
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

LL’s MARTINI COCKTAILS 

BIG Trouble in Little China 16 
A chilled vodka martini with fresh lemon, coriander,  

vanilla and pineapple 

Ginger & Lychee Martini 16 
Fresh ginger and lychee muddled and shaken with vodka  

and lychee juice 

Red Blossom 16 
Bombay Sapphire gin shaken with raspberries, fresh lemon juice,  

peach liqueur and egg whites for a frothy finish 

Ecstasy  16 
Fresh watermelon and coriander root muddled with vanilla  

and chili infused vodka 

Clockwork Orange 18 

Shaken Vodka, Cointreau and white chocolate liqueur with  

an orange segment twist 

Chili and Coconut Martini 16 
Chili infused vodka shaken with coconut Syrup and  

shredded coconut 

Botanical Fling 18 

Hendricks gin martini with St Germain elderflower, cucumber, 

 kaffir lime and fresh lemon juice 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

The LL Espress 18 
Espresso, Kahlua, vodka and a hint of vanilla 

The French Concession 18 

Frothy martini of fresh pineapple, Chambord & vodka 

Limoncello Saketini 18 

A balance of sweet, sour and bitter with Yuzu sake, vodka & Campari shaken 

with fresh lemon and a burnt orange twist 

 

LL’s TALL COCKTAILS 

Shanghai Bling  16 
Pimms and Bombay Sapphire gin built tall with lychees, limes, mint, berries and 

topped with ginger ale and lemonade 

LL Cool Sling 16 

Bacardi rum with fresh lime, pineapple and orange juice served tall over ice 

with passionfruit and a dash of vanilla and orgeat 

CHEE CHEE Mule 16 

Built with lychees, limes and a dash of cinnamon shaken with vodka,  

dumped and topped with ginger beer 

Hong Kong Island Ice tea 16 

Built tall with the 5 whites, lemon, lychee and ginger beer 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

LL’s SHORT COCKTAILS 

Peach & Lychee Bellini 14 

Martini Prosecco mixed with our house puree 

Dragon Eye 16  
Fresh coriander and raspberries pressed then shaken with chilli infused vodka, 

peach schnapps and cranberry served on the rocks 

Yamazaki Sour  24 

Traditional sour with egg white and Yamazaki 12 year old 

 

SAKE 60mL/240mL 
 

Sakuramasamune Miyamizunohan ‘Miya’ 7/25 

Junmai, Kobe Nada 

Well-balanced, full-bodied sake with a more traditional earthy taste. Hints of 

licorice with a sharp & clean finish served warm or chilled 

 

 

Yuki-no-Busha   10 / 35  

Yumahai Junmai, Akita 

Rich & layered, it maintains a unique balance between deep, mellow 

fruitiness & earthy, rustic spiciness served warm or chilled 

 

Umenoyado ‘Yuzushu’   9/32 

Nara 

Made with Yuzu, a Japanese citrus fruit, this sake is full bodied and well 

balanced. The palate shows strong refreshing flavors of mandarin  

and lime balanced with a sweet finish served chilled 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

VODKA 
 

House 9 

 

Grey Goose 14 

 

Belvedere 12 

 

GIN 
 

Bombay Sapphire 9 

 

Hendrick’s 14 

 

Tanqueray No.10 12 

 

TEQUILA 
 

House 9 

 

Patron Silver 16 

 

Patron XO Cafe 12 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

RUM / CACHACA 
 

Bacardi Superior 9 

 

Havana Club Anejo 10 

 

Bacardi 8 12 

 

Ron Zacapa 23yr old 16 

 

House Cachaca 9 

 

BRANDY / COGNAC / PORT 
 

Remy Martin V.S.O.P 12 

 

St. Remy V.S.O.P 10 

 

Penfolds ‘Grandfather’ 16 

 

WHISKY / BOURBON 
 

Jack Daniels 9 

 

Johnny Walker Red 9 

 

Canadian Club 9 

 

Makers Mark 11 

 

Johnnie Walker Black 12 

 

Johnnie Walker Green 15 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

SINGLE MALT 
 

The Yamazaki 12yo 12 

 

Laphroaig 10yo 14 

 

Glenlivet 18yo 18 

 

APERITIF / LIQUERS 
 

Grand Marnier 10 

 

Contreau 9 

 

Kahlua 9 

 

Galliano Sambuca 9 

 

St Germain 12 

 

Aperol 9 

 

Campari 9 

 

Frangelico 9 

 

Ameratto 9 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

SPARKLING 
 

Les Quinze Arpentes Vouvray Brut NV Vouvray, France (b) 52 

 

Martini ‘Prosecco’ Veneto, Italy (g) 9 (b) 39 

 

CHAMPAGNE  
 

Veuve Clicquot NV Remis France (b) 130 

 

Veuve Clicquot ’04 Remis, France (b) 194  
 

 

 

BEER/CIDER 

Tiger, Singapore 7 

Miller Draft, America 8 

Angry Man Pale Ale, Bob’s Farm NSW, Australia 9 

Tsing Tao, China 15 

James Boags premium light, Australia 6 

Cider of the month 

 
 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

WHITE 
 

Mount Horrocks Watervale Riesling ’13 Clare Valley, SA (g) 13 (b) 57 

 

Scorpius Sauvignon Blanc ’11 Marlborough, New Zealand (g) 10 (b) 45 

 

Domaine Schlumberger Pinot Blanc ‘08 Alsace, France (g) 13 (b) 57 

 

Ponte Pinot Grigio IGT ‘10 Veneto, Italy (g) 9 (b) 39 

 

Ashbrook Verdelho ‘10 Margaret River, WA (b) 46 

 

Yealands Gewurztraminer ‘11 Marlborough, New Zealand (g) 10 (b) 46 

 

Sepp Moser Gruner Veltliner ‘10 Kremstal, Austria (g) 11 (b) 49 

 

Chateau de Viviers Chablis‘09 Chablis, France (b) 64 

 

Neudorf Chardonnay ‘10 Nelson, New Zealand (g) 11 (b) 49 

 

 

ROSE 
 

Port Phillip Estate ‘11 Mornington Peninsula, VIC (g) 11 (b) 49 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

RED 
 

Louis Tete Chateau Des Alovetties Gamay ’11 ,Beautolais, France (g) 12(b) 54 

 

42 Degrees South Pinot Noir ‘10 Coal River Valley, TAS (b) 12 (b) 54 

 

Quartz Reef Pinot Noir‘10 Central Otago, New Zealand (b) 72 

 

Poggiotondo Chianti DOCG ‘08 Tuscany, Italy (b) 51 

 

Bodegas Patrocinio Zinio Cava Tempraniilo ‘11 Rioja, Spain (g) 11 (b) 48 

 

Cullen Mangan Malbec, Petit Verdot, Merlot ‘10 Margaret River, WA (b) 58 

 

Thorn-Clarke ‘Shotfire’ Shiraz ‘10 Barossa Valley, SA (g) 10 (b) 42 

 

Mountadam Cabernet Merlot ‘08 Barossa Valley, SA (g) 9 (b) 39 

 

Penley Estate ‘Phoenix’ Cab / Sauvignon ‘10 Coonawarra, SA (g) 12 (b) 52 

 

Geoff Merrill Reserve Cabernet Sauvignon ‘05 McLaren Vale, SA (b) 82 

 

 

 

 


