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~ Aperitifs of the World~
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In French cuisine, Champagne is a well-known apéritif, but the world is filled with a variety

of delightful pre-dinner drinks. We have carefully chosen a “first glass” for you to enjoy.
Enjoy the first sip of a delightful experience.
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Classic Bellini (Italy)
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A refined, non-carbonated version of the Bellini, faithfully recreating the original recipe from lItaly.
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B Fruiche "Tokaji Furmint” (Hungary)
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Fruiche is a refreshing, fruity aperitif made with white wine and carbonated water.
Its origins date back to the 19th century. This time, we use Tokaji Furmint,
a typical Hungarian wine.
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Classic Kir "Aligoté” (France)
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The Kir is a classic style made with Aligoté grapes and Cassis de Dijon from Burgundy.
Enjoy the acidity of the wine and the sweetness of the cassis.
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A refreshing cocktail made with traditional Spanish dry sherry, fresh lime, and ginger ale.
A popular local favorite.
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gaamm Caperitif (South Africa)
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A unique South African wine-based liqueur infused with around 50 different herbs and spices.
Best enjoyed on the rocks, just as it is traditionally served.
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Driving under the influence is strictly prohibited. / Alert your server about allergies.
All prices include tax. / A 12% service charge will be charged separately.



