cocktail menu

classics 23

aperol spritz
aperol aperitif topped with chandon ‘altius’

champagne cocktail
orange bitters soaked sugar cube with normandin mercier pineau des charentes, topped with chandon n.v.
negroni
the perfect aperitif cocktail with equal parts of tanqueray gin, cinzano rosso and campari, stirred and served short
with a twist of orange

sours
your preference between scotch, bourbon or amaretto with fresh lemon juice, a touch of sugar cane and egg white,
shaken and served short

manhattan
original, dry or perfect. maker's mark bourbon, stirred with vermouth, angostura bitters and a splash of maraschino

margarita
avion silver tequila, cointreau, fresh lime and sugar cane, shaken and served with a salt rim, up or on the rocks

old fashioned
muddled maraschino cherries stirred together with ice, orange bitters, sugar cane syrup and your preference between
woodford reserve or havana club anejo, served short

collins
this fresh simple classic starts with the fragrant tanqueray gin, lemon juice and sugar cane syrup, shaken, poured over
ice topped up with soda, served tall

caiprinha/caipiroska
2yr old sagatiba velha cachaca, or belevedre pure, fresh lime wedges and sugar muddled and shaken with crushed ice,
served short

mojito
muddled fresh lime, mint and sugar, Havana club anejo 3 rum shaken with crushed ice, soda top, served tall

contemporary 23

celestial
plymouth gin, shaken with kaffir lime leaf, elderflower, fresh lime and apple juice

basil bramble sling
the refreshing power of basil combined with lemon juice, four pillars gin and massenez créme de framboise

vanilla zest martini
sinple yet textural and tasty, a classic vodka martini flavoured with homemade vanilla syrup

moscow mule
absolute elyx vodka, shaken with fresh lime juice and sugar cane syrup, topped with ginger beer, served tall

player del mar
this mexican rivieria inspired cocktail begins with herradura anjeo tequila, cointreau, cranberry, pineapple and lime
juice, finished with agave syrup, shaken and strained into a martini glass

lomade
muddled fresh mint comes together with the fragrant belvedere citron vodka, lemon juice, sugar cane syrup, shaken,
strained, topped with lemonade, and served in a martini glass

pear cognac sour
hennessey vsop cognac, poire william, lemon, a touch of sugar cane and egg white, shaken and served short

rpm
sailor jerry spiced rum, pineapple juice, sugar and mint served in a tall glass over ice
peach lotus

our version of the famous lotus martni - fragrant zubrowka vodka, massenez créeme de peche, peach puree, apple
juice
after dinner 23
espresso royal

avion espresso is mixed with fresh espresso coffee, dark curacao and kahlua, shaken, finished with coffee beans,
served in a martini glass

cuban blazer
this exotic cocktail starts with sugar, orange bitters, havana club anejo dark rum flamed to caramelise the sugar with
orange zest, grand marnier added and stirred, served warm in a wine glass
jolito
the bartenders personal favourite: the aromatic heradurra anejo tequila is flamed then chambord black raspberry
liqueur added, served warm in a wine glass

premium SS

royal french 75

this lovely, bubbly cocktail was named after a harmless looking, yet
mighty WWI artillery gun. dom perignon, millers gin and
lemon juice form a light and refreshing cocktail

All credit cards Incur a 1.5% surcharge.



