
 
 
 

  

 

 
 

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 out 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 f rom 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, L imoncel 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 ik i’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 i ts  
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 i tut 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 I A 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 N O  M A R G A R I T A   

Casamigos Blanco, Fresh L ime 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 L ime 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  
Caval ier White Rum, Fresh L ime Juice, Honey Nectar,  

Taitt iger Champagne 
 

D R Y  M A R T I N I  
Your choice of Gin or Vodka, Extra Dry Vermouth, Lemon Oïl  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, L imoncel 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 Oi ls 
 

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 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 

  

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 

 
I C E D  T E A  

Classic Black tea or Ginger & Passion fruit  
 

I C E D  C O F F E E  
Ice Cappuccino | Ice 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 N 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, I ta 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 

 
D E S S E R T  

 
D O M A I N E  D U  T A R I Q U E T ,  D E R N I E R E S  G R I V E S  

Côtes de Gascogne,  France  
 

1 4 1 3  D I S Z N O K O ,  T O K A J I ,  É D E S  S Z A M O R O D N I   
Tokaji,  Hungary 

 
 
 
 
 
 
 



 
 
 

  

C H A M P A G N E  
 

N O N - V I N T A G E  C H A M P A G N E  
 

Billecart-Salmon Brut ‘Réserve’, Mareuil-sur-Ay $190 
 

Bollinger Brut ‘Special Cuvée’, Ay $195 
 

Ruinart Brut, Blanc de Blancs, Reims $280 
 
 

V I N T A G E  C H A M P A G N E  
 

2004 Dom Ruinart Brut, Epernay $500 
 

2012 Dom Pérignon Brut, Epernay $550 
 

2000 Krug Brut, Reims $800 
 
 

R O S E  C H A M P A G N E  
 

NV Veuve Clicquot Brut Rosé, Reims $240 
 

NV Bollinger Brut Rosé, Ay $240 
 

NV Billecart-Salmon Brut Rosé, Mareuil-sur-Ay $240 
 

2004 Veuve Clicquot Brut Rosé, ‘La Grande Dame’, Reims $675 
 

2005 Dom Pérignon Brut Rosé, Epernay $920 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 

  

W H I T E  W I N E  –  F R A N C E  
 

B U R G U N D Y  
 

2019 Steel Chardonnay, Louis Jadot $75 
 

2017 Chablis Grand Cru ‘Bougros’, William Fèvre $195 
 

2017 Meursault 1er Cru ‘Genevrières’,  Bouchard $245 
 

2015 Chablis Grand Cru Grenouilles, Château Grenouilles $280 
 

2017 Puligny-Montrachet, Louis Latour $320 
 

R H Ô N E  V A L L E Y  
 

2015/2016 Pont du Gard ‘Terres D’Argence’, Mourgues du Grès $90 
 

L O I R E  V A L L E Y  
 

2020/2021 Sancerre, ‘Les Baronnes’ Henri Bourgeois $120 
 

2015 Pouilly-Fumé ‘Grand Fumé’, Fournier Père & Fils $125 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 

  

W H I T E  W I N E  –  I T A L Y  
 

2015 Etna, Planeta, Sicily $60 
 

2021 Pinot Grigio ‘Valdadige’ Santa Margherita, Trentino Alto Adige Italy $70 
 

2018 Vermentino, ‘Solosole’ Poggio Al Tesoro, Allegrini, Bolgheri $70 
 

2019 Vigneto Runcatta, Soave Superiore, Tenuta di Corto Giacobbe $80 
 
 

W H I T E  W I N E  –  U S A  

 
C A L I F O R N I A  

 
2018 Chardonnay, De Loach, Russian River Valley $100 

 
2019 Chardonnay ‘Karia’ Stag’s Leap Wine Cellars, Napa Valley $135 

 
2016 Fumé Blanc, Grgich Hills,  Napa Valley $150 

 
2019 Chardonnay Ridge, Monte Bello Estate Vineyard, Santa Cruz Mountains $185 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 

  

W H I T E  W I N E  –  S O U T H  A F R I C A  
 

W E S T E R N  C A P E  
 

2015 ‘The Legend of Big Bill’,  Bills Blend, KWV $70 

P A A R L  
 

2015 The Lion Hound, Ridgeback $55 
 

2015 Chenin Blanc, Ridgeback $60 
 

O T H E R  W I N E  R E G I O N S  
 

2018/2020 Unoaked Chardonnay, Jean Garde, Boschendal $60 
 

2017 ‘Elgin Sauvignon Blanc’, Appellation Series, Boschendal $95 
 

2016 ‘Elgin Chardonnay’, Appellation Series, Boschendal $120 
 

W H I T E  W I N E  –  N E W  Z E A L A N D  
 

M A R L B O R O U G H  
 

2019 Wild Sauvignon, Greywacke $110 
 

2018 Chardonnay, Greywacke $125 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 

  

R O S E  W I N E  –  F R A N C E  
 

P R O V E N C E  
 

2021 Côtes de Provence, Ultimate Provence $65 
 

2016 Côtes de Provence, ‘Lampe de Méduse’ Château Sainte Roseline Cru Classé $65 
 

2020 Côtes de Provence, ‘Clos Beylesse’, Domaine de l’Abbaye $90 
 

2020 Côtes de Provence, ‘Rose et Or’, Château Minuty $100 
 

2020 Côtes de Provence Confidentielle,  Saint André de Figuière $120 
 

2020 Côtes de Provence, ‘Coeur de Grain’, Château de Selle - Domaines Ott $130 
 

2020 Côtes de Provence, ‘281’, Château Minuty $215 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 

  

R E D  W I N E  –  F R A N C E  
 

B O R D E A U X  
 

S a i n t - E s t è p h e  
 

2012 Frank Phelan $280 
 

P a u i l l a c  
 

2015 Château Pibran $150 
 

2016 Chateau Grand-Puy Ducasse $205 
 

S a i n t - J u l i e n  
 

2016 Château Talbot $340 

M a r g a u x  
 

2016 ‘BriO’ de Cantenac Brown $140 
 

P e s s a c - L é o g n a n   
 

2016 La Parde de Haut Bailly $185 
 

2014 Château Latour-Martillac, Grand Cru Classé de Graves $190 
 

P o m e r o l  
 

2014 Château La Croix de Gay $205 
 
 

B U R G U N D Y  
 

2017 Pommard ‘Clos des Ursulines’ Domaine du Pavillon, Albert Bichot $195 
 

2018 Beaune ‘Clos des Mouches’,  Joseph Drouhin $345 
 

2015 Clos de Vougeot Grand Cru, Jacques Prieur $476 
 

2018 Chambertin Grand Cru ‘Héritiers Latour’, Louis Latour $550 
 
 

R H Ô N E  V A L L E Y  
 

2015 Gigondas, Château Raspail,  $95 
 

2018 Châteauneuf-du-Pape ‘Mont-Redon’, Abeille - Fabre $135 
 

2013 Cornas ‘Les Méjeans’,  Jean-Luc Colombo $150 
 
 
 
 
 
 
 
 
 



 
 
 

  

R E D  W I N E  –  I T A L Y  
 

P I E D M O N T  
 

2017 Nebbiolo, Langhe, Occhetti,  Prunotto $80 
 

2013 Barolo DOCG, Sottocastello Di Novello, ‘Ca Viola’ $310 
 

T U S C A N Y  
 

2003 Chianti Classico DOCG ‘Badia a Passignano’, Antinori $160 
 

2017 Brunello di Montalcino DOCG ‘Pian delle Vigne’, Antinori $180 
 

2019 Tignanello, Toscana IGT, Marchesi Antinori $295 
 

2017 Ornellaia Bolgheri Superiore DOC, Tenuta dell’Ornellaia $600 
 

2015 Brunello di Montalcino Riserva DOCG, San Polo $655 
 

A P U L I A  
 

2017 Aglianico, ‘Bocca Di Lupo’ Tormaresca, Castel del Monte $115 
 

O T H E R  W I N E  R E G I O N S  
 

2013 ‘Rubesco’ Rosso di Torgiano Lungarotti – Umbria $160 
 

2013 Amarone della Valpolicella Classico DOCG, I Saltari – Veneto $165 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 

  

R E D  W I N E  –  S P A I N  
 

R I O J A  
 

2012 Rioja Gran Reserva, Marqués de Cáceres $110 
 

2010 Rioja ‘Castillo Ygay’, Gran Reserva Especial Marqués de Cáceres $335 
 
 

P R I O R A T  
 

2010 ‘Coma Vella’, Mas d’En Gil $180 
 
 

R E D  W I N E  –  U S A  
 

C A L I F O R N I A  
 

2019 Pinot Noir La Crema, Sonoma Coast $100 
 

2019 Pinot Noir De Loach, Russian River Valley $120 
 

2017 The Prisoner, California Red Wine, Napa Valley $175 
 

2017 Cabernet Sauvignon ‘Oakville’, Robert Mondavi, Napa Valley $260 
 

2019 Cabernet Sauvignon, Caymus, Napa Valley $300 
 
 

R E D  W I N E  –  A U S T R A L I A  
 

B A R O S S A  V A L L E Y  
 

2016 Shiraz, Earthworks $75 
 

2012 ‘FDR1A’, Eden Valley, Yalumba $145 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 

  

R E D  W I N E  -  S O U T H  A F R I C A  
 
 

P A A R L  
 

2014 Merlot, Ridgeback $90 
 

W E S T E R N  C A P E  
 

2018 Café Culture, Pinotage $60 
 

2016 Dr Charles Niehaus, Roodeberg $100 
 
 

R E D  W I N E  -  A R G E N T I N A   
 

M E N D O Z A  
 

2016 Gran Dante, Malbec, Estate Bottled, Dante Robino $110 
 
 

R E D  W I N E  –  C H I L E  
 

C E N T R A L  V A L L E Y  
 

2013 ‘Block 27’ Terrunyo Carmenere, Cachapoal Valley $95 
Concha y Toro 

 
2006 ‘Albis’,  Maipo Valley, Vina Haras De Pirque $120 

 
 

D E S S E R T  W I N E  
 

2008 Weisser Riesling ‘Noble Late Harvest’ $140   
Paul Cluver - South Africa 

 
 

Vintages are subject to change due to the availability of our 
suppliers.                                                                                                                                                                                                                                                                                                                                                                                      


