d bistro & oyster bar

BY CHEF DANIEL BOULUD

Cocktails

Sakura Spritz

Umeshu, Gordon Gin, Yuzu, Grenadine,
Sparkling Wine

Primavera

Gordon Gin, Campari, Drambuie

Derby Bay

Jim Beam, Elderflower Liqueur,
Lemon Juice, Ginger Beer

Bossa Nova

Cachaca, Yuzu, Lychee Syrup, Egg White,
Blood Orange Liqueur, Peychaud’s Bitters

Mocktails
Nighthawk

Blueberry & Basil Reduction, Lemon Juice,
Soda Water

The Kiss

Cranberry Juice, Yuzu, Lychee Syrup,
Soda Water

$25

$25

$25

$25

$14

$14

ARTISTRY DISTILLED

Taste the artistry in every pour with
db Bistro’s cocktails such as Primavera
and Sakura Spritz inspired by renowned
paintings and seasons, where flavours

meld in harmony with every sip.

Bar Bites

Mushroom Arancini

Wild Mushrooms, Risotto, Aioli,
Gruyere, Parmesan, Egg

Parma Ham Tomato Toast
Parma Ham, Tomato, Crouton, Basil, Olive Qil

Smoked Salmon Tarte

Alsatian Tarte Flambée, Smoked Salmon,
Onion, Créme Fraiche, Fromage Blanc

Caviar Sandwich

Caviar, Creme Fraiche, Egg, Chives,
Chervil, Brioche

Sweets

Macaroons (épcs)
Assorted Flavours of the Day

Prices are subject to 10% service charge and prevailing goods and services tax.

$15

$15

$20

$50

$15



