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Raffles Singapore Sling
A cocktail so iconic that it's practically a liquid landmar;

ingaporet-._

Espresso Martini
In the swirling world of Soho's nightlife, Dick Bradsell was the cocktailkwizard.
j tion of choice? The, then named, Vodka Espresso.

Little wonder Ka loss couldn't resist the allur this zippy brew.

Double vodka, single coffee liqueur, frothed espresso shot, and syrup. 12.00

Classic Margarita

N r
A cocktail that whis ny beaches and fiestas.

Simply, a good hit of silver

tales of sun
: Ia;;co, dash of orange liqueur,

a generous squeeze of fresh I’me juice. Shaken up with ice.
50ml Tequila Blanco, 25ml Triple Sec, 25ml frésh lime juice, 1 lime wedge, salt rimmed glass 10.00

Mai Tai
This tropical treasure is a symh"hony‘ of white and dark.rum,
almond, lime, with a history CO/O\ifljf as its presentation.
Legend has it that when the first Mai Tai wa ip;;ed, the drinker exclaimed "Mai Tai!"
which means "the best—out ofithis world" in‘Tahitian.
1 1/2 ounces white rum, 3/4 ounce orange curagab, 3/4 ounce lime juice, freshly squeezed,
g 1/2 ounce orgeat ,1/2 ounce dark rum, lime whee/, mint sprig 12.00
3 J
N
““.__ The Cuban Mojito
Celebrated as one of the most iconic and enduring cocktails, representing the vibrant spirit of Cuba
and its cultural contributions to the world of mixology.
Whether enjoyed in a Havana bar, a tropical beach, or just a deckchair somewhere,,
the Mojito continues to be a symbol of refreshment and relaxation.
Double White Rum, 3 mint leaves, Sugar, Club Soda, Lime Juice 9.50


https://www.liquor.com/recipes/almond-orgeat/
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\ Our Pitcher of Long Beach Iced Tea
Think “Long is/afra'., ”, but with the refreshing goodness of cranberry juice, replacing cola.
absolute zinger, all stirred up in a pitcher, serving four.
50ml Gin, 50ml %& V\\ a, 50ml fequila, 50rr.1/ liu)m, 50ml Triple Sec, 100ml Lime Juice,
4 © 500mi of a'nf)erry Juice (Cola if dpreferred)
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W Piiia Cola a2
to a drink resembling Pifia Colada dates bacl‘;tof . j.‘% century.
Disc‘?rni 9 P‘er't'g Rican Pirates would mix coconut water, pineappgle juicé 4
A L " and rum creating a refreshing concoction. N
In 1954, a harte r-named,:gmén “Monchito” Marrero was asked by the managjgﬂent of the
Caribe Hilton Ho {Sdn‘uan, Puerto 1#&’0, for a signature drink, to represent the es;en/ce of the island.
e A}‘t fee months gf experimentation, (inc some drun ehaviour),
Marrero, s/i'g‘ht/y_.worsé f.;_ weat, fina Jy came up with the
One part Cocénut Cream 50ml, One Part White Rum

—

. Fruit or Lime Wedges

| ¢ - °
ur—<glass with.ice to each and self serv) 40.00
~dy . :
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The earliest known refere

t'recipe for Pifia Colada.

Three Parts Pineapple Juice 150ml
r. Chetry / pineapple slice garnish 12.00
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While the Manhattan traditionally calls for rye whiskey, n is an increasingly popular choice in bars across the US.
Offering up a sweeter flavour, whid e /tempered by switching to a dry vermouth,

This delicious cocktail stands it’s grou a’as a'¢classy refreshing alternative to its close relative.
artjrfi Rosso, 2 dashes Angostura Bitters
Handful of ice cubes, 5ml Cherry Syrup (Use syrup//from Cherry jar), 1 Maraschino Cherry, Twist Lemon 12.00

/
‘ /Z)smop.olitan
Lipsmackingly svy et and sour, a “Cosmo” brings together

vodk Cointreau, cranberry juice,
ané%reshly squeezed lime juice.

25ml Vodka, [ICointreau, 50ml lemon, Cranberry juice
ake, strain and serve.
itch to Gin. Just ask! 8.50



