 

Peach Schnapps 

Puckers Apple Schnapps 

Schnapps - Styrian Williams Pear 

Schnapps - Styrian Apricot 

 

COGNAC 

Courvoisier V.S.O.P 

Martell Cordon Bleu 

 

ARMAGNAC 

Janneau 

 

 

 

 



 
 
SPIRITS  

VODKA 

Absolut Citron 

Belvedere 

Grey Goose 

Smirnoff 

Stolichnaya 

 
RUM 

Bacardi Carta Blanca 

Bacardi Razz 

Captain Morgan Spiced 

Leblon Cachaca 

Malibu Coconut 

Myer’s Dark 

 
SCOTCH WHISKY 

Chivas Regal 12 Years 

Famous Grouse 

J&B Rare 

Johnnie Walker Black 

IRISH WHISKY 

John Jameson 

 
 
DESSERT WINES 

AUSTRIA 

 

Trockenbeerenauslese, “Cuvée” #1 Neusiedlersee, 2003  |  €55 

Trockenbeerenauslese, “Grand Cuvée” #6 Neusiedlersee, 2009  |  €75 

 

HUNGARY 

Tokaji Royal, Eszencia, Mad, 2008  |  €685 

 

FRANCE 

Chateau d'Yquem, Sauternes, Bordeaux, 2005 |  €685 

 

 

 

 

 

 

 

*All Connoisseur Beverage prices include VAT. 

 

 

 

 

 

 

CANADIAN WHISKY 

Canadian Club 

Seagram’s Crown Royal 

 
GIN 

Beefeater, London Dry 

Bombay Sapphire 

Gordon’s Dry 

Hendrick’s 

Tanqueray 

 
TEQUILA 

1800 Tequila 

Herradura Añejo 

Sauza Silver 

 
AMERICAN WHISKEY 

Jack Daniels 

Jim Beam 

Knob Creek 

Maker’s Mark 

 

 

 

 

 

 



 
 
WINE & SPIRITS  

SCOTCH WHISKY 

Johnnie Walker Blue | €19 

SINGLE MALT WHISKY 

Macallan Estate Reserve | €26 

 

ARMAGNAC 

Armagnac, Laubade 1964 | €55 

 

COGNAC 

Hennessy Paradis | €68 

Remy Martin Louis XIII | €290 

Hennessy XO | €21 

 

GRAPPA 

Sassicaia | €22 

 

PORT WINE 

W&J Graham 40 Years | €21 

 

TEQUILA 

Patron Platinum | €35 

*All Connoisseur Beverage prices include VAT. 

 
 

 
 
SPIRITS  

CORDIALS & LIQUEURS 

Amaretto Di Sarrono 

Bailey’s Irish Cream 

Chambord 

Cointreau 

Crème De Cassis 

Crème De Banana 

Crème De Cacao, Brown 

Crème De Menthe, Green 

Dom Benedictine 

Drambuie 

Elderflower, St–Germain 

Frangelico 

Grand Mariner Rouge 

Kahlua 

Limoncello 

Maraschino, Luxardo 

Midori 

Passoa 

Sambuca Romana 

  

SHERRY & PORT 

Tio Pepe, Extra Dry 

Taylor Fladgate LBV 

 

 



 

 
WINE  

CHAMPAGNE & SPARKLING WINE 

Champagne, Jacquart Brut Mosaique Nv 

Adele, Blanc De Blanc, Sektkellerei Szigeti, Austria 2013 

Prosecco, Nino Franco, Veneto, N/V Italy  

 
WHITE 

Weissburgunder. Ziereisen, Baden, Germany 2016 

Grauer Burgunder, Vom Loss, Lisa Bunn, Rheinhessen, Germany 2017Sauvignon Blanc, Scharl,  

Austria, 2017 

Grand Bateau Blanc, Bordeaux, France 2016 

Grüner Veltliner, Gobelsburger, Kamptal, Austria 2016 

Riesling, Trocken, “Löss” Clemens Honrath, Nahe Germany, 2016 

Riesling, Kabinett, Wehlener Sonnenuhr, Dr. Loosen, Germany 2016 Chardonnay,  

Gemischter Satz Dac, Weingut Fritz Wieninger, Wien, Austria 2017 

Weingut Gesellman, Burgenland, Austria 2017 

Gewurztraminer, Dopff, Au Moulin, Alsace 2016  

Chardonnay, “C” Crystal Reserve, Santa Lucia Highlands, Monterey, California 2016 

 

 

DESSERT WINES 

Cuvée Auslese, Weinlaubenhof Kracher, 2017 

 

 
 
ROSÉ 

Rosé Viennois, Fiona Figlmueller, Bisamberg, Wien, Austria 2016  

 

RED 

Spatburgunder, Weingut Rings, Pfalz, Germany 2015 

Zweigelt Reserve, Paul Lehrner, Mittelburgenland, Austria 2011 

Blaufrankisch Hochacker, Von Lehn, Weingut Gesellmann, Deutschkreutz, Austria 2016 

Heideboden, Claus Preisinger, Burgenland, Austria 2015 

Pinot Noir, “C” Crystal Reserve, Santa Lucia Highlands, Monterey 2015 

Roter Satz, Weingut Rings, Pfalz, Germany 2015 

Celler Can Blau, Can Blau, Monsant, Spain 2016 

Secret De Grand Bateau, St Julien, Bordeaux 2015 

Le Mortelle Botrosecco, Antinori, Tuscany, Italy 2015 

Cabernet Sauvignon, Vina Robles, Huerhuero Estate 2012 

 

 
 
 
 
 
 
 
 
 
 
 



 
 

 
 
BEER & SPIRITS 

DRAFT BEER 

BITBURGER , Premium Pils, Bitburg, Germany 

 

 

LOCAL & CRAFT BEER 

 

BUDWEISER BUDVAR  | Original Pale Lager, Budweis, Czech 

 

DUESSELDORFER ALTBIER |  German Brown Ale, Germany 

 

JOPEN MOOIE, NORTH SEA IPA , | Netherlands 

 

WEI HENSTAPHANER KORBINIAN , | Doppelbock, Bavaria 

 

WEI HENSTEPHANER 1516  KELLERBIER, | Bavaria 

 

PAULANER OKTOBERFEST MARZEN |  Amber Beer, Munich 

 

LA CHOUFFE  | Strong Pale Ale, Achouffe, Belgium 

 

CLAUSTHALER CLASSIC,  Alcohol Free Beer, Germany 

 
 
 
 
 

                                          
 
 

 
 

                                              
 
 

 
      

 
 
 
 

 
A L L  –  I N C L U S I V E  B E V E R A G E  M E N U  


