
COCKTAIL 
MENU

Espresso Martini  $17
Our version of this everyone’s favourite uses Smirnoff Vodka 
combined with Frangelico and White Crème de Cacao.

Passion Fruit Sour $16
The refreshing taste of fresh passionfruit, lime juice, Smirnoff 
Vodka & passion fruit liqueur shaken hard with egg whites gives 
an easy drinking cocktail!

Watermelon and Blueberry Mojito  $17
Fresh muddled watermelon and lime, mint, sugar syrup and 
showers of Crème de Cassis come together with Bacardi Rum to 
create this unique twist on the classic cocktail. Don’t forget the 
splashes of soda too!

Chilli Margarita $16
Jose Cuervo tequila shaken with Cointreau, fresh lime juice and 
muddled chilli. How hot is it? Try it and let us know!

Mermaid Water $16
Something different? Ok. Let’s shake Jose Cuervo Tequila with 
Malibu Coconut Rum and Pineapple Juice. Why is it Blue? Just a 
touch of Blue Curacao.

Postman Cooler $16
Gordon’s Gin poured in with muddled cucumber, sugar syrup 
and fresh lime juice. To top it off, a bit of fizzy love.

Sexy Back $16
Smirnoff Vodka, Strawberry Liqueur and Licor 43 sensually 
bounded with muddle lime and strawberry. And a final touch of 
Cranberry Juice.

Post Office Twisted Cosmo $16
Our twisted recipe of this famous cocktail brings Jose Cuervo 
Tequila, Chambord liqueur, fresh lime juice and Cranberry juice… 
Say nothing more!

Fiery Apple $17
Simples as this: Fireball? Yes. Apple Cider? Yes!
Just a touch of lime and you are ready to enjoy one of our 
favourites!

The Drunken Sailor $16
Sailor Jerry Spiced rum joins Elderflower Liqueur and Cointreau 
in this journey to bring you a refreshing cocktail to drink all day 
long! And yeah…. There is a bit of Cloudy apple juice and fresh 
lime in there too!

Splendour  $16 
Gordon’s Gin, Chambord Liqueur, fresh lime juice, sugar syrup 
and a touch of soda. Simple, pretty and delicious! What else 
could you ask for?

Lychee Caprioska $16
An intriguing blend of muddled lychees, limes and sugar syrup 
shaken with Smirnoff Vodka to create this delicious cocktail.

Gypsy Van $17
Let’s forget about our problems and grab some fresh 
watermelon, mix it with some fresh lime juice, Smirnoff vodka and 
Elderflower liqueur. Don’t forget to bring some Coconut water, 
peace and love to finish it off! 
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