
The Cocktail Hour 

A daily changing cocktail 
4:30–6pm   $9.00

Tanqueray Smash		
13.–
Tanqueray gin shaken with 
fresh grapes, St Germain 
elderflower liqueur, mint, 
freshly squeezed lemon. 
Lengthened with apple juice. 

Pera Cooler			 
12.–
Crushed basil and lime,  
Absolut pears & limoncello 
stretched with Limonata. 
Mediterranean bliss!   

Tall Tangier			 
12.–
A blissfully refreshing mix  
of grapefruit vodka, guava 
nectar, white sugar syrup & 
Indian tonic.   

La Jolie Poire			
13.–
A fruity & friendly punch of 
Herradura tequila, Xanté pear 
cognac liqueur, juice of apple, 
lemon & lime. 

Martinique		   
13.–
We’ve married Havana  
Especial with Angelo’s 
homemade ginger syrup & 
nutmeg then lengthened it 
with soda to produce a taste  
of the Islands. 

Especiales de la Casa
Bellini						     14.–
From Harry’s Bar in Venice, Italy. Loved by  
movie stars & glitterati. Made the original way  
with Contarini Prosecco & white peach.

Kir Royale					     13.–
The perfect aperitif. Contarini Prosecco  
married with Edmond Briottet Cassis. 

Elderflower Mist 				     13.–
The Queen’s quencher, Absolut Citron,  
elderflower cordial & Contarini Prosecco.

Lake Como Spritz 				     13.– 
The most refreshing way to start your night.  
Aperol, Freixenet Cava and soda, simple  
and so good!

Sparkling

Espressoholic				    14.–
To get you going or a perfect end to the night  
with freshly brewed coffee.

The Amalfi					     12.–
Straight from the coast. A blend of Absolut  
Vanilia, limoncello, citrus & basil.

Turkish Delight				    13.–
A Grand Bazaar treat, Absolut vodka, rose syrup,  
De Kuyper crème de cacao & rosewater. 

Cassanova’s Kiss				    13.–
The playboy of drinks will leave you wanting  
more, Absolut Berri, cassis and a touch  
of lemon just to ease the tension.

Rosebud					     12.–
This little number is a delightful blend of  
Absolut Vanilia, fresh pineapple and cranberry  
juices then finished with a touch of passionfruit  
and a dash of lemon.

Chocolate Chilli Martini			   13.–
Light and dark crème de cacao with a kick of  
chilli on the finish. Sweet and exciting! 

Martinis

Sangria

White Sangria			   16.–	 29.–
Cava (Spanish bubbly), fresh orange,  
lemon & lime, sugar, Olmeca Tequila  
& lemonade. 
			 
Classic Sangria			   16.–	 29.–
Red wine, Brandy, lemonade & OJ,  
with fresh lemon & orange. 
		
Kiwi Sangria					    35.–
Sauvignon Blanc, 42 Below kiwi vodka,  
apple juice, passionfruit syrup, mint &  
ginger beer. 

Other

Pimm’s Cup					     29.– 
Pimm’s, cucumber, mint, orange, lemon  
& your choice of lemonade or ginger ale. 

Virgin Apple Mojito 			    8.–
Apple juice, lime, mint & soda. Just like the real thing!

Mediterranean Lemonade			  8.–
A splendid twist on a classic refresher. Lemon juice,  
Elderflower cordial, sugar & soda adorned with fresh  
mint & cucumber.
			 
Caesar				    	 8.–
A deluxe lemon, lime & bitters with a hint of  
passionfruit & crowned with sparkling Italian lemonade.
		
Capri						      9.–
A blend of fresh basil & lime muddled with 
pomegranate juice & finished with ginger beer.

Refreshers, Soft Drinks, Juices & Mineral Water

To Share
1/2 litre	 1 litre

cocktail list

Non    Alcohólico

San Pellegrino Italian Soft Drinks		    5.–
Limonata – lemon
Pompelmo – grapefruit
Aranciata Rossa – blood orange

Juices	              				      6.–
Freshly pressed orange juice
Apple
Pineapple

Santa Vittoria Mineral Water	   5.–	   9.–
Sparkling
Still

Pomegranate
Tomato
V8

1/2 litre	 1 litre

Pamplemousse	  
13.–
Campari, Beefeater gin, 
Cointreau & lime. The taste  
will amaze you!
 
El Diablo	            	  
12.–
Devilishly good combination 
of tequila, lime & French black 
raspberry liqueur, topped with  
ginger beer.    

The Royal Ascot		
13.–
Stolen from Kentucky, we 
tweaked the classic Julep  
to make it our own. Organic  
manuka honey brings together 
Woodford Reserve bourbon 
and mint to finish. 

Peach Caipirinha		
13.–
Tangy peach muddled  
with cachaça and lime,  
simply delicous. 

Bella Fortuna		
13.–
This lady luck of drinks  
pairs Absolut Pears  
and Angelo’s homemade 
ginger syrup with a divine  
drop of lemon. Guaranteed to 
have you holding all the aces. 

Mojito			
13.–
Havana Club Añejo Blanco 
with muddled limes, mint 
& finished with sparkling 
soda over cubed ice.

Vesper Martini
13.–
The original Bond martini. 
Beefeater gin, Absolut 
vodka, Lillet Blanc.
Shaken not stirred.   

Long Island Iced Tea
17.–
Absolut vodka, gin, tequila, 
Cointreau, Havana rum with 
a squeeze of lemon juice & 
lengthened with cola.

Negroni
15.–
Beefeater gin, Campari & 
red vermouth. Saluté!

los clàsicos
amore

Margarita	
13.–           
A classic refresher, aperitif 
or digestive. Tequila, 
Cointreau, sugar, lemon 
and a salt rim if you wish.    

Singapore Sling
14.– 
Bombay Sapphire gin, 
Cointreau, cherry herring 
& Benedictine with fresh 
pineapple, lime juice & a 
grenadine kiss. 

Americano
12.–
This classic has featured  
at Café Campari in Milan 
since about 1860. Campari, 
sweet vermouth topped 
with club soda.

all the classics you know and love are available on request
please ask your waiter

to upgrade any sparkling cocktail  
to mumm champagne add 5.–  Opa!
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