SOMMELIER’S CHOICE

150ml 750ml
CHAMPAGNE

BRUT

Taittinger Brut Réserve NV 81 390
The nose, very open and expressive, delivers aromas of fruit and brioche. It also gives off the

fragrance of peach, white flowers (hawthorn, acacia) and vanilla pod. The entry onto the palate

is lively, fresh and in total harmony.

Billecart-Salmon, Brut Rosé NV 93 450
Lacy in texture, with sleek acidity, this well-knit rosé Champagne offers delicate notes of blood

orange glacé, pickled ginger and oyster shell, revealing a rich hint of grilled nut. The firm, almost

crunchy finish is nicely spiced and lingering.

SPARKLING

Santa Margherita, Prosecco Superiore Di Valdobbiadene, Brut, Italy NV 43 200
Clean, pleasantly fruity bouquet, reminiscent of rennet apples and peach blossom. Its flavor is

rounded and well-balanced. It has a very fine, persistent bead and scents of apples and pears

that act as a prelude to the flavors of ripe stone fruit with a bit of melon and orange. Fresh and

lively with a long, dry, yeasty finish.

ROSE
Marius Peyol, Cétes de Provence, France 2021 39 180

Fresh summer-fruit flavours with lemon and grapefruit peel notes accompany the restrained nose
before leading to a fresh and mouth-watering palate of peach, greenguage and again, those lovely
summer fruits. Seductive and generous with poise and a whole lot of summer to boot.

WHITE

Two Tracks, Marlborough, Sauvignon Blanc, New Zealand 2021 37 170
A wine by Wither Hills. Intense gooseberry, tomato leaf, fresh cut fennel and red capsicum

characters underpinned by the classically pungent melon, guava and passion fruit aromatics

immediately fill the senses. rs and a long supple lingering finish.

Ken Forrester, Old Vine Reserve, Stellenbosch, Chenin Blanc, South Africa 2022 49 230

Full bodied, with melon and spicy baked apple aromas. Layered, with mineral notes enhanced by
honeycomb and caramel flavours from lees contact. This wine is a great example of the harmonious
balance which can be achieved between fruit and delicate oak/vanilla flavours, as they combine to
form complex, soft flavours with sufficient bodly.

Torresella, Veneto, Pinot Grigio, Italy 2022 35 160

This light-bodied, one-dimensional wine features scents and flavors of white gumdrops, while a
burst of citrus on the finish imbues it with some refreshing qualities.

Chablis, Olivier Tricon, Burgundy, France 2021 55 260

A pleasantly austere amalgamation of green apple, under-ripe pear, acacia, candied and a firm
mineral backbone punctuated by crushed seashell and chiseled steel.

All prices are in Malaysian Ringgit and subject to 10% service charge



150m/ 750m/
RED
Sidewood, Adelaide Hills, Pinot Noir, Australia 2021 53 250
Displaying complex aromas of raspberry, sour cherry and hints of forest floor. The palate is seamless
and elegant with flavours of strawberry, dark cherry and rhubarb over layers of mushroom and truffle.
Ample but delicate tannins with a creamy palate delivering a generous and delightful length.

Flechas De Los Andes, Mendoza, Gran Malbec, Argentina 2017 59 280
With floral and varietal aromas, ripe but still fresh for a warmer year and nicely balanced. This comes

from their best plots, and they keep it for four years before it’s released. The wine is now balanced,

polished and ready for prime-time drinking

Chéteau Cantin, St-Emilion, France 2019 73 350
Rich and modern nose with a plethora of dark berries, blackberry, cherry, new oak, coffee and spice.

The palate is very rich and concentrated with opulent texture, warm and viscous with sweet dark fruit,

roasted and spicy notes, good length and ripe tannin

Robert Oatley, McLaren Vale, Signature Series, Shiraz, Australia 2020 41 190

Matured for 10 months in French oak and sourced from fruit from around the subregion of Blewitt
Springs, this Shiraz is opulent, fleshy and textured with flavours of blueberries and spice with a
lingering, soft finish.

DESSERT 75ml/
Monbazillac, Cuvée des Anges, La Grande Maison, France 2010 45

Toasted brioche, musk, white truffle, gardenia, honey and candied citrus rind waft from a glass of
this self-styled angelic cuvée. The long finish is only very subtly sweet, with chalk, bitter-sweet
candied citrus, and musky, meaty notes.

All prices are in Malaysian Ringgit and subject to 10% service charge.



