
 
 
 

  

T h e  
V E R A N D A  B A R  &  L O U N G E  

 

 

 

 

 

 

S P E C I A L T Y  C O C K T A I L S  

 

G I N  &  T O N I C   
With such an array of wonderful brands we have handpicked key f lavors  

f rom our most-beloved gins & used them as a garnish with your favorite tonic.  

 

W A L K  O N  T H E  W I L D  S I D E  
Caorunn, Tonic, Red Apple 

 

T I N Y  T E N  
Tanqueray No.10, Tonic 

 

T H E  L O Y A L  B R I D G E  
The Gin Factory Rosemary Gin, Tonic, Rosemary  

 

 

G I N  &  J U I C E  
Gin can be enjoyed with other mixers apart from tonic…care to try some?  

 

D U T C H  C O U R A G E  
Bols Genever, Ginger Beer, L ime, Bitters  

 

R O Y A L  S A P P H I R E  
Bombay Sapphire, Cranberry, Lemonade, L ime 

 

J U M B Y  B A Y  G A R D E N  
Hendrick’s, Apple, Ginger Ale, L ime  

 

 

R U M  R A T I O N  
 

A N A N A S  F I Z Z  
Pineapple Rum, Limoncel lo, Citrus, Agave,  Soda 

 

S P I C E D  B U C K  
Kraken Spiced Rum, Amaro di Angostura, Citrus,  Ginger Ale 

 

C O C O  D E  A G U A  
Light Rum, Citrus, Coconut Water,  Soda 

 

M U L A T A  M U L E   
Aged Rum, Crème de Cacao, Citrus,  Ginger Beer   

 

 

 



 
 
 

  

 

 

C L A S S I C S  S E L E C T I O N  

 
B E L L I N I  

Peach Purée, Crème de Pêche de Vigne de Bourgogne 

 Santa Margherita Prosecco 

 

D A N T E ’ S  G A R I B A L D I  
Campari, F luffy Orange Juice  

 

A P E R O L  S P R I T Z  
Aperol, Santa Margherita Prosecco, Soda 

 

B O U L E V A R D I E R  
Jack Daniels,  Mart ini  Rosso, Campari  

 
E A S Y - D R I N K I N G  

 

A M E R I C A N O  
Campari, Mart ini  Rosso,  Soda, Orange S l ice 

 

B R A M B L E   
Tanqueray Gin, Cremé De Cassis,  Citrus  

 

V E R A N D A  C O O L E R    
Local Fevergrass Spir i t ,  Fresh Passion Fruit, Grapefruit  Soda  

 

S I E S T A  
El Jimador Blanco, Campari, Grapefruit, Citrus, Angostura Bitters  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 
 
 

  

 

 

F A V O R I T E S  

P A I N K I L L E R  |  L O N G  

Pusser’s  Navy Rum, Coconut,  Orange,  Pineapple,  Nutmeg  
 

Hail ing from the Soggy Dol lar in the Br it ish Virgin Is lands,  

patrons would have to swim up to this  s ix -seater bar to sample this deceptively  

potent taste of paradise…or as we would say, “It’s a creeper !”  

 
M A I D  I N  A N T I G U A  |  U P  

English Harbour 5,  Island Mint,  Cucumber,  Citrus,  Soda  
 

Taking inspiration from one of the newest modern classic famil ies  

–  The Maid –  we have added a healthy measure of local rum 

into this refreshing & herbaceous cocktai l .  

 
M A I  T A I  |  L O N G  

Rhum Agricole,  Cointreau, Amaretto,  Lime, Bitters,  
 

In 1944 one of t iki’s godfathers –  Victor “Trader Vic” Bergron  

–  created this concoction for some Tahit ian guests,  when they tasted it  

they exclaimed “Mai Tai Roa Ae!” or “out of this world… amazing!”  

 

 

S I G N A T U R E S  

 
A  S T R A W B E R R Y  S P R I T Z  |  W I N E  

Aperol,  Strawberry,  Ting, Prosecco  
 

Combining two of the most beloved dr inks of Antigua and I tal ia, which is  the  

perfect accompaniment for unwinding and watching the world go by…  

 
C O U N T  C A R I B  |  C O U P E  

Our Secret Caribbean Rum Blend,  Campari,  Martini Rosso  
 

Few cocktai ls have stood the test  of t ime as much as the beloved Negroni with its  

magnif icence lying in i ts s impl icity. Our handpicked selection of Caribbean rums  

 intertwine effort lessly with Mi lan  & Tor ino’s f inest exports  

 
C A F F É  F L O R A I N  |  W I N E   

Local Gold Rum, Gall iano, Cacao,  Espresso,  Honey  
 

For three centur ies this Venetian coffee inst itut ion has been welcoming some of  

history’ s most famous face, and inspired our s ignature Iced Espresso Mart ini  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 
 
 

  

 

 

C A S A M I G O S  C O C K T A I L  S E L E C T I O N  

 

C A S A  M A R G A R I T A   

Casamigos Reposado, Fresh Lime Juice, Simple Syrup, Dash Bitters  

 
S P I C Y  C U C U M B E R  J A L A P E Ñ O  M A R G A R I T A   

Casamigos Blanco, Fresh Lime Juice, Simple Syrup, Cucumber Sl ices,  

Jalapeno Sl ice  

 
C A S A  G I N G E R  P A L O M A    

Casamigos Blanco, Fresh Grapefruit Juice, Fresh Lime Juice,  

Ginger Syrup, T ing  

 
L A  P I N A     

Casamigos Reposado, Pineapple Juice, Lemon Juice, Simple Syrup ,  

Angostura Bitter, Cinnamon  

 
P I N K  D R A G O N  L E M O N A D E     

Casamigos Blanco, Fresh Lemon Juice, Pr ickly Pear,  S imple Syrup,  

Mint Leaves, Lemonade   

 
C A S A  R E P O  R O C K S      

Casamigos Reposado, Ice Sphere, Orange Peel & Orange Sl ice  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 



 
 
 

  

 

 

A P E R I T I F   
 

A I R M A I L  
Cavalier White Rum, Fresh Lime Juice, Honey Nectar,  

Champagne 

 
D R Y  M A R T I N I  

Your choice of Gin or Vodka, Extra Dry Vermouth, Lemon Oil  or Ol ive  

 
D E A R  J U L I E T   

Hendrick’s Gin, Aperol, Elderf lower,  L ime ,  Santa Margarita Prosecco  

 
N E G R O N I  

Tanqueray Gin, Mart ini  Rosso, Campari  

 
M I N T  J U L E P   

Jim Beam Bourbon, Jumby Bay Garden Mint Leaves, Cane  

 
S E A L E D  W I T H  A  K I S S   

White Rum, Limoncel lo, Chambord, Basi l ,  Strawberry, L ime Cranberry  

 
S O U R   

Choice of Spir i t  Citrus, Cane Aquafaba, Bitters  

Grey Goose Vodka | Tanqueray Gin | J im Beam Bourbon | Amaretto  

 
D I G E S T I F   

 

T H E  O B R O M A  M A R T I N I  
Don Jul io Tequi la, Caramel, Crème de Cacao, Chi l i  

 

H A R V A R D  
Hennessy VS, Mart ini  Rosso, Bitters  

 
O L D  F A S H I O N E D  

Jim Beam Bourbon, Bitters, Orange Oils  

 

E S P R E S S O  M A R T I N I  
Stol i ,  Kahlua, Fresh Espresso  

 
G O D F A T H E R  
Scotch, Amaretto 

 
A L E X A N D E R  

Tanqueray Gin, Crème De Cacao, Cream, Nutmeg 

 

 

 

 

 

 

 

 

 

 

 

 



 
 
 

  

 

 

B E E R  S E L E C T I O N   

 
C A R I B   

 

C O O R S  L I G H T  

 

H E I N E K E N   

 

C O R O N A   

 

W A D A D L I   

 

P R E S I D E N T E   

 

R E D  S T R I P E   

 

 

F R E E - S P I R I T E D  
 

J U M B Y  J O Y  
Cucumber, Mint, L ime, Honey 

 
P I N E A P P L E  &  B A S I L  M O J I T O  
Is land Basi l ,  Pineapple, L ime, Agave, Soda 

 
B A N A N A  B L U S H   

Banana, Coconut Cream, Pineapple Juice, Grenadine  

 
C R A N B E R R Y  C O O L E R   

Cranberry Juice, Club Soda, L ime Juice  

 

R O Y  R O G E R  
Coca Cola, Grenadine  

 

J U M B Y  F A N T A S Y   
Fresh Pineapple, Mango, Orange Juice, Honey  

 

T U T T I  F R U T T I   
Mango, Strawberry, Passion Fruit Juice  

 

L I F E ’ S  A  P E A C H   
Orange Juice, Sl iced Mango, Peach Purée, Lemon Juice,  

Agave Syrup, Grenadine  

 

I C E D  T E A  
Classic Black Tea or Ginger & Passion Fruit 

 
I C E D  C O F F E E  

Iced Cappuccino | Iced Latte  

 Vani l la | Hazelnut | Caramel  

 

 

 

 

 

 

 

 

 



 
 
 

  

 

 

W I N E S  B Y  T H E  G L A S S  
  

B U B B L E S  

 
M O Ë T  &  C H A N D O N ,  I M P É R I A L  

Epernay, France  

 

P R O S E C C O  V A L D O B B I A D E N E  
Santa Margherita,  Veneto,  Italy  

 

 

W H I T E  
 

V E R D I C C H I O  D E I  C A S T E L L I  D I  J E S I ,  C A S A L  D I  S E R R A  
 Marche,  Italy   

 

A L B A R I Ñ O   
Bodegas Forjas del  Salnes,  Rias Baixas,  Spain  

 

S A U V I G N O N  B L A N C ,  P A V I L L O N S  R É T H O R É  D A V Y  
Val De Loire,  France  

 

M Â C O N ~ V I L L A G E S ,  A L B E R T  B I C H O T  
 Burgundy, France  

 

 

R O S É  
 

G R I S  B L A N C ,  G É R A R D  B E R T R A N D  
IGP Pays d'Oc, Southern Coast,  France  

 

M I N U T Y  ‘ M ’  
Côtes de Provence,  France 

 

 

R E D  
 
 

C A T E N A  M A L B E C ,  H I G H  M O U N T A I N  V I N E S  
Bodega y Viñedos Catena, Mendoza, Argentina  

 

L A  B R A C C E S C A ,  V I N O  N O B I L E  D I  M O N T E P U L C I A N O ,  D O C G  
 Tuscanay, Ita ly  

 

B O D E G A S  B O R S A O  B E R O L A  
Campo de Borja,  Spain  

 

P I N O T  N O I R  ‘ J U L I A ’ S  V I N E Y A R D ’ C A M B R I A   
Santa Maria  Valley,  USA 

 

 

 

 

 

 

 

 

 



 
 
 

  

 

 

V E R A N D A  L O U N G E  

F O O D  M E N U  
 

 
  

 

N I B B L E S  

 

 

CRUDITÉS 

Garlic & Herb Yogurt Dip, Hummus, Baby Carrot, Cherry Tomato, 

Cucumber, Endives, Radicchio, Cauliflower 

 

ONION RINGS 

    Szechuan Pepper, Secret Sauce, Mesclun Salad 

 

JERK CALAMARI 

Spiced Seasoning, Mesclun Salad, Ginger & Lime Dressing 

 

“CATCH OF THE DAY” TEMPURA 

Spicy Mayonnaise, Lemon Wedge, Mesclun Salad 
 

KANI SALAD 

Cucumber Noodle, Butter Lettuce, Fresh Mango, Crab Meat, Sesame Dressing 

 

BEEF SLIDERS 

Angus Beef Patty, American Cheddar, Gherkin, Onion Rings, 

Butter Lettuce, Rum BBQ Sauce 

             Choice of French Fries or Salad 
 

   

 TROPICAL FRUIT SALAD 

     Grated Coconut & Garden Mint 

 

 

 

    
 

 

 

   VEGAN      VEGETARIAN   GLUTEN FREE   DAIRY FREE   SIGNATURE DISH 

 

 



 
 
 

  

 

 

R U M  S E L E C T I O N  

 

C A V A L I E R  W H I T E   

 

C A V A L I E R  D A R K   

 

M E Y E R S  S P I C E D  R U M  

 

C A P T A I N  M O R G A N  S P I C E D  R U M   

 

T H E  K R A K E N  B L A C K E D  S P I C E D  R U M   

 

M A L I B U  P I N E A P P L E   

 

M A L I B U  C O C O N U T   

 

M A L I B U  B A N A N A   

 

B A C A R D I  L I G H T   

 

B A C A R D I  D A R K  

 

E N G L I S H  H A R B O U R  5  Y E A R  O L D   

 

E N G L I S H  H A R B O U R  1 0  Y E A R  O L D   

 

E N G L I S H  H A R B O U R  P O R T  C A S K  F I N I S H   

 

E N G L I S H  H A R B O U R  S H E R R Y  C A S K  F I N I S H   

 

E N G L I S H  H A R B O U R  M A D E R I A  C A S K  F I N I S H   

 

M O U N T  G A Y  E C L I P S E   

 

M O U N T  G A Y  X O   

 

M O U N T  G A Y  1 7 0 3  M A S T E R  S E L E C T   

 

H A V A N A  C L U B  7  Y E A R  O L D   

 

G O S L I N G S  B L A C K  S E A L  R U M   

 

G O S L I N G S  F A M I L Y  R E S E R V E  O L D  R U M   

 

R O N  Z A C A P A  2 3  Y E A R S  O L D  R U M   

 

R O N  B A R A E L O  R U M  I M P E R I A L   

 

E L  D O R A D O  1 2  Y E A R  O L D   

 

E L  D O R A D O  1 5  Y E A R  O L D   

 

E L  D O R A D O  2 1  Y E A R  O L D   

 

 

 

 

 

 



 
 
 

  

 

 

A P E R I T I F S   

 

C A M P A R I   

 

D R Y  V E R M O U T H   

 

S W E E T  V E R M O U T H   

 

A P E R O L   

 

M A R T I N I  E X T R A  D R Y   

 

M A R T I N I  B I A N C O   

 

A M A R O  A V E R N A   

 
 

 

 

 

V O D K A  S E L E C T I O N   

 

A B S O L U T  R E G U L A R   

  

A B S O L U T  V A N I L L A  

 

A B S O L U T  C I T R O N   

 

S T O L I C H N A Y A   

 

S T O L I C H N A Y A  G L U T E N  F R E E  K O S H E R   

 

S T O L I C H N A Y A  E L I T   

 

B E L V E D E R E   

 

G R E Y  G O O S E   

 

K E T E L  O N E   

 

T I T O ’ S  G L U T E N  F R E E   

 

O C E A N  O R G A N I C   

 

P R A I R I E  O R G A N I C   

 

 

 

 

 

 

 

 

 

 

 

 

 



 
 
 

  

 

 

G I N  S E L E C T I O N   

 

B E E F E A T E R  

 

G O R D O N ’ S  

 

H E N D R I C K ’ S   

 

H E N D R I C K ’ S  M I D S U M M E R  S O L S T I C E   

 

T A N Q U E R A Y   

 

T A N Q U E R A Y  1 0   

 

B O L ’ S  G E N E V E R   

 

L O N D O N # 1  

 

L O N D O N # 3  

 

B R O K E R S   

 

B O M B A Y  S A P P H I R E   

 

B O M B A Y  S A P P H I R E  E A S T   

 

C A O R U N N   

 

C I T A D E L L E   

 

T H E  G I N  F A C T O R Y  “ R O S E M A R Y ”    

 

G I B S O N ’ S     

 

G L E N ’ S  S P E C I A L  L O N D O N  E X T R A  D R Y   

 

G R E E N A L L S  L O N D O N  D R Y   

 

O P H I R  O R I E N T A L  S P I C E   

 

O X L E Y  C O L D  D I S T I L L E D  L O N D O N  D R Y   

 

T H E  B O T A N I S T  

  

P L Y M O U T H   

 

T H O M A S  D A K I N   

 

 

 

 

 

 

 

 

 

 



 
 
 

  

 

 

W H I S K Y  &  B O U R D O N   

 

D E W A R S  W H I T E  L A B E L   

 

J O H N N I E  W A L K E R  R E D  

 

J O H N N I E  W A L K E R  B L A C K   

 

C H I V A S  R E G A L   

 

S I N G L E  M A L T  S C O T C H   

 

G L E N L I V E T  1 2  Y E A R  O L D   

 

G L E N F I D D I C H  1 5  Y E A R  O L D   

 

G L E N M O R A N G I E  1 0  Y E A R  O L D   

 

M A C A L L A N  1 2  Y E A R  O L D   

 

L A P H R O A I G  1 0  Y E A R  O L D   

 

A R D B E G  1 0  Y E A R  O L D   

 

I R I S H  W H I S K Y   

 

J A M E S O N  I R I S H  W H I S K Y   

 

C A N A D I A N  W H I S K Y   

 

S E A G R A M ’ S  V O  

 

C A N A D I A N  C L U B   

 

C R O W N  R O Y A L   

 

A M E R I C A N  W H I S K Y   

 

J A C K  D A N I E L ’ S   

 

G E N T L E M A N  J A C K   

 

J I M  B E A M  

 

M A K E R S  M A R K  

  

W O O D F O R D  R E S E R V E   

 

 

 

 

 

 

 

 

 

 

 



 
 
 

  

 

 

T E Q U I L A  S E L E C T I O N   

 

E L  J I M A D O R  S I L V E R   

 

E L  J I M A D O R  G O L D   

 

P A T R O N  S I L V E R  

 

P A T R O N  X O  C A F E  

 

P A T R O N  R E P O S A D O  

  

P A T R O N  A Ñ E J O   

 

D O N  J U L I O  R E P O S A D O   

 

D O N  J U L I O  B L A N C O   

 

C A S A M I G O S  B L A N C O   

 

C A S A M I G O S  R E P O S A D O  

 

 

 

C O G N A C   

 

H E N N E S S Y  V S  

 

H E N N E S S Y  V S O P   

 

R E M Y  M A R T I N  V S O P  

 

C O U R V O I S I E R  V S  

 

 

 

S H E R R Y  &  P O R T   

 

B R I S T O L  C R E A M   

 

T I O  P E P E  

 

D R Y  S A C K  M E D I U M   

 

D R Y  S A C K  F I N O   

 

F E R R E I R A  1 0  Y E A R  T A W N Y   

 

F E R R E I R A  2 0  Y E A R  T A W N Y   

 

 

 

 

 

 

 

 

 



 
 
 

  

 

 

L I Q U E U R S   

 

A P R I C O T  B R A N D Y   

 

B L U E  C U R A C A O   

 

C R É M E  D E  B A N A N A  

 

C R É M E  D E  C A S S I S   

 

A M A R E T T O  D I  S A R O N N O   

 

B A I L E Y S  I R I S H  C R E A M   

 

C H E R R Y  B R A N D Y   

 

S T  G E R M A I N  E L D E R F L O W E R   

 

C O C C H I  A M E R I C A N O   

 

C R É M E  D E  C A C A O  D R K ,  W H I T E   

 

C R É M E  D E  M E N T H E  G R E E N ,  W H I T E   

 

C H A M B O R D   

 

C O I N T R E A U   

 

P E A C H  S C H N A P P S  

 

G A L L I A N O  

 

C E L L I N I  B I A N C A  G R A P P A   

 

K A H L U A   

 

M I D O R I   

 

S A M B U C A  

 

S O U T H E R N  C O M F O R T   

 

T I A  M A R I A  

 

D R A M B U I E   

 

F R A N G E L I C O   

 

G R A N D  M A R N I E R   

 

 

 

 

 

 

 

 

 



 
 
 

  

 

 

C I G A R S  S E L E C T I O N  

 
R O S A D O  M A G N U M  $ 3 0   

A creamier  and smoother c igar with a dist inctive,   

sweet f inish and e legant,  complex undertones.  
 

 

C A S A  C U B A  D O B L E  C I N C O  $ 3 6  
A fusion of an Ecuadorian Havana tobacco and a mixture o f Dominican grown Cuban -seed.  

 

    

D O N  C A R L O S  ‘ E Y E  O F  T H E  S H A R K ’  $ 4 6  
The complex,  medium-bodied prof ile del ivers lavish notes o f eart h and cedar with nuances o f oak,  

 espresso beans,  and chestnuts .  

 

C H A T E A U  F U E N T E  N A T U R A L  $ 2 4  
A consistently  smooth,  mild and aromatic smoke with a mild to medium -bodied taste.   

This superior construction provides a steady burn, excel lent draw,  

both peppery notes and sweet  f lavors.  
 

 

   H E M I N G W A Y  S H O R T  S T O R Y  N A T U R A L  $ 2 5  
 Medium-bodied in strength, these lovel ies  are richly flavored, boast ing luscious notes o f earth,   

spice  and brown sugar.  
 

 

 

 

C I G A R E T T E S  S E L E C T I O N  
 

M A R L B O R O  $ 1 0  

M A R L B O R O  G O L D  $ 1 0  

M A R L B O R O  W H I T E  M E N T H O L $ 1 0  

 


