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Grand Copthorne | Esplanade | Clarke Quay

A celebration of Singapore
Nanyang-style Seafood cuisine

Imbibe and celebrate togetherness with
our food and drink offering.

We believe that our food, when paired with a favourite
sip will elevate your dining experience. Choose from our
specially curated selection of beverages or simply let our

team provide recommendations on what goes best with the
flavours of our dishes, for your convivial get-together.
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Champagne & Sparkling Curated by pand. i
B, I

Roederer Estate Quartet Brut 118
— Anderson Valley, USA

Elegant and lively with notes of green apple, pear, and citrus.
Crisp acidity balanced by creamy mousse and a long finish.

e & Chardonnay, Pinot Noir

Louis Roederer Collection 244 Brut MV 168

— Champagne, France

Fresh and refined with layers of white fruit, brioche, and roasted
nuts. Balanced minerality and a vibrant, lingering finish.

% Chardonnay, Pinot Noir, Pinot Meunier

Louis Roederer Brut Rose 228

— Champagne, France

Delicate and fruity with notes of red berries, citrus zest, and
floral hints. Crisp acidity and a silky texture.

& Chardonnay, Pinot Noir

All prices are subject to 10% service charge and prevailing GST.

i 4635 7 hmdk 10% AR5 5% An 208 BRRF 3 L.
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White Wine [%5% Curated by Grand Vin.-

DBR(Lafite) Les Legende R Bordeaux Blanc ~ 15/78
— Bordeaux, France

Aromatic and refreshing with citrus, white peach, and floral
notes. Bright acidity with a smooth, elegant finish.

& Sauvignon Blanc, Semillon

E.Guigal Cotes du Rhone Blanc 88

— Rhone, France

Lively and aromatic with pear, apricot, and floral undertones.
Balanced acidity and a smooth, fruity finish.

@ Viognier, Roussanne, Marsanne, Clairette,
Bourboulenc, Grenache Blanc

Te Mata Estate Sauvignon Blanc 98
— Hawke Bay, New Zealand

Vibrant and crisp with passionfruit, lime, and fresh-cut grass.
Bright acidity and a clean, zesty finish.

@’ Sauvignon Blanc

Schlumberger les Princes Abbes Pinot Gris 108

— Alsace, France

Rich and textured with pear, honey, and spice notes. Subtle
sweetness balanced by fresh acidity.

‘% Pinot Gris

Amelia Park Chardonnay 128

— Margaret River, Australia

Creamy and balanced with white peach, citrus, and toasted
oak. Fresh acidity and a lingering, buttery finish.

& Chardonnay

Billaud Simon Chabilis 148

— Burgundy, France

Complex and refined with white flowers, citrus, and hazelnut.
Elegant texture and a long, mineral finish.

& Chardonnay

All prices are subject to 10% service charge and prevailing GST.

Bt A 4534 7 Ak 10% FR %% Ao S A BRI 300



Red Wine 41%j%51F

e SG o

Curated by @/[HMJCVWIZ

DBR(Lafite) Les Legende R Bordeaux Rouge 15/78

— Bordeaux, France

Smooth and structured with blackcurrant, cherry, and cedar
notes. Well-integrated tannins and a lingering finish.

& Cabernet Sauvignon, Merlot

E.Guigal Cotes du Rhone Rouge 88

— Rhone, France

Bold and fruity with blackberry, plum, and spice. Velvety
texture with a balanced, peppery finish.

& Syrah, Grenache, Mourvedre

Jean Pierre Moueix Saint Emilion 98

— Bordeaux, France

Elegant and rich with ripe red berries, licorice, and earthy
undertones. Soft tannins and a refined finish.

& Cabernet Franc, Merlot

Amelia Park Cabernet Merlot 108

— Margaret River, Australia

Generous palate of blueberry, plums and red berry supported
by fine tannins. Aged in French oak for twelve months.

*@ Cabernet Sauvignon, Merlot, Malbec, Petit Verdot

Faiveley Bourgogne Pinot Noir 128

— Burgundy, France

Bright and fresh with red cherry, raspberry, and earthy notes.
Silky tannins and a smooth, balanced finish.

% Pinot Noir

DBR(Lafite) Chateau d'Aussieres 168

— Languedoc, France

Rich and layered with blackberry, cassis, and spice. Firm
tannins and a long, elegant finish.

@ Carignan, Grenache, Syrah

All prices are subject to 10% service charge and prevailing GST.

FiT 8 4634 5 hmdk 10% AIRF5- 5% An 078 BRRFH 2R At



Japanese Sake HZASTETH

Gekkeikan Horin Jumai Daijinjo 118 72c

Crafted using Yamada Nishiki rice polished to 50%, 58 30c
offering a delicate fruity aroma and a smooth, velvety texture.

Dassai 45 Junmai Daijinjo 98 72cl

Crafted with precision and polished to 45%, showcasing bright
notes of melon and pear. Delivers a harmonious balance of
sweetness and umami.

Korean Soju i [E /il

Hwayo 25 38 37.5c

A premium Korean soju crafted from pure Korean rice and
spring water resulting in a clean and smooth finish. Its higher
alcohol content offers a more robust yet elegant flavour.

Hwayo 17 28 37.5cl

A milder version of the Hwayo soju line, this versatile
and balanced drink features a soft and clean profile.

All prices are subject to 10% service charge and prevailing GST.

Pt 4635 7 fmk 10% AR5~ 5% An S0 BRORFH AL



Chinese Liquor H[E HH

Mao Tai Flying Fairy 53% abv 688 s00ml
KRFA

Mao Tai Bu Lao 53% abv 78 125ml
FORE

Fen Jiu 30 years 53% abv 328 500ml
VR AER R0

Wu Liang Ye 52% abv 398 s00mi
TR

Xi Feng Jiu - Mini Green 45% abv 18 125mi
VX -/ N

Zhu Ye Qing 38% abv 168 s500mi
Pt 5104

Shao Xing Lao Jiu 16% abv 98 750ml
BIPLETBAE

Gao Liang Jiu 52% abv 98 s00ml

All prices are subject to 10% service charge and prevailing GST.

Bt A 4534 7 ik 10% R4 % A8l A BRI 5 AL



Spirits
Macallan Single Malt Whiskey Sherry Oak 12yrs
2R A 124

Johnnie Walker Gold Label Whiskey
BRRIR NG B =

Jack Daniel’s Tennessee Whiskey
ANt

Belvedere Vodka
EL RN LN

Bombay Sapphire
i KW A

Bacardi Rum
B B

All prices are subject to 10% service charge and prevailing GST.

Pt 4635 7 fmk 10% AR5~ 5% An S0 BRORFH AL

18/328

16/198

14/178

15/188

14/178

14/178



Beer ”E—j@

Asahi Draught Beer
B H LM

Tiger Beer
IR AL

Tiger Crystal
JR A i

Guinness Stout
et - B L

Cocktail X E A

Red Cooler ( Mocktail )

Fresh Mint, Calamansi, Grenadine, Ginger Ale, Plum

ARG R o))

Singapore Sling

Gin, Triple Sec, Benedictine Dom

O] 4

Lychee Martini
Vodka, Lychee Liqueur, Lychee Juice

P2 T PN

Calamansi Mojito
Rum, Fresh Mint, Calamansi

BT

Whiskey High Ball
Whiskey, Soda, Lemon

R

All prices are subject to 10% service charge and prevailing GST.

B8 634 7 ik 10% FR%-% Ao g A BRI 300

14
48

14

14

16

12

22

18

18

16

Mug #&
Jug &
Bottle i

Bottle #i

Bottle #i



Premium Chinese Tea 52k

Pu-er Tea Syears
B IR

Tie Guan Yin Tea - Sai Zhen Zhu 1000
B Fr FEF2 B 1000

Da Hong Pao
pAK

Jin Jun Mei
&%)

Chinese Tea Z 4%

Fragrance Rice Pu-Er Tea
FRA R

Pu-Er Tea
WSS

Tie Guan Yin Tea
BRME 5

Chrysanthemum Tea

WAL

Jasmine Tea
TR

ey

AR
Pax fi
10
10

10

10

Pax fi
4.8

4.8

4.8

4.8

4.8

All prices are subject to 10% service charge and prevailing GST.

Pt 4635 7 fmk 10% AR5~ 5% An S0 BRORFH AL



Beverage 1% ¥t

Fresh Orange Juice

BEpERETT

Fresh Coconut
BEERRT

Yuzu Iced Tea
MUk a5

Passion Fruit Fizz
HEFRAIK

Homemade Barley Drink
SRR SIS

Calamansi Juice
INEFET

San Pellegrino
SRR

Acqua Panna
TR SRk

Canned Drinks ## % 177 8}

Jasmine Green Tea
BT Ee S

Oolong Tea
LY% 3

Coca Cola
af 8] 5k

Coca Cola Zero
ZERIR

Sprite

Ginger Ale
LRAK

Tonic Water
Ik

Soda Water
TR

All prices are subject to 10% service charge and prevailing GST.

B8 634 7 ik 10% FR%-% Ao g A BRI 300
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