BEVERAGE MENU

SIGNATURE MiXoLOoGY CORNER

WINE BY GLASS | PRE-DINNER

MARTINI CORNER | BuBBLY COCKTAILS

INTERNATIONALTOP 10 COCKTAILS

BEER | LIQUEUR | APERITIF | VERMOUTH

GIN | VoDKA

TEQUILA

Rum | ARMAGNAC | CALVADOS | GRAPPA

WHISKEY CORNER

WHISKEY | COGNAC

WATER MENU | SOFT DRINK

TEA & COFFEE EXPERIENCE
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SIGNATURE MIXOLOGY CORNER AED 59

THE WALK
Gin, Aperol, Elderflower, Home-Made Sweet & Sour

HONEY & HONEY
Jagermeister, Hennessy, Lemon Juice, Honey, Simple Syrup

PEARS OF JOY
Bourbon, Vanilla Syrup, Fresh Peach Juice, Home-Made Sweet & Sour

DOWNHILL RACER
Dark Rum, Amaretto, Pineapple Juice, Simple Syrup

LOVE POTION
Absolut Vodka, Malibu, Strawberry, Lemon Juice

HEDONIST
Captain Morgan Dark, Absent, Fresh Banana, Parsley Juice

BIRD ON A WIRE
Johnnie Walker Black, Drambuie, Home-Made Sweet & Sour, Red Wine

BLUSHING VIKING
Gordon Pink Gin, Pineapple Juice, Angostura, Ginger & Hibiscus Tea, Lime Juice

PALOMA ‘at its Best’
Tequila, Lemon Juice, Agave Syrup, Grapefruit Juice

SUMMER VIBE
Rum, Watermelon Juice, Lime Juice, Elderflower Syrup, Basil

PASSION SIDECAR
Hennessy, Cointreau, Lime Juice, Passionfruit Puree, Simple Syrup

BLACKBERRY MIARGARITA
Tequila, Cointreau, Agave Syrup, Lime Juice, Blackberry, Basil

NEW YORK SOUR
Woodford Reserve Bourbon, Red Wine, Simple Syrup, Lemon Juice

SUN-SET NEGRONI
Gordon Gin, Campari, Cynar, White Vermouth

ORIENTAL
Makers Mark Bourbon, martini Rosso, Aperol, Suze

NON ALCOHOLIC COCKTAILS AED 42

BRIDE OF PARADISE
Dammann Carcadet Tea, Cranberry Juice, Watermelon Syrup, Lime Juice, Vanilla Syrup

KARACA
Fresh Milk, Pineapple Juice, Orange Zest, Vanilla Syrup

MANGO MANSION
Mango Juice, Pineapple Juice, Fresh Cream, Passion Puree

BLUEBERRY SLANG
Blueberry Puree, Lime Juice, Carmel Syrup, Sugar Syrup, Yogurt

OASIS
Chilled Dammann Chamomile Tea, Apple Juice, Honey Syrup

MIST OF SAADIYAT
Chilled Dammann Lemon-Grass Tea, Simple Syrup, Lemon Juice, Lychee Syrup
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MARTINI CORNER

The debate over the origins of the Martini will rage as long as there are bars. Many claims that a
bartender called Martini from Arma di Taggia, mixed the first Martini in the late 19t century at
New York’s Knickerbocker hotel. It became an American icon in the twenties and the favourite
drink of such luminaries as F.D Roosevelt, W. Chruchill and E. Hemingway.

Dry Martini Cocktail

A chilled crystal glass; the purest Gin or Vodka; a touch of Vermouth vigorously stirred. The only
addition is an olive or a lemon twist. Today a Martini is almost wholly made up of gin or vodka,
so your choice of brand is vital to the proceeding.

Martini Variants

Dirty = Made with a dash of olive brine
Dickens = Without an olive or a twist
Gibson = With two cocktail onions
Bredford @ Shaken with orange bitters
Franklin = Served with two olives

Wet Heavy on vermouth

Kindly choose your favourite spirit

GIN MARTINI AED VODKA MARTINI AED
Beefeater 24  London 44 Russian Standard ~ Russia 37
Bombay Sapphire London 37 Belvedere Poland 47
Gordon’s Pink  London 41 Smirnoff Russia 37
Tanquery Classic  London 41 Absolut  Sweden 37
Hendricks  Scotland 46 Grey Goose France 49

Add your Vermouth

Martini extra dry  Italy
Cinzano dry ltaly

BUBBLY COCKTAIL

CHAMPAGNE CLASSIC

One of the oldest cocktails, dating back to at least the mid-1800s, it consists of a sugar
cube douched in aromatic bitters dropped into the base of a glass, over poured a small
measure of cognac & topped up with champagne.

BELLINI

Giuseppe Cipriani created this drink at Harry’s Bar, Venice, in 1945. He named his
cocktail after the 15th century Venetian painter Giovanni Bellini due to the drink’s pink
hue and the painter’s penchant for using rich pinks on his canvas.

KIR ROYAL

The origin of Kir are said to date back to 1904 when a waiter named Faivre first had the
idea of mixing white wine with créme de cassis at the Café George, France. The key to a
good Kir is the proportion of creme de cassis to white wine. Champagne has the acidity
needed to balance the rich creme de cassis.

Kindly choose your favourite bubbly;

THE RIDDLE, BRUT RESERVE, HARDY’S, AUSTRALIA 35
DA LUCA, BRUTROSE, ITALY 37
LE DOLCICOLLINE BRUT PROSECCO, ITALY 40

“I only drink champagne on two occasions,
when | am in love and when | am not.” Coco Chanel
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