Bollinger Brut Champagne 18.00
Odenis Ribolla Gialla 7.00
Hendrick’s Midsummer & Indian Premium Tonic 13.00
Gunpowder & Valencia Orange Tonic 11.00
Tanqueray No.10 & Indian Premium Tonic 12.00
Gin Mare & Aromatic Tonic 11.00
Monkey Sloe & Aromatic Tonic 10.00
Whiskey 9.00
Maker’s Mark, Lemon Juice, Sugar Syrup, Orange Bitters, Egg White

Pisco 9.50
Macchu Pisco, Lemon Juice, Sugar Syrup, Angostura Bitters, Egg White
Amaretto 7.50

Disaronno, Lemon Juice, Sugar Syrup, Orange Bitters, Egg White

Negroni 8.00
Cocchi Vermouth di Torino, Campari, Bombay

Old Fashioned 8.50
Woodford Reserve, Sugar, Angostura Bitter, Orange Bitter

Moscow Mule 7.50
Smirnoff Red, Ginger Beer, Lime Juice

Collins 8.50
Bombay, Lemon Juice, Sugar Syrup, Angostura Bitter, Soda

Perfect Martini 8.00

Bombay, Martini Dry, Cocchi Vermouth di Torino



The Innocent 8.00
Christian Drouin Calvados, Apple Juice, Vanilla Syrup,

Lemon Juice, Egg White

Caramelito 7.50
Disaronno, Grand Marnier, Elderflower Syrup,

Lemon Cordial, Prosecco, Ginger Ale

The Bold 10.50
Smoked Rooster Rojo Reposado Tequila, Campari,

Lime Juice, Sugar Syrup, Aromatic Bitter, Prosecco

Chef on Fire 10.50
Gun'’s Bell Spiced Rum, Lime Juice, Chili Sauce,

Aromatic Bitter, Tabasco Sauce, Ginger Ale

The Local 7.50
Leila (Maltese Carob Digestive), Cocchi Vermouth di Torino,

Prosecco, Orange Bitter

Farsons — (Maltese)

Cisk Premium — Pilsner 4.95
Blue Label — Amber Ale 4.95
Double Red — Strong ale 4.95

Brew Dog — (Scottish)

Elvis Juice — Grapefruit IPA 7.00
Dead Pony — Session IPA 7.00
Punk IPA — Postmodern IPA 7.00

Lost Lager — Pilsner 6.00



