


HOUSE COCKTAILS

Bajan Alexander
XO Rum, Brown & White Cacao Liqueur,
Brandy & Cream

Tiramisu Martini
Brandy, Amaretto, Kahlua & Cream

Ginetto
Gin, Triple Sec, Lemon Juice, Elderflower Cordial & Thyme

Grapefruit & Lychee Martini
Vodka, Peach Schnapps, Fresh Grapefruit, Lychee
Juice & Angostura

Whiskey Cucumber Sour
Whiskey, Melon Liqueur, Fresh Cucumber & Lemon Juice

Apple Jack
Jack Daniel's, Apple Liqueur, Fresh Lime & Apple Juice

Minted Cucumber Martini
Vodka, Melon Liqueur, Fresh Cucumber, Fresh Lemon
Juice & Fresh Mint

Watermelon Mojito
White Rum Gin, Fresh Watermelon, Lime, Fresh
Mint, & Soda

Paloma
Tequila, Fresh Grapefruit, Lime & Soda

Tarragon Tom Collins
Gin, Fresh Lemon Juice, Fresh Tarragon & Soda

Shangri-La

Vodka, Passion fruit puree, Fresh Basil & Cranberry

Amaretto & Ginger Sour
Amaretto, Fresh Lemon & Fresh Ginger

MOCKTAILS

All Spice Shine

Coconut Cream, Banana, Nutmeg, Cinnamon
& a dash of Vanilla

Firecracker Revival
Cranberry Juice, Fresh Ginger & Lime, Soda Water

Fruit Punch
Blend of Juices, Banana & Grenadine

Moonflower Cooler
Coconut Water, Cucumber, Fresh Lime Juice,
Simple Syrup & Fresh Mint

Virgin Colada

Blended Pineapple Juice & Coconut Cream

Virgin Frozen Daiquiri
Guava, Raspberry, Banana, Strawberry, Mango
or Passionfruit

Virgin Mary

Tomato Juice, Cucumber, Celery, dash of Tabasco

Lime Squash
Lime Juice, Simple Syrup & Soda Water

THE CLASSICS

Kir Royale
Espresso Martini
Aperol Spritz
Negroni
Margarita
Moijito

Classic Dry Martini or Dirty Martini
Vodka or Gin

Frozen Daiquiri
Guava ¢ Raspberry ¢ Banana ¢ Strawberry * Mango

Cosmopolitan
Bloody Mary

Pifa Colada

FULL BAR LIST AVAILABLE UPON REQUEST OR
VIA QR CODE ON BACK COVER

BY THE GLASS

CHAMPAGNE
Laurent-Perrier Brut

PROSECCO
Prosecco diValdobbiadene Brut

WHITE
Pouilly-Fuissé, D. Creuze Noire, Burgundy
Sauvignon Blanc, Decoy, Napa Valley
Chablis, Jean Marc Brocard, France
Gavi Principessa, Piedmont, Italy
Pinot Grigio, Le Rime, Tuscany
Sauvignon Blanc, Dashwood, Marlborough
ROSE
Chateau Léoube, Cotes de Provence
Minuty M Rosé, Cotes de Provence
RED
Chateau des Laurets, St. Emilion, France
Chianti ‘Colli Senesi’ Traversa dei Monti, Italy
Pinot Noir, Grove Mill, New Zealand
Malbec Reserva, Norton, Argentina
Shiraz, Black Opal, Australia
Cabernet Sauvignon, Santa Carolina, Chile
Merlot, Indigo Eyes, California

ALL PRICES ARE IN BARBADOS DOLLARS, INCLUSIVE

OF VAT AND SUBJECT TO PRODUCT LEVY
& 10% SERVICE CHARGE




MAY YOUR DAYS BE FILLED
WITH COCKTAILS!

T

Scan to view Full Bar List




