rd

(5

®

° 6 SV

Cocktail Menu

‘W'Kva‘cv'xv:)’
o o

Amaretto Sour

A velvety balance of almond sweetness and citrus bite. Amaretto,
lemon, and a whisper of foam create a smooth, comforting sip.
Aperol Spritz

A bright Italian icon. Aperol’s bittersweet orange blends with crisp
prosecco and soda, evoking endless summer afternoons.
Aviation

A bright Italian icon. Aperol’s bittersweet orange blends with crisp
prosecco and soda, evoking endless summer afternoons.

Basil Smash

Fresh basil leaves crushed with gin and lemon, creating a garden
fresh harmony of citrus, herbs, and perfume.

Bellini

Sweet peach purée and chilled prosecco come together for
a soft, effervescent toast to la dolce vita.

Black Russian

Dark and brooding, vodka and coffee liqueur unite in
this smooth, no-nonsense classic.

Bloody Mary

Bold and spicy — vodka, tomato, and spice create a brunch
ritual full of depth and kick.

Blue Balls Margarita

A cheeky twist on the classic margarita — sweet, tangy,
and impossible to forget.

Boulevardier

A deeper cousin of the Negroni, combining bourbon, sweet
vermouth, and Campari in perfect bittersweet balance.

Brambles

Gin, lemon, and blackberry liqueur cascade together,
evoking the sweetness of late summer fruit.

Caipiroska

Vodka muddled with lime and sugar, crushed over

ice for a bright, invigorating chill.

Caipirinha

Brazil's national treasure — cachaga, lime, and sugar in
a carnival of zest and rhythm.

Champagne Mojito
A sparkling upgrade of the Cuban classic — rum, mint, lime,
and champagne for a crisp celebration in a glass.

Clover Club

A pre-Prohibition beauty blending gin, lemon, and raspberry
for a soft, romantic froth of flavour.

Coconut & Kaffir Lime Margarita

Tropical yet refined — tequila, coconut cream, and kaffir
lime for a creamy island escape.

Cosmopolitan

Elegant and flirtatious — vodka, cranberry, lime, and
orange liqueur for the perfect city night.

Elderflower & Cucumber Spritz

Light and botanical — gin, elderflower, and cucumber
mingle for a crisp, garden-fresh delight.

® Espresso Martini

Dark, smooth, and indulgent — espresso, vodka,
and liqueur shaken into silky midnight perfection.

@ Fig & Vanilla Manhattan

An opulent twist — whiskey, fig, and vanilla mingle to
create warmth, depth, and luxury.

® French Martini

A modern classic — vodka, raspberry, and pineapple
for a sweet, silky flirtation.

® French 75

Gin, lemon, and champagne combine in an
effervescent ode to celebration.
® Gin Fizz

Bright, bubbly, and balanced — gin and lemon
crowned with effervescence.

® Cuba Libre

Simple pleasures — rum, lime, and cola united in a toast
to freedom and good company.

@ Dark & Stormy

Dark rum, ginger beer, and lime meet in a tempest
of spice and refreshment.

® Daiquiri
Rum, lime, and sugar balanced with precision
timeless simplicity in a chilled glass.

@ Elderflower Collins

Gin, elderflower, and soda bloom together in a
fragrant, floral sparkle.

@ Gold Rush
Honey, bourbon, and lemon blend in a golden elixir
of smooth warmth and citrus light.

@ Hemingway Daiquiri
A tart yet poetic twist — rum, lime, and grapefruit
inspired by the great writer's own glass.

@ Kir Royale

A royal pairing of creme de cassis and champagne
elegant, dark fruit bubbles.

@ Lavender & Honey Bee’s Knees
Gin, lavender, and honey swirl in delicate harmony,
an ode to the sweetness of summer.

@ Lychee Martini

Exotic and enticing — vodka and lychee shaken into
a floral, crystalline finish.

® Mai Tai
A tropical legend — rum, lime, and almond syrup
dance together beneath the island sun.

@® Mango & Chilli Caipiroska
A lively fusion of ripe mango and fiery chilli
tropical sweetness with a daring kick.

@ Maple Walnut Old Fashioned

An earthy, indulgent rendition — bourbon, maple
syrup, and walnut bitters stirred to perfection.
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Pisco Sour

Pisco, lime, and foam — a silky, aromatic
South American classic.

Pornstar Martini

A modern indulgence — vanilla vodka, passionfruit, and
sparkling wine for a sweet, sensual experience.

Raspberry & Rose Gin Sour

A floral masterpiece — gin, rose, and raspberry
harmonise in a delicate embrace.

Rhubarb Sour

Sharp rhubarb and smooth gin create a balance
of sweetness and tart sophistication.

Rosemary & Grapefruit Paloma
A fragrant evolution — tequila and grapefruit
lifted with rosemary’s subtle touch.

Saffron Gin & Tonic

Golden and aromatic — gin and saffron create an
exotic, luxurious twist on a timeless drink.
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Marg & Mayhem . ® Sangria
A playful twist on .the orlgln.al — lime, tequila, Wine, fruit, and citrus — the essence of summer in
and a little chaos in every sip. every chilled, ruby pour
Margarita
g R I ® Sea Breeze
Sharp, clean, and irresistible — tequila, triple sec, and i
lime, perfected over generations. quka,.cranberry, and grapefrmt capture the
- crisp kiss of coastal air.
Mimosa
Brunch’s golden ritual — orange juice and prosecco ® Smoked Old Fashioned
shining with effortless elegance. A dramatic rendition — bourbon and bitters kissed
Mint Ju|ep with smoke for warmth and theatre.
Cool and refreshing — bourbon, mint, and crushed ice, ® Soufhside
a Southern charmer in every sense. 8 X . .
. Gin, mint, and lime shaken bright and clean
MO|I'|'O a refreshing nod to speakeasy charm.
Cuban rhythm in a glass — rum, mint, lime, and soda
in perfect harmony. ® SpClnkEd by Bourbon
A bold creation — bourbon, spice, and citrus
Moscow MUIe combine in a mischievous mix of heat and sweetness.
Vodka, ginger beer, and lime served over copper
and ice — crisp, spicy, and iconic. ® Sp|cy Mqrgqrifq
. Tequila, lime, and jalapefio bring a fiery
® Negrom spirit to a citrus classic.
Equal parts gin, Campari, and vermouth — bitter,
bold, and beautifully balanced. ® TGQU"O Sunrise
Old Fashioned Vibrant Iayer.s o'f orange and grengdin.e rise
A timeless masterpiece — bourbon, sugar, to greet tequila’s warmth — a sunrise in every glass.
and bitters stirred into smoky elegance.
@ The Joy
quoma A signature creation — smooth, balanced, and made
Tequila and grapefruit soda meet in a dance of citrus to capture the essence of good times.
brightness and subtle sweetness. .
. . . ® Tommy’s Margarita
POSSIOan'UIf MClrgGﬂ'fCl A refined cousin of the classic — tequila, lime,
A tropical temptation — tequila, lime, and passionfruit and agave syrup for pure, clean perfection.
in perfect, sun-soaked balance. .
® Watermelon Basil Smash

Summer’s sweetest kiss — fresh watermelon and
basil shaken into a vivid, cooling cocktail.
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