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RUM LIST
DOMINICAN REPUBLIC

1oz

2oz

Ron Brugal, Rum, 				
“1888 Ron Gran Reserva Familiar”
Dark amber bright clean colour. An exquisite scented
bouquet on the nose with spice and hints of chocolate,
roasted coffee beans, cinnamon, and dried fruits. Full
bodied palate with notably dry finish of toffee, caramel,
wood, and licorice.

14

26

Ron Zacapa, Rum, Solera,
“Centenario”, 15 años,
Distinct aromas of hazelnut, coffee, and leather lead to
a slightly sweet palate with underlying bitterness filled
with nuts, coffee, and leather.

10

18

Ron Zacapa, Rum, Solera,
“Centenario”, 23 años,
Light mahogany in colour and a wonderfully intricate
palate with honeyed butterscotch, spiced oak and
raisined fruit that showcases the complexity of the
sistema solera ageing process.

15

28

8

14

16

El Dorado, Rum, Demerara,
“Cask Aged”, 8 year
Light to medium-bodied nose with hints of tobacco
mixed with caramel toffee. Faint aroma of dried stone
fruits and flambée banana. Soft and faintly sweet
mouth-feel with traces of oak and butterscotch.
Distinctly smooth.

10

18

16

El Dorado, Rum, Demerara,
Guyana, 12 year
Lush tropical fruit and spice nose with hints of honey
and dark sugar. Round, mellow, full bodied palate with
rich flavours of fruit and spice. The finish is delightful,
elegant and dry.
El Dorado, Rum, Demerara,
“Special Reserve”, 15 year
Full nose packed with dark coffee, candied orange,
almonds, dark chocolate, pepper and rich vanilla.
Beautifully rounded palate with a great spread of
flavours: grilled tropical fruit with smooth oaky spice
– silky, vibrant and moderately full-bodied.

12

22

15

28

ANGUILLA

1oz

2oz

Pyrat, Rum, XO 			
Yellowish orange amber colour and nose of candied
orange, tangerine, green grapes, lemons, butterscotch,
cinnamon, and cloves. Initial palate has a brown
sugary sweetness that quickly gives way to orange
zest, tobacco impressions, and flavours of cinnamon,
apricots, and hints of lemon.

14

22

GUATEMALA

ANTIGUA
English Harbour, Rum, 5 year		
Rich amber colour. Mildly spicy, banana nut bread
aromas, off dry medium to full bodied palate with
robust toffee, roasted nuts, sugared butter and brown
spice flavours.

8

14

English Harbour, Rum, 10 year
Smoky cedar in the body lasts through the finish and
opens beautifully revealing hints of spice - cardamom,
menthol, rosemary, caramel and ripe blackberries.

18

34

English Harbour, Rum, 25 year
Smoky wood aroma followed by black cherry and
currants. Initial taste of dry wood, caramelized dark
fruit and roasted cashew with a finish dominated by
smoky wood balanced with cinnamon and soft nutmeg
tones.

25

48

BARBADOS
Mount Gay, Rum, “Eclipse Black”
Distinctive floral and fruity notes of apricot and banana,
with hints of vanilla. Subtle smokiness imparted by the
toasted Kentucky oak barrels delivers a warm, medium
body with a bright finish.
Mount Gay, Rum, Extra Old, 		
“Reserve Cask”
Perfect balance of ripe banana and toast, followed by
vanilla, pastry and warm spice. Palate is rich, oaky and
sharp for a well balanced body and smooth finish.
Plantation, Rum, Barbados		
Dark amber in colour. Voluptuous and soft with a
nose that offers exotic fruits, plantain banana, and
ripe pineapple.
Plantation, Rum, XO, 			
“20th Anniversary”, Barbados
Old mahogany in colour and nose with exotic notes of
sugarcane, oaky vanilla, toasted coconut, cocoa, candied
orange, and cigar box all on a round and creamy palate.
Mount Gay, Rum, “1703 Old 		
Cask Selection”, Barbados
Aroma harmony of oaky and caramel notes on a
balanced palate of caramel, spice and toast. Exceptional
round body delivers a delicate finish.

9

9

14

26

15

28

15

28

GUYANA

El Dorado, Rum, Demerara,
“Special Reserve”, 21 year
Lush tropical fruit and spice nose with hints of honey
and dark sugar. Round, mellow, full bodied palate with
rich flavours of fruit and spice.
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JAMAICA

2oz

SAINT LUCIA

1oz

2oz

6
Appleton Estate, Rum, “V/X”
Gorgeous dark mahogany colour with notes of oak
infused with rich, luxurious vanilla and layered with
cinnamon, maple, and orange peel. Exceptionally
smooth with a honeyed oak finish.

12

Admiral Rodney, Rum, XO
Bright amber, mahogany colour with complex nose of
rich honeyed fruit including prunes, sweet raisins and
well integrated oak toast. Concentrated palate offers
velvety caramel crème brulee and hints of vanilla, spice
and chocolate.

12

22

Appleton Estate, Rum, 12 years
9
Wonderful deep bronze with a honey gold rim and an
evolving taste experience that starts with deep oak,
fruity, and cocoa notes, followed by delicate molasses,
vibrant orange peel, rich vanilla, subtle coffee, and a
hint of toasted oak and almond.

16

St. Lucia Distillers, Rum,
“1931” 4th Edition
Deep mahogany core a full nose of sweet honeyed
fruit with hints of chocolate, tobacco, oak, and vanilla.
Palate delivers a concentration of flavours including
raison fruit, vanilla and a hint of roasted nuts.

12

22

Plantation, Rum, 2001
14
Intense and highly aromatic with a lovely mahogany
colour. Reveals a wide range of exotic aromas on the
nose, with marked notes of pineapple, cooked mango,
clove and nutmeg. A generous palate with fresh sugar
cane notes and plenty of length and character.

26

10

18

19
Appleton Estate, Rum, 21 years
A coppery, tawny hue with powerful notes of citrus,
spice, wood, orange peel, deep vanilla, rich nutmeg,
warm coffee, and cocoa. Long dry finish has a brown
sugar sweetness.

36

St. Lucia Distillers, Rum,
“The Forgotten Casks”
Rich dark gold mahogany colour. Wonderfully intense
nose of sweet raison, sultana and hints of tobacco and
vanilla from the oak. On the palate intense with sweet
honeyed fruit and spices giving a wonderfully balanced
and complex rum.
Plantation, Rum
Powerful nose combining notes of currant, frangipane,
dried apricot, spice, and vanilla. Palate is rich and
harmonious with mingling flavors of tobacco and
toasted almonds.

14

26

Angostura, Rum, “1919”,
Trinidad, 8 years
Golden colour with a nose of caramel, chocolate,
vanilla, and oak on a creamy mid-bodied palate.

9

16

Angostura, Rum, “1824”,
Trinidad, 12 year
Dark amber colour with a nose of sweet molasses,
vanilla, and butterscotch. Palate brings flavours of oak,
leather, tobacco, spice, molasses, and vanilla.

13

24

Plantation, Rum, Trinidad
Upright and smooth with a complex nose of cinnamon,
tropical fruit, and smoky notes. Candied orange and
cooked molasses on the finish.

14

26

1oz

MARTINIQUE
12
Clément, Rhum Agricole,
“Canne Bleue”
Bright aromas and flavors of fresh meringue, powdered
sugar, cucumber and cane stalk with a supple, fruityyet-dry medium-full body and a long, tingling pepper,
sweet cream, talc, and wet stone accented finish.

22

Clément, Rhum Agricole,
14
Vieux VSOP
Warm caramel, exotic spice, and dried fruit aromas lead
into a soft, silky entry with a moderately off-dry body
full of coconut, banana, creme brulee, nut, and dried
fruit flavors.

26

Clément, Rhum Agricole,
15
Très Vieux, 10 year
Slightly floral nose yet also displaying almond and
toffee notes before delving into citrus undertones.
Brown sugar shines through on the palate and then
bursts with fresh cherry and orange peel for a smooth
lingering finish.

28

TRINIDAD & TOBAGO

NICARAGUA
Flor de Caña, Rum,
12
“Centenario”, 12 year
Reddish amber in colour with stately semisweet flavours
of nougat, almond butter, molasses and sherry. Finishes
with a peppery spice, dark caramel, and charred oak fade.

22

Flor de Caña, Rum,
14
“Centenario”, 18 year
Rich entry leads to a viscous, dryish, full-bodied palate
with dark chocolate, caramel, roast nuts, and brown
spice flavors. Finishes with a long, charred oak, vanilla,
and burnt nut fade.

26

Menu and price are subject to change • All prices quoted in US dollars
• 10% VAT and 10% service charge will be added to your bill

