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WHISKEY

JACK DANIELS
Balance of sweet and oaky flavours.

MONKEY SHOULDER MALT
Blended malt scotch whisky. Rich in flavour with notes of vanilla, orange and spice. 
It’s made for mixing.

BALLENTINES 17 YR
Full and complex, vibrant honey sweetness and creamy vanilla flavours with hints 
of oak and spicy liquorice.

JOHNNIE WALKER BLACK 12 YR
Nicely complex with charred wood, granola clusters and vanilla toffee with  
fresh herbs.

GLENLIVET 12 YR
Well balanced and fruity with strong pineapple notes.

$3.00

$3.50

$7.00

$3.50

$4.50

GLENMORANGIE THE TARLOGAN
First hints of vanilla then flowery fruitiness.

$5.50

LAPHROAIG QA CASK
Spicy, malt, sweetness and layers of peatiness.

$7.00

HIBIKI JAPANESE
Honey like sweetness, candied orange peel, white chocolate and hint of Mizunara 
(Japanese Oak).

$10.00

LAGAVULIN 16YR
Refined strong peat flavour laced with salt and caramelized malt.

$11.50
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BRANDY

REMY MARTIN VSOP
Perfect harmony between firm character of ripe fruit and subtle notes 
of liquorice.

KWV 10 YR
Masterfully crafted using the finest Chenin Blanc grapes. Matured in French oak 
barrels with exotic spice, nut and dried fruit flavours.

MACIEIRA RESERVE
Vibrant honey hue, flavours or vanilla over a smoky core finishing with fig and 
raisin richness.

$3.00

$2.50

$3.25

LIQUEUR

JÄGERMEISTER
Made with 56 herbs and spices.

LIMONCELLO
Italian lemon liqueur.

GRAPPA 
Italian Liqueur, can also be added to Espresso to finish a meal.

$2.50

$3.50

$3.00

BONGANI CIGAR
The first African luxury cigar brand hand rolled in Mozambique.

$30.00

CIGARS


