
C O C K T A I L  M E N U



PREMIUMFlirtini

₹799

A sensational seduction beyond
doubt betweenVodka and fresh pineapples 

with a dash of triple sec

Flirtini mixes the fun e�fervescence of triple sec 
with the tropical sweetness of  pineapple and the 
crisp edge of vodka. This cocktail o�fers a festive 
twist that's both playful and chic, ideal for cele-

brations or as a glamorous refreshment.



PREMIUMLove Bomb 

₹799

Tequila, red chilli pepper, agave nector, Coriander,
Fresh lemon juice

Get ready to be swept o�f  your feet by the 
cocktail that’ll shower your taste buds with 
explosive ��avor and ��ery passion. Like its 

relationship namesake, this drink comes on 
strong and leaves you breathless.



PREMIUMThe Perfect Sip 

₹799

Gin,Lime juice,cucumber syrup,
mint and soda

A classic gin and tonic becomes even 
more refreshing with the addition of fresh 
cucumber, lime, and mint. It's a perfectly 

elevated summertime cocktail recipe.



PREMIUMJack Frost

₹799

A slice of  pineapple,white rum,blue
curacao,cream of coconut,ice

It looks wintry with an icy blue color and 
snowy coconut rim but tastes like the 

beach. It’s the de��nition of a tropical heat 
wave in December!



PREMIUMHavana - Night Stand

₹799

Gin ,Fresh Lime Juice,Elder��ower syrup,
Mint Leaves, plus more to garnish

Elder��ower Tonic.

This spring spritz is a favourite for night parties . 
If  you’re a fan of ��ora ��avours, this cocktail is 

for you.With ��avours as dreamy as this cocktail’s 
presentation, is a recipe we’ll enjoy all season 

long! Created by our talented mixologist.



PREMIUMNew York Cosmo

₹799

Citron vodka,triple sec,
simple syrup,cranberry juice

The Cosmo was a product of  its time. Early-’90s, 
vodka was king, but ��avored vodka was just ��nd-
ing an audience. When Absolut released its ��rst 
��avored vodka, the lemony Citron, bartenders 

had a new toy to work with the vodka-and-
cranberry duo is still the preferred pair at most 

bars today.



PREMIUMDevil's Margarita

₹799

Tequila,fresh lime juice,
agave syrup,red wine ��oat

This tasty twist on the classic updates the tradi-
tional formula with a ��oat of  red wine—ideally a 

fruity mediumbodied wine such as cabernet
franc—which adds a dash of depth and color.



PREMIUMGini-Gini

₹799

Gin, fresh cucumber, fresh mint, lime juice, apple
juice, sugar syrup, blue tea

It’s bursting with botanical goodness.On top of 
gin you’ll ��nd the ��avors of  fresh cucumber,
apple, blue tea, and lime juice all beautifully 

balanced into a deliciously cozy yet refreshing 
cocktail. 



PREMIUMRum Sour

₹799

White rum, lime juice, 
granadine syrup, egg white

The sour element in this drink comes from the 
citrus, which makes it a great cocktail to sip on 
and savor. The acidity of  the lemon juice pro-
vides a sharp and tangy ��avor that balances
out the sweetness of  the simple syrup. It’s a 

��awless combination of sweet and sour, giving 
you the best of  both worlds in a cocktail!



PREMIUMWhiskey Tiki

₹799

Bourbon, lime juice, orange juice, pineapple juice,
simple syrup, granadine syrup and few drop of

aromatic bitters

The drink has a really nice yellowish orange 
opaque color, providing the perfect opportunity 

to break out the pineapple fronds for a fresh 
green garnish. It's fruity and caramelly ��avors 
of  pineapple—all in the sour style—brings to 
mind another excellent contemporary drink
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