Cocktails

Signature Cocktails

Aardbei Angel: Wyborowa vodka, Fraise ligueur, strawberries and cream with a hint of white chocolate.

Beast from The Middle East: Hatusalem Classico, Aperol, fresh mint leaves, cinnamon 3 star antse syrups, topped with
green tea.

Cherry Ripe: A delicate mixture of chocolate, cherry puree, chambord and vWyborowa vodka.

Cristal Mule: Havana Club Especial, fresh ginger, mint, ginger ligueur, topped with premium ginger beer.

Lychee and Ginger Martini: Parasio lychee ligueur, Wyborowa vodka, ginger ligueur, fresh lychee and ginger pieces.

Pomegranate Sour: 7/ Jimador, Pama pomegranate ligueur, fresh lemon e3 lime juices.

Purple Rain: A blend of Bombay Sapphire gin, Créme de Mure, blackberries and basil.

Rum e Noci: Captain Morgans spiced rum, Frangelico ligueur, cinnamon syrup and pineapple juice.

Tarot Tempress: Bombay Sapphire gin, Aperol and Tuaca ligueur with a drop of rose water.

VIP Espresso Martini: Hennessy VSOP Cognac, Kahlua Especial, Monin white and dark cacao, Italcaffe espresvo.

Champagne Cocktails

Bellini: Fresh white peach puree, Monin peach ligueur, layered with champagne.

French 75: Bombay Sapphire gin, fresh lemon juice, ¢5 sugar layered with champagne.

Grand Mimosa: Fresh orange juice, Grand Mariner, layered with champagne.

Kir Royale: Lejay Double Casois, fresh pineapple juice, layered with champagne.

Morrocan Bubbles: Wyborowa vodka, Campari, Pama pomegranate ligueur topped with champagne.

Rosa Encantada: Fresh ginger and watermelon, spun with apple and ginger ligueur, layered with champagne.



Royal Sovereign: Fresh strawberries, Monin strawberry ligueur, layered with champagne.

Harlequin Rouge: Pomegranete, raspberries mixed with pomarancza vodka and topped with champagne..




