SUMMER SIGNATURES

Our top 10 fresh fantastic creations to wash down the bitter taste of life in the big city.

Smoky Sunrise 19
Del Maguey Vida Mezcal, spicy ginger syrup & pomegranate liqueur are shaken over ice with fresh lime juice and served straight-
up. Tequila lovers get around this bad boy.

Mango Maniac 18
White Rum, fresh lime, mango & Cointreau party with peach bitters, ginger and egz white to make a fun, foamy, fruity, fresh
fusion fit for the fierce.

Black Betiy 18
Appleton’s Signature Elend Rum, blackberry, lime and Creme de Violettes are stirred with blackberries and topped with soda in
this sweet berry blast. Perfect for a hot day when the beach is too far away.

Maggie’s Moonshine Marg 20

Ironbark Distillery Moonshine, jalapeno, cucumber, agave syrup and a splash of Mezcal are everything you need to make the
ultimate spicy margarita twist for those who are looking for big flavour with their refreshing summer treat. Not for the faint of
heart.

Esprit de Mai Tai 20
Ironbark 313 Dry Gin pairs with Esprit de Figues ligueur and is shaken over ice with fresh lime and grapefruit juices, tiki bitters
and orgeat syrup. Served tall, on ice, and set ablaze for good measure. Instagramers get amongst it.

Summer Negroni 18
Beefeater London Dry Gin, Oscar 697 Rosso & Campari are blended with ruby red grapefruit juice and rhubarb bitters, stirred
over ice and served straight-up with a twist for a fresh take on the classic.

Foxy Fizz 18
Beefeater London Dry Gin, Chambord & fresh lime juice are shaken over ice, double strained and topped with sparkling wine.

Clyde’s Cucumber Smash 20
Muddled cucumber, Hendricks Gin & elderflower are the heroes of this cocktail blending with fresh lime juice and touch of mint.
This is the perfect hot weather cocktail to keep you cool and refreshed this summer.

Hasta Luego 19

Espolon Resposado Tequila, ruby red grapefruit & lime juices meet agave syrup and pomegranate ligueur for a whacky cross
between a margarita and fruity daiquiri. Just order it. Don‘t even think about it. Just do it. You know you want to. Stop lying to
yourself.

Caribbean Cranberry Sour 21
A long pour of Brinley Shipwreck Coconut Rum is the star of this show blending with cranberry and lime juice, egg white and rose
water. Vigorously shaken and served tall with a cherry this brilliant concoction with sooth even the fieriest of tongues.
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