
Prices are in Hong Kong Dollars & are subject to a 10% service charge
     Corkage fee of $275 will be charged per bottle of wine (750ml) | Corkage fee of $325 will be charged per bottle of champagne (750ml)

Corkage fee of $910 will be charged per bottle of spirit (70cl) | Cakeage fee of $230 will be charged per pound
Wifi password: spasso07
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GRAPPA
79
98
145

Grappa Bianca, Valdoglio Alta Selezione
Grappa di Brunello
Grappa Nonino Riserva

SCHNAPPS
60
60
60

Peach
Kiwi
Green Apple

SHOOTERS
78
78
78
78
78
378

Melon Ball
Mind Eraser
Blue Kamikaze
Jäger Bomb
Red Headed Slut
8 SP Shooters

CONTACT US FOR TAILOR-MADE OPTIONS

HOSTING A PARTY?
Let us take care of all the details

DRAUGHT
Asahi Dry
Carlsberg 
Poretti
Kronenbourg 1664 Blanc

BEERS

glass      pint

BOTTLE 
Peroni
Baladin (Leon-Dark Ale)

88
98
98
98

83
83
83
83
89

HOUSE SPIRITS
Bacardi White Rum
Gordon’s Gin
Pepe Lopez Silver Tequila
Smirnoff Vodka
Jack Daniel’s Tennessee

95
95
95
95

85
98
98
135

GIN
Bombay Sapphire
Tanqueray
Tanqueray 10
Hendrick's
Roku

VODKA 
Belvedere                                            
Grey Goose
Tito’s
Absolute

RUM
Myer's Dark Rum
Havana 3yrs
Captain Morgan Spice
Ron Zacapa 23yrs

88
88
120
115
115

PREMIER SPIRITS 

88
88
88
88
98
98
110
105

Jim Beam
Canadian Club
Chivas Regal 12yrs
Johnnie Walker Black Label
Jameson
Jack Daniel’s Honey
Jack Daniel’s Gold
Maker’s Mark

WORLD WHISKIES

115
115
115
120
168
168

Dalmore 12yrs
Glenfiddich 12yrs
Laphoriag 10yrs
Macallan 12yrs
Macallan 18yrs Sherry Oak
Glenmorangie 18yrs

SINGLE MALT SCOTCH

115
188

Hennessy V.S.O.P
Hennessy X.O

COGNACS

78
78
78
78
78
78

Aperol
Amaro Averna
Amaro Montenegro
Campari 
Ramazzotti
Fernet Branca

APERITIFS & DIGESTIVES

75
75
75
75
75
75
75
75

Amaretto di Saronno
Baileys Irish Cream
Kahlua 
Limoncello
Sambuca White
Sambuca Café 
Pimm’s No. 1
Drambuie

LIQUEURS

95
95
115
135

Don Julio Blanco
Don Julio Resposado
Don Julio Anejo
Patrón Anejo Gold

TEQUILA

64
66
66
66

75
95
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Soft Drinks
Coke / Coke light /  Sprite / Ginger ale /
Ginger beer / Tonic / Soda water 

Fresh Juices 

Cranberry / Apple / Pineapple
Orange / Grapefruit

Smoothies
Peach / Strawberry / Mixed berries /
Mango & Raspberry

Co�ee / Tea
Regular / Macchiato / Espresso
Cappuccino / Ca�è latte 
Double espresso / Corretto

Tea
Chamomile / English breakfast /
Earl grey / Peppermint / Jasmin

Mineral Water  
Panna Still Water (750ml)
Panna Still Water (glass 180ml)
San Pellegrino - Sparkling (750ml)
San Pellegrino - Sparkling (glass 180ml)

KAFFIR MARTINI
Lychee-pressed with lime leaves & shaken with a large 
measure of vodka, fresh green apple & lemon juice

SPICE ON PARADISE
Fresh lime muddled with basil leaves, charged with house-infused 
peppercorn vodka, pineapple juice and �nished with Ronzacapa 
23yrs 

SPASSO MINT JULEP
Fresh red grapes muddled with mint leaves and shaken with 
Jack Daniel's, spiced honey & lemon juice 

EAST SIDE MARTINI
Freshly pressed cucumber and mint shaken with a large 
measure of Hendricks gin & fresh lime juice

BLOOD ORANGE CHILI MARGARITA
Blood orange shaken with our house Tequila, orange liquor 
& sourmix. Served in Martini style with sea salt rolled over 
chili �akes

SPASSO BLOODY MARY
Grey Goose vodka, lea & perrins sauce, Tobascco, lemon & 
tomato juice served in rock glass with sea salt rolled over 
and garnished with capers and basil leaves

TWISTER
Fresh kiwi fruit muddled with blueberries and shaken with a 
large measure of gin & lime juice. Finished with fruit spice 
cordial. Served tall

MAMA’S MARTINI
Shaken with Grey Goose vodka, pineapple juice, 
Chamboard liquor. Topped with cinnamon powder in 
Martini style

SPASSO CHOCOLATE EXPRESSO MARTINI
Grey Goose vodka with freshly brewed co�ee, chocolate 
sauce & Kahlúa. Served in Martini style and garnished with 
dark chocolate

NAUGHTY WHISKEY SMASH
Johnie Walker, blood orange purée, fresh mint leaves & 
lemon syrup

BLUE ISLAND MARTINI
Lychee pressed with pineapple juice shaken with large 
measure of Grey Goose vodka, rum, lemon juice and Blue 
Curaçao 

Lychee Lemon Cooler
Chilled lychee, fresh lemon juice & soda water

Red Sea Side
Raspberry, peach purée , cranberry juice, iced tea & honey

Sunshine
Peach purée, pineapple juice, passion fruit & syrup

Bacardi Mojito
Light rum, fresh mint, fresh lime & soda water

Caipirinha
Cachaça, brown sugar & fresh lime
Singapore Sling
Gin, Cherry Heering liqueur, lemon juice & soda water

Piña Colada
White rum, Malibu, coconut cream & pineapple juice

Moscow Mule
Belvedere vodka, fresh lime juice & ginger beer

Long Island Iced Tea
Gin, Belvedere vodka, rum, tequila, triple sec & coca cola

Cuba Libre
White rum, fresh lime & coca cola

Old Fashioned
Bourbon whiskey, sugar & bitter

Spasso Negroni
Rosemary infused gin, Vermouth rosso & Campari

Spasso Spritzer
Prosecco, Aperol liqueur, blood orange & soda water

Margarita
Tequila, lime &  cointreau

Lychee Martini
Chilled lychee, lychee liquor & Grey Goose vodka

YOUR FAVOURITE COCKTAIL  IS
NOT ON LIST? OUR BARTENDER
WILL BE HAPPY TO MIX IT FOR YOU

SIGNATURE COCKTAILS

140

Classic Bellini
Champagne, peach schnapps & peach fruit

Tropical Basil
Champagne, passion fruit, basil & lime

Cindrella
Orange juice, pineapple juice, lemon juice & grenadine

Virgin Southern Ginger
Fresh ginger, lime, mint & apple juice

Fruitfull Fancy
Citrus fruits, fresh orange juice, peach tea & mint

Lychee Lime Leaf
Champagne, lychee, lime leaf & elder�ower

Kir Royal
Champagne & Crème de Casis

CLASSIC COCKTAILS   

125

CHAMPAGNE CLASSICS

78MOCKTAILS

60

69
29
69
29

48

48
48
52

55

75

98

98

98

98

106

140

98

98

98

98

98

106


