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Step into a world of refined flavour, where each sip is crafted to delight  

the senses. Our mixologists invite you to embark on a journey of taste with  

a menu thoughtfully curated featuring signatures, classics, and crafted mocktails.  

Prefer it shaken or stirred? Simply let your waitron know. 

 

blend of dark rum, and grand marnier with a zesty 

twist of citrus, much like its namesake, will always 

remain 

   

glenlivet 18, pedro ximénez, fig, chocolate bitters

 

inverroche verdant, rosé, jasmine tea, jam

 

vago mezcal, agave, lime, chili, black pepper 

 

johnnie walker black, espresso, maple, cream, nutmeg  

  

moutai, jasmine pearls, butterfly pea, vanilla

 

jameson, red wine, citrus marmalade, chocolate bitters 

 

martell blue swift, pineapple, ginger, lemon, soda 

 

monkey 47, pear, apple, lime, star anise, thyme 

 

hennessy vsop, espresso, cocoa, cream

 

koval cranberry gin liqueur, white cacao, triple sec,  

simple syrup, caramelised sugar 

 

 “crafted not just to impress, but to be remebered “ 
-Ashwin Ryan, Food and Beverage Manager  
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                        los locos lychee, triple sec, pineapple, coconut 

  

monkey shoulder, hazelnut N 

 

absolut elyx, vermouth, pimento olive

 

glenmorangie 12, treacle sugar, orange bitters 

 

tanqueray 10, campari, vermouth rosso

 

belvedere vodka, cointreau, limoncello, cranberry,  

lemon mist, gold leaf

 

bulleit bourbon, vermouth, banana 

 

 

 

                        basil, sugar snap pea, star anise, soda water

 

                        earl grey, orange, vanilla, blackberry, soda

 

                        granadilla, pickled ginger, coriander 

 

                        ginologist gin, sugar syrup, lemon juice  

 

 
 

 

 

 

 

 

A discretionary gratuity of 12.5% will be added to your bill. 

 a salute to the golden age of cocktail culture  

  for those who choose to sip differenlty   

 

 

 

 

 

 

 

 

 


