
COCKTAILS
THYME-LY SPRITZ

with Pinot Grigio, Crème de Peche, 
Orange Bitters, Earl Grey Syrup, 

Thyme... 16

TOMMY’S SPICED CUP
with Blanco Tequila,

Canton Ginger Liqueur,
Fresh Lime, Spiced Agave... 19

RIVIERA AMARETTO SOUR 
with Pampelle Grapefruit Liqueur, 
Amaretto, Fresh Lime, Egg Whites

& Grapefruit Bitters... 17

HIBISCUS & LYCHEE FIZZ
with Hibiscus Infused Vodka,

Lillet Blanc, St Germain Elderflower, 
Lychee... 16

ESPRESSO MARTINI
with Patron XO, Licor 43,
Maple Syrup & a shot of

Chilled Organic Espresso... 18

DAVY JONES’ SECRET
with Appleton Estate Rum,

Crème de Peche, Licor 43, Fresh lime, 
Ginger Beer... 18 

EXOTIC MAN AT SEA
with Jameson Whiskey,

Laphroaig Scotch, Fresh Lemon, 
Passionfruit, Mint... 16

NON-ALCOHOLIC COCKTAILS
LYCHEE MOCKITO

with Lychee, Fresh Lime & Mint... 10

PASSIONATE PUNCH
with Orange Juice, Pineapple, Orgeat, 

Passionfruit & Soda... 10



SIGNATURE COCKTAILS
POMEGRANATE MOJITO

with Pama Pomegranate, Bacardi 
Carta Blanca, Fresh Lime, Mint... 17

THE PASSIONATE BOTANIST 
with Sipsmith Gin, Vanilla, Fresh Lime, 

Egg Whites, Passionfruit &
Star Anise... 17

POPCORN-COLADA
with Bacardi Carta Blanca,

Coconut Puree, Popcorn Syrup, Fresh 
Lime, Pineapple... 16

CARAFES TO SHARE
WHITE SANGRIA

with House Sauv Blanc, Crème de 
Peche, Vanilla Syrup, Fresh Lime

& Seasonal Fruits... 30

PEACH-ELDERFLOWER 
CAPRIOSKA

with Vodka, St Germain
Elderflower, Peach Syrup, Fresh Lime, 

Passionfruit & Seasonal Fruit... 30

STRAWBERRY-BASIL SMASH
with Gin, Ruby Red Grapefruit,
Basil, Strawberry topped with 

Lemonade... 30

PASSIONFRUIT-ROSÉ PUNCH
with Rosé, Passionfruit, Cointreau, 

Fresh Lime, Orange Bitters, 
Passionfruit & Mint... 30

RUBY SLIPPER
 with Vodka, Chambord, Lychee,
Fresh Lime topped with Apple

& Cranberry... 30

PIMM’S CUP
A generous amount of Pimm’s

served with Lemonade, Dry Ginger
& loads of Fresh Fruit... 30

YES TO CLASSIC COCKTAILS BY REQUEST!*
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