	VODKA

Essence of Mint

Finlandia, gin, tequila, rum, fresh mint &

lemon juice topped up with lemonade

Vodka Martini

Frozen Finlandia served as you like it

Sushi Martini

Blackwood’s cucumber vodka, wasabi, fresh ginger, muddled cucumber, lime juice and sugar

Fresh Fruit Martini

Finlandia shaken with your choice of fruit 

and corresponding liqueur:


Porn star Martini 

Vanilla vodka with Passoa and passion fruit

Accompanied with a champagne shot  

Strawberry  Mule
 

Ginger infused Finlandia muddled with

fresh strawberries & lime lengthened with

ginger beer

Intense Martini

Prepared with belvedere intense vodka

Blood Orange 

Absolut Mandarin, raspberry liqueur, raspberry

puree, fresh lime and cranberry & orange juices

All measures 50ml

A discretionary 12.5% Service Charge will be added
	
	
	
	Bar Food

Mint Leaf tasting  platter

Lamb Seekh kebab with mint & coriander ,

tandoori paneer with basil and chilli,

spicy chicken pickle with wheat crisp and

patti samosa

Carrot Halwa

Wrapped in filo pastry served with berry 

compote

Strawberries


Dipped in white and dark chocolate

(v) Denotes a dish suitable for vegetarians
	

	Bar Food

Crisp chicken tikka rolls

Spicy chicken tikka mix rolled in filo pastry

served with chilli oil

Spicy Chicken Pickle 

with wheat  crisp

Lamb Seek Kebab

served with mint, yoghurt and coriander

Stir Fried  Tiger Prawns

Tossed with goan Spices

Tandoori Paneer(v)

Marinated with chilli and basil

VEGETABLE  TEMPURA (v)

Accompanied with Spiced tomato chatney

Patti Samosa (v)

Green pea and raisins stuffed in thin filo pastry

deep fried and served with mint chutney


	
	
	
	Vanilla and Apricot Sour

House infused vanilla vodka & apricot liqueur shaken with fresh lime & lemon juices, sugar syrup ,egg white & angostura bitters 

Espresso Martini

Grey Goose, Illy coffee liqueur, espresso and sugar shaken until frothy & served chilled

Citrus Strawberry

Grey Goose Citron, Pallini Limoncello & lemon

juice muddled with fresh strawberries

Flirtini

Finlandia grapefruit  muddled with fresh raspberries and pineapple juice laced with champagne

Blackcurrant & Apple Bison

Zubrowka, fresh lime, Chambord & blackcurrant 

puree with apple juice shaken & served long

Basil and chilli martini

Chopin vodka shaken with fresh basil leaves and fresh chilli

Rose Petal Martini

Lanique rose petal vodka shaken with lychee liqueur, dry rose petals, lemon juice & grenadine

Eastern Cherry

Wisniowka vodka stirred with extra dry and sweet

vermouth

Cheesecake

House infused vanilla vodka shaken with lemon zest and double cream layered with Chambord & raspberries
	

	Rum

Mojito

Chairman's Reserve rum, fresh mint, lime juice & sugar topped up with soda water

Tijito

Toz Rum, fresh mint & lemon grass, 

apple juice, ginger beer and fresh lime

Daiquiris

The classic served straight up, frozen or with 

fruits added to Bacardi Superior rum & lime

 SHAPE 



Rum Blazer


Appleton Estate V/X warmed with

caramelised berries & fruit liqueur

Shanghai Noon

Vanilla infused rum muddled with fresh green mango, vanilla sugar, egg white, lime and lemon juice

Indian Summer

Matusalem Clasico, Santa Teresa orange,

pineapple juice, fig liqueur and mango puree

Vanilla & Fig Sour

Vanilla infused Bacardi shaken with fig liqueur,

fresh lime juice and sugar syrup & egg white
Mai Tai

Appleton Estate VX  shaken with Grand Marnier,

orgeat, pineapple juice and lime juice


	
	
	
	Non Alcoholic Cocktails

Very Berry

Cranberry juice with blackcurrant,  strawberry

& raspberry purees and fresh lime

Mango Lassi

Mango puree, yogurt and milk

Apple Mojito

Apple juice, fresh lime, mint leaves and sugar

topped with ginger beer

Italian Summer
Fresh strawberries blended with basil, lemon juice & cranberry juice
Passionate Pair

Pineapple juice, mango & pear purees and passion

fruit syrup

Ladies Beach
Fresh water melon blended with pomegranate,

lemon & top up with soda  
Illusion

Fresh raspberry puree, lychee juice and fresh apple juice

Laymon Bilnana

Lemon juice, sugar syrup and fresh mint leaves over crushed ice
	

	House Spirits

Finlandia Vodka

Bombay Sapphire Gin

Chairman’s Reserve Rum

Woodford Reserve Bourbon

Jack Daniel’s Single Barrel Tennessee Whiskey 

Sauza Hornitos Tequila 

Beers

Cobra

 ( 5.0% ABV )

Negra Modelo

 ( 5.4%ABV )

Proof

 ( 4.8% ABV )

Union


 ( 4.9% ABV )

Kasteel Cru

 ( 5.2% ABV )

Cobra Light

 ( 4.3% ABV )

Duvel Belgian beer
 (8.5%ABV)
All measures sold @ 50ml
	
	
	
	Ultimate Old Fashioned 

Pyrat Cask 23 stirred slowly with demerara
sugar and Fee Brothers orange bitters

Strawberry  mint  chill

Leblon cachaca muddled with mint , lime &  fresh strawberries  spiced up with chilli sugar

Orange Mojito

Santa Teresa orange rum, fresh mint, lime juice &

sugar topped up with soda water

Fuego Manzana

8 Elements rum and apple liqueur shaken with 

muddled apple & chilli sugar 

Angostura Old Fashioned

1919 stirred slowly with corresponding bitters

and a dash of orange bitters 

Coco Loco

Koko Kanu with white chocolate liqueur and

double cream

1st Of July 2007
Cigar infused Chairman's reserve rum, Laphroaig

10 yo & grapefruit bitter

Guy’s Mojito

Santa Teresa 1796, orange curacao, lime, 

mint and sugar


	

	Whisky

Mint Fiesta

Woodford Reserve bourbon, fresh mint, lime, mango puree & mango liqueur muddled together and topped up with ginger beer

Mint Julep

Wild Turkey  bourbon & fresh mint muddled with sugar

Manhattan

Wild turkey rye & Martini stirred to your 

taste: sweet, dry or perfect

Sazerac

Sazerac Rye & Peychaud’s bitters with sugar stirred & poured over an Absinthe washed glass

Sours

Jack daniel's single barrel ,rye whisky or scotch of your choice shaken with lemon, sugar, bitters

& egg white

Bourbon Old Fashioned

Woodford reserve stirred slowly with Demerara sugar and bitters 

Cherry Tart 

Chivas, cherry heering liqueur and amaretto,

stirred and served up in a martini glass

Whisky Blazer

Auchentoshan 10 yrs warmed with

caramelised pineapple and fruit liqueur 


	
	
	
	                Selection of fine wines

2006  Volnay  Vaudoisey  Creusefond     

                                France

        2005 Brunello di Montalcino

                       fattoria dei  Barbi

                                   Italy

2005   Boekenhoutskloof Syrah

                          South Africa

2005   Cote Rôtie “La Sarrasine”

                            Bonserine

                               france

2004 Stag's Leap Wine Cellars Fay

                     Cabernet Sauvignon

                       United States

2004 Riesling grand Cru Steinert

                               France

2008 Sancerre Roc de L'Abbaye

                                France

2007 Cloudy Bay Sauvignon Blanc

                               New-Zealand

2006 Chassagne Montrachet Les Pierres

                              Bernard Moreau

                                    france

2006 Condrieu Domaine Georges Vernay

                                      France
	

	Champagne (by the glass)

Baron De Mark Brut NV

Jacquart Brut Mosaique NV

Jacquart Mosaique Rose

White Wine & Rose (by the glass)

Zinfandel  Rosé De Gras 2009

Reserve Chardonnay Tooma River 2009

Caracter Chardonnay / Chenin Blanc 2007

Groote Post Chenin Blanc 2008

Pinot Grigio Puiattino  2009

Infamous Goose Sauvignon Blanc 2007

Duck Pond Chardonnay 2007

Pinot Blanc Domaine Riefle 2008

Red Wine (by the glass)

Reserve shiraz tooma river 2009

Bodega Luzón Jumilla Spain 2007

Morgon Henry Fessy 2008

Groote Post Merlot 2007

Pinot Noir Trinity Hill Hawke’s Bay  2009
Artezin Zinfandel Hess Collection 2007

Craggy range Te Kahu Merlot/ cabernet 2006
	
	
	
	P.P. Revole

Chivas Revolve, passion fruit and pear liqueur shaken with fresh passion fruit & pear 

Godfather

Chivas Regal and Amaretto over ice

Rusty Nail

Drambuie and Monkey Shoulder  poured over ice

japanese Manhattan

Hibiki 17yo stirred with martini bianco and garnished with lemon twist

Irish Coffee Cooler

Jamesons shaken with Illy coffee liqueur,

espresso and sugar

Bourbon Brulee

Woodford Reserve, banana and caramel liqueurs blended with fresh banana

7 samurai

Yamazaki 12yo prepared in the traditional Japanese way

Miss-Take
Woodford reserve shaken with Lychee liqueur &
Puree, 43 liqueur, lemon juice served over ice.


	

	GIN

Whirlpool Martini

Finalist of the Bombay Sapphire experience competition 

Bombay Sapphire, White wine, fresh capers

Pom Pom

Martin Millers dry gin with fresh pomegranate, lemon juice & coriander syrup

MARTINEZ

hayman's old tom gin stirred with Antica formula,  

orange bitters and cointreau

Lemon Grass Martini

Muddled lemon grass shaken with Bombay Sapphire and lemon juice with a dash of sugar

Ramos  Gin Fizz

Plymouth gin shaken with egg white, lemon 

juice, sugar & orange blossom water, topped up with soda

Passion 

Bombay Sapphire, Campari, orange curacao, fresh passion fruit and passion fruit syrup

Elderflower  Martini

Cittadelle gin muddled with cardamom & 

St. Germain elderflower liqueur

Hendricks Negroni

Hendricks, Campari & apricot brandy with

orange bitters

our twist on a classic

Forbidden

Tanqueray 10 with fresh raspberries & strawberries topped up with ginger beer
	
	
	
	                                 Champagne
Baron De Mark Brut NV

jacquart  brut  mosaique NV

henriot Brut Souverain NV

Ruinart Brut NV

henriot Brut RoséNV

Gosset Brut Excellence NV

Ruinart Blanc de Blanc NV

Jacquart Mosaique RoséNV

Jacquart  Extra Brut  NV

Laurent Perrier Rosé
Dom Perignon 2000

Krug Vintage 1990

Krug Vintage Grande Cuvee

Louis Roederer Cristal 2003

Dom Perignon Rosé 1996

                                        Sparkling wine

2007  Bloomsbury  Cuveé Merret ,Sussex,UK
	

	Champagne Cocktails

Stripear

Martell VS. fresh pears and pear liqueur 

topped up with Jacquart Brut NV

Royal Res

Finlandia and Amaretto with raspberry liqueur 

& puree topped with Jacquart Brut NV

Bellini

Peach puree and peach liqueur topped up 

with Prosecco 

Other flavours available on request

Bon’ a Part

Mandarin Napoleon & lychee liqueur topped up with champagne 

Lemon Mimosa

Pallini Limoncello, fresh lemon and Jacquart Brut NV

Red Carpet

The perfect blend of Jacquart Brut NV, raspberry liqueur and eau de vie de Framboise

Fruit Cup Royal

Pimms and fresh fruits topped with Jacquart 

Brut NV

Death in the Afternoon

Finlandia, lemon, sugar & Chambord with a float of champagne and Absinthe

Classic Champagne

Grand Marnier Centenaire with demerera sugar cube soaked in angostura bitters topped up with Champagne 
	
	
	
	Tequila

Shinmin Surprise

Cazadores Blanco shaken with grapefruit juice,

campari, lime & sugar

Margarita

Classic Sauza Hornitos, Triple Sec and

lime served straight up or on the rocks.

Why not try from our in house infusion with :

Chilli  /  Cinnamon  /  Vanilla

Ultimate Margarita

Patron Anejo, fresh lime and

citronge

Café Crema

Patron Coffee shaken with double cream

Frescá

Grand Centenario reposado, fresh pineapple & caramel

Horncello

Ocho reposado, strawberry liqueur and strawberry puree with Limoncello & fresh lemon

Gingerbread  Man

Herradura Anejo stirred with gingerbread syrup

and garnished with caramelised sugar

Peyote

cazadores reposado shaken with watermelon,

coriander sugar and lime

Pomegranate Margarita

Patron Anejo, fresh lime, fresh pomegranate

and Grand Marnier Centenaire
	


	Brandy & Liqueur

French  Attitude

Martell Vs rhubarb infused shaken with 

lemon juice, rhubarb syrup and dark cacao

Brandy Treacle

Chateau du Breuil vsop  stirred slowly 

with cinnamon and sugar finished with fresh apple juice

Concealed Weapon

La Fee  Absinthe shaken with Chambord and

lemon juice

Pisco Sour

Pisco shaken with lemon juice, sugar, egg white 

and bitters

Toffee Apple

Caramel & apple liqueurs with Calvados and 

apple juice

Remy Blazer

Remy Martin VSOP warmed with 

vanilla pods and caramelised peaches

Hazelnut Alexander

Frangelico, dark cacao and cream

Passionac

Martell cognac, passion fruit syrup & fresh 

passion fruit with apple juice

Side Car

Courvoiser VSOP ‘Exclusive’, Cointreau  and lemon juice
	
	
	
	Shots

Absinthe

Served the french or Czech way

Strawberry Lemon Drop

Shaken Finlandia, Citronge and lemon juice

finished with a drop of  fraise liqueur

Texan Chill

Woodford Reserve shaken with lime juice and chilli

Thin  Blue Line

Rain vodka, lemon juice, passion fruit syrup and

Blue Curacao

Toffee Rum

Butterscotch and chocolate schnapps with

Matusalem Clasico

Dark Knight

Finlandia vodka, kahlua liqueur served with a coffee and sugar sprinkled lime wedge

Italian Job

Frangelico, Campari and lime juice

Hammer of the god

Tuaca liqueur layered with Absinthe
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A discretionary12.5% service charge

               will be added to your bill


	

	
	
	
	
	
	


	
	


Watermelon�
Raspberry�
Lychee�
�
Strawberry�
Pineapple�
Kiwi�
�
Pineapple & Ginger�
Strawberry & Vanilla�
Passion Fruit�
�



Banana�
Cassis�
Hemmingway�
�
Peach�
Pomegranate�
Raspberry�
�
Vanilla�
Mango�
Strawberry�
�






