


FROZEN STRAWBERRY DAIQUIRI
One of the six classic cocktails, named after a beach near Santiago, Cuba. Served frozen with Bacardi rum,
Peddler’s strawberry liqueur and fresh strawberries.
/  NON ALCOHOLIC  R85

MARGARITA
This cocktail, invented to honour showgirl Rita de la Rosa, dates back to 1938, and contains Jose Cuervo Traditional 
tequila, Cointreau, lemon juice and sweet & sour syrup.

PIÑA COLADA
To boost his crew's morale, Puerto Rican pirate, Roberto Cofresi, created this cocktail in the 19th century.
We make ours with Bacardi rum, coconut essence and fresh pineapple.
/  NON ALCOHOLIC  R85

BERRY MOJITO
Departing from the classic version we make this delight with berries of the day, Bacardi rum, mint and Fitch & 
Leedes club soda.
/  NON ALCOHOLIC  R85

CLASSIC MOJITO
Havana, Cuba, is the birthplace of the Mojito - we serve ours with Bacardi rum, mint leaves, lime wedges and 
Fitch & Leedes club soda.
/  NON ALCOHOLIC  R85

APEROL SPRITZ
Originating from northern Italy, this cocktail has been ranked 9th on Drinks International's bestsellers since 2019.
A combination of Cinzano Pro-Spritz, Aperol and Fitch & Leedes club soda make up this refreshing cocktail.

BOS ICED TEA
BOS Peach Iced tea, Jack Daniel’s Tennessee Honey, lashings of honey and served with mint and lemon.
Very refreshing!

DRYDOCK SUNSET
Our version of the Sidecar - the most famous cognac-driven cocktail, dating back to World War I – which was
invented after a customer arrived in the sidecar of a motorcycle…and the rest is history as they say. We use the
classic ingredients of Rémy Martin cognac, Cointreau, and orange juice. 

PEAR & ROSEMARY GIN FIZZ
This cocktail was invented in 1888 by Ramos – bartender at the Imperial Cabinet Saloon in New Orleans. 
It is made with Hendrick's gin, pear puree, Fitch & Leedes club soda and served with a sprig of rosemary.

NEGRONI
Invented in 1919, by Count Camillo Negroni, who had picked up the taste for strong liquor, this while working 
– true story – as a rodeo clown in the American wild west. Hendrick's gin, red vermouth (Cinzano Rosso), Campari. 

MAI TAI
Victor J. Bergeron claimed to have invented the Mai Tai in 1944, at his restaurant, Trader Vic's in Oakland, California. 
It is made with rum, Curaçao liqueur, orgeat syrup and lime juice.

FLORA DORA
Named after a comedy musical that made its debut at the Lyric Theatre in London in 1899 and ran for an impressive 
505 performances; ours is made with Hendrick's gin, Chambord, lime juice and Fitch & Leedes ginger ale. 
A must try!

OLD FASHIONED
The Pendennis Club, a gentlemen's club founded in 1881 in Louisville, Kentucky, claims the old-fashioned cocktail
was invented there. The recipe was said to have been invented by a bartender at that club in honour of Colonel
James E. Pepper, and contains Monkey Shoulder whisky, bitters and orange zest.

PALOMA
Little is known about the historical origin of the Paloma, the most popular tequila-based cocktail in Mexico.
Some believe that it is named after La Paloma (“The Dove”), the popular folk song composed in the early 1860s. 
Our version contains Jose Cuervo Traditional tequila, grapefruit juice, lime juice and Agave syrup.

COINTREAU FIZZ
This delicious cocktail has roots dating back to the early 1950's, when French bartender Jean Lupoïu included the 
combination of Cointreau, lime, and soda in the famous cocktail handbook. 

MONKEY SHOULDER WHISKY SOURS
The Whiskey Sour originated from 18th-century British sailors who mixed citrus juice with spirits to prevent scurvy, 
a disease caused by a lack of Vitamin C. The drink was first formally recorded in Jerry Thomas's 1862 book, The 
Bartender's Guide, which contained the first published recipe. The original recipe included whiskey, lemon juice, and 
sugar, with egg white often added for a smoother texture, and later evolved into popular variations like the New 
York Sour. Ours is made with Monkey Shoulder Whisky.

 R115

 R120

 R110

 R115

 R100

 R125

 R130

 R170

 R145

 R110

 R145

 R155

 R130

 R160

 R130

 R140

COCKTAILS


	Page 1
	Page 2

