
 

Enjoy an extensive selection of Indonesian favourites in tasteful 
and comfortable ambiences. Dig in to a delicious, hearty breakfast 
with live stations and dedicated chefs, or whet your palates with 
rich culinary traditions for lunch and dinner. Guests can opt to dine 
indoors for air-conditioned comfort or alfresco outdoors amidst 
nature. 
 
Open Daily 
6:30AM – 11PM 
(Last Order at 10:30PM) 
 
Extension Number: 
7526 
 
WhatsApp: 
+62 812 7066 496
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790’ Per Person 
1,200’ Per Person with Wines 
 
 
GADO-GADO (SP) (GF) (N) 
Blanched Assorted Vegetable, Peanut Sauce, Potato, Boiled Egg, Bean Curd,  
Emping Cracker  
White wine (10cl) 
 

 
 
UDANG ACAR KUNING (W) 
Poached King Prawn, Vegetable Pickle, Yellow Sour Sauce 
White wine (10cl) 
 

 
 
SOP BUNTUT  
Oxtail Soup, Carrot, Potato, Tomato, Spring Onion and Celery 
 

 
 
AYAM BAKAR (W) 
Grilled Chicken Marinated with Aromatic Ginger, Chili and Coconut,  
Served with Raw Vegetables Salad and Steamed Rice 
Red wine (10cl) 
 

 
 
JAJAN PASAR 
Sampler of; 
JONGKONG KELAPA MUDA (GF) 
Chilled Soft Coconut, Nata De Coco, Jack Fruit, Pandan Syrup  
GODOK PISANG  
Mashed Banana Fritter, Coconut Ice Cream 
FRESH FRUIT PLATTER 
Port Wine (6cl) 
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GADO GADO (SP) (GF) (N) 220’ 
Blanched Assorted Vegetables, Peanut Sauce, Potato, Boiled Egg,  
Bean Curd, Emping Cracker 
 

ASINAN JAKARTA (V) (W) 220’ 
Raw Vegetables and Fruit Salad, Mild and Sweet-Sour Broth 
 

TAHU GEJROT CIREBON (SP) (V)  180’ 
Fried Tofu, Sweet Chili Soy Sauce 
 

LUMPIA UDANG 240’ 
Prawn Spring Rolls, Mango Pickle, Garlic, Palm Sugar and Tamarind Dip 
 

UDANG ACAR KUNING (W) 240’ 
Poached King Prawn, Vegetable Pickle, Yellow Sweet and Sour Sauce 
 

AYAM SAMBAL MATAH (SP) (W) 235’ 
Spicy Pulled Roast Chicken, Shallot, Garlic, Cucumber, Assorted Vegetables  
and Spiced Grated Coconut 
 

SATE CAMPUR BLORA (N) 235’ 
Chicken and Beef Skewer, Pickle, Peanut Sauce and Rice Cake

SOTO AYAM (W) 225’ 
Turmeric Chicken Broth, Glass Noodle, Hardboiled Egg, Shredded Chicken,  
Koya Powder  
 

SOP BUNTUT  360’ 
Oxtail Soup, Carrot, Potato, Tomato, Spring Onion and Celery  
 

LAKSE (SP) 260’ 
Spicy Prawn Broth Kesum Fragrance, Rice Noodle, Fish Tofu, King Prawn  
and Boiled Egg 
 

SOP BAYAM (V) (W) 165’                 
Spinach, Sweet Corn Kernel, Long Bean, Carrot 
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Vegetarian Option Available 
  
NASI GORENG (SG) (SP) (N) 265’ 
Treetops Fried Rice with Chicken, Deep Fried Prawn, Chicken and Beef Satay,  
Sunny Side Up Egg, Vegetables Acar 
 

MIE GORENG (SP) (N) 265’  
Wok Fried Fresh Egg Noodle, Shredded Chicken, Deep Fried Prawn, Vegetables, 
Chicken and Beef Satay, Vegetables Acar, and Shredded Omelette 
 

BIHUN GORENG (SP) (N)  265’ 
Wok Fried Rice Noodle, Shrimp, Calamari, Crayfish, Chinese Cabbage,  
Bok Coy, Vegetables Acar and Shredded Omelette 

Served with Rice 
  
UDANG BALADO (SP) 460’ 
Wok Fried King Prawn, Balado Sambal, Snow Peas and Pete Bean 
 

UDANG BAKAR JIMBARAN (SP) 460’ 
Grilled King Prawn, Jimbaran Chili Paste, Baby Kailan 
 

IKAN ASAM PEDAS (L) (SP) 385’ 
Bintan Style Hot and Sour Poach Seabass, Laksa Leaves, Carambola 
 

PARI ASAP MASAK KARI (L) (SG) (SP) 420’ 
House-Smoked Skate Wing Curry, Spicy Coconut Broth 
 

PEPES IKAN (W) (SP) 395’ 
Grilled Marinated Local Seabass with Turmeric Spiced Wraps in Banana Leaf 
 

GURAME BAKAR (L) (SF) 420’ 
Grilled Gourami Fish Marinated with Turmeric-Aromatic Ginger Paste,  
Morning Glory, Belacan Chili Relish 
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Served with Rice 
  
AYAM GORENG KALASAN  340’ 
Traditional Fried Chicken, Grated Galangal 
 

AYAM BAKAR (W) 340’ 
Grilled Half Chicken Marinated with Aromatic Ginger, Chili and Coconut,  
Served with Raw Vegetables Salad and Steamed Rice  
 

BEBEK GORENG KETUMBAR (SG) 360’  
Deep Fried Coriander Marinade Young Duck, Coconut Serundeng,  
Steamed Coconut Rice Infuse Kaffir Lime Leaves 
 

BEEF RENDANG (SP) 420’ 
Slow Braised Beef in Chili and Spice, Young Jackfruits, Cassava Leaf 
 

RAWON DAGING (SG) 420’ 
Braised Beef Shank, Black Nut, Bean Sprout, Salty Egg  
 

IGA BAKAR 430’ 
Braised Spare Ribs, Coriander, Sweet Soya and Cucumber Tomato Salsa 
 

TONGSENG KAMBING 380’ 
Traditional Lamb Stewed in Light Coconut Curry, White Cabbage and Tomato 

Served with Rice 
  
CAPCAY (V) 145’ 
Wok Fried Local Market Vegetables, Ginger, Mushroom Sauce 
 

TUMIS KANGKUNG (SP) (V) 145’ 
Wok Fried Morning Glory with Garlic and Chili 
 

TERONG BALADO (SP) (V) 145’ 
Deep Fried Egg Plant, Long Bean, Red Chili Paste 
 

OPOR TAHU & TEMPE (V) 155’ 
Braised Tofu and Bean Cake, Light Coconut Broth
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Bingka Bakar (E) 130’ 
Oven Baked Custard, Coconut Ice Cream  
 

Godok Pisang (E) 130’ 
Mashed Banana Fritter, Coconut Ice Cream 
 

Pisang Goreng (W) 130’ 
Crispy Banana Fritters, Vanilla Ice Cream  
 

Bolu Ketan Hitam (E) 130’ 
Steamed Black Glutinous Rice Cake, Coconut Ice Cream  
 

Jongkong Kelapa Muda (GF) 130’ 
Chilled Soft Coconut, Jack Fruit, Palm Sugar Syrup 
 

Es Cendol  130’ 
Chilled Pandan Spaetzle, Coconut Milk, Palm Sugar  
 

Buah Segar (W) 130’ 
Fresh Fruit Platter 



 

 
GOLD MEDALIST 135’ 
Strawberry Puree, Banana, Grenadine Syrup 
 

TROPICAL RUNNER (W) 135’ 
Fresh Pineapple, Lemon Juice, Mango, Fresh Orange 
 

NOVEMBER SEABREEZE (W) 135’ 
Fresh Water Melon, Fresh Papaya, Fresh Honeydew Melon, Lemon Juice 
 

SUNSET STRIP (W) 135’ 
Fresh Orange Juice, Fresh Lemon Juice, Mango Slice, Fresh Papaya  
 

BORA-BORA BREW  135’ 
Pineapple Juice, Lemon Juice, Lychee Whole, Angostura Bitters 
 

TROPICAL OASIS (W) 135’ 
Fresh Orange, Fresh Carrot, Fresh Apple 
 

HOLIDAY ISLAND 135’ 
Pineapple Juice, Orange Juice, Banana, Grenadine Syrup 
 

SHIRLEY TEMPLE 135’ 
Sprite, Grenadine Syrup 
 

PINK LASSIE 135’ 
Cranberry Juice, Orange Juice, Vanilla Ice Cream, Grenadine Syrup 
 

FRUIT PUNCH 135’ 
Pineapple Juice, Orange Juice, Lemon Juice, Sprite, Grenadine Syrup 
 

BREEZER (W) 135’ 
Orange, Lime, Honey 
 

DUET (W) 135’ 
Mixed Carrot and Orange 
 

HURRICANE (W) 135’ 
Pineapple, Lime, Ginger, Herbal Leaf 
 

 
BANYAN A GO GO 245’ 
Light Rum, Cointreau, Blue Curacao, Lemon Juice 
 

THE CLIFF 245’ 
Vodka, Midori, Fresh Kiwi, Lemon Juice 
 

TREE TOPS CRUSHED 245’ 
Gin, Triple Sec, Strawberry Purée, Strawberry Syrup 
 

EXOTIC TEMPTATION 245’ 
Gold Rum, Banana Liqueur, Pineapple Juice 
 

TROPICAL DREAM 245’ 
Midori, Malibu, Pineapple Juice, Cream 
 

MONSOON 245’ 
Vodka, Amaretto, Lemon Wedge, Brown Sugar 
 

ELECTRIC ORANGEADE 245’ 
Vodka, Triple Sec, Mango, Fresh Orange, Lemon Juice 
 

TROPICAL SPRITZER 245’ 
Malibu, Orange Juice, Pineapple Juice, Sprite 
 
 
 



 

 
DRY MARTINI 245’ 
Gin, Martini Dry 
 

VODKATINI 245’ 
Vodka, Martini Dry 
 

CHOCOLATE TINI 245’ 
Gin, Martini Dry, Crème De Cacao White, Bailey’s 
 

APPLE PIE TINI 245’ 
Vodka, Apple Juice, Lime Wedge 
 

LYCHEE MARTINI 245’ 
Vodka, Lychee Liqueur, Lychee Syrup,  
 

STRAWBERRY MARTINI 245’ 
Vodka, Triple Sec, Strawberry Puree 
 

 
ULTIMATE MARGARITA 245’ 
Tequila, Cointreau, Lemon Juice 
 

FRUITY MARGARITA 245’ 
Orange, Kiwi, Strawberry 
 

 
PINA COLADA 245’ 
Light Rum, Malibu, Coconut Cream, Pineapple Juice 
 

CAIPIROSKA 245’ 
Vodka, Lime, Sugar 
 

CAIPIRINHA 245’ 
Light Rum, Lime, Sugar 
 

TEQUILA SUNRISE 245’ 
Tequila, Orange Juice, Grenadine 
 

BLOODY MARY 245’ 
Vodka, Tomato Juice, Tabasco, Lemon Juice, Spices 
 

SCREW DRIVER 245’ 
Vodka, Orange Juice 
 

STRAWBERRY DAIQUIRI 245’ 
Light Rum, Triple Sec, Strawberry, Lemon Juice  
 

MOJITO 245’ 
Light Rum, Mint Leaves, Sugar Syrup, Lime, Soda Water 



 

 
LYNCHBURG LEMONADE 245’ 
Jack Daniel’s, Orange Liqueur, Sprite 
 

WEST INDIAN YELLOW BIRD 245’ 
Light Rum, Banana Liqueur, Galliano, Orange Juice, Pineapple Juice 
 

LONG ISLAND ICED TEA 245’ 
Gin, Light Rum, Vodka, Tequila, Triple Sec, Lemon Juice, Coke 
 

MAI TAI 245’ 
Light Rum, Dark Rum, Triple Sec, Grenadine, Pineapple Juice,  
Orange Juice, Angostura Bitters 
 

SINGAPORE SLING 245’ 
Gin, Triple Sec, Cherry Brandy, D.O.M Benedictine, Lemon Juice,  
Pineapple Juice, Grenadine Syrup, Angostura Bitters, Soda Water 
 

ZOMBIE 245’ 
Light Rum, Dark Rum, Apricot Brandy, Grenadine, Pineapple Juice,  
Orange Juice, Angostura Bitters 
 

SEX ON THE BEACH 245’ 
Vodka, Crème De Cassis, Peach Liqueur, Orange Juice, Cranberry Juice 
 

 
OLD FASHIONED 245’ 
Bourbon Whiskey, Orange, Sugar, Angostura Bitters 
 

GIMLET 245’ 
Gin, Lemon Juice, Sugar Syrup 
 

ROB ROY 245’ 
Scotch Whiskey, Sweet Vermouth, Angostura Bitters 
 

GOD FATHER 245’ 
Scotch Whiskey, Amaretto 
 

BLACK RUSSIAN 245’ 
Vodka, Kahlua 
 

STINGER 245’ 
Brandy, Crème De Menthe Green 
 

MANHATTAN 245’ 
Canadian Whiskey, Martini Bianco, Angostura Bitter 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 
 

Dubonnet, Ricard, Pimm’s, Martini Dry, Martini Bianco, Martini Rosso  155’ 
Campari  180’  
Pernod  240’ 
 

 

Aperol, Bailey’s Irish Cream, Cointreau, Drambuie, Galliano,  155’ 
Kahlua, Midori, Peppermint, Southern Comfort, Tia Maria  155’ 
Sambuca Vaccari  180’ 
D.O.M Benedictine, Grand Marnier  240’ 
Amaretto  280’ 

 

GIN 
Beefeater, Gordon’s Dry   155’ 
Bombay Sapphire  220’ 
Hendrik’s, Tanqueray  240’ 
Monkey 47  320’ 
 

VODKA 
Iceland, Smirnoff  125’ 
Absolut, Ketel One, Stolichnaya  220’ 
Belvedere, Grey Goose L’orange  240’ 
 

RUM 
Bacardi Carta Blanca, Bacardi Gold, Havana Club, Myers’s Rum, Malibu  220’ 
 

TEQUILA 
Jose Cuervo  220’ 
Don Julio Anejo  240’ 
1800 Anejo  260’ 
 

AMERICAN WHISKEY  
Jim Beam, Jack Daniel’s  220’ 
 

CANADIAN WHISKEY 
Canadian Club  220’ 
 

IRISH WHISKY 
John Jameson  220’ 
Old Bushmills  240’ 
 

JAPANESE WHISKEY 
Suntory Hibiki Harmony  550’ 
 

SCOTCH WHISKY 
Ballantine’s, Johnnie Walker Red Label, J & B Rare  220’ 
Chivas Regal 12 Years, Johnnie Walker Black Label  240’ 
Johnnie Walker Double Black Label  260’ 
Johnnie Walker Gold Label  280’ 
Glenfiddich Single Malt 12 Years  350’ 
Macallan 12Yr, Johnnie Walker Blue Label  550’ 
 

COGNAC 
Brandy Beehive VSOP, Camus VSOP 220’ 
Hennessy Vsop 350’ 
Martell Cordon Bleu 550’ 
Hennessy XO, Rémy Martin XO 580’ 
 

PORT & SHERRY 
Cockburn’s Special Reserve Port, Tio Pepe Sherry 220’ 
 

 

Bintang, Heineken, Carlsberg 100’ 
Guinness Stout 115’ 



 

 
SOFT DRINKS  
Coca Cola, Sprite, Coke Zero, Soda Water, Tonic Water 55’  
Ginger Ale 70’ 
 
MINERAL WATER 
Aqua Reflection, Still, 380 Ml 60’ 
Equil, Sparkling, 380 Ml 70’ 
Acqua Panna, Still, 750 Ml 150’ 
San Pellegrino, Sparkling, 750 Ml 150’ 
 
FRESH JUICES (W)  
Freshly Squeezed Orange, Apple, Carrot, Pineapple 90’ 
Watermelon, Honey Dew Melon, Lemon, Lime 90’ 
Mixed Fruits Juice 90’ 
Mixed Vegetables Juice 90’ 
Coconut Water with Lime 90’ 
 
MILK SHAKES 90’ 
Banana, Chocolate, Strawberry, Vanilla  
 
SMOOTHIES (W)  
Apple, Banana, Honeydew, Lychee, Mango, Papaya, Pineapple, 90’ 
Mixed Pineapple and Spinach 90’ 
 
ICED TEAS 70’ 
Lemon, Orange, Lychee, Peach, Apple 
 
ICED COFFEES  
BINTAN ICED COFFEE 75’ 
Espresso, Milk, Chocolate, Cream 
 

CARAMEL ICED COFFEE 75’ 
Espresso, Milk, Caramel, Cream 
 

CAFÉ CUBANO 75’ 
Espresso, Milk, Cream, Honey, Caramel, Cinnamon, Mint Leaves 
 

COFFEES 65’ 
Cappuccino, Café Latte, Macchiato, Espresso, Fresh Brewed Coffee  
 
TEAS 60’ 
Jasmine Green Tea, Peppermint, Chamomile (W)  
English Breakfast, Earl Grey, Darjeeling 
 
PREMIUM TEAS 
English Breakfast, Earl Grey, Royal Darjeeling  75’ 
Chamomile, Grand Jasmine, Moroccan Mint, Sencha Green Tea,  75’ 
Oolong Prestige 

 



 

 
ASAM JAWA (W) 135’ 
Tamarind, Turmeric, Pure Honey, Mineral Water 
 

BODY, SOUL & MIND (W) 135’ 
Carrot Juice, Kiwi, Pure Honey, Plain Yogurt 
 

RAIN MIST 135’ 
Mint Leaves, Lychee, Fresh Milk, Plain Yogurt 
 

GINGER & CINNAMON (W) 135’ 
Lemon Juice, Ginger Juice, Honey, Cinnamon 
 

HERBAL ELIXIR 135’ 
Herbal Tea, Lemon Juice, Honey, Energy Drink 
 

YIN YANG ELIXIR 135’ 
Plain Yogurt, Milk, Black Cherry Juice 
 

VISION ENHANCER 135’ 
Carrot Juice, Honey, Lemon Juice, Energy Drink 
 

DREAM ELIXIR (W) 135’ 
Pineapple Juice, Lemon Juice, Banana, Honey 
 

AROMATIC ELIXIR (W) 135’ 
Pineapple Juice, Lemon Juice, Mango, Honey 
 

TROPICAL ELIXIR (W) 135’ 
Mango, Kiwi Fruit, Honey 
 

BINTAN JAMU (W) 135’ 
Lemon Grass, Ginger, Honey, Tamarind 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

Hatten Tunjung Brut, Indonesia 285’ 1,400’ 

Louis Perdrier, Brut Excellence, France 300’ 1,550’ 

Alto Del Plata Terrazas, Chardonnay, Argentina 450’ 2,200’ 

Lindeman’s Bin 85, Pinot Grigio, Australia 295’ 1,550’ 

Yellow Tail, Sauvignon Blanc, Australia 300’ 1,600’ 

B&G Réserve, Chardonnay, France 285’ 1,450’ 

 

Lindeman’s Bin 35, Australia 295’ 1,550’ 

 

Alto Del Plata, Terrazas, Malbec, Argentina 450’  2,200’ 

Lindeman's Bin 80, Cabernet - Merlot, Australia 295’ 1,500’ 

Rawson's Retreat, Shiraz, Australia 295’ 1,500’ 

B&G Réserve, Cabernet Sauvignon, France 285’ 1,450’ 



 

Billecart-Salmon Brut Réserve 3,400’ 
Moët & Chandon, Brut  5,550’ 
Moët & Chandon, Rosé 5,950’ 
Veuve Clicquot Ponsardin, Brut 5,950’ 
Dom Perignon 14,200’ 

 

Ascaro Sababay, Brut, Indonesia 1,400’ 
Hatten Tunjung Brut, Indonesia 1,400’ 
Two Islands, Prosecco, Brut, Indonesia 1,400’ 
Louis Perdrier, Brut Excellence, France 1,550’ 
Pol Rémy, Brut, France 1’550’ 
Chandon Brut, Australia  2,800’  
Zonin Prosecco Brut Nv, Italy  2,700’ 

 

Santa Julia, Mendoza, Chardonnay 1,650’ 
Santa Julia, Mendoza, Torrontes 1,650’ 
Alto Del Plata Terrazas, Chardonnay 2,200’ 
 

Gold Trees, Chardonnay 1,500’ 
Lindeman’s Bin 65, Chardonnay 1,450’ 
Rawson's Retreat, Chardonnay 1,550’ 
Gold Trees, Moscato 1,550’ 
Lindeman’s Bin 85, Pinot Grigio 1,550’ 
Peter Lehmann, Portrait, Eden Valley, Riesling 1,750’ 
Lindeman’s Bin 95, Sauvignon Blanc 1,450’ 
Yellow Tail, Sauvignon Blanc 1,600’ 
Classics Two Eights 88, Sémillon - Sauvignon Blanc 1,500’ 
Rawson's Retreat, Sémillon - Sauvignon Blanc 1,550’ 
 

Terrunyo, Sauvignon Blanc, D.O Casablanca 3,350’ 
 

B&G Reserve, Chardonnay 1,450’ 
Chablis Patriarche, Chardonnay 2,800’ 
Chassagne Montrachet Patriarche, Chardonnay 6,500’ 
Thomas Barton Réserve Graves Blanc 2,100’ 
 
 
 



 

Dr. Zenzen Yellow Label, Mosel, Riesling 1,100’ 

Oremus Mandolás, Furmint  3,980’ 
 

Isola, Moscato Dolce 950’ 
Two Islands, Pinot Grigio 1,250’ 
Two Islands Réserve, Chardonnay 1,550’ 
 

Zonin Friuli, Pinot Grigio 1,600’ 

Astrolabe Kekerengu, Sauvignon Blanc 2,390’ 
Cloudy Bay, Sauvignon Blanc 3,950’ 
 

Beringer Founder Estate, Chardonnay 2,170’ 
Bogle, Chardonnay 2,170’ 

 

Lindeman’s Bin 35, Australia 1,550’ 
Domaine De Tamary Côtes De Provence, France 1,750’ 
B & G Cotes De Provence "Tourmaline", Grenache Blend, France  2,150’



 

Santa Julia, Malbec, Mendoza 1,550’ 
Santa Julia, Cabernet Sauvignon, Mendoza 1,550’ 
Alto Del Plata, Terrazas, Malbec, Argentina  2,200’ 
Norton Gernot Langes, Malbec, Argentina  5,450’  
 

Lindeman's Bin 80, Cabernet – Merlot 1,500’ 
Gold Trees, Cabernet Sauvignon 1,450’ 
Lindeman’s Bin 45, Cabernet – Sauvignon 1,450’ 
Rawson's Retreat, Cabernet Sauvignon 1,500’ 
Classics Two Eights 88, Merlot 1,450’ 
Lindeman’s Bin 40, Merlot 1,400’ 
Rawson’s Retreat, Merlot 1,400’ 
Lindeman’s Bin 99, Pinot Noir 1,450’ 
Gold Trees, Shiraz 1,450’ 
Classics Two Eights 88, Shiraz 1,450’ 
Handpicked Version S.A, Shiraz 1,650’ 
Lindeman’s Bin 50, Shiraz 1,450’ 
Mcwilliam's 'Jj Mcwilliam', Shiraz 1,450’ 
Rawson's Retreat, Shiraz 1,500’ 
Yellow Tail, Shiraz 1,500’ 
Rawson's Retreat, Shiraz – Cabernet 1,500’ 
Penfolds Bin 407, Cabernet Sauvignon, Australia  5,680’  
Penfolds Grange, Shiraz 14,950’ 
Henschke Hill of Grace, Shiraz, 2018, Australia  32,000’ 
 

G7, Cabernet Sauvignon, Loncomilla Valley 1,450’ 
Trilogy Essential, Cabernet Sauvignon, Maule Valley 1,450’ 
Don Alejandro, Carménère, D.O. Valle Central 1,450’ 
Picunche, Carmenère, Central Valley 1,500’ 
Don Alejandro, Merlot, D.O. Valle Central 1,450’ 
Monkey Puzzle, Merlot, Central Valley 1,400’ 
Concha Y Toro, Gravas Del Maipo Cabernet Sauvignon, Puente Alto  4,450’ 
Don Melchor, Cabernet Sauvignon  9,250’  

B&G Reserve, Cabernet Sauvignon 1,450’ 
Philippe Bouchard, Cabernet Sauvignon, Pays D'oc 1,500’ 
Chateau Magnol, Cabernet Sauvignon - Merlot, Haut-Médoc  3,200’ 
Lavau Chateauneuf Du Pape, Grenache - Syrah - Mourvèdre  3,700’  
Thomas Barton Réserve Margaux 3,200’ 
 



 

 

Two Islands, Grenache 1,450’ 
Two Islands Réserve, Cabernet Sauvignon 1,550’ 
 

Gaja Promis, Merlot, Syrah, Sangiovese, Tuscany IGT 2021  3,950’  
Tenuta San Guido Guidalberto, Cabernet Sauvignon, Merlot  6,100’  
Gaja Barbaresco, Nebbiolo, 2014  9,950’ 
Tenuta San Guido Sassicaia, Cabernet Sauvignon, Cabernet Franc  18,250’ 
 

The Chocolate Block, Syrah - Cabernet Sauvignon  2,980’ 
 

Pares Balta Mas Irene, Merlot - Cabernet, Organic Wine 1,980’ 
Viña Albali, Félix Solís, Tempranillo, Valdepeñas 1,500’ 
Vega Sicilia Allion, Tempranillo  7,950’  
Vega Sicilia Valbuena, Tempranillo  10,500’ 
 

Beringer Founder Estate, Merlot  1,950’  
Bogle Phantom, Zinfandel, Petite Sirah and Cabernet  2,510’ 
Beringer Private Reserve, Cabernet Sauvignon, Napa Valley  9,550’  

 

Sciandor, Moscato D'asti, Banfi 2022, Italy  2,100’  
Thomas Barton Réserve, Sauternes, France 2,300’ 
 


