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Vl-"r'4.**"
Dom Perignon Vintage 2004

Nuonced ond precise, Ihe 2004 vintoge is the
noturol sum of perfectly consistent ports. As o
whole it is complete, elegont, with o hint of
clossicism. Ihe 2004 vintoge leoves its mork on
the history of Dom P6rignon for its eose ond
generosity.

On the nose, oromos of olmond ond powdered
cocoo develop groduolly inio white fruit with
hints of dried flowers. Clossic toosted notes give
o rounded finish ond denote o fully reolized
moturity.
On the polote, the wine instonily troces on
ostoundingly fine line between density ond
weightlessness. lts precision is extreme, toctile,
dork ond chiselled. The full toste lingers with the
utmost elegonce on o soppy, spicy note.

aVr*,'rh %r/%/"r
Chdteau Montuiel 2007, Pomerol

From the oppellotion of Pomerol, Chdteou
Montviel is owned by Cotherine P6re-Verg6 &
Henri Porent. (NOTE: Ms.Cotherine P6r6-Verg6 is

olso the owner of the prestigious Chdteou Lo
Violette & Chdteou Le Goy of Pomerol, ond
Bodego Monteviejo in Mendozo, Argentino).
The wine comes from o 7.5 hectores plot of lond
where the overoge oge of vines ore 30 yeors old,
ond the soil consists Mosol'c of Grovelly cloy ond
iron deposit. Creoied by fomous Oenologist
consultont Michel Rollond, Choteou Moniviel
2007 is o blend of 80% Merlot ond 20% Cobernet
Fronc. This wine offers o beoutiful robust dork
coloc on the nose it shows o bouquet of dork
fruits ond woody oromo from the ook. Velvety
roundness in mouth, o Pomerol with chorocter.
cleon oromos, rother intense, ond o pleosont
personolity which offers o beoutiful length ond
liouorice flovors on the finish.

aVt-t /'%r/rybr*
Gevrey Cha m bertin Jean-Cla ude

Boisset 2009

Gevrey-Chomberiin is situoted on the norfhern
end of the C6te de Nuits. The soil is

predominofely limestone-bosed with o high
proportion of cloy morlstones from the scree of
the Combe de Lovoux, giving power ond
roundness to the wines. Everyone ogrees thot
2009 wos on exceptionol yeor. Mode with 100%
Pinot Noit the wine is oged on the lees for 12

months with no rocking using o proportion of 30%
new French ook borrels thot hod been toosted qt
low temperotures for o long time to import o very
delicote touch of ook to the wine. The wine
brings o very deep color tinged with gornei, on
the nose on elegont notes of ook ond block fruit,
with o bold chorocter of firm yet elegont tonnins,
with o lovely length ond on elegont finish.
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aV/r-",rr/ %-/q/frr,*
San Mcente 2008

Son Vicente 2008 comes from Lo Conoco, o
Single-vineyord of soils mode of colcoreous cloy,
situoted in Son Vicente de lo Sonsierro, o villoge
in the province of Lo Riojo, Spoin. High density of
plontotion on trellis with low yields, orgonic
fertilizotion, ond environmentol integroted
ogriculture culiivotion. Son Vicente 2008 receives
20 months ogeing in new Bordeloise borrels of
French ook (90%) ond Americon ook (10%). The
wine exhibits o beouiiful gornet colour, with
delicote nose thot shows good reduction ond
toosty creomy notes olong with rich licorice
flovors ond mountoin herbs. Fresh with well
iniegroted ond elegont tonnins on the polote,
which groduolly evolves into o smooth finish ond
beoutiful length. Best serving temperoture
1 6-18"C

aV*-'"f ryflrhry/f*''
Chassagne Montrachet

Vielles Vignes 201-0

The wine comes from the vineyords situoted neor
the villoge of Chossogne Montrochet, in the
south of the C6te de Beoune, Burgundy. The
gropes come from the "Les Choumes" porcel for
this cuv6e "Vieilles Vignes". 100% Chordonnoy
with vines thot ore 50 yeors old. The gropes ore
horvested by hond ond sorted out when picking
the gropes. The wine is put in French ook cosks of
228liters (15% of new ook) for 14 months on the
lees. This wine is full- bodied, powerful ond rich
with beoutiful oromos of olmond, ripe opples,
white flowers ond honey. Cleon ond refreshing
on the polote with velvety roundness thot offers
remorkoble persistence both on the finish ond
length. Best serving temperoture 12oC, ond poirs
well with white meot. fish with creomy souce or
cneese.

8/"r,,',rr-*ry/f/rftry/b"t
Robert Weil Rheingau

Riesf ing Trad ition 2012

Weingut Robert Weil, founded 1875. is run todoy
by Wilhelm Weil, the fourth generotion of the
founding fomily. The esiote's dedicotion to
Riesling since l8Z5 hos led numerous observers of
the internotionol wine world to regord Weingut
Robert Weil. with its "chdteou chorocter", os o
worldwide symbolof Germon Riesling culture.
The 2012 Robert Weil Rheingou Riesling Trodition
does not oppeor to be overoll sweet thonks to o
finely tuned bolonce between fruitiness, noturol
residuol sugor; extroct ond fine tortoric ocid. The
wine is o Riesling fruity in style ond well bolonced
on the polote, it offers gooseberry, opple ond
white plum flovors with zesty finish. o
contemporory clossic ond perfeci portner with so
mony food styles such os Thoi food, Joponese
food os well os some mild spicy Chinese food or
seofood dishes.
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aV*d,tr"lof//,,'
Burdon Dry Fino Sherry

This is o very dry ond light sherry, smooth with o

hint of seo ond ottroctive fruit. The toste comes

ocross os very fresh with on occent of tongy
yeosi. This fortified wine is solero motured in the

coostol town of El Puerto de Sonio Morio, Cqdiz,

on the southern tip of Spoin. lt con be drunk os on

operitif, with topos, or os on occomponiment to

seofood, fish orwhite meqt.

aV",,'fr/r/ cf6r*
Taylo/s LBV Port

Toylor's wos estoblished in 1692 right ot the very

birth of port wines. The compony wos the pioneer

of the LBV (Lote Bottled Vintoge) clossificotion,

leoding to the increosed populority of port in

modern times. Those who enjoy o gloss will be
greeted with powerful oromos of cherry ond

block fruits. On the polote, this complex LBV

tontolizes with intense fruits ond resounding florol

ond herbol notes. Hormonious, well crofted ond

outhoritotive. Toylor's LBV is the perfect woy to
end ony meol.
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Bloody Mary

. Evergreen Special

Screwdriver

Gin Martini

Gin Tonic

Vodka Martini

o

Highball

Red Eye

Mojito

Ghe- ^9dn

Kahlua Baileys Original lrish Cream Midori

?trr*Iyr-r*
FK* ^gdn

Choya Extra Years CHOYA

a7/,,r,,,h
ahe- -gdn

KAVAIAN Single Malt Whislny

Royal Salute 2l- Years Scotch Whisky

Jack Daniel's Tennessee Whiskey

Hennessy XO Cognac

Barcardi Light Rum

Bombay Sapphire Gin

Smirnoff Black Label Vodka

***-,ea
Gold MedalTaiwan Beer Heineken Beer Kirin lchiban Beer
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Regular Coffee

Cappuccino

Espresso (Except For 747-400 Combi)

Decaffeinated Coftee

Coffee Lattee

Salty Coffee

e%pl,**
A"- -9dn

Apple Juice

Orange Juice

Tomato luice

Calpis Water

Cola

Soda Drink

Cocoa

Matcha Milk Tea

!f
100o/o Nature Carrot JuicellDS[t]]i"" Sokenbicha Blended Tea

S.Pellegrino Nature Sparking Mineral Water sll' Rtlto

PERRIER Sparkling Water @

Jasmine Tea

Pu Erh Tea

Tl Kuan Yn Tea

Oolong Tea

Taiwan Pouchong tea

*
IJ.ES

w& -9dn

GreenTea x uEa{& unn

Ean Greyrea ffi
Darjeelinsr* # *lt:g,nG 

'_c_
English Breakfast fea Eil
Kamille Tea

Beerentraum Tea
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