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S G R O P P I N O

A combination of Lemon Sorbet, Belvedere Vodka, and Champagne garnished 

with Lemon Zest and Thyme

H U G O  S P R I T Z

Light, refreshing, and hella tasty... this mix of St Germain Elderflower Liqueur, 

Mint, Soda and Prosecco is perfect on a hot summer night

B E I R UT  B R E E Z E R

A mix of all things nice... Pineapple, Passionfruit, Vanilla and Lime with the 

sharpness of Maraschino Cherry Liqueur and Bacardi Blanca.

CO S M E T I C  F I L L E R

This long, elegant, and flavour forward drink of refinement uses Rakija, 

Strawberries, Lime, and softened with egg white and soda water to give you 

this vibrant cocktail for summer.

VE R S U S  L U XE

A staunch combination of Scotch whisky mixed with fresh citrus, spices, and 

topped with Soda

B B L

Soft, yet bright, and refreshing with Juniper & strawberries filling your mouth.

T I K I  T I M E

Definitely Not for the faint hearted! White Rum, Gold Rum, Dark Rum and 

Amaretto with Pine, Lime, and Passionfruit.

T O M M Y ' S  M A R G S

A summer staple... a menu wouldn't be complete without one. Tequila, Lime, 

and Agave. 

Verde Margs: With a Cucumber and Jalapeno Puree laced with St Germain 

Elderflower Liqueur instead of Cointreau

Dorado Margs: With a Pineapple and Red Chilli Puree laced with Licor Strega 

instead of Cointreau.

P O R N S TA R  M A R T I N I

A contemporary classic with a spot on this list. Vanilla and Passionfruit all up 

on your face finished with decent serve of Champagne into your martini.

L A S T  LYC H E E

A refreshing favorite. Lychee puree, Elderflower liqueur, Tito’s vodka, splash 

Vermouth and ice with fresh lychee as a garnish.
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