sandwiches

Cocktails

Zesty Vacation
Russian Standard premium vodka, with fresh pineapple,
Pernod, lemon and a hint of basil, shaken and served

Maple Mac
Canadian Club, Stones green ginger wine with maple
syrup and lime, shaken and served on the rocks

Berry Collins
A take on the traditional Tom Collins, enjoy fresh berries,
gin, Chambord with fresh lemon juice, topped with soda

Thyme Infused Old Fashioned
One of the classic New Orleans drinks with a difference.
Slight notes of thyme through Makers Mark bourbon

Blueberry Bellini

Caramalised blueberries, with Chambord and vodka the perfect Champagne cocktail

Midnight Express
Coffee, served on ice with your choice of Kahlua, Baileys
or Frangelico, topped off with milk

Hula
Russian Standard premium vodka, Butterscotch schnapps,
Frangelico, Kahlua with a zesty lemon honey twist

Chilli Mexican
Chilli infused 1800 Tequila, cucumber, lemon, spices,
topped off with tomato juice. The true warm you up drink

Pear Garden
South Gin, Pear Brandy, fresh lemon juice with a touch
of coriander, shaken and served on the rocks

Cherry Randall
Cruzan Dark Rum, cassis, fresh black cherry’s with lemon,
shaken and served on crushed ice

Mango Passion Daiquiri
Cruzan White Rum, mango, passionfruit with a bit of
pineapple and lime, the tropical experience

Frangelico Sour
Frangelico, lime and lemon, served shaken on the rocks,
or in a martini glass (egg white optional)

15

14

13

16

12.5

10.5

16

12

15

14

14

14



