


| GROTTI CHIANTI CLASSICO (ITALY), $96

A vinous bouquet with scents of violets and spices.
Harmonious, dry, intense, soft, and velvety taste with a
tannin and persistent after-taste. Chianti classico pairs
best with meaty Italian dishes featuring tomato sauce such
as: spaghetti with meatballs, lasagna, chicken parmesan,
and pizza. 12.5% alcohol content

White

SARTORI PINOT GRIGIO ARCOLE DOC, VENETO
(ITALY), $88. GLASS, $24

Grape variety: Pinot Grigio

Wonderfully refreshing with a great texture and flavor.
Pale-straw color and whispers of tropical fruit, balanced
by crisp citrus. Drink as an apéritif, but nice also with
pasta dishes, shellfish, salads and especially fried fish or
calamari. 12% alcohol content

TRIVENTO MIXTUS CHENIN BLANC
CHARDONNAY, (ARGENTINA), $88. GLASS, $24
Grape variety: Chenin Blanc

On the nose, notes of citrus, grapefruit, orange peel,

tropical fruits, gooseberry, grapefruit zest and hints of

white flowers. The palate is elegant, with notes of candied
lemon and pineapple, with a nice balance between acidity
and fresh structure. A medium body with a medium to

long finish. 12.5% alcohol content

CASADONOSO BICENTENARIO GRAN RESERVA
SAUVIGNON BLANC (CHILE), $88. GLASS: $24
Grape Variety: Sauvignon Blanc

This wine has a pale-yellow color with green reflexes.

Clean and bright with great mineral character and
interesting notes of lime, green apple, and grapefruit.

Fresh with a pleasant acidity and soft, salty notes that
generate a long and persistent finish. Served with

seafood, including lean fish and pasta with wine/citrus
sauces. Also, a good partner for sushi or ceviche.

DUCKHORN SAUVIGNON BLANC
(CALIFORNIA), $146

Grape variety: Sauvignon Blanc and Semillon
Harvested from the estates and select Napa valley
vineyards, this rich and elegant Sauvignon Blanc was
blended with Semillon to add depth and complexity.
Fermented and aged using both stainless steel and
French oak. It offers ripe citrus and tropical flavors,
refreshing acidity and semillon-driven silkiness. Pairing
perfectly with grilled chicken skewers, chicken satay, and
white meats.13.5% alcohol content

Tag and share your memories
with us for a chance to get featured on

our pages @raycayebelize

Martinis

CLASSIC $26.00
Gin or \bdka

ESPRESSO $27.00
Vodka, Kahlua & Esprsso

COSMOPOLAN - $26.00
Vodka, Cointeau, Lime, Canberry & Simple Syrup

CHOCOLFE -$28.00
Vanilla Vodka, Baileys, Chocolate liqueur
Splash of Butterscotch Schnapps

NEGRONI $28.00
Campari, Gin , SweetéVmouth, Orange Bitters

MANHATAN - $27.00
Bourbon, Sweet ¥rmouth, Angostura Bitters,
Cherry Juice

BASIL LIME $26.00
Citrus Wdka, Lime, Fresh Basil Leaves and
Splash of Simple Syrup

CUCUMBER MINT$26.00
Vodka, Triple Sec, Lime, Cucumber & Mint

BANANA CREAM PIE$26.00
Vanilla Vodka, Banana Ligeur & Baileys

BUTTER FINGER $27.00
Butterscotch Schnapps, Baileys, White Chocolate
Ligeur, Splash of Milk, Chocolate Syrup on Rim

APPLETINI $26.00
Apple Vodka, Sour Apple Schnapps, Lime &
Apple Juice

*The availability of some items on our wine list
may vary due to global supply shortages.

PRICES ARE IN BELIZE CURRENCY AND
INCLUDE 12.5% GENERAL SALES TAX. 10%

SERVICE CHARGE IS ADDITIONAL.




