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Dom Pérignon Vintage 2004

Nuanced and precise, the 2004 vintage is the
natural sum of perfectly consistent parts. As a
whole it is complete, elegant, with a hint of
classicism. The 2004 vintage leaves its mark on
the history of Dom Pérignon for its ease and
generosity.

On the nose, aromas of almond and powdered
cocoa develop gradually info white fruit with
hints of dried flowers. Classic toasted notes give
a rounded finish and denote a fully realized
maturity.

On the palate, the wine instantly traces an
astoundingly fine line between density and
weightlessness. Its precision is extreme, tactile,
dark and chiselled. The full taste lingers with the
utmost elegance on a sappy, spicy note.

Chateau Montviel 2007 Pomerol

From the appellation of Pomerol, Chdateau
Montviel is owned by Catherine Péré-Vergé &
Henri Parent. (NOTE: Ms.Catherine Péré-Vergé is
also the owner of the prestigious Chateau La
Violette & Chéteau Le Gay of Pomerol, and
Bodega Monteviejo in Mendoza, Argentina).

The wine comes from a 7.5 hectares plot of land
where the average age of vines are 30 years old,
and the soil consists Mosaiic of Gravelly clay and
iron deposit. Created by famous Oenologist
consultant Michel Rolland, Chateau Montviel
2007 is a blend of 80% Merlot and 20% Cabernet
Franc. This wine offers a beautiful robust dark
color, on the nose it shows a bouquet of dark
fruits and woody aroma from the oak. Velvety
roundness in mouth, a Pomerol with character,
clean aromas, rather intense, and a pleasant
personality which offers a beautiful length and
liquorice flavors on the finish.

Gevrey Chambertin Jean-Claude
Boisset 2009

Gevrey-Chambertin is situated on the northern
end of the Coéte de Nuits. The soil is
predominately limestone-based with a high
proportion of clay marlstones from the scree of
the Combe de Lavaux, giving power and
roundness to the wines. Everyone agrees that
2009 was an exceptional year. Made with 100%
Pinot Noir, the wine is aged on the lees for 12
months with no racking using a proportion of 30%
new French oak barrels that had been toasted at
low temperatures for a long time to impart a very
delicate touch of oak to the wine. The wine
brings a very deep color tinged with garnet, on
the nose an elegant notes of oak and black fruit,
with a bold character of firm yet elegant tannins,
with a lovely length and an elegant finish.
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Shanish Rod Wene
San Vicente 2008

San Vicente 2008 comes from La Canoca, a
Single-vineyard of soils made of calcareous clay,
situated in San Vicente de la Sonsierra, a village
in the province of La Rioja, Spain. High density of
plantation on ftrellis with low yields, organic
fertilization, and environmental integrated
agriculture cultivation. San Vicente 2008 receives
20 months ageing in new Bordelaise barrels of
French oak (90%) and American oak (10%). The
wine exhibits a beautiful garnet colour, with
delicate nose that shows good reduction and
toasty creamy notes along with rich licorice
flavors and mountain herbs. Fresh with well
integrated and elegant tannins on the palate,
which gradually evolves into a smooth finish and
beautiful length.  Best serving temperature
16-18°C

T . /
Fench White Wine
Chassagne Montrachet
Vielles Vignes 2010

The wine comes from the vineyards situated near
the village of Chassagne Montrachet, in the
south of the Cbéte de Beaune, Burgundy. The
grapes come from the “Les Chaumes” parcel for
this cuvée “Vieilles Vignes". 100% Chardonnay
with vines that are 50 years old. The grapes are
harvested by hand and sorted out when picking
the grapes. The wine is put in French oak casks of
228 liters (15% of new oak) for 14 months on the
lees. This wine is full- bodied, powerful and rich
with beautiful aromas of almond, ripe apples,
white flowers and honey. Clean and refreshing
on the palate with velvety roundness that offers
remarkable persistence both on the finish and
length. Best serving temperature 12°C, and pairs
well with white meat, fish with creamy sauce or
cheese.

Robert Weil Rheingau

Riesling Tradition 2012

Weingut Robert Weil, founded 1875, is run today
by Wilhelm Weil, the fourth generation of the
founding family. The estate's dedication to
Riesling since 1875 has led numerous observers of
the international wine world to regard Weingut
Robert Weil, with its “ch&teau character”, as a
worldwide symbol of German Riesling culture.

The 2012 Robert Weil Rheingau Riesling Tradition
does not appear to be overall sweet thanks to a
finely tuned balance between fruitiness, natural
residual sugar, extract and fine tartaric acid. The
wine is a Riesling fruity in style and well balanced
on the palate, it offers gooseberry, apple and
white plum flavors with zesty finish, «a
contemporary classic and perfect partner with so
many food styles such as Thai food, Japanese
food as well as some mild spicy Chinese food or
seafood dishes.
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Burdon Dry Fino Sherry

This is a very dry and light sherry, smooth with a
hint of sea and attractive fruit. The taste comes
across as very fresh with an accent of fangy
yeast. This fortified wine is solera matured in the
coastal fown of El Puerto de Santa Maria, Cadiz,
on the southern tip of Spain. It can be drunk as an
aperitif, with tapas, or as an accompaniment fo
seafood, fish or white meat.

Taylor's LBV Port

Taylor's was established in 1692 right at the very
birth of port wines. The company was the pioneer
of the LBV (Late Bottled Vintage) classification,
leading to the increased popularity of port in
modern fimes. Those who enjoy a glass will be
greeted with powerful aromas of cherry and
black fruits. On the palate, this complex LBV
tantalizes with intense fruits and resounding floral
and herbal notes. Harmonious, well craffed and
authoritative, Taylor's LBV is the perfect way to
end any meal.
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Bloody Mary Gin Martini Highball
Evergreen Special Gin Tonic Red Eye
Screwdriver Vodka Martini Mojito
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[ ]
s ~234
Choya Extra Years CHOYA
®
o /mm s

KAVALAN Single Malt Whisky
Royal Salute 21 Years Scotch Whisky

Jack Daniel's Tennessee Whiskey

Hennessy XO Cognac

Peers

Barcardi Light Rum
Bombay Sapphire Gin

Smirnoff Black Label Vodka

p&e-

Gold Medal Taiwan Beer

Heineken Beer
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Kirin Ichiban Beer
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BEVERAGES

Gorfee
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Regular Coffee Decaffeinated Coffee
Cappuccino Coffee Lattee

Espresso (Except For 747-400 Combi)

Salty Coffee

Sopt drinks

e ~25A
Apple Juice Cola
Orange Juice Soda Drink
Tomato Juice Cocoa

Calpis Water

100% Nature Carrot Juice%

PERRIER Sparkling Water g@

S.Pellegrino Nature Sparking Mineral Water S.PELLEGRINO
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Matcha Milk Tea

Sokenbicha Blended Tea
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Jasmine Tea Green Tea = x do%;do -
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Pu Erh Tea Earl Grey Tea

Ti Kuan Yin Tea
Oolong Tea

Taiwan Pouchong tea
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Darjeeling Tea
EEXRSENAE .

English Breakfast Tea
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Kamille Tea

Beerentraum Tea
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