
WINE 
 

Our short list of natural wines is ever evolving and can change as 
our day progresses. Holly Davies from Paradise works with wine 
importers who source from sustainable and organic winemakers, 
whom in turn produce wines that are made with minimal input 
whilst still showing a sense of place and terroir.  

 
SPARKLING 

 

Foam Vulkán  11.5/58  

Juhfark, Hárslevelü, Austria, 2018 

[Fresh Citrus, Slate, slightly saline] 

  

Clurincaun 12/60  

100% Arinto de Bucelas Lisboa, Portugal 2020 

[Light, pineapple, elegant minerality] 

 
Nibiru  62  

Hand Picked, Ancestrale Gelber Muskateller 2022 

[Fresh Citrus, minerality, tart] 

 

WHITE 
 
Di Legami Bianco  9.9 

Grillo, Chardonnay, Sicily, Italy 

[Zesty, refreshing ]  

 

Castelo Rodrigo 10.9/54 

Field blend of indigenous grapes, Portugal 2021  

[Bright citrus, minerality, herbal] 

 

La Blanca  11.5/58                          
Neuburger, Pino blanc, Riesling, Czech Republic 2021 

[Green apple, crushed rock, apricot] 

 

Belo  60 

Chardonnay, Pinot blanc, Sauv blanc, Slovenia, 2022 

[Peach, Zesty, honey, saline]  

 

Duas Vinhas  62 

Alvarinho, Vinho Verde, Portugal, 2020 

[Apple, lemon peel, lychee]  

 

Cà' de Noci  72  

Spergola, Roma, Italy 2021 

[Peachy, green apple, uplifting]  

 

 
SKINS/ORANGE & ROSÉ 
 
 
Meinklang Rosé  10.9/56                         
Prosa Rose, Pinot noir 100%, Hungary 2021 

[Strawberry, raspberry, rhubarb] [Rosé] 

 
Geschickt 12/58                          
100% Riesling, Alsace, France 2020 

[fleshy apricot, tropical, honey] [Skin Contact] 

 
Covante  62                          
Coda di Volpe Benevenano, Italy, 2020 

[Honey, saline, peaches & pear] [Skin Contact] 

 

Cirelli  68                                          
Cerasuolo d’ Abruzzo, Italy, 2022   

[Cherries, juicy, racy acidity] [Rosé] 

 

 

          RED 
 

             Artefact No.1  9.9/52 

             Tempranillo, Vino Tinto, Spain, 2021    

[Bramble berry, light, juicy]  

 

Vale Das Éguas 10.9 /54 

Toringa Nacional, Alicante B, Syrah, Setubal, Portugal, 2021 

[Red fruits, fine tannins, well structure] 

 

Domaine des Moriers 11.5/58 

Moriers Gamay Beaujolais Villages, France, 2020 

[Earthy, cinnamon, cherry] [Chilled] 

 

Copacorte 68  

Barbera Benevenano, Italy, 2020 

[Black fruits, juicy, cracked pepper] 
 

Valdisole’s Simposio 76  

A blend of 7 varieties, Nothern Italy, 2021  

[Green strawberry, hay, pink peppercorns]  

 

 

COCKTAILS 
 

Our ingredient driven cocktail list is curated by our bar head 
Erin Mulkerrin-English and combines modern techniques with  
old-fashioned practices to create drinks with a Paradise slant. 

 
Clarified Mezcal Margarita  13.5 

Dangerous Don Mezcal, Ceylon Arrack, grapefruit,  

Estate Dairy Jersey cream 

 

White Guava Negroni  13 

Guava infused Colombo 7 gin, Bitter Bianco, Noilly Prat 

 

Ginger Arrack Sour  13 

Ceylon Arrack, ginger, cinnamon, lemon, egg white 

 

White Spiced Sangria  13 

Verdejo white wine, Hanappier SL Brandy, spices,  

mango & papaya yogurt 

 

Rambutan & Curry Leaf Daiquiri  12.5 

Aluna coconut rum, rambutan, king coconut water  

 

Calamansi Leaf Gimlet  12.5 

ELLC gin, calamansi leaves, coriander seed, lime 

 

Seeni Banana Old Fashioned  13 

Buffalo Trace, Ceylon Arrack, seeni and ambul bananas 

 

 
BEER  

 

 

 

Lion Lager, Brewed in Colombo, 4.8%   6.4 
 

 

 

 

 

 

 

 

NON-ALCOHOLIC HOUSE INFUSIONS  
 

 

Nuwara-Eliya style Earl Grey iced-tea  5.5 

Fresh Sri-Lankan ginger beer  5.5   

Cox apple and Alphonso mango coconut water  5.5 


