
 SIGNATURE COCKTAILS COCKTAILS 

FRESHLY CRAFTED BY OUR SKILLFUL BAR TEAM.

SIGNATURE  

MAI TAI   $16.00
Havana Club 7Y Rum, Dark Rum, Pineapple 
Juice, Lime Juice, Orange Curacao, Orgeat 
Almond Syrup

MARGARITA   $16.00
Olmeca Tequila, Lime Juice, Triple Sec

MOJITO   $16.00
Havana Club 3Y Rum, Syrup, Lime Juice, 
Mint Leaves, Soda Water

THE UNFORGETTABLES  

BLACK RUSSIAN  $16.00
Absolut Vodka, Kahlua

BLOODY MARY  $16.00
Absolut Vodka, Tomato Juice, Worcestershire 
Sauce, Lemon Juice, Tabasco (Hot Sauce), 
Horseradish, Salt

COSMOPOLITAN  $16.00
Absolut Vodka Citron, Triple Sec, Lime Juice, 
Cranberry Juice

DAIQUIRI   $16.00
Havana Club 3Y Rum, Lime Juice, Syrup

ESPRESSO MARTINI  $16.00
Absolut Vodka, Kahlua, Espresso

FRENCH MARTINI  $16.00
Absolut Vodka, Chambord, Pineapple Juice

SEX ON THE BEACH  $16.00
Absolut Vodka, Peach Schnapps, Chambord, 
Pineapple Juice, Cranberry Juice

CONTEMPORARY CLASSICS  

CAPE CODDER  $16.00
Absolut Vodka, Cranberry Juice

SEA BREEZE   $16.00
Absolut Vodka, Cranberry Juice, 
Grapefruit Juice

GIN FIZZ   $16.00
Beefeater Gin, Lemon Juice, Syrup, 
Soda Water

SCREW DRIVER  $16.00
Absolut Vodka, Orange Juice

NEW ERA COCKTAILS  

HAVANA BEACH  $16.00
Havana Club Rum, Lemon Juice, Pineapple 
Juice, Syrup

PINK MARTINI   $16.00
Absolut Vodka, Dry Vermouth, Orange 
Bitters, Grenadine

SUNRISE   $16.00
Havana Club Rum, Lemon Juice, Triple Sec, 
Benedictine DOM

NON-ALCOHOLIC  

SHIRLEY TEMPLE   $10.00
Ginger Ale, Grenadine, Syrup

ROY ROGERS   $10.00
Cola, Grenadine, Syrup

SUN RISER    $10.00
Orange Juice, Lemon Juice, Grenadine, 
Soda Water

VIRGIN MOJITO  $10.00
Lime Juice, Lime, Mint Leaves, Ginger Ale

MAI TAI

Translates from Tahitian to mean 
Good, which sums up this blend of 
Havana Club white rum, dark rum, lime
juice, orange curacao, orgeat syrup and a 
Maraschino cherry. 

MOJITO

Some believe that the Mojito can be
traced back 500 years to the Spanish off

the coast of modern day Cuba.
Havana Club white rum, sugar,

lime juice, soda water
and mint leaves.

MARGARITA

Our favourite story on the origins of this
drink is Prohibition in 1920s America.
Tequila replaced brandy in the popular
Daisy as it was easier to smuggle in from
across the border. We make it with
Olmeca tequila, triple sec, lime and serve
it with salt on the rim.


