
WILD STRAWBERRY DAIQUIRI 22

bacardi carta blanca – wild strawberry      

fresh lime – agave

COCONUT GRASSHOPPER 22

crème de menthe - crème de cacao – coconut – 

cream – shaved chocolate

BANANA COLADA 22

don julio – sailor jerry - banana –  

pineapple – coconut

FROZEN COCKTAILS

KIND OF BLUE 24

grey goose – lychee – cc super sour – blue curaçao 

CATALINA WINE MIXER 26

aperol – veuve clicquot yellow label -  

cocchi rosa

FANCY CUBA LIBRE 23

bacardi carta blanca – fernet branca – 

cola cordial - red bull cube 

COCKTAIL COOLERS



GODFATHER PART II 25

chivas regal – ardbeg 10 – amaretto - orange zest

HARVEY WALLBANGIN’ 24

veuve clicquot yellow label - grey goose 

galliano - orange sherbet

SHIRLEY SHRINE (N.A.) 16

lychee – cc super sour – fizz

COCKTAILS

PERONI ON DRAUGHT 18

BEER



BUBBLES

Veuve Clicquot Yellow Label NV  28/140

Bottega Moscato Rose Manzani Pink Plated  20/100

Ruinart Rose NV  295

Billecart Salmon Cuvee Nicolas Francois 2008  550

Krug Vintage 2008  1000

ROSÉ

Château De Berne Esprit Méditerranée  24/115

Il Borro Rosé Del Borro IGT Toscana  110

Tormaresca Calafuria Rosato Salento IGT 2021  160

WHITE

Domaine L&C Poitout Chablis  24/115

Giant Steps Chardonnay  120

Silvio Carta Su Puddu Vermentino Di Sardenga DOC  100

RED

Tenuta San Guido Le Difese, Tuscany  24/115

WINE & BUBBLES



WATER

Evian (still) 7

Evian (sparkling) 7

SODA

Pepsi 7

Diet Pepsi 7

7UP 7

Red Bull 8

Red Bull Sugar Free 8

London Essence Ginger Beer 7

London Essence Ginger Ale 7

SOFT DRINKS



Noon – 10:00pm

SNACKS & SALADS

SEASONAL CRUDITES 18 

green goddess dressing

TORTILLA CHIPS 16 

guacamole – salsa roja

MARKET TOMATOES 28 

burrata – cucumber –  

turmeric vinaigrette

POMMES FRITES 16 

truffle aioli

CANYON CAESAR 25  
parmesan – anchovy dressing

EVERYTHING GREEN SALAD 26

honey & chardonnay vinaigrette 

ADD:  

chicken  6 

shrimp  12 

skirt steak  16 

portobello  6

FINE DE CLAIRE OYSTERS 54 6PC / 108 12PC

Sauce: mignonette 

Add: 8 Gems Oscietra Caviar No.4 (30g)  96

SHRIMP COCKTAIL 26

prawns – avocado

MUD CRAB OVER ICE 58 
lemon aioli 

YOUNG COCONUT SNAPPER CEVICHE 28

avocado – tiger’s milk

8 GEMS OSCIETRA CAVIAR NO.4 (30G) 108

blini - crème fraiche

PLATEAU DE FRUITS DE MER 168

oysters – prawns – crab – mussels

RAW BAR

Kindly inform us of any allergies or dietary needs. 
Our homemade dishes may contain trace ingredients.

Prices subject to 10% service fee & GST.



Noon – 10:00pm

SORBET 12

pineapple – basil oil – sea salt  

LEMON TART 16

crème fraîche 

CANYON ICE CREAM SANDWICH 14

croffle – sprinkles

DESSERT

SANDWICHES

THE CANYON CLUB 24

chicken escalope - green harissa 

avocado - Castlevetrano olives 

OCTOPUS ROLL 26

pickled onion – smoked aioli - 

brioche

OLD BAY CRISPY OYSTER BUN 32

tiger sauce - brioche

THE CALI CHEESEBURGER 28 

sesame bun – gruyere – pickled 

jalapeno – arugula

Make it Impossible  2

Add fries   6

Kindly inform us of any allergies or dietary needs. 
Our homemade dishes may contain trace ingredients.

Prices subject to 10% service fee & GST.


