
 
AFTERNOON TEA 

 
Afternoon Tea became fashionable in England in the 

1840’s, 200 years after the first tea arrived from 
China. We now bring you this tradition. 

 
Our Afternoon Tea set is based on a selection of  

teas or coffee of choice. It will be accompanied by a 
selection of traditional finger sandwiches and  

sweet patisserie by our 
 Chef Director Eric Perez 

 
 
 

Afternoon Tea is available  
Monday - Sunday from 2.00pm to 5.00pm 

 
(PLEASE ALLOW 15 MINUTES FOR PREPARATION) 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

All prices are subjected to 10% Service Charge 

Face 
History  
 

Dear Guest, Just a short note 
about this building and our intentions. This structure 
surrounded by high walls was originally a school, three 
stories high, with six classes per floor, and at the rear 
(north side) three laboratories.  The buildings, we are 
told, were built in the seventies after the worst of the 
anti intellectual activities of “the red guards” had ceased 
and some forms of education restarted.  The building 
was constructed to high standards and its structural 
quality exceeds that of many European educational 
buildings of the period. 
 

In this building complex we have set out to create a 
warm, cultural, friendly oasis where the traveler and 
trader, in the great tradition of silk route caravansaries, 
can meet to socialize, develop relationships and 
friendship. Also of course a destination for assignations 
and the pursuit of love. 

Happy Hour: 5.30pm-8.00pm Daily 
50% OFF for House Spirits,  

Carlsberg Draft, 
 Soft Drinks and Bottled Juices 

 
To these ends we have tried in our interiors to tell a story 
related to the forces of trade and encounters between 
cultures.  The transfers of cultural forms through the 
arts, customs, philosophies and religions are reflected in 
the artifacts we have selected to surround you our 
guests. 

Operation Hours 

Lan Na Thai 
12noon – 2.30pm (Monday – Sunday) 

5.30pm – 10.30pm (Sunday – Thursday) 

5.30pm – 11.00pm (Friday – Saturday) 

Hazara 

5.30pm – 10.30pm (Monday – Sunday) 

5.30pm – 11.00pm (Friday – Saturday) 

嘉 Jia 

5.30pm – 10.30pm (Monday – Sunday) 

5.30pm – 11.00pm (Friday – Saturday) 

Face Bar 

12noon – 2.00am (Monday – Sunday) 

 
For Enquiries on Function & Event  

Please Contact the  
Bar OR Restaurant Manager  

6551 6788 OR beijing@facebars.com 

 

As you enter the first spaces, your encounter reflects the 
fact that we are in China and the arts and crafts refer to 
Chinese history, traditions and culture, We then progress 
through Indo – Chinese culture with artifacts from Java, 
Bali and Thailand to spaces dominated by Indian arts 
and crafts with many architectural items. 
 

We hope that the rich, decorative environment that we 
create with our Asian collections, result in a warm, 
sensual and relaxing experience for our guests to dine, 
imbibe and socialize in graciously and comfortably. 
 
 
 
 
 

 
 
 

 



 
HOUSE SPIRITS 1 oz.  

(L01) Smirnoff, (L02) Gordon’s, (L04) Bacardi, 
(L105) Jim Beam, (L03) Johnnie Walker Red Label, 
(L06) Jose Cuervo 
      

HOUSE WINE / CHAMPAGNE 
RED 
Fortant Merlot, France 
(L07) Glass: ¥        (L08) Bottle: ¥  
Twinwoods Cabernet Sauvignon, Australia 
(L268) Glass: ¥       (L269) Bottle: ¥ 
Brown Brothers Shiraz, Australia 
(L09) Glass: ¥            (L10) Bottle: ¥  
Penfolds Koonunga Hill Cabernet Merlot, Australia 
(L11) Glass: ¥            (L12) Bottle: ¥  
WHITE 
Santa Rita “120” Chardonnay 
(L13) Glass: ¥            (L14) Bottle: ¥ 
Twinwoods Semillon/ Sauvignon Blanc, Australia 
(L266) Glass: ¥      (L267) Bottle: ¥ 
Saltram Maker’s Table Sauvignon Blanc, Australia 
(L15) Glass: ¥     (L16) Bottle: ¥  
Penfolds Koonunga Hill Chardonnay, Australia 
(L17) Glass: ¥     (L18) Bottle: ¥  
DESSERT 
Brown Brothers Orange Muscat & Flora (375ml) 
(L19) Glass: ¥     (L20) Bottle: ¥  
CHAMPAGNE & ROSÈ 
Moët & Chandon    
(L21) Glass: ¥     (L22) Bottle: ¥  
Laurent Perrier   
(L23) Glass: ¥         (L24) Bottle: ¥  
Veuve Cliquot Yellow Label     
(L25) Glass: ¥        (L26) Bottle: ¥  
Moët & Chandon Rosè  
(L27) Glass: ¥       (L28) Bottle: ¥  
 

BEERS 
DRAFT 
Tetley’s Ale (L29) / (L30)  
Hoegaarden (L31) / (L32)  
Carlsberg  (L33) / (L34)  
BOTTLED (All beers served with glasses) 
(L35) New Castle Brown       
(L36) Kingfisher, (L41) Strongbow     
(L340) Stella Artois , (L270) Asahi     
(L37) Carlsberg, (L38) Heineken     
(L39) Tsing Tao, (L40) Yanjing Beer    
(L244) Singha          
(L43) SOL, (L42) Carlsberg Chill     
(L44) Duvel, (L45) Leffe, (L46) Chimay    
(L326) Boddington,        

All prices are subjected to 10% Service Charge 
 

 
SWEETS SELECTIONS 

 
(P01) Bombe Passion Mousse      
Dark rich chocolate mousse with  
passion fruit curd & hazelnut crunchy base 
(P02) Profiterolles          
Puffs with vanilla ice cream, hot chocolate sauce  
& roasted almond 
(P03) Mango Cheese Cake        
Cheese cake with tropical touches of mango  
& cashew nuts crust. with mango sorbet, chocolate sauce & 
fresh fruits 
(P04) Tiramisu          
Tiramisu accompanied by coffee ice cream & chocolate 
macadamia biscott. 
(P05) Vanil la Bean Crème Brulee     
Caramelized vanilla bean custard, together fresh fruits & 
sable cookies 
(P06) Pistachio Raspberry Cake     
Almond – pistachio cake layered with raspberry coulis & 
pistachio Bavarian, with raspberry ice cream & sauce 
(P11) Noisettine         
Hazelnut dacquoise with pralines crunch topped  
with chocolate mousse, accompanied with vanilla 
bean ice cream  
(P12) Hot Chocolate Cake          
Chocolate cake with vanilla ice cream & berries compote 
(P13) THE CHOCOLATE TASTER (FOR 2)    
A dazzling trio of chocolate desserts of various textures, 
artfully presented to please the eye and palate. 
 

     Speciality Ice-Cream Creation  
(P07) Brownie Coupe        
A fudgy chocolate brownie with chocolate, coffee & vanilla 
ice-cream, topped with pralines & chocolate tuile 
(P08) RUBY COUPE         
Raspberry sorbet, strawberry sorbet and vanilla-bean  
ice cream, with mixed-berry coulis & cassis tuile 
(P09) Single Scoop Sorbet        
Mango, Raspberry 

(P10)  Single Scoop Ice-Cream     
Vanilla, Chocolate, Coffee  
 
 

(PLEASE ALLOW 15 MINUTES FOR PREPARATION) 
 
 
 
           

 

All prices are subjected to 10% Service Charge 



NIBBLES 
嘉 Jia 

***LEMON CHICKEN        

Bread Crumb coated Chicken Breast glazed  

with Lemon Sauce  
***STRING BEAN WITH SHRIMP PASTE     

Homemade Shrimp Paste wrapped with String Bean 
***DEEP-FRIED YOUTIAO        

Deep-fried Chinese Bread Stick stuffed with Homemade 

Shrimp Paste  

***GRILLED LAMB RACK       

Marinated Lamb Rack accompanied with BBQ Sauce 
***ASSORTED BATTER MUSHROOM & VEGETABLES  

Deep-fried breaded Fungus & Garden Greens 
accompanied with Tempura Sauce 
***DEEP-FRIED MARINATED COD FISH     

Soy sauce marinated cod fish, deep-fried till golden 
brown served with i dressing  homemade wasab

Lan Na Thai  
*(T05) Tod Man Goong – Prawns Cakes   
Deep-fried minced prawns & squids cakes to golden, 
Served with sweet & spicy sauce 
*(T06) TOD MAN PLA – Fish Cakes    
Curry and Thai spices marinated minced fish cakes, 
accompanied with homemade hot & sour sauce 
*POA-PIA - Spring Rolls 
(T08) TOD – Chicken & Mushroom     
(T09) JAY – Vegetables & Mushroom      
Accompanied with Thai sweet & sour sauce 
*(T43) PLA MUK TOD – Squid Rings    
Crisp Squids Rings together with Garlic & Thai spices 

Hazara  
**(H04) PANNER PAKORA      
Cottage Cheese Fritters   

**(H09) JHEENGA PAKORAS         
Home style marinated prawns fritters lightly fried 
SAMOSA – PASTRY PYRAMIDS 
**(H06) PUNJABI –Vegetables     
**(H07) KEEMA – Minced Mutton       
***(H25) MURGH MALAI      
Chicken Breast in a rich cream, onion & fresh coriander  
***(H18) BAHRA KEBAB     
Tandoor roasted pieces of lamb    

NAAN          
***(H62) MAKHNI - Butter 
***(H63) LASUNI – Garlic 
          

*Served daily from Noon – 2.30pm 5.30pm - 11.00 p.m 

**Served daily from 5:30 p.m. – 11.00 p.m 

***Served daily from 5:30 p.m. – 10.30 p.m 

 

All prices are subjected to 10% Service Charge 

 
 

VODKA 1 OZ. 
(L81) Absolut Citron         
(L82) Absolut Vanilla        
(L83) Absolut Mandrin        
(L84) Absolut Blue         
(L271) Absolut Rasberry        
(L272) Absolut Peach        
(L88) Absolut Pepper        
(L85) Stolichnaya         
(L89) Belvedere         
(L90) Grey Goose         
(L273) 42 Below Pure        
(L274) 42 Below Kiwi        
(L275) 42 Below Passion Fruit      
 

GIN 1 OZ. 
(L91) Tanqueray         
(L92) Bombay Sapphire        
 (L276) South Gin          

 

RUM & TEQUILA 1 OZ. 
(L93) Myers’s         
(L94) Havana 3yrs         
(L277) Havana 7yrs         
(L278) Captain Morgan Spiced Gold     
(L279) Bacardi 151         
(L280) Bacardi Limon         

WHISKY & BOURBON 1 OZ. 
(L96) John Jameson         
(L97) Johnnie Walker Black Label      
(L98) Chivas Regal 12 yrs.       
(L101) Suntory Royal 12 yrs       
(L102) Ballantine’s 12yrs       
(L103) J & B Rare         
(L104) Canadian Club         
(L106) Jack Daniel’s         
(L107) Wild Turkey         
(L281) Jim Beam Black         

COGNAC 1.5 OZ. 
(L108) Courvoisier VSOP       
(L109) Hennessy VSOP         
 (L110) Remy Martin VSOP       
(L111) Hennessy XO         
(L112) Remy Martin XO        
 (L113) Martell Cordon Bleu       
 (L114) Martell XO         
 (L115) Martell Noblige         
 
 
 

All prices are subjected to 10% Service Charge 
 
 
 



APÈRITIF 1.5 OZ. 
(L116) Martini Rosso       
 (L118) Martini Bianco       
 (L119) Campari        
(L120) Pimm’s No. 1       
 (L121) Pernod         
(L327) Frenet Branca       
 

 
LIQUEUR 1.5 OZ. 

(L126) Amaretto        
(L127) Bailey’s        
 (L128) Cointreau        
(L129) Galliano        
(L131) Tia Maria        
(L132) Sambuca        
(L133) Kahlua         
(L134) Southern Comfort      
(L135) Jäegermeister       
(L136) Drambuie        
(L137) Grand Marnier       
 (L138) Benedictine DOM      
 (L139) Frangelico        
(L140) Butterscotch       
 (L341) Absinthe        
 

 
PORT & SHERRY 1.5 OZ. 

(L122) Taylor’s 10yrs Old Tawny     
 (L123) Taylor’s Late Bottled Vintage    
(L124) Dry Sack        
 (L125) Harvey’s Bristol Cream     

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
All prices are subjected to 10% Service Charge 

 
 

MOCKTAILS   
(L160) FRUIT PUNCH  
Orange, Pineapple, Apple, Grapefruit Juices, Grenadine & 
Topped with Soda 

(L161) BARBADOS  
Fresh Banana, Grenadine, Coconut Cream,  
Cream & Pineapple Juice 
(L162) CINDARELLA  
Orange, Pineapple & Lemon Juices 
(L163) COLADA  
Pineapple Juice, Cream, Coconut Cream & Sugar Syrup  
(L164) OLD FASHIONED LEMONADE 
Lemon Cordial, Angostura Bitters, Sprite & Lemon Juice 
(L167) SHIRLEY TEMPLE 
Lemon Juice, Sprite & Grenadine 
(L168) FRESHLY HOME MADE LASSI     
A Refreshing Indian Speciality 
Sweet, Salty, Plain or with Fresh Fruit 
(Mango, Banana, Pineapple, Kiwi) 

 
LIQUEUR COFFEE & TEA  

(L74) Irish Coffee        
Coffee, John Jameson, Whipped Cream 
(L250) Mexican Coffee 
Coffee, Kahlua, Whipped Cream, Sugar  
(L251) Hot Butterscotch Cocoa  
Hot Chocolate, Butterscotch, Tia Maria & Whipped Cream  
(L252) Face Coffee 
Coffee, Frangelico, Amaretto, Kahlua & Whipped Cream 
(L253) Café Amaretto 
Coffee, Amaretto, Whipped Cream 
(L254) Café Amour 
Coffee, Cognac, Amaretto, Whipped Cream & Nutmeg  
(L255) Chocolate Coffee 
Coffee, Cognac, Crème de cacao, Chocolate Syrup,  
Fresh Milk & Whipped Cream 
(L256) Raspberry Tea 
Fresh Hot Red Tea, Raspberry Vodka & Honey 
(L257) Chocolate Kiss 
Coffee, Vanilla Vodka, Kahlua, & Whipped cream 
(L258) Peach Tea 
Fresh Hot Red Tea, Peach Vodka, & Honey 
(L259) Café Cointreau 
Coffee, Cointreau & Lemon Peel 
 
 
 
 
 
 
 

All prices are subjected to 10% Service Charge 
 
 

http://www.webtender.com/db/ingred/310


SEASONONAL FAVORITE  
   

(L282) Bubbly Kurrant      
Vodka, Crème de Cassis, Lemon Juice & Champagne 
(L283) Fruity Tutti         
Rum, Amaretto, Pineapple & Cranberry Juices 
(L285) Blush         
Gin, Apricot Brandy, Orange Juice, Grenadine,  
& Angostura Bitters 
(L287) Spring Date       
Malibu, Melon, Crème de Banana, Sugar Syrup 
Pineapple & Lemon Juices  
(L288) Jack Lemonade      
Jack Daniel’s, Triple Sec, Fresh Lemon Juice  
& Topped with Sprite 
(L289) Oriental Spring Punch        
White Rum, Malibu, Peach Liqueur, Lemon Juice, 
Grenadine & topped Cranberry Juice 
(L290) Rum Runner       
White Rum, Dark Rum, Cointreau, Apricot Brandy, 
Orange, Pineapple & Lemon Juices 
(L329) Pina Colada       
White Rum, Malibu, Pineapple Juice, Coconut Cream  
(L331) Sunset        
Tequila, Triple Sec, Pineapple Juice, Sour Mix 
      
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

All prices are subjected to 10% Service Charge 
 
 

SINGLE MALT 1.5 OZ. 
 

(L142) Balvanie Double Wood 12 yrs    
(L292) Aberlour 10yrs       
(L143) Bowmore 12 yrs       
(L328) Lagauvlin 16yrs       
(L146) Glenfiddich 12 yrs       
(L147) Glenfiddich 15 yrs      
(L293) Glenfiddich 18 yrs      
(L148) Glenlivet 12 yrs        
(L149) Glenmorangie 10 yrs      
(L150) Glenmorangie 18 yrs      
(L151) Glenmorangie Sherry Wood    
 (L152) Glenmorangie Madeira Wood    
(L153) Glenmorangie Port Wood     
(L154) Highland Park 12 yrs      
 (L155) Laphroaig 10 yrs       
 (L156) Macallan 12 yrs        
(L157) Talisker 10 yrs       
(L294) Talisker 18 yrs       
 (L295) Dalmore 12yrs       
(L158) Oban 14yrs        
 (L159) Dalwhinnie 15yrs      
 (L249) Singleton        
(L332) Laphroaig Quarter Cask     
 (L144) Caol Ila 12 yrs       
 (L141) Ardberg 10yrs       

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
All prices are subjected to 10% Service Charge 

 
 



JUICES  
(L47) Tomato         
(L48) Pineapple        
(L49) Orange         
 (L50) Cranberry        
 (L51) Apple         
(L52) Grapefruit        
(L53) Grape          
 
   FRESH JUICES 
(L54) Orange         
(L55) Kiwi         
(L56) Pineapple        
(L57) Watermelon        
(L245) Mango         
 

SOFT DRINKS (Served by glass)   
(L58) Coca Cola        
(L59) Diet Coke        
(L60) Sprite         
(L61) Ginger Ale        
 (L62) Tonic         
(L63) Soda         
(L64) Red Bull         
 

WATER 
(L65) Evian (330ml)       
(L66) Perrier (375ml)       
(L333) VOSS Still (800ml)      
 (L334) VOSS Sparkling (800ml)     
(L67) San Pellegrino (750ml)      
 

COFFEE & TEA  
(All teas are accompanied with one cup &  

single refilled of hot water) 

(L69) Cappuccino        
(L70) Espresso        
 (L71) Double Espresso       
 (L72) Regular Coffee       
(L73) Café Latte        
 (L76) Long Jing        
(L77) English Breakfast Tea      
(L78) Jasmine Tea        
(L79) Chrysanthemum       
(L246) Camomile         
(L247) Peppermint        
(L248) Darjeeling         
(L335) Earl Grey         
(L336) Lavender         
(L337) Rose Buds        
(L338) Pu er         
(L339) Mango Tea        

All prices are subjected to 10% Service Charge 
 
 

SHOOTERS  
(L169) KAMIKAZE  
Triple Sec, Vodka & Fresh Lemon Juice 
(L170) FLATLINE 
Vodka, Sambuca & Angostura Bitters 
(L173) SPARK PLUG  
Espresso, Vodka & Kahlua 
(L296) BABY GUINNESS 
Kahlua & Bailey’s 
(L175) SLIPPERY NIPPLE  
Sambuca & Bailey’s 
(L176) BUTTERY NIPPLE  
Butterscotch & Bailey’s 
(L177) ORGASM 
Amaretto, Kahlua & Bailey’s 
(L178) SCREAMING ORGASM 
Vodka, Amaretto, Kahlua & Bailey’s 
(L179) B-52 
Bailey’s, Kahlua & Grand Marnier 
(L180) BLOW JOB  
Bailey’s, Vodka & Whipped Cream 
(L181) IRISH FLAG  
Crème de Menthe, Bailey’s & Grand Marnier 
(L182) FLATLINER 
Tequila, Sambuca & Tabasco 
(L183) APPLE PIE 
Vodka & Souz Apple 
(L184) PURPLE HAZE 
Vodka, Crème de Cassis & Fresh Lemon Juice 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

All prices are subjected to 10% Service Charge 
 



BUBBLY COCKTAILS  
with Moët & Chandon 

(L185) KIR ROYALE  
Champagne & Crème de Cassis 
(L186) SKIN TONE  
Champagne, Brandy, Grand Marnier & Sugar 
(L187) FACE CHAMPAGNE COCKTAIL  
Champagne, Angostura Bitters, Sugar & Lemon Peel 
(L188) BELINI  
Champagne, Peach Brandy & White Peach 
(L189) DIAMOND FIZZ  
Champagne, Gin, Lemon Juice & Sugar 
(L190) FRENCH 125  
Champagne, Brandy & Sour mix 
(L191) MIMOSA 
Champagne & Orange Juice 
(L192) GRAND MIMOSA  
Champagne, Grand Marnier & Orange Juice 
(L193) PEACH TREAT 
Champagne, Peach Brandy & Orange Juice 
(L194) RITZ FIZZ  
Champagne, Blue Curacao, Amaretto & Lemon Juice 
(L195) CHAMPAGNE RED 
Champagne & Red Bull 
(L196) LIQUID COCAINE  
Champagne, Vodka & Red Bull 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

All prices are subjected to 10% Service Charge 
 
 

COCKTAILS 
(L197) THE CLASSIC MARGARITAS     
Tequila and Lime served 
Frappe, Straight up or On the Rocks 
OR with Fresh Fruits (Frappe)      
(MANGO, LIME, PINEAPPLE, KIWI, BANANA) 

 
(L297) BLUE MARGARITA         
Tequila, Blue Curacao & Lime 
(L298) PREMIUM MARGARITA        
Tequila, Grand Mariner & Lime 
(L299) PLATINUM MARGARITA      
Tequila, Lime, Grand Mariner, Cointreau,  
Charged with Moët & Chandon  
 
(L199) THE CLASSIC DAIQUIRIES     
Rum and Lime served 
Frappe, Straight up or On the Rocks 
OR with Fresh Fruits (Frappe)      
(MANGO, LIME, PINEAPPLE, KIWI, BANANA)  
 
 
 
 
 
MARTINI 
CLASSIC MARTINIS        
(L214) Gordon’s stirred till stingingly cold 
(L301) Gibson- with pearly onion 
(L302) Dirty- with olive brine 
(L220) Gimlet- with lime cordial 
Premium           
(L303) Bombay, (L304) Tanqueray, (L325) South Gin  
 
ERSATZ MARTINI 
(L215) Smirnoff stirred & served straight up   
Premium           
(L305) Absolut, (L306) Stolichnaya     
Luxury Martini         
(L307) Belvedere, (L308) Grey Goose, (L309) 42 Below  
(L216) COSMOPOLITAN           
Smirnoff, Cointreau, Lime & Cranberry Juices   
(L310) LUXURY COSMOPOLITAN      
Belvedere, Grand Marnier, Lime & Cranberry Juices 
 
FLAVOURED MARTINIS       
Smirnoff shaken with  
(L311) Peach Liqueur  
(L218) Apple Liqueur 
(L219) Lychee Liqueur 
(L312) Butterscotch 
 

All prices are subjected to 10% Service Charge 
 
 



BUILT AND SHAKEN 
(L222) BLACK OR (L221) WHITE RUSSIAN  
Vodka, Kahlua & Milk  
(L265) RUSTY NAIL       
Scotch & Drambuie 
(L224) BRANDY ALEXANDER      
Brandy, Crème de Cacao & Cream 
(L225) SEABREEZE        
Vodka, Cranberry & Grapefruit Juices 
(L226) SEX ON THE BEACH         
Vodka, Peach Schnapps, Orange & Cranberry Juices 
(L227) TEQUILA SUNRISE      
Tequila, Orange Juice & Grenadine 
(L229) MAI TAI        
Dark Rum, Orange Curacao & Orange Juice 
(L314) BLISS            
Gin, Vodka, Melon, Rum, Triple Sec & Cranberry Juice 
(L230) BABY FACE       
Vodka, Blue Curacao & Sprite 
(L231) E=MC2         
Malibu, Cointreau & Pineapple Juice 
(L233) BLOODY MARY         
Chilli Infused Vodka, Tabasco,  
Worcestershire & Tomato Juice 
(L234) ILLUSION       
Rum, Vodka, Tequila, Triple Sec & Melon 

(L235) FACE 2 FACE       

Vodka, Malibu, Melon, Cream  
Coconut Cream & Pineapple Juice 
(L236) CHINESE WHISPER      
Cointreau, Melon, topped with Sprite 
(L237) RAIN FOREST       
Melon, Vodka, Triple Sec, Lemon Juice & Sprite 
(L238) JADE ISLAND         
Lemon Infused Vodka & Tequila, Gin, Rum, Triple Sec, 
Lime Cordial and topped with Sprite 
(L240) LONG ISLAND ICED TEA     
5 Whites, Sour Mix and charged with Coke 
(L324) JAGERTINI       
Jäegermeister, Triple Sec, Lemon & Cranberry Juices  
(L261) Vanilla Creamsicle        
Vanilla Vodka, Orange Vodka, Triple Sec, Orange Juice, 
& Fresh Cream 
(L260) Crème Brulee Martini     

Vanilla Vodka, Frangelico, Cointreau & Cream 

 

 

 

 

 

 

All prices are subjected to 10% Service Charge 

 
 

FROZEN 
(L201) BEIJING BLUES        
Vodka, Blueberry Vodka, Crème de Cassis, Lime & Sprite 
(L203) SUMMER BREEZE      
Lime Vodka, Triple Sec, Lime Cordial & Lime Juice 
(L205) CITRUS ORCHARD      
Lemon Vodka, Lime Vodka, Lime Cordial & Sour Mix 
 

MUDDLED 
(L207) MOJITO          
Mint Infused Rum, Fresh Limes, Mints, Sugar & Soda 
Or with Fruits Flavoured (Mango, Passion Fruit, Strawberry) 
(L212) CAIPIRINHA         
Cachaca, Fresh Limes & Sugar 
(L213) CAIPIROSKA       
Vodka, Fresh Limes & Sugar 
(L208) MINT JULEP          
Bourbon, Fresh Mints & Sugar 
(L209) JAPONESIE         
Sake, Kiwi Fruits & Honey   
(L210) CAIPIRISSIMA           
Rum, Fresh Limes & Sugar 
(L211) ORIENTAL SAPPHIRE     
Bombay Sapphire, Fresh Limes, Mints & Tonic  
(L316) Moscow Mule       
Vodka, Fresh Gingers & Limes topped with Ginger Ale  
(L318) Vigor         
Mandarin Vodka, Apple & Lemon Juice, Fresh Gingers  
 
SOURS - SOUR MIX, SUGAR              
 
(L319) WHISKY 
(L320) MELON 
(L321) AMARETTO 
(L323) BRANDY 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

All prices are subjected to 10% Service Charge 


	History 
	(P07) Brownie Coupe       
	(P08) Ruby Coupe        
	Hazara 
	WATER
	(L197) The Classic Margaritas    
	Tequila and Lime served
	Frappe, Straight up or On the Rocks
	OR with Fresh Fruits (Frappe)     
	Rum and Lime served
	Frappe, Straight up or On the Rocks
	Classic Martinis       
	ERSATZ MARTINI




	(L316) Moscow Mule      
	(L318) Vigor        


