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COCKTAILS MENU




ESSENTIAL COCKTAILS

Mojito 9 €

Dark and white rum, lime,
brown sugar, mint, and

soda.
: Pifia colada 10€ | =
White rum, pineapple juice, { ‘

4
coconut liqueur, and coconut 4
puree. \ a 4

Sex on the beach 10 €

Vodka, peach liqueur, orange )
juice, peach juice, and — ]
grenadine.

Margarita 9 €

Tequila, lime, triple sec, and
a touch of sugar syrup.



Coco loco 10€

Tequila, vodka, white

% rum, lime, coconut purée, R

o condensed milk, and e S i
L pineapple.

Pisco sour 9€

Pisco, lime, egg white, and a touch
of sugar syrup.
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Blue hawai 10€

\ | White rum, vodka, pineapple
4 juice, lime, sugar syrup, and
blue curacao.

Wayna Tiki 10€

White and dark rum, amaretto
liqueur, hazelnut liqueur,
pineapple juice, lime, and

passion fruit purée.




CLASSIC COCKTAILS

Moscow mule o€

Vodka, ginger ale, lime, and
ginger syrup.

Cosmopolitan 9 €

pa—
Vodka, cranberry juice, triple
sec, and lime.

Expresso Martini 10€

Vodka, coffee liqueur, sugar, and
coffee

Bloody Mary 9€

Vodka, tomato juice,
Worcestershire sauce, lime,
salt, pepper, and Tabasco.




Mai Tai 9€

Rum, triple sec, almond
syrup, and lime.

Dark’n Stormy 10 €

Kraken spiced rum, lime, and
ginger ale.

}) Hugo Spritz 9€
‘ - Cava, soda, mint, and elderflower
S o syrup.
|
|

Michelada o€

Beer, chamoy, Tajin, Worcestershire
sauce, clamato, and lime.



