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W E L C O M E  T O  

E M P R E S S  L O U N G E

“MAKE HAPPY THOSE WHO ARE NEAR,

AND THOSE WHO ARE FAR WILL COME”

DOWAGER CIXI [1861-1908], LAST EMPRESS OF CHINA

WITH FLOOR-TO-CEILING WINDOWS OVERLOOKING OUR ASIAN GARDENS, THE 

EMPRESS LOUNGE PROVIDES A DISTINCTIVE AND EXOTIC EXPERIENCE JUST A 

COUPLE STEPS DOWN FROM THE HOTEL'S LAVISH, WHITE OAK AND MARBLE

ROTUNDA LOBBY.

THE LOUNGE BARTENDERS MIX DYNAMIC COCKTAILS USING THE HIGHEST QUALITY 

INGREDIENTS. COUPLED WITH AN INTERNATIONAL LIGHT FARE CREATED BY OUR 

MICHELIN STAR-RATED CHEF PUT FORTH AN UNFORGETTABLE PLACE TO GATHER,

CELEBRATE, SEE AND BE SEEN.

EMPRESS LOUNGE HAS ALSO BECOME A DESTINATION FOR AFTERNOON TEA. OUR 

AFTERNOON SWEETS AND SAVORIES ARE SERVED THURSDAY THROUGH SUNDAY 

FROM 2:30 TO 4:30 P.M. , AND INCLUDE A SELECTION OF ARTISTICALLY CRAFTED 

CAKES, CRÈMES, TARTS AND MOUTH-WATERING SCONES, COMPLEMENTED  BY 

INTERNATIONAL MENU OF RARE TEAS AND COFFEE BLENDS.

ON THE WEEKENDS, EMPRESS LOUNGE COMES ALIVE WITH DC'S TOP JAZZ 

VOCALISTS FROM 8 P.M. TO MIDNIGHT.   SHOWCASING SOME OF THE MOST 

TALENTED MUSICIANS ACROSS THE COUNTRY, THE LOUNGE PRIDES ITSELF ON ITS 

JAZZ OFFERINGS AND WEEKLY MUSICAL CELEBRATIONS.
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F O O D  & D R I N K S

S P R I N G C O L L E C T I O N 3

M A R T I N I S 4

C H A M P A G N E  C O C K T A I L S 5

M A R G A R I T A S 5

M O J I T O S 6

M O C K T A I L S 6

W I N E 7

C H A M P A G N E  & S P A R K L I N G  W I N E 1 0

B E E R 1 1

V O D K A 1 2

G I N 1 2

R U M 1 2

T E Q U I L A 1 3

C O R D I A L S 1 3

S I N G L E  M A L T S 1 4

W H I S K E Y 1 5

C O G N A C  & B R A N D I E S 1 6

F O R T I F I E D  W I N E 1 7

E A U X  D E  V I E  & G R A P P A 1 7

T E A  S E L E C T I O N 1 8

C O F F E E  S E L E C T I O N 1 9

W A T E R  & J U I C E S 1 9



3

S P R I N G C O L L E C T I O N
秋季鸡尾酒

13.

SKINNY CITRUS MARGARITA  -130 CALORIES-

TEQUILA, TANQUERAY TEN GIN, COINTREAU,
GRAPEFRUIT JUICE, ARTIFICIAL SWEETENER

SIAM SUNSET 
BACARDI LEMON RUM, MARASCHINO LIQUOR, PINEAPPLE JUICE, SOUR MIX, FRESH LEMON,
CRÈME DE CASSIS

THE BERRIES MOJO
BACARDI RASPBERRY RUM, FRESH STRAWBERRIES, FRESH MINT LEAVES, FRESH LIME, SOUR 

MIX, SIMPLE SYRUP

EMPRESS RUM PUNCH 
BACARDI ORANGE RUM, CAPTAIN MORGAN RUM, GRAND MARNIER, ORANGE JUICE,
PINEAPPLE JUICE, SOUR MIX, GRENADINE

MANGO SIDECAR
B&B LIQUEUR, COURVOISIER VS COGNAC, COINTREAU, MANGO PUREE, SOUR MIX,
SIMPLE SYRUP

MARGARITA ON THE BEACH
TEQUILA, COINTREAU, BLUE CURACAO LIQUEUR, SOUR MIX,
HOMEMADE LEMON GRASS-GINGER SYRUP

ROSEMARY VIMLET
KETEL ONE VODKA, LILLET BLANC, HOMEMADE ROSEMARY SYRUP, SOUR MIX

DARK & STORMY
GOSLING DARK RUM, HOMEMADE GINGER BEER

VENICE                                                                                                                              17.
CHAMPAGNE, CAMPARI, GRAPEFRUIT JUICE, BROWN SUGAR, PEACH NECTAR
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M A R T I N I S
签名马丁尼

13.

SWINGING EMPRESS

CIROC VODKA, GRAND MARNIER,
CRANBERRY JUICE, CHAMPAGNE

APPLE DELIGHT
BACARDI GREEN APPLE RUM, CALVADOS, APPLE PUCKER, APPLE JUICE

SOUR CHERRY COSMO
BACARDI RASPBERRY RUM, TRIPLE SEC, SOUR CHERRY PUREE,
POMEGRANATE JUICE

DC LIME DROP
TANQUERAY TEN GIN, GINGER-INFUSED LIME JUICE

CHOCOLATY DELIGHT
STOLICHNAYA VANILLA VODKA, GODIVA, KAHLUA, BAILEYS

FAN-TASTIC RASPBERRY
BACARDI RASPBERRY RUM, COINTREAU, PINEAPPLE JUICE,
CRANBERRY JUICE, CHAMPAGNE

MANDARIN DREAM
BACARDI PEACH RUM, PEAR NECTAR, POMEGRANATE JUICE,
ELDERFLOWER CORDIAL

EMPRESS ESPRESSO 
STOLICHNAYA VANILLA VODKA, CHAMBORD, KAHLUA, TIA MARIA, ESPRESSO

CARAMEL MOCHA MARTINI
STOLICHNAYA VANILLA VODKA, TIA MARIA, ESPRESSO, HEAVY CREAM, CARAMEL SYRUP,
BROWN SUGAR SYRUP
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C H A M P A G N E  C O C K T A I L S
香槟鸡尾酒

17.

CHAMPAGNE ESPECIALE
CHAMPAGNE, ELDERFLOWER CORDIAL, CHAMBORD

CHERRY CHAMPAGNE
CHAMPAGNE, PEACH NECTAR, SOUR CHERRY PUREE

COSMO ROYALE
CHAMPAGNE, KETEL ONE VODKA, GRAND MARNIER,
CRANBERRY JUICE

POMEGRANATE DROP
CHAMPAGNE, POMEGRANATE JUICE, BROWN SUGAR

KENTUCKY CHERRY
CHAMPAGNE, KNOB CREEK BOURBON, BLUE CURACAO, SOUR CHERRY PUREE, BROWN 

SUGAR

M A R G A R I T A S
玛格丽特

13.

PASSION FRUIT MARGARITA
SAUZA GOLD TEQUILA, TRIPLE SEC, CHAMBORD, PASSION PUREE, SWEET & SOUR

MANGO-GINGER MARGARITA
SAUZA GOLD TEQUILA, TRIPLE SEC, FRESH GINGER, MANGO PUREE, LIME JUICE

STRAWBERRY MARGARITA
SAUZA GOLD TEQUILA, STOLICHNAYA STRASBERI VODKA, COINTREAU,
FRESH STRAWBERRIES, SWEET & SOUR MIX
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M O J I T O S
MOJITOS

13.

TOM YUM

10 CANE RUM , HOMEMADE SYRUP WITH KEFFIR-LIME-LEMONGRASS-
GINGER-THAI CHILI PEPPER, FRESH LIME JUICE

INSPIRED BY A CLASSIC THAI DISH, THIS REFRSHING COCKTAIL ACCENTUATES YOUR TASTES,
COMPLIMENTING FOR INSTANCE OUR BUFFALO CHICKEN WINGS 

CHERRY
BACARDI LIMON RUM, FRESH RASPBERRY, MINT LEAVE, LIME, CHERRY PUREE,
SWEET & SOUR, CHAMPAGNE

GINGER
BACARDI LIMON RUM, FRESH GINGER, MINT LEAVE, LIME, SWEET & SOUR,
CHAMPAGNE

STRAWBERRY
STOLICHNAYA STRASBERI VODKA, FRESH STRAWBERRIES, FRESH MINT LEAVES,
SWEET & SOUR, CHAMPAGNE

M O C K T A I L S
无酒精鸡尾酒

8.

P &P
POMEGRANATE JUICE, PEAR NECTAR, SODA WATER

BANGKOK LEMONADE
LEMON JUICE, SODA WATER, FRESH MINT LEAVES, SIMPLE SYRUP, LEMON WHEEL

JUNIPER & TONIC
HOME-MADE JUNIPER SYRUP, LEMON JUICE, TONIC WATER

NO~JITO
FRESH LIME & MINT ON ICE, SODA WATER

TROPICAL FLASH
MANGO PUREE, COCONUT JUICE & CREAM
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W I N E  – G L A S S
酒由玻璃

CHAMPAGNE & SPARKLING WINE

CASTELLER CAVA, PENEDES, SPAIN 9.
CREAMY, DRY & ABSOLUTLY REFRESHING

NICOLAS FEUILLATTE, BLUE LABEL, FRANCE 16.
FLORAL AROMAS OF PEAR & APPLE, WITH A FRESH OPENING

VEUVE CLICQUOT, YELLOW LABEL, FRANCE 20.
NOSE OF APPLE, CITRUS, CRISPNESS & A SLIGHTLY SPICY FINISH

VEUVE CLICQUOT, ROSE, FRANCE 22.
BRIGHT SAVOR OF A STRAWBERRY, WITH A HINT OF SMOKINESS

WHITE 

DOMAINE L’HEMONIERE, SAUVIGNON BLANC 11.
TOURAINE, FRANCE, 2009
CLASSIC, LIGHT & CITRUS NOTE

CHATEAU STE MICHELLE, EROICA, RIESLING 12.
COLUMBIA VALLEY, WASHINGTON, 2009
MANDARIN ORANGE, SWEET LIME AROMAS WITH MINERAL NOTES

CHEHALEM, PINOT GRIS 13.
WILLAMETTE VALLEY, OREGON, 2009
SOFT & CLEAN WITH HINTS OF GRAPEFRUIT & LEMON ZEST

SIMMONET-FEBVRE, CHARDONNAY 13.
CHABLIS, FRANCE, 2009
REFRESHING, DRY & CREAMY FINISH 

SCOTT FAMILY ESTATE, CHARDONNAY 14.
ARROYO SECCO, CALIFORNIA, 2009
AROMAS OF APPLES, SPICE, CITRUS AND LIGHTLY TOASTED OAK
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W I N E  – G L A S S
酒由玻璃

BUEHLER, CABERNET SAUVIGNON 16.
NAPA VALLEY, CALIFORNIA, 2007

HINTS OF RIPE BLACK CHERRIES & PLUMS. ENTICING BARREL QUALITIES OF COLA AND SPICE 

COMPLEMENT THE FRUIT AROMAS. ON THE PALATE, THE WINE SHOWS LAYERS OF DEEPLY 

EXTRACTED FLAVORS THAT ONLY MATURE HILLSIDE VINEYARDS CAN GIVE.

RED 

LEMELSON, THEA'S SELECTION, PINOT NOIR 16.
WILLAMETTE VALLEY, OREGON, 2008
BLACK RASPBERRY & SWEET RED FRUIT AND VIBRANT ACIDITY 

L’ECOLE NO. 41, MERLOT 14.
COLUMBIA VALLEY, WASHINGTON 2008
BLACK CHERRIES & BERRIES, AROMATIC SPICES WITH A PEPPERY & TOASTY FINISH

CUNE, VIÑA REAL, CRIANZA, TEMPRANILLO 10.
RIOJA, SPAIN, 2007
DUSTY, EARTHY NOTE WITH RASPBERRY FRUIT TONES

CHAPOUTIER, PETITE RUCHE, SYRAH, 12.
CROZES-HERMITAGE, FRANCE, 2008
SWEET BERRIES, SPICE & PEPPER 

FROG’S LEAP, ZINFANDEL 15.
NAPA VALLEY, CALIFORNIA 2009
DARK BERRIES WITH A HINT OF CARDAMON & CINNAMON

ALTOS LAS HORMIGAS, MALBEC 13.
MENDOZA, ARGENTINA, 2010
VERY INTENSE, FRUIT DRIVEN & FULL BODY 

PAOLETTI, “BELLA NOVELLO”, CABERNET SAUVIGNON 13.
NAPA VALLEY, CALIFORNIA, 2007
AROMAS OF RIPE CHERRIES & COCOA, RICH AND FRUITY 
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W I N E  – B O T T L E
葡萄酒瓶

WHITE 

2009 DOMAINE L’HEMONIERE, SAUVIGNON BLANC 42.

2009 CHATEAU STE MICHELLE, EROICA, RIESLING 45.

2009 CHEHALEM, PINOT GRIS 50.

2009 SIMMONET-FEBVRE, CHARDONNAY 50.

2009 SCOTT FAMILY ESTATE, CHARDONNAY 55.

RED 

2009 HIRSCH, “NGIMA’S CUVÉE”, PINOT NOIR 60.

2008 LEMELSON, THEA'S SELECTION, PINOT NOIR 60.

2008       L’ECOLE NO. 41, MERLOT 52.

2007 CUNE, VIÑA REAL, CRIANZA, TEMPRANILLO 40.

2008 CHAPOUTIER, PETITE RUCHE, SYRAH, 45.

2009       FROG’S LEAP, ZINFANDEL 52.

2009 ALTOS LAS HORMIGAS, MALBEC 50.

2007 PAOLETTI, CABERNET SAUVIGNON 50.

2007 BUEHLER, CABERNET SAUVIGNON 60.
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C H A M P A G N E  &
S P A R K L I N G  W I N E

香槟及汽酒

CHAMPAGNE

NV NICOLAS FEUILLATTE, BLUE LABEL 65.

NV VEUVE CLICQUOT, YELLOW LABEL 114.

NV KRUG, GRANDE CUVÉE 395.

1998 VEUVE CLICQUOT, LA GRANDE DAME 325.

2002 DOM PÉRIGNON 300.

2002 LOUIS ROEDERER, CRISTAL 450.

2003 MOËT & CHANDON, GRAND VINTAGE 150.

ROSE

NV BISOL JEIO, ROSÉZ 55.

NV VEUVE CLICQUOT, ROSÉ 130.

1985 VEUVE CLICQUOT, EXTRA RARE ROSÉ 240.

SPARKLING WINE

NV CAVA BRUT PENEDES 40.
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B E E R
啤酒

SPECIALTY BEERS 

FORDHAM BREWING COMPANY – SCOTCH ALE 7.
DOVER, DELAWARE
RICH, FULL-FLAVOURED ALE, WITH A SMOKINESS ATTRIBUTED TO BEECHWOOD

SMOKED MALT

LAGUNITAS – INDIAN PALE ALE 7.
PETALUMA, CALIFORNIA
FRUITY PROFILE OF CITRUS, GRAPEFRUIT AND PINE WITH ESSENCE OF TOASTED MALT

SAMUEL ADAMS – ALPINE SPRING              7.
BRIGHT ORANGE-CITRUSY AROMA AND FLAVOR

              

  

IMPORTED

AMSTEL LIGHT 6.

CORONA 6.

HEINEKEN 7.

STELLA ARTOIS 7.

GUINNESS DRAUGHT 8.

TSING TAO 7.

SAPPORO (22 OZ) 10.

DOMESTIC

BUDWEISER 6.

BUD LIGHT 6.

MILLER LIGHT 6.

SAMUEL ADAMS BOSTON LAGER 6.

NON-ALCOHOLIC

CLAUSTHALER                                                              6.
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V O D K A
伏特加酒

ABSOLUT & CITRON, KURANT, MANDARIN, VANILIA, PEARS 10.

BELVEDERE & CITRUS, PINK GRAPEFRUIT 12.

CHOPIN & RYE 12.

CIROC 12.

EFFEN & BLACK CHERRY 11.

GREY GOOSE & LE CITRON, L’ORANGE, LA POIRE 11.

HANGAR ONE & CITRON “BUDDHA’S HAND”, KAFFIR LIME, MANDARIN 11.

KETEL ONE & CITROEN 9.

SMIRNOFF & GREEN APPLE 10.

SNOW QUEEN 11.

STOLICHNAYA & RAZBERI, STRASBERI, PEACHIK, VANIL 10.

VOX 10.

G I N
杜松子酒

BLUECOAT 11.

BEEFEATER 9.

BOMBAY LONDON DRY 10.

BOMBAY SAPPHIRE 12.

HENDRICK'S 12.

TANQUERAY & TEN 11. / 12.

R U M
甜酒

10 CANE RUM 12.

BACARDI SILVER & BIG APPLE, LIMON, ORANGE, PEACH RED & RAZZ 9.

BACARDI GOLD / 8                                                     10. / 11.

CACHAÇA 51 10.

CAPTAIN MORGAN & PRIVATE STOCK 10. / 11.

GOESLINGS GOLD 11.

MALIBU 10.

MOUNT GAY 10.

MYER’S DARK 11.

PLANTERS PYRAT RUM XO RESERVE 10.
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T E Q U I L A
龙舌兰酒

CORZO ANEJO 18.

DON JULIO ANEJO / REPOSADO                                     18. / 18.

JOSE CUERVO BLACK, GOLD, 1800                                            10. / 10. / 12.

JOSE CUERVO RESERVA DE LA FAMILIA 28.

PATRON ANEJO / SILVER                                                    18. / 15.

GRAN PATRON BURDEOS 65.

SAUZA GOLD 9.

C O R D I A L S
甘露

B&B 11.

BAILEYS 10.

BENEDICTINE D.O.M. 11.

CAMPARI 10.

CHAMBORD 11.

COINTREAU 11.

DISARONNO AMARETTO 11.

DRAMBUIE 11.

FRANGELICO 10.

GALLIANO 11.

GODIVA CHOCOLATE DARK/ WHITE                                       10.

GOLDSCHLÄGER 10.

GRAND MARNIER 11.

GRAND MARNIER 100 / 150                                             15. / 18.

JÄGERMEISTER 9.

KAHLUA 10.

MIDORI 10.

PIMM'S NO. 1 CUP 10.

SAMBUCA ROMANO BLACK / WHITE                              11.

SOUTHERN COMFORT 9.

TIA MARIA 9.
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S I N G L E  M A L T S
单一麦芽威士忌

HIGHLANDS

GLENFIDDICH 12 / 15 / 30        14. / 16. / 32.

GLENLIVET 12 / 18 / 25 14. / 22. / 42.

GLENLIVET 15 – FRENCH OAK 18.

GLENMORANGIE 18 22.

GLENMORANGIE LASANTA 16.

GLENMORANGIE QUINTA RUBAN 18.

GLENMORANGIE SONNALTA 30.

HIGHLAND PARK 12 / 18 14. / 20.

OBAN 14 18.

SPEYSIDE

BALVENIE SINGLE BARREL 15 18.

BALVENIE DOUBLEWOOD 12 18.

MACALLAN 12 / 18 / 25   14. / 26. / 50.

MACALLAN 15 – FINE OAK 18.

ISLAY

LAGAVULIN 16 16.

LAPHROIG 10 / 25                                                    14. / 50.

ARDBEG 10                                                    14.

ISLE OF SKYE

TALISKER 10 18.



15

W H I S K E Y
威士忌酒

PREMIUM BLENDED SCOTCH

CHIVAS REGAL 12.

CHIVAS REGAL 18 / 21 20. / 32.

CUTTY SARK 10.

DEWAR’S 9.

DEWAR’S 12 12.

DEWAR’S SIGNATURE 30.

JOHNNIE WALKER RED LABEL 10.

JOHNNIE WALKER BLACK LABEL 12.

JOHNNIE WALKER GREEN LABEL 16.

JOHNNIE WALKER GOLD LABEL 18.

JOHNNIE WALKER BLUE LABEL 36.

BOURBON

BASIL HAYDEN 12.

BOOKER’S 16.

JACK DANIEL'S 10.

JIM BEAM & BLACK 8 9. / 11.

KNOB CREEK 12.

MAKER’S MARK 12.

REDEMPTION RYE 10.

WILD TURKEY 10.

WOODFORD RESERVE 12.

CANADIAN

CANADIAN CLUB 9.

CROWN ROYAL 11.

SEAGRAM’S 7 / VO 9.

IRISH

BLACK BUSH 12.

BUSHMILLS & 16 9. / 18.

JAMESON 10.

TULLAMORE DEW 9.
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C O G N A C  &
B R A N D I E S
干邑及其他白兰地

COGNAC

COURVOSIER V.S / V.S.O.P                                                  12. / 14.

HENNESSY V.S / V.S.O.P / X.O                                       14. / 18. / 30.

HENNESSY BLACK 24.

HENNESSY PARADISE 56.

HENNESSY RICHARD 250.

HARDY XO           25.

MARTELL CORDON BLEU 22.

MARTELL XO 26.

RÉMY MARTIN V.S.O.P / X.O                                      18. / 30.

RÉMY MARTIN LOUIS XIII 190.

PIERRE FERRAND AMBRE 16.

PIERRE FERRAND RESERVE 20.

ARMAGNAC

LARRESINGLE V.S.O.P / X.O 14.

LARRESINGLE XO 22.

CALVADOS

BUSNEL HORS D’AGE 19.

BRANDY

CARDENAL MENDOZA 16.
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F O R T I F I E D  W I N E
加烈酒

SHERRY

HARVEYS BRISTOL CREAM 9.

LUSTAU ALMACENISTA 10.

LUSTAU DRY OLOROSO "DON NUNO" 10.

LUSTAU EAST INDIA SOLERA SHERRY 11.

LUSTAU LIGHT FINO “JARANA” 9.

LUSTAU LIGHT MANZANILLA PAPIRUSA 9.

PORT WINE

TAYLOR FLADGATE 10 / 30                                         16. / 29.

FONSECA 10 / 20                                                                                                           11. / 16.

WARRE’S 9.

MADEIRA

BROADBENT MADEIRA RESERVE 5 11.

E A U X  D E  V I E  &
G R A P P A

水务集团DE VIE和格拉帕

PO DI POLI TRAMINER 16.

TRIMBACH FRAMBOISE 11.

TRIMBACH POIRE WILLIAMS 11.

TRIMBACH KIRSCH 11.
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T E A  S E L E C T I O N
  茶的选择

BLACK TEA – CAFFEINE                                                                                              5.

ENGLISH BREAKFAST
A RICH, MALTY “DAWN TO DUSK” ORGANIC BLACK TEA

EARL GREY ORGANIC
HIGH-GROWN CEYLON & CHINA BLACK TEAS ARE COMBINED WITH THE 

SMOKY ORANGE NOTES OF BERGAMOT FRUIT.

MANDARIN ROSE PETAL
AROMATIC ROSE PETALS & RICH BLACK CHINA TEA LEAVES COMBINE WITH 

DELICATE LYCHEE FRUIT ESSENCE & CHOCOLATE NOTES 

PREMIUM OOLONGS - MILD CAFFEINE                                                                 

JASMINE DOWNY PEARLS
HAND-ROLLED LEAVES FORM ARTFUL PEARLS THAT UNFURL IN YOUR 

CUP AS YOU ARE IMMERSED IN THE SCENT OF JASMINE.

ORCHID OOLONG
THESE FINE OOLONG TEA LEAVES OFFER TRANQUILITY THROUGH A BOUQUET 

OF FLORAL NOTES BALANCED WITH A TOUCH OF COCONUT.

HOJI-CHA
SLOW ROASTED GREEN TEA LEAVES OFFER A RICH NUTTY BREW

GREEN TEA PASSION
SMOOTH FINEST-GRADE CHINA GREEN TEA LEAVES INFUSED WITH 

TANTALIZINGLY SWEET TROPICAL FRUITS

HERBAL & FRUIT BLENDS – CAFFEINE FREE                                                            

CHAMOMILE CITRON
AN UNIQUE MÉLANGE OF EGYPTIAN CHAMOMILE, CITRUS SLICES,
ORANGE BLOSSOMS, LEMONGRASS, ROSE-HIPS, HIBISCUS, & MINT

VERBENA MINT
A FEELING OF RENEWAL OVERCOMES YOU WITH SOFT CITRUS NOTES OF 

VERBENA LEAVES BALANCED WITH A BEAUTIFUL HINT OF MINT
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C O F F E E  S E L E C T I O N
咖啡的选择

FRENCH PRESS COFFEE 6.

BRAZIL RAINFORST BLEND
INTENSE WITH FLORAL, FRUITY TONES,
WALNUT & SPICE WITH A HINT OF CHOCOLATE

MONACO BLEND
DARK ROAST WITHOUT THE EARTHY TASTE

NIZZA
CREAMY, FULL-BODIED, FRAGRANT & SWEET

MONTE CARLO – DECAFFEINATED
RICH, FULL-BODIED & MODERATE ACIDITY 

ESPRESSO, CAFÉ LATTE, CAPPUCCINO 5.

W A T E R  & J U I C E S
水和果汁

SOFT DRINKS 4.

FRESH JUICES 5.

VOSS 4.5
SPARKLING OR STILL 375ML

ICED TEA 4.
BLACK CURRANT ASSAM TEA


