
 
 
 

  

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  
Plymouth, 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  
Brokers, 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 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 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,  

Champagne 
 

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



 
 
 

  

 
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  
 

D R A P P I E R ,  B R U T   
 Aube, 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 

 
D E S S E R T  

 
S Y M P H O N I E  D E  H A U T - P E Y R A G U E Y  

Sauternes,  Bordeaux, 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 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



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

VEGETABLES CRUDITÉS 
Garlic & herb yogurt dip, hummus, baby carrot, cherry tomato, 

cucumber, endives, radicchio, cauliflower 

BRUSCHETTA 
Home made grilled sourdough, cherry tomato, olives & chives 

CALAMARI 
Squid ink, espelette aioli, lemon wedges 

CHICKEN BREAST SOUVLAKI
Greek yogurt marinated chicken served with hummus & toasted pita 

IRIE BOWL 
Artisan leaves, quinoa, roasted eggplant, redish, cucumber, crispy 

garbonzo, sweet potato, tahini-lemon dressing 

BEEF SLIDERS 
Angus Beef Patty, Cheddar, dry coleslaw 

  Choice of truffle parmesan fries | yucca fries | mixed salad 



 
 
 

  

 
 
 

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 E L E C T I O N  
 

 
H .  U P M A N N  C O N N O I S S E U R  $ 3 5  

A mild to  medium cigar,  very smooth and creamy f lavors of wood, nut,  and honey 
 
    

R O M E O  Y  J U L I E T A  $ 4 0  
Bold and profound nutmeg with underscores o f baking spice  and chocolate.   

 
 

M O N T E C R I S T O  P I R A M I D E S  $ 4 0  
Medium to  full  body c igar,  s l ightly spicy with a smoking t ime of 90 minutes.  

 
    

C O H I B A  M A D U R O  $ 3 5  
Complex f lavors of cof fee,  leather,  a lmonds,  and caramel .  

Tobacco used in this c igar are fermented to give more colour and f lavour 
 
 

C O H I B A  P I R A M I D E S  $ 4 0  
Mild to strong taste,  complete ly rolled by hand with leaves from the  

Finest tobacco plantat ions o f Vuelta  Abajo  
 
 

C O H I B A  B E H I K E  5 6  $ 6 5  
 A special Cuban c igar made with Tobacco leaves from the top o f the Medio Tiempo Plant.  

The leaves used to rol l  this tobacco are very rare making its taste  prof ile unique  
 
 
 
 

C I G A R E T T E  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  

 




