
• PALOMA                          - Category: All day.    
•
•      5 cl  (1 oz)             100% Agave Tequila 
•      0,5 cl  (½ oz)                  Fresh lime  
•      A pitch of                        Salt 
•     10 cl                                 Pink grapefruit soda 
•Pour the tequila into a glass, squeeze the lime juice. Add ice and salt, fill with 
pink grapefruit soda, stir and garnish with slice of lime.

• PAPER PLANE               - Category: All day.  
•
•      3 cl  (1 oz)             Bourbon 
•      3 cl  (1 oz)            Amaro Nonino 
•      3 cl  (1 oz)             Aperol 
•      3 cl  (1 oz)            Fresh Lemon juice 
•Shake and strain into a chilled cocktail glass

•PENICILLIN                    - Category: All day    
•
•   6      cl (2 oz.)                    Blended scotch whisky  
•   0,75 cl (1/4 oz.)                 Lagavulin 16y 
•   2,25 cl (3/4 oz)                  Fresh lemon juice 
•   2,25 cl (3/4 oz)                  Honey Syrup 
•   2-3 quarter size.                 Sliced fresh ginger 
Muddle fresh ginger in a shaker and add the remaining ingredients, except for 
the Islay whiskey. Fill the shaker with ice and shake to chill; double-strain 
into an ice-filled old Fashioned glass. Float the whiskey on top and garnish 
with a candied ginger.

•RUSSIAN SPRING PUNCH - Category: Sparkling all day 
•
•2,5 cl (1 ¾ oz)            Vodka  
•2,5 cl (1 ¾ oz)   Fresh Lemon Juice  
•1,5 cl (½ oz)             Cassis  
•1cl     (1/3 oz)                 Sugar Syrup 
• top with             Sparkling wine  
•Shake the ingredients and top with Sparkling wine. Garnish with a lemon slice and a 
blackberry. 






•SOUTHSIDE                    - Category: All day.  
•
•      6      cl (2 oz)            London dry Gin 
•      2,25 cl (3/4 oz)             Simple syrup 
•      3.     cl (1 oz)            Fresh lemon juice 
•      1,5   cl (1/2 oz)           Simple syrup 
•      5/6                                 Mint leaves 
•      Add a few drops of egg white if required. 
•Shake all the ingredients with ice and fine double strain into a chilled cocktail glass. 
Mint leaves as garnish

•SPICY FIFTY                   - Category: All day 
•
•5 cl    (1 2/3 oz)           Vodka Stoli Vanilla  
•1,5 cl (½ oz)             Fresh Lemon Juice  
•1cl     (1/3 oz)           Monin honey syrup 
• 2 thin slices            Red Chili pepper 
•Shake sharply, double strain into a chilled cocktail glass. Garnish with a red 
eye chilli pepper sitting on the edge of the glass.

•SPRITZ                              - Category:  Before dinner.                                

•  9 cl   (3 oz)                       Prosecco 
•  6 cl   (2 oz)                       Aperol 
•  Splash of                        Soda Water 
•There are other versions of the Spritz that use Campari, Cynar, Select instead of 
Aperol. 
• Build into a wine glass filled with ice. Garnish with a slice of orange.

•SUFFERING BASTARD - Category: Long drink, all day                
•
•3 cl.   (1 oz)            Cognac or Brandy  
•3 cl.   (1 oz)            Gin 
•1,5 cl (½ oz)                        Fresh Lime Juice  
• 2 Drops            Angostura bitters 
•Fill the glass                       Ginger beer 
•Shake for a few seconds except Ginger beer, pour unstrained into a Collins glass or in 
a original S Bastard mug and fill the glass with Ginger beer. Garnish with mint spring 
and orange slice. 






•TIPPERARY                     - Category: All day.                           
•  
•   5 CL   (1 ½oz.)                   Irish whiskey 
•   2,5 cl. (1  oz.)                     Sweet Vermouth 
•   1,5 cl  (½  oz.)                    Green Chartrouse 
•   2 Drops                              Angostura 
•Stir and serve in chilled glass with orange peel.

•TOMMY’S MARGARITA- Category: All day  
•  
•   6 CL  (2  oz.)                     Tequila 100% Agave  
•   3 cl    (1  oz.)                     Fresh hand-squeezed lime juice 
•   1,5cl  (1/2 oz)                    Agave nectar mixed with  
•   1,5cl  (1/2 oz)                   Water 
•Shake and strain into an old fashioned glass with ice.

•TRINIDAD SOUR         - Category: All day.      
•  
•   3      cl (1oz.)                   Angostura bitters 
•   3      cl  (1oz.)                  Orgeat syrup 
•   2,25 cl (3/4oz)                 Fresh lemon juice 
•   1,5.  cl.(1/2oz)                 Rye whiskey    
•Shake and strain into a chilled cocktail glass

• YELLOW BIRD            - Category: All day 
•                                
•     3 cl  (1 oz)           White rum 
•  1.5 cl  (½ oz)          Galliano 
•  1.5 cl  (½ oz)           Triple sec 
•  1.5 cl  (½ oz)           Fresh Lime juice 
•Shake and strain into a chilled cocktail glass

•VE.N.TO.                           - Category: All day.      

•   4,5 cl (1 1/2oz.)                White smooth grappa 
•   2,25 cl (3/4oz)                  Fresh lemon juice 
•   1,5.  cl (1/2oz)                  Honey mix (replace water with chamomile) 
•   1,5.  cl (1/2oz)                  Chamomile Cordial  
•White egg optional 
•
•Shake vigorously and pour directly into a low Tumbler or mug.


