
SUSHISAMBA
BEVERAGE BOOK

Only at SUSHISAMBA will you find a unique blend of Japanese, Brazilian and Peruvian 
culture and cuisine.

From premium Japanese sake and whisky, to Brazilian cachaça and Peruvian pisco, our 
beverage selection reflects the energy and spirit of these three distinct cultures. 
 

A NOTE ON SAKE… 

Sake is the soul of SUSHISAMBA.
 
Produced in Japan for over 1,000 years, sake cannot be easily classified amongst other 
alcoholic beverages. It is a unique drink made from fermented rice, enjoyed at a range 
of temperatures, and available in a multitude of styles. Highly versatile, sake is synony-
mous with fun and entertainment and pairs brilliantly with SUSHISAMBA cuisine.

PAIRINGS... 

We can help pair the perfect libation for every SUSHISAMBA experience.

The monthly-changing Sambatini® suits every season, “samba serves” bridge kitchen 
and bar, and our premium wine list is always available.





COCK TAILS

SIGNATURE SERVES

Cocktails created over the years at our SUSHISAMBA locations, 
by our bar team – both past and present.

SAMBA SOUR  Fresh, Citrus, Velvety   14
A modern Pisco Sour, for the modern Pisco Sour drinker. BarSol pisco, 
Maraschino liqueur and turmeric, shaken hard with Japanese citrus and egg whites. 
Served up.

WAKABA  Velvety, Silky, Botanical   14
Lind & Lime gin, matcha green tea syrup, pink grapefruit juice and lychee liqueur 
shaken hard with Ms Betters bitters. Served up. 

TOM YAM  Fresh, Fiery, Cooling   14
Roku gin, coriander infusion, chili, lemongrass and lime leaf. Churned through 
crushed ice, with ginger syrup and citrus juice. Served long. 
 
SAKE SPRITZ  Light, Fresh, Floral   14
Rosé wine and St.Germain elderflower liqueur. Spritzed with Mio sparkling sake 
and grapefruit oils. Served long.

NASHI MARTINI  Light, Fresh    14
Grey Goose La Poire vodka, St. Germain elderflower liqueur and plum sake. 
Stirred with lychee water, passion fruit syrup and Japanese citrus. Served ‘up’.

KAFFIRINHA  Fragrant, Herbaceous   14
Our creative take on the Brazilian Classic. Fragrant Kaffir lime leaves infused in 
Abelha Organic cachaça, churned with lime and sugar. Served short, over crushed ice.

LYCHEE COOLER  Creamy, Tropical, Fresh     14
Grey Goose Le Citron vodka, elderflower cordial and vanilla. Shaken hard with 
coconut cream and lychee water. Served long. 

CAFÉ MILLONARIO  Rich, Velvety, Aromatic   14
Our take on the iconic espresso martini. Coffee washed Bacardi Carta Negra rum, 
spiced maple and dark chocolate liqueur. Shaken with the obligatory shot of espresso. 
Served ‘up’.

SHISO FINE  Herbaceous, Citrusy, Fresh   14
Grey Goose vodka, shiso leaf, apple and Thai basil syrup. Churned through crushed ice
 with apple and lime juices. Finished with a drizzle of crème de cassis. Served long.

WAGYU COCKTAIL  Rich, Nutty, Velvety 18
Wagyu fat washed Nikka whisky, salted caramel and maple. Stirred until icy cold 
and served short over ice.

Please direct any enquiries related to food allergies or intolerance to your server prior to ordering.
All prices include 20% VAT.

A discretionary 12.5% service charge will be added to the bill.



COCKTAILS

SAMBA SERVES
Inspired by flavors changing with the seasons. The below list of cocktails have been created 

in-house by our bar team and are exclusive to this location.

SAMBATINI®  Our monthly inspiration created in-house by our bar team. MP
Ask your server for details.

PINEAPPLE PUNCH Fruity, Citrusy, Fresh 14
Roasted pineapple infused BarSol pisco, lemon sherbet, pineapple cordial and 
aromatic bitters. Served short. with seasonal fruit.

APPLE COOLER Clean, Long, Fresh  14
Leblon cachaça, Martini Fiero vermouth, apple essence, homemade orchard syrup 
topped with soda. Served long.

GREETINGS FROM BUZIOS Rich & Zingy 14
Bumbu Rum, Plantation Stiggins' Fancy Pineapple rum, lime and orange juice, 
The Bitter Truth Pimento Dram liqueur and cinnamon cordial. Shaken hard and served short 
with flamed cinnamon.
 
KIRA KIRA Decadent, Fruity, Aromatic  14
Strawberry infused Cognac, yuzu liqueur, Maraschino liqueur. Shaken, topped with 
Champagne and served up.

SMOKEY GINGER SOUR Smokey, Velvety, Complex  14
Dewar’s 8yr  Ilegal Smooth mezcal finished blended scotch whisky, ginger extract, 
Edinburgh honey, shaken hard with lemon and egg whites. Served up.

COCO LOCO Smooth, Flavorful, Rich 14
Cacao infused Arbikie Highland Rye whisky, Cocchi Vermouth di Torino, crème de 
cacao and egg, shaken and finished with flamed nutmeg. Served up.
 
TORERO Fresh, Botanical, Tangy 16
Rhubarb  infused Patron Reposado tequila, The Bitter Truth apricot liqueur, lime juice.  
Shaken and served up.

PORT BOULVARDIER Bitter, Sweet, Complex 18
Angels Envy bourbon, Port of Leith Reserve Tawny Port, Campari, Japanese season 
essence. Stirred and served short over ice.

Please direct any enquiries related to food allergies or intolerance to your server prior to ordering.
All prices include 20% VAT.

A discretionary 12.5% service charge will be added to the bill.



All prices include 20% VAT.
A discretionary 12.5% service charge will be added to the bill.

MOCKTAILS

SAFFRON-SHISO “CAIPIRINHA”  Bold, Spicy, Refreshing  9
Ginger beer churned with lime, saffron, sugar and shiso. 
Served short over crushed ice. 

LYCHEE-LEMONGRASS “COLLINS”  Light, Refreshing, Sweet                            9
Lychee juice, lemongrass, chilli syrup and lime juice spritzed with soda water. 
Served long.

SUPER MANGO BATIDA Tropical, Spicy  9
Mango, lime, red paprika, kiwi and ginger. Served short over ice.

VIRGIN TOM YAM Fresh, Fiery, Cooling 9
Seedlip Grove 42, coriander infusion, chili, lemongrass and lime leaf. 
Churned through crushed ice, with ginger syrup and citrus juice. Served long.

PASSIONFRUIT & ELDERFLOWER MARTINI Light, Fresh 9
Elderflower cordial, passionfruit purée and lemon juice. Served ‘up’.

                   glass



*Wines are subject to availability, all prices include 20% VAT.
A discretionary 12.5% service charge will be added to the bill.

CHAMPAGNE & WINE BY THE GLASS

CHAMPAGNE 
125 ml

 LAURENT PERRIER, LA CUVEE BRUT NV  16
 LAURENT PERRIER, GRAND SIÈCLE EDITION #26 EXCLUSIVE  103

WHITE
175 ml

 CHARDONNAY, FAMILIA ZUCCARDI, BRAZOS, MENDOZA, ARGENTINA  10
 GAVI DI GAVI, ENRICO SERAFINO, PIEMONTE, ITALY   11
 SAUVIGNON BLANC, CRAGGY RANGE, MARTINBOROUGH, NEW ZEALAND 12
 PETIT CHABLIS, DOMAINE DE COLOMBIER, FRANCE   13

ROSÉ
175 ml

 CHÂTEAU MINUTY "PRESTIGE" ROSE, COTES DE PROVENCE, FRANCE  14

RED
175 ml

 MALBEC, CATENA APPELLATION VISTA FLORES, ARGENTINA   10
 CRIANZA, DON JACOBO, BODEGAS CORRAL, SPAIN   11
 CABERNET SAUVIGNON, KLEINE ZALZE FAMILY RESERVE, STELLENBOSCH, SOUTH AFRICA 13
 PINOT NOIR, BOURGOGNE, ORIGINES, ALBERT BICHOT, FRANCE   14



*SMV: Sake Meter Value To help understand the level of how sweet or dry the sake is. Neutral (semi-dry) is considered to be 
‘‘+2’’, numbers higher than this indicate the sake’s likely to be drier. Lower than +2 are sweeter and fruiter in flavour.

*Sake is subject to availability. All prices include 20% VAT.
A discretionary 12.5% service charge will be added to the bill.

JAPANESE SAKE 日本酒 

SEASONAL SELECTION 

JUNMAI

Junmai sakes possess a robust rice flavour and can be enjoyed either warm or cold.  
They range from crisp and dry to soft and rounded, and much attention is paid to their 

balance and structure

Kuzuryu ‘Junmai’ Nine Headed Dragon 13 60 
Masumi ‘Okuden Kantsukuri’ Mirror of Truth 14 70 

GINJO
 

 Ginjo labels often posses fruity and floral flavour nuances and tend to be light and 
refreshing on the palate. 

 

Masumi ‘Shiro’ Sake Matinee 15 70 
Dewazakura ‘Oka’ Cherry Bouquet 75 

DAIGINJO

 Daiginjo sakes are made in smaller quantities and rely more on traditional methods.  
Flavour and aroma profiles tend to be richer than with ginjos and exceptional labels display 

both complexity and finesse. 
 

Akitabare ‘Daiginjo’ Winter Blossom 16 80 
Tedorigawa ‘Yamahai Daiginjo’ Lady Luck 95 

SPECIALTY 

Kamoizumi ‘Umeshu’ Umelicious 16 80 

  glass                  btl



WINE & CHAMPAGNE

CHAMPAGNE  

 LAURENT PERRIER, LA CUVEE BRUT NV  90
 LAURENT PERRIER, 'HARMONY' DEMI SEC 2012  100
 LAURENT PERRIER, BRUT MILLÉSIMÉS,2015  140
 LAURENT PERRIER, CUVEE ROSÉ NV  150
 LAURENT PERRIER, ULTRA BRUT NV  160
 LAURENT PERRIER, HERITAGE, NV  165
 LAURENT PERRIER, BLANC DE BLANCS  175
 LAURENT PERRIER, GRAND SIÈCLE EDITION #26 400
 LAURENT PERRIER, ALEXANDRA ROSÉ, 2012  500

SPARKLING  
 CHATEAU L'EXTRA, LANGLOIS, CRÉMANT DE LOIRE, BLANC DE BLANCS, FRANCE  42
 PROSECCO GOLD, BOTTEGA BRUT, ITALY 48

WHITE 

ARGENTINA

 CHARDONNAY, FAMILIA ZUCCARDI, BRAZOS, MENDOZA  35

CHILE

 CHARDONNAY, TERRA VEGA, ACONCAGUA 28

PORTUGAL

 BICO AMARELO, VINHO VERDE, MINHO  35
 ESPORÃO RESERVA BRANCO, ALENTEJO  45

SPAIN

 ALBARIÑO, PULPO, PAGOS DEL REY, RÍAS BAIXAS  40
 GODELLO, THE ORANGE REPUBLIC, VALDEORRAS, CASA ROJO 60

AUSTRALIA

 SEMILLON SAUVIGNON BLANC, PEDESTAL, LARRY CHERUBINO, MARGARET RIVER 44
 CHARDONNAY, THE GREAT ESCAPE, THISTLEDOWN, ADELAIDE HILLS 60
 SEMILLON-SAUVIGNON BLANC, STELLA BELLA, MARGARET RIVER  95
 RIESLING, PETALUMA HANLIN HILL, CLARE VALLEY  85

*Wines are subject to availability, all prices include 20% VAT.
A discretionary 12.5% service charge will be added to the bill.

Producers are subject to availability



*Wines are subject to availability, all prices include 20% VAT.
A discretionary 12.5% service charge will be added to the bill.

Producers are subject to availability

NEW ZEALAND

 SAUVIGNON BLANC, CRAGGY RANGE, MARTINBOROUGH 48
  SAUVIGNON BLANC, YEALANDS ESTATE, SINGLE BLOCK L1, MARLBOROUGH 40

ITALY

 GAVI DI GAVI, ENRICO SERAFINO, PIEMONTE 40

U.S.A.

 RIESLING, EROICA, WASHINGTON STATE  54
 CHARDONNAY, LINCOURT RANCHO SANTA ROSA, SANTA RITA HILLS 55
 RIESLING, SENECA LAKE, OZMOTE, FINGER LAKES  85
 CHARDONNAY, CHATEAU STE.MITCHELLE, COLUMBIA VALLEY 60

SOUTH AFRICA

 CHENIN BLANC, KLEINE ZALZE, FAMILY RESERVE, STELLENBOSCH  55
 OLD VINE SEMILLON, FRANSCHHOEK  85
 VIOGNIER, FLAGSTONE, WORD OF MOUTH, STELLENBOSCH 70

ENGLAND

 SKYE'S CHARDONNAY, BALFOUR VINEYARDS, KENT  52

AUSTRIA

 GRÜNER VELTLINER, SOELLNER FUMBERG, ORGANIC, WAGRAM 55

FRANCE

 PINOT GRIS RESERVE, LORENTZ, ALSACE  45
 PETIT CHABLIS, DOMAINE DU COLOMBIER, BURGUNDY  48
 CIGALUS BLANC, ORGANIC, GERARD BERTRAND, OCCITANIE  85
 COTES DU RHONE BLANC, BELLERUCHE, M. CHAPOUTIER  45
 SAINT VERAN, CHAPELLE AUX LOUPS, LOUIS JADOT, BURGUNDY  65
 PICPOUL DE PINET, GERARD BERTRAND, LANGUEDOC-ROUSSILLON  60
 GEWÜRZTRAMINER, TRADITION ORGANIC, EMILE BEYER, ALSACE  75
 SANCERRE, LA GRANDE CHÂTELAINE DE JOSEPH MELLOT, LOIRE  80
 CHABLIS, FOURCHAUME, COLOMBIER, BURGUNDY  130



*Wines are subject to availability, all prices include 20% VAT.
A discretionary 12.5% service charge will be added to the bill.

Producers are subject to availability

ROSÉ
FRANCE

 CHÂTEAU MINUTY, 'PRESTIGE' ROSÉ, COTES DE PROVENCE  56
 CHATEAU D'ESCLANS, WHISPERING ANGEL ROSÉ, COTES DE PROVENCE  60
 PEYRASSOL 'MÉDITERRANÉE' ORGANIC ROSÉ, IGP MÉDITERRANÉE  42

RED
ARGENTINA

 MALBEC, CATENA APPELLATION VISTA FLORES, UCO VALLEY  40
 TEMPRANILLO, ZUCCARDI Q, SANTA ROSA, MENDOZA  47

CHILE

 MERLOT, ERRÁZURIZ, 1870 TENO BLOCK, CURICÓ VALLEY 35

URUGUAY

 CABERNET FRANC, BODEGONES DEL SUR, SIERRA DE MAHOMA 40

PORTUGAL

 ESPORÃO RESERVA, ORGANIC TINTO, ALENTEJO 50

ITALY

 SALICE SALENTINO, AMODO, DOC, PUGLIA 35
 PRIMITIVO DEL SALENTO, FEUDI SALENTINI 125, PUGLIA 35
 VALPOLICELLA CLASSICO, SUPERIORE, RIPASSO, LE POIANE, BOLLA, VENETO 55
 CHIANTI CLASSICO RISERVA, RISERVA DUCALE, RUFFINO, DOCG, TOSCANA 57

SPAIN

 TEMPRANILLO TORO, EL PÚGIL, CASTILLA Y LEON 35
 DON JACOBO, RIOJA, CRIANZA, BODEGAS CORRAL  37 
 BAIGORRI, RIOJA, CRIANZA  45
 RIOJA RESERVA, 198 BARRICAS, BERONIA, 75
 DON JACOBO, RIOJA, GRAN RESERVA, BODEGAS CORRAL 95

UNITED STATES

 CABERNET SAUVIGNON, BANSHEE, SONOMA COUNTY  55
 PINOT NOIR, LINCOURT RANCHO, SANTA ROSA, SANTA RITA HILLS 60
 CABERNET SAUVIGNON, CHATEAU STE. MICHELLE, WASHINGTON STATE  65



SOUTH AFRICA

 SHIRAZ, MOURVEDRE, JOURNEYS END, HUNTSMAN, STELLENBOSCH  35
 SHIRAZ, GHOST IN THE MACHINE, CAPE SOUTH COAST  47
 CABERNET SAUVIGNON, KLEINE ZALZE FAMILY RESERVE, STELLENBOSCH  70

AUSTRALIA

 CABERNET SAUVIGNON, ANGUS THE BULL, CENTRAL VICTORIA  42
 GSM, EQULIBRIUM, BAROSSA VALLEY  40

NEW ZEALAND

 PINOT NOIR, TE KAIRANGA, MARTINBOROUGH 48
 PINOT NOIR, SPY VALLEY, MARLBOROUGH 46

FRANCE

 CÔTES DU RHÔNE ROUGE, BELLERUCHE, M. CHAPOUTIER, RHÔNE VALLEY  35
 CHÂTEAU LYONNAT, LUSSAC-SAINT-ÉMILION  40
 FLEURIE, CHÂTEAU DE FLEURIE, DOMAINE LORON, BURGUNDY 45
 PINOT NOIR, BOURGOGNE, ORIGINES, ALBERT BICHOT  45
 ANTOINE SANZAY, SAUMUR CHAMPIGNY ROUGE, LA PATERNE, LOIRE 85
 CHATEAU CISSAC, HAUT-MÉDOC  45
 PINOT NOIR, ORGANIC, GERARD BERTRAND, NATURALYS, OCCITANIE  50
 CIGALUS ROUGE, ORGANIC, GERARD BERTRAND, OCCITANIE  80
 PINOT NOIR, BOURGOGNE, COUVENT DES JACOBINS, LOUIS JADOT 60
 BLASON D'ISSAN, MARGAUX  90
 CHÂTEAU OLIVIER,  PESSAC-LÉOGNAN,  CRU CLASSÉ ROUGE, FRANCE  96
 CHÂTEAUNEUF-DU-PAPE, LES CLÉS DE LA TOUR, ORGANIC, OGIER, FRANCE 120
 NUITS-SAINT-GEORGES LES DAMODES, LOIUS JADOT, RHONE VALLEY  200

DESSERT WINE
FRANCE

 SAUTERNES, CHÂTEAU GRAND, JAUGA 37.5CL  55
 MUSCAT DE RIVELSATES, DOMAINE LAFAGE, LANGUEDOC-ROUSSILLON, 37.5CL  40
 CHATEAU BRIATTE, SAUTERNES, 37.5CL   65

HUNGARY

 ROYAL TOKAJI BLUE LABEL ASZÚ 5 PUTTONYOS HUNGARY,50CL  85
 ROYAL TOKAJI, LATE HARVEST, HUNGARY, 50CL  90

ITALY

 VIN SANTO, DEL CHIANTI, SERELLE RUFFINO, TOSCANA, 37.5CL  55

*Wines are subject to availability, all prices include 20% VAT.
A discretionary 12.5% service charge will be added to the bill.

Producers are subject to availability



SOMMELIER COLLECTION
WHITE

 POUILLY-FUISSÉ, LES ANCOLIES, JEAN LORON, 2019, BURGUNDY, FRANCE   80
 CHÂTEAUNEUF-DU-PAPE BLANC, CLOS DE L'ORATOIRE DES PAPES, FRANCE 120
 MEURSAULT, DOMAINE DU PAVILLON BLANC, BURGUNDY, 2018, FRANCE 180
 PULIGNY-MONTRACHET, REMOISSENET PERE & FILS, BURGUNDY, FRANCE 200

ROSE

 CLOS DU TEMPLE ROSÉ, ORGANIC, GERARD BERTRAND, OCCITANIE, FRANCE   450
 CHATEAU PEYRASSOL X111E, ROSE, COTES DE PROVENCE, FRANCE  70

RED

 CHATEAU MUSAR, BEKKA VALLEY, LEBANAN  115
 BRUNELLO DI MONTALCINO, CASTELLO BANFI, DOCG, TOSCANA, ITALY  130
 MALBEC, CATENA ZAPATA, MENDOZA, ARGENTINA  140
 ANTINORI ‘TIGNANELLO’, TOSCANA, ITALY 500
 OPUS ONE, NAPA VALLEY, USA  600

LARGE FORMAT 1.5 L

 NERO D'AVOLA, BIO, BAGLIO DI PIANETTO  180
 SYRAH, BIO, BAGLIO DI PIANETTO  100
 VIAFRANCIA ROSSO - BIO - BAGLIO DI PIANETTO  150
 CHIANTI CLASSICO RISERVA, LA FORRA  170

DESSERT WINE

 CHÂTEAU D'YQUEM, 2006, SAUTERNES, FRANCE, 37.5CL  550

ORANGE WINE

 ORANGE WINE, ORGANIC, VILLA SOLEILLA, GERARD BERTRAND, OCCITANIE, FRANCE  350

*Wines are subject to availability, all prices include 20% VAT.
A discretionary 12.5% service charge will be added to the bill.

Producers are subject to availability



All prices include 20% VAT.
A discretionary 12.5% service charge will be added to the bill

SPIRITS

VODKA
50ml

GREY GOOSE 12
GREY GOOSE CITRON 14
GREY GOOSE POIRE 14
GREY GOOSE ORANGE 14
HAKU  12
UKIYO RICE 16
ARBIKIE NADAR 12

GIN
 50ml

LIND & LIME 12
ROKU 12
KI NO BI 16
KI NO BI NAVY 16
KI NO BI OLD TOM 18
UKIYO BLOSSOM 18
UKIYO YUZU 18
NIKKA COFFEY 16
THE BOTANIST 12
SLOE BOAT 14
BOMBAY SAPPHIRE PREM CRU 15
MONKEY 47 16
ACHROOS GIN ELECTRIC SPIRIT CO. 14

RUM 

50ml

PLANTATION 3 STAR 12
PLANTATION PINEAPPLE 15
PLANTATION OFTD 15
PLANTATION 5YR 15
PLANTATION XO 25
BACARDI CARTE NEGRA 12
BACARDI FACUNDO NEO 20
BACARDI FACUNDO EXIMO 22
BACARDI FACUNDO EXQUISITO 40
SANTA TERESA 1796 20
BUMBU 15
CANE ROCK 15
DIPLOMATICO 15
RON MATUSALEM 15 15
SMITH & CROSS NAVY 16
GOSLING’S FAMILY RESERVE 25



All prices include 20% VAT.
A discretionary 12.5% service charge will be added to the bill

SCOTCH WHISKY 

50ml

ARBIKIE RYE 12
CHIVAS 12 13
HIGHLAND PARK 12 13
ABERFELDY 12 14
TALISKER 10 14
GLENKINCHIE 12 14
GLENDRONACH 12 14
ABERFELDY 18 30
CRAIGALLECHIE 13 15
ROYAL BRACKLA 18 35
CHIVAS XV 15
MACALLAN 12 17
DEWAR’S 8 ILLEGAL 13
DEWAR’S 8 JAPANESE 13
DEWAR’S 8 CARIBBEAN 13
GLENLIVET 18 30
HIGHLAND PARK 18 40
JOHNNIE WALKER BLUE LABEL 50
MACLEAN’S NOSE 12

IRISH WHISKEY 

50ml

GREEN SPOT 12
RED BREAST 12 14
SLANE 14

JAPANESE WHISKY 
50ml

TOKI  13
HIBIKI HARMONY 17
NIKKA FROM THE BARREL 14
THE CHITA SUNTORY GRAIN 15
HAKUSHU 12 50
HAKUSHU DISTILLER’S RESERVE 17
YAMAZAKI 12 45
YAMAZAKI DISTILLER’S RESERVE 20
MARS THE FIRST 16
MARS THE Y.A. 22
TOTTORI 16
SUNTORY HIBIKI BLOSSOM HARMONY 24
YAMAZAKI BOURBON BARREL 36



All prices include 20% VAT.
A discretionary 12.5% service charge will be added to the bill

AMERICAN WHISKEY
ANGEL’S ENVY BOURBON 15
WOODFORD RESERVE 13
WOODFORD RESERVE DOUBLE OAKED 17
MAKER’S MARK 13
MAKER’S MARK 46 15
BLANTON’S 35
STAGG JR 35
ROWAN’S HILL 20
SAZERAC RYE 14
JD TRIPLE MASH  18

AGAVE
OCHO BLANCO 12
OCHO REPOSADO 13
DEL MAGUEY VIDA 14
OLMECA ALTOS PLATA 14
PATRON ANEJO 16
PATRON REPOSADO 15
PATRON PIEDRA 60
PATRON PLATINUM 30

PISCO & CACHACA
BARSOL QUEBRANTA 13
LEBLON 14
ABELHA SILVER 13
ABELHA GOLD 14

COGNAC & BRANDY
PIERRE FERRAND 1840 14
MARTELL VS 12
PIERRE FERRAND RENEGADE III 20
REMY MARTIN XO 35
LAIRD’S APPLE JA 12




