
COCKTAIL MENU

BACARDI SPICED PALMER
Bacardi Spiced Rum, Lemonade, Peach Tea, garnished with fresh lemon & mint

KENTUCKY BUCK
Angels Envy Bourbon, Ginger Beer, Lemon juice, Strawberry Syrup, Bitters, fresh lemon garnish

PASSIONFRUIT MARTINI
Grey Goose Vodka, Passionfruit Liqueur & Puree, Vanilla Syrup, shot of Champagne

LEMON DROP
Bombay Presse Gin, Triple Sec, Limoncello and Lemon Juice, garnished with a half sugar rim

LUCK OF THE IRISH                                                                                                                                                             
Jameson Irish whiskey, Peach Schnapps, and Blue Curacao, served on ice, topped with Sprite and Mint leaf garnish

NORTHERN STAR
Grey Goose Vodka, Grand Marnier and Cranberry Juice, built in a rocks glass with ice garnished 
with orange and star anis 

CLASSIC MOJITO
Bacardi White Rum, fresh Lime and Sugar served on crushed ice, garnished with fresh Mint

ESPRESSO MARTINI
Grey Goose Vodka, Kahlua and freshly made Espresso Coffee, Sugar Syrup

FRENCH MARTINI
Grey Goose Vodka, Chambord, Pineapple Juice

HURRICANE
Bacardi Spiced Rum, White Rum, Passionfruit Pulp, Pineapple Juice, Orange Juice, Vanilla Syrup

MARGARITA - CLASSIC
Patron Silver Tequila, Cointreau, Syrup and fresh Lime Juice

MARGARITA - SPICEY
Patron Reposado Tequila, Cointreau, fresh Chilli, and fresh lime juice

PINA COLADA
Bacardi White Rum, Malibu, Pineapple Juice, Coconut Cream, garnished with fresh Pineapple

SPRITZ - LEMON & GINGER
Grey Goose Vodka, Vanilla Syrup, Lemon Juice, Dry Ginger Ale

SPRITZ – APEROL
Prosecco, Aperol liqueur, Soda garnished with Orange

FROZEN COCKTAILS
Various flavours

Weekly Specials or Can’t find what you want? Ask our staff about our cocktail specials

All Cocktails $19


