
C A T E N A  1 0 / 4 0

malbec 2017, Argentina, Mendoza

B O N T E R R A  1 0 / 4 0

cabernet sauvignon 2017, USA, California 

E R A T H  R E S P L E N D A N T  1 2 / 4 5  

pinot noir 2017, USA, Oregon

Q U E R C I A B E L L A  C H I A N T I  C L A S S I C O  1 4 / 5 5

chianti 2016, Italy, Piemonte

P I E D  a  T E R R E  1 6 / 7 5

cabernet sauvignon 2015, USA, California

C A N  S U M O I  S U M O L L  5 5

garnatxa 2019, Spain, Cataluna

P A R E S  B A L T A  H I S E N D A  M I R E T  7 5

garnatxa 2013, Spain, Penedes

C A S T E L L O  R O M I T O R I O  R O S S O  7 5  

D I  M O N T A L C I N O

sangiovese, Italy, Tuscany

Our signature cocktail menu is inspired by iconic women from around 
the world who have smashed the glass ceiling and paved the way for 
others, we honour this sisterhood collective by capturing the fearless 
spirit and bold personalities of these timeless women in our drinks.

D R O U H I N  R U L L Y  B L A N C  6 0

chardonnay 2017, France, Rully

S T A G ' S  L E A P  6 0

sauvignon blanc 2017, USA, California

C A N  S U M O I  X A R E L . L O  6 8

xarel.lo, Spain, Penedès

B R E A D  &  B U T T E R  6 8

chardonnay, USA, California

L U C I E N  C R O C H E T  S A N C E R R E  7 0

sauvignon blanc 2018, France, Loire Valley

P A R E S  B A L T A  E L E C T I O  8 0

xarel lo 2016, Spain, Penedès

V I E  D E  R O M A N S  7 5

pinot grigio 2018, Italy, Venice

C H I C K E N  S C H N I T Z E L  3 0

creamy leek sauce + arugula + fries
 

M E Z Z E  P L A T T E R  2 5

falafel + babaganoush + tabbouleh + 
muhammara + pickles & olives + 
tzatziki + pita bread

B U T T E R F L Y  S N A P P E R  3 8  

sicilian style sauce + green beans salad

R I S O T T O  M I L A N E S S E  3 2

braised beef + watercress pesto + pinenuts

H O U S E  B U R G E R  2 2

ground chuck + roasted tomatoes sauce + 
pickled mustard and red onions + 
aged white cheddar cheese + arugula

S M O K E D  E G G P L A N T S  6  

V E G G I E S  6  

S M A S H E D  P O T A T O E S  6   

C H I C K E N  P O P C O R N  $ 9

M A H I  M A H I  B I T E S  $ 9

Z U C C H I N I  &  C A R R O T  F R I T T E R S  $ 7

M A C  &  C H E E S E  $ 8

B E E F  M I L A N E S A  $ 1 2

C H E E S E B U R G E R  $ 1 1

F R U I T  B O W L  $ 6

G A R D E N  S A L A D  1 2

greens + carrots + radish + herbs + 
cucumber + cherry tomatoes
chicken skewers +6 | shrimp skewers +8 

K O R E A N  R I B S  2 4

charred pineapple + gochujang glaze

B R A N Z I N O  2 8

potato scales + lemon gel + asparagus + 
shallots + red peppers

V E G A N  C U R R Y  1 8

chickpeas + potatoes + 
coconut basmati rice + avocado + 
naan bread

S E A F O O D  L I N G U I N E  2 5

tomato sauce + mussels + clams + 
shrimps + green peas 

W O O D  O V E N  E M P A N A D A S  1 2

ham + mozzarella cheese (2 pieces) 
or
angus beef + spices + tomato salsa (2 pieces) 
or
mozzarella + fresh tomato + basil + olives (2 pieces)

A R A N C I N I  1 4

chickpea + eggplant + burrata + 
smoked tomato sauce

C A S S A V A  C H E E S E  B R E A D  1 0

roasted bell pepper sauce

T U N A  C R U D O  1 4

yuzu sauce & wasabi mayo

Z U C H I N N I  &  C A R R O T  F R I T T E R S  1 2

beets ketchup

H U M M U S  1 2

roasted pumpkin + fermented & pickled veggies + 
pita bread

P R O V O L E T A  1 4

provolone cheese + sundried tomato pesto + 
black olives + arugula + homemade focaccia bread
 

C R O Q U E T A S  1 3

mushroom + emmental cheese + 
smoked tomato aioli

E S Q U I T E  S A L A D  1 4

charred corn + romaine lettuce + feta cheese + 
crispy cancha + tajin + sour cream dressing

E S T A N D O N  I N S O L E N C E  9 / 3 8

grenache - shiraz, France, Vin de Pays

D A O U  1 5 / 6 2

grenache, noir 2019 ,  France, Provence

M A I S O N  M I R A B E A U  1 7 / 7 0

grenache, cinsault 2019, France, Bordeaux

C H A T E A U  D ' E S C L A N S  1 4 / 6 0

shiraz, grenache 2018, France, Provence

P A S S A L A C Q U A  I S P I R A Z I O N E  5 5  

greco 2019, Italy, Puglia

C H A T E A U  L E  P U Y  R O S E - M A R I E  1 2 4

merlot 2019, France, Bordeaux

M O E T  I M P E R I A L  B R U T  2 0 0 M L  B O T T L E  2 6

pinot noir, France, Champagne

M O E T  I M P E R I A L  B R U T  9 5

pinot noir, France, Champagne

R O U A N N E  B R U T  N A T U R E  M I L L E S I M E  1 6 / 7 5

mourvèdre - cinsault, France, Rouanne

B O L L I N G E R  S P E C I A L  C U V E E  1 1 5

pinot noir chardonnay, France, Champagne

P A R E S  B A L T A  P I N K  C A V A  1 4 / 6 5

garnacha, Spain, Cava

P A R E S  B A L T A  B R U T  N A T U R E  6 5

blend, Spain Cava 

V I L L A  M A R C E L O  Z E R O  D O S A G E  1 2 / 5 0

chardonnay 2018, Italy, Veneto

V I L L A  M A R C E L O  A D R I A N A  R O S E  1 2 / 5 0

pinot grigio 2018, Italy, Veneto

VINTAGE MAY VARY

A L P A S I O N  O R G A N I C  5 5

malbec 2018, Argentina, Uco Valley

A A L T O  7 5

tempranillo 2019, Spain Ribera del Duero

B A T A S I O L O  B A R O L O  8 0

nebbiolo 2015, Italy, Piemonte

C H A T E A U  L E  P U Y  E M I L I E N  9 0

cabernet franc 2017, France, Bordeaux

P W C O  P R I S O N E R  1 1 0

blend 2017, USA, California

C A K E B R E A D  1 3 5

cabernet sauvignon 2016, USA, California

I L  P I N O  D I  B I S E R N O  1 5 0

blend 2015, Italy, Tuscany

C L O S  H E N R I  P E T I T  C L O S  1 1 / 4 2

sauvignon blanc 2019, NZ, Marlborough

B O N T E R R A  O R G A N I C  1 2 / 4 5

sauvignon blanc 2017, USA, California

A L O I S  L A G E D E R  T E R R A  A L P I N A  1 1 / 4 2

pinot grigio, Italy, Trentino

B E N Z I G E R  1 0 / 4 0  

chardonnay 2018, USA, California

C H A T E A U  S T .  M I C H E L L E  R I E S L I N G  1 1 / 4 2

riesling 2017, USA, Columbia Valley

P A Z O  S E N O R A N S  A L B A R I N O  6 0

albarino 2018, Spain, Galicia

B O N E  I N  R I B  E Y E  4 8

14oz CAB

T I R A  D E  A S A D O  3 8

14oz CAB

S K I R T  S T E A K  4 6

10oz niman ranch

J U M B O  S H R I M P  S K E W E R  4 5

garlic butter

P A V L O V A  1 4

matcha meringue + passion fruit cream +
fresh berries + berries compote

 

C A R A M E L I Z E D  C R E P E S  1 0

dulce de leche + vanilla ice cream
 

B A N O F F E E  1 4

chocolate tarte + dulce de leche,
banana + whipped cream

 

I C E  C R E A M  P O P S  s i n g l e  6 /  t r i o  1 6

cantaloupe sorbet / pineapple sorbet /
vegan chocolate

 

S U N D A E  1 0

vanilla ice cream + chiboust cream + genoise +
apples + salted caramel sauce

 

C H O C O  &  C H O C O  1 4

chocolate cake + chocolate ice cream +
chocolate sauce + toasted almonds

B A S Q U E  B U R N T  C H E E S E C A K E  1 4

berries coulis

D E S S E R T  O F  T H E  W E E K  1 0

G R A P E F R U I T  6 4 '  1 3

YOKO ONO
Ketel One + Ms.Piper ’s kombucha
monkfruit syrup + grapefruit

P E A C E  &  N O I S E  1 2

PATTI SMITH
Redemption Rye + elderflower tonic +
egyptian chamomile    

C O M O  L A  F L O R  1 4

SELENA
Patron Silver + pomegranate juice +
peche de vigne + monkfruit syrup 

U N D E R  T H E  F L A P P E R  1 4

ZELDA FITZGERALD
Los Vecinos Mezcal + Sweet Vermout 
+ Campari + Averna

F A D  M U S E  1 3

IRIS APFEL
Tanqueray Flor de Sevilla + 
Campari + Italicus + grapefruit + 
soda + tonic water

B R E A K F A S T  A T  T I F F A N Y ' S  1 4

AUDREY HEPBURN
Grey Goose + Dolin Blanc +
St. Germain + peach eau bitter

H E A D  O V E R  H E E L S  2 6
t o  s h a r e

THE GOGO’S BAND 
Malfy Gin Rosa + fresh orange juice + mint  
passion fruit puree + passion fruit liquor

N I N ' S  D I A R I E S  1 4

ANAIS NIN
Grey Goose, lemon grass infused + 
Grand Marnier + White Wine + 
spoon blackcurrant conserve +
tea d’ limoncello 

L A  V I D A  E S  U N  C A R N A V A L  1 3

CELIA CRUZ
Havana 7 + Havana 3 años + 
Cocchi di Torino + smoked berry mix + 
lemon meringue foam

C A L Y P S O  R O S E  1 3

LINDA McCARTHA
Bacardi White + Hennessey VS + 
Baileys, mango puree 

M I S S  B A T A B A N O  1 2

REBA DILBERT
Legacy Rum + Campari +
pineapple & lime oleo cordial + 
coconut water

R I C H  M A N  1 2

CHER
Hennessy VS, apple infused +
Italicus + Prosecco Rose +
cinnamon syrup + peach bitters 


