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SAKE COCKTAILS                         
 
 
Pomelo Martini 
Pink grapefruit shaken with Grapefruit Vodka, sake, grapefruit 
juice, lemon juice and hibiscus syrup. 
 
Japanese Old Fashioned 
The all time classic blended with Yamazaky Whiskey and Sake 
infused with caramel and ginger. 
 
Watermelon Bumbum 
Sake and Konik’s Tail Vodka shaken with fresh watermelon and 
cucumber syrup. A light and fresh summery cocktail. 
 
Sunshine Estate  
Sake infused with cedar wood and cinnamon shaken with 
Konik’s Tail Vodka, pineapple juice, mint, lemon sugar and 
lemon juice. 
  
Oasis Colada 
Dates infused Sake and Elements 8 Rum shaken with pineapple 
juice, orange juice, passion fruit, coconut cream and lime. 
 
Green Tea Granita  
Fresh basil and apple juice shaken with green tea sugar, lime, 
sake, Liqueur 43 and Konik’s Tail Vodka. 
 
 
 
 
 

 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
MARTINIS                                     
 
 
Raspberry Passion Martini 
Fresh raspberries and passion fruit puree shaken with three 
different flavoured vodkas and sweetened with cinnamon 
sugar. 
 
Nashi-caramel Martini 
Japanese nashi pear muddled with white sugar and shaken 
with Grey Goose Pear, apple juice and caramel liqueur.  
 
Mango and Chilli Margarita   
Fresh mango shaken with a pinch of Japanese chilli powder, 
lime, White Tequila and Cointreau, 
 
French Fig Martini 
Figs infused Cognac shaken with one fig, Chambord, Port, 
cranberry juice, lime, honey water and lemon grass. 
 
Gentleman’s Martini 
Caramelised Orange on Bourbon shaken with Makers Mark, 
Drambuie, lemon juice, and a tiny bit of cinnamon. 
  
Pink Saphire Martini 
Strawberries shaken with home-made almond syrup, lemon juice 
and Bombay Sapphire Gin. 

 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
SEASONAL COCKTAIL 
 
Cherry Lush  
An amazingly summery cocktail with fresh cherries shaken with 
Liqueur 43, Kirsch, Citron Vodka, Bombay Saphire, egg white 
and topped with soda. 
 
 

 
LONG COCKTAILS                        
 
 
Pomegranita 
Freshly squeezed pomegranate and grapefruit juice shaken with 
Grapefruit Vodka, Aperol and lime juice. 
 
Zant-Tay 
Xante Pear Cognac, Drambuie and Amaretto shaken with 
peach and passion fruit puree, finished with cranberry juice. 
 
Pink  Mojito 
Mixed berries, shaken with lime juice, sugar, mint and White 
Tequila. 
 
Mango Mai Tai 
Freshly muddled mango shaken with lime, home made orgeat, 
Cointreau and Apricot Brandy,  
 
Mandarin Clovers Club 
Absolut Mandarin and Millers Gin shaken with raspberries, lemon 
juice, white sugar, yuzu, egg white and cranberry juice toped 
up with lemonade. 
 
Kumquat Caipirinha 
Muddled Kumquats and limes stirred with vanilla sugar, 
Absolut Mandarin and Cachaca. 
 
 
 

 
 
 
 
 



 
 
 
 
 
FLUTES                                                      
 
Mixed berry bellini 
mixed berries shaken with Absolut Raspberry and Chambord, 
topped with Prosecco.  
 
Strawberry Vanilla Bellini 
Freshly muddled strawberries shaken with Xanath vanilla liqueur 
and Crème de Fraise, topped with Prosecco. 
 
Lemon Grass Bellini 
Freshly muddled lemon grass and passion fruit shaken with 
Limoncello and topped with Prosecco. 
 
Vanilla Marnier Champagne 
Brown sugar cube soaked in Angostura built with Xanath and 
Gran Marnier, topped with Champagne.   
 
Nozomi Royal 
Japanese Yamamomo plum marinated in Crème de Cassis,  
topped  with champagne.   
 
Pomegranate Bellini 
Fresh pomegranate, raspberries, lime and Pamma 
pomegranate liqueur shaken and topped with Prosecco. 
 
Rose petal Lychee Bellini 
Fresh lychee, grenadine and a dash of rose petal water build up 
and topped  with Prosecco 
 
Mango Bellini 
Fresh mango shaken with Cointreau and a dash of lemon juice, 
topped with Prosecco. 

 
 
 
 
 

 
 
 
 
 
 



 
 
 
 
 
NON ALCOHOLIC                        
 
Igosan        
Freshly muddled strawberries shaken with cranberry juice and 
mint, freshened with lime juice and sweetened with cinnamon 
sugar.  
 
Shinsen Punch       
A refreshing combination of lime and apple juice, spiced with 
mint and ginger and topped with lemonade. 
 
Lychee Sour 
Lychee puree and apple juice shaken with a mixture of berries, 
lime juice and sugar. 
 
Passion Fruit Punch 
Passion fruit shaken with raspberries, apple and cranberry juices 
and passion syrup.  
 
Mango-Zu 
Fresh mango shaken with yuzu skin and elderflower cordial, 
topped with cranberry  and apple juices. 
 
Nassasan 
Fresh watermelon shaken with mint, cranberry juice and sugar. 
 
Iced Tea Punch 
Peach puree  and passion fruit shaken with lemon juice and 
honey water then topped with San Benedetto Iced Tea, mixed 
berries and mint. 
 
Japanese Iced Tea 
Lime juice, ginger, apple juice and green tea sugar shaken then 
topped with San Benedetto Iced Green Tea. 
 
 
 
 

 
 
 
 
 



 
 
 
 
 
 
 
WINE BY THE GLASS 
  
 
Champagne  
 
Mercier  
Mercier Rose  
Veuve Clicquot  
 
White 
 
 Sav/blanc  
 Pinot Grigio  
Chablis  
 Sancerre  
 
Red 
 
Cab/sav  
Pinot Noir  
Malbec  
Bordeaux  
 
Rose  
 
Rosé Omer Bay  
Sancerre,Pascal Jolivet                                       
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
SPIRITS                                                          

 
 
Premium Vodkas                                                                         
 

Belvedere  
Chopin  
Grey Goose  
Stolichnaya Elite  
Roberto Cavalli  
Snow Leopard  
Uluvka        
 

 
 
Premium Gins 
Bombay Sapphire  
Millers  
Tanqueray10  
 

 
 
Premium Rums 
 

Mont Gay XO  
10 Cane  
Angostura 1824  
Zacapa  23yrs  
 
 
Premium Tequilas 
 
Patron Silver  
Patron Gold  
Jose  Cuervo Reserva de la Familia  
 
 

Premium Bourbons 
Blantons Gold  
Pappy Van Winkle 20yrs   
 

 
 
 
 
 



 
 
 
 
 
 
Whiskies 
Johnnie Walker Black Label  
Macallan 10 yrs  
Talisker  
Glemorangie  
Glemorangie Lasanta  
Glenfiddich  
Glenfidich 15 yrs  
Cragganmore 12yrs  
Lagavullin16yr  
Santory Yamakazy10yrs   
Johnnie Walker Blue Label     
        
 
Cognacs 
Remy Martin VSOP  
Remy Martin  Coure de  cognac  
Remy Martin XO   
Hennessy XO    
Hennessy Paradis  
  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
CHAMPAGNE 
 
 
Brut 
 
Mercier Brut NV  
Veuve Cliquot Yellow label  
Runart Blanc de Blancs  
Moet & Chandon ’03  
Veuve Cliquot ’02 Rick Reserve  
Dom Perignon  ’02  
Perrier Jouet ‘Belle Epoque’ 98  
Krug Grand Cuvee  
Louis Roeder Cristal ’02  
Dom Perignon ’95  Oenoteque  
Krug Vintage’95‘Clos Du Mensil’  
 
Rose 
 

Mercier  
Veuve Cliquot  
Laurent Perrier  
Perrier Jouet ‘Belle Epoque  
Dom Perignon   
Krug Grand Cuvee  
 
Magnums 
 
Veuve Clicquot NV Yellow Label  
Laurent Perrier Rose  
Perrier Jouet ‘Belle Epoque’99  
Dom Perignon  ’00  
Luis Roeder Cristal  
 
Jereboam 
 
Luis Roeder Cristal  
 
 

 
 
 
 
 
 



 
 
 
 
 
 
 
BELVEDERE SPECIALS  
 
 
Nozomi Martini 
A refreshing combination of fresh lychee and blueberries, 
shaken with Belvedere Cytrus and a hint of rose petal water, cut 
with Japanese yuzu skin. 
 
Japanese Mojito 
Belvedere Cytrus and Sake stirred with sugar, mint and lime. 
 
Grapefruit Cosmo 
Fresh pomegranate and ginger shaken with grapefruit Vodka, 
Cointreau, cranberry juice and lime. 
 
Lavender Meringue Martini 
Lavender infused Vodka shaken with Belvedere Citrus, Limoncello, 
Liqueur 43, lemon juice and a home-made meringue. 
 
Eucaliptus Mojito 
Freshly muddled kiwi shaken with apple juice, Belvedere Cytrus, 
eucaliptus syrup, lime and mint. 
 
Passion Cooler 
Belvedere Cytrus shaken with passion fruit puree, apple juice, 
liqueur 43, lime and vanilla sugar. 
 
 
 
 
 
 
 
 
    


	Raspberry Passion Martini

