COCKTAIL LIST
VODKA

FIZZY COCKTAILS

Cosmopolitan|€7.50

Passion Fruit Bellini|€8.95

Absolut Citron, Cointreau, Fresh lime juice, Cranberry juice.

Did you know?:
The Cosmopolitan gained popularity in the 1990s. According to Brian
Gougherty, the cosmo was further popularized among young women by its
frequent mention on the television program Sex and the City, where Sarah
Jessica Parker's character, Carrie Bradshaw, commonly ordered the drink
when out with her girlfriends. The film adaptation made a reference to its
popularity when Miranda asks why they stopped drinking them, Carrie replies
"because everyone else started."It is not only in television that the Cosmo
has influenced popular culture. Demeter Fragrance Library has created a
cologne intended to smell like the cosmopolitan cocktail.

Raspberry Cosmopolitan|€8.50
Absolut vodka, Cointreau, Fresh lime juice, Cranberry juice, Fresh raspberies.

Pineapple Cosmopolitan|€8.50
Absolut vodka, Cointreau, Fresh lime juice, Cranberry juice, Pineapple juice, Fresh
pineapple.

Dry Martini|€7.50
3parts Gordon’s Gin,1part Martini dry, Green olive, lemon zest, shaken.

Did you know?:
The traditional method of preparation is to pour gin and dry vermouth into a
mixing glass with ice cubes, stir, strain into chilled cocktail glass, and
garnish with a green olive or a twist of lemon peel. However Vodka producers
wanted to increase their sales in US, so they paid big money to Hollywood
movie makers and James Bond
started to drink vodka Martini:
'A dry Martini,' he said. 'One. In a deep champagne goblet.'
'Oui, Monsieur.'
'Just a moment. Three measures of Gordon's, one of vodka, half a measure of
Kina Lillet. Shake it very well until it's ice-cold, then add a large slice of
lemon-peel. Got it?'

Appletini|€7.50
Absolut Vodka, Apple schnaps, Apple juice.

Peach Bellini|€8.95
Prosecco, White peach puree.

Prosecco, passion fruit.

Kir Royale|€8.95
Prosecco, Creme de Cassis.

SHOOTERS
Mojito shooter|€4.95
Bacardi, Cane sugar, Fresh lime Juice, Fresh Mint leaf

Cosmo|€4.95
Absolut Vodka, Triple sec, Lime, Cranberry juice

Baby Guinness|€4.95

LIQUER COFFEE
IRISH COFFEE€|6.95
Jameson

BAILEYS COFFEE|€6.95
Baileys

CALYPSO COFFEE|€6.95
Tia Maria

FRENCH COFFEE|€6.95
Hennessy

Pineaple & Basil Martini|€8.50

Zucchini’s Old Fassion|€8.50

Absolut citron, Fresh pineapple, Fresh lime, Sugar, Basil leaf.

Jack Daniels, angostura bitter, sugar, orange peal, star anise, cinamon.

Espresso Martini|€8.50
Absolut Vodka, Espresso,Kahlua liquer, Vanilla ice cream.

TEQUILLA

Moscow Mule|€7.50

Margarita|€7.50

Smirnoff, Fresh lime juice, Simple syrup, Ginger ale.

Did you know?:
The story of the Moscow Mule begins in 1939 when a nearly broke Russian
ex-pat, Rudolph Kunett, sold the Smirnoff brand to John Martin, head of G.F.
Heublein & Bros. Eventually John Martin used the Moscow Mule to help
promote vodka to bars across the US and this helped fuel the mainstream
acceptance of vodka as the preferred white spirit, replacing gin. Smirnoff
rushed to testify that its vodka was not, and never had been a member of the
Communist Party. In support, Walter Winchell wrote in 1951, “The Moscow
Mule is US made, so don’t be political when you’re thirsty.

White peach Mule|€8.50
Absolut vodka, White peach puree, Fresh lime juice, Simple syrup, Soda.

Tequila, Cointreau, fresh lime juice.

Did you know?:
Many have claimed to know the origins of Margarita. However the truth still
remains unclear today.
The most known of all the historical claims behind the Margarita cocktail
originates in 1948. A fabolous hostess and Dallas socialite, Margarita Sames,
hosted a pool side Christmas party at her vacation home in Acapulco,
Mexico. The party game of choice for Margarita was to get behind the bar and
see what concoctions she could develop and let her party guests test and
rate the results. That evening she mixed tequila with cointreau and lime juice.
The result was a success among her guests and quickly traveled through the
elite groups in Texas and soon to Hollywood under the name of Margarita.

Raspberry Margarita|€7.95
Tequila, Cointreau, fresh lime juice, fresh raspberries.

BRANDY
Brandy sour|€7.50
Hennessey, Angostura bitter, Fresh lemon juice juice, Simple syrup, Lemonade
soda.

GIN
Tom Collins|€7.50
Gordon’s Gin, Lemon juice, Sugar and soda watter.

Passion Fruit Tom Collins|€8.95
Gordon’s Gin, Lemon juice, Fresh Passion fruit, Sugar and soda watter.

Perfect Gin & Tonic|€8.95
Hendrick‘s Gin, Fresh lime, Tonic water, Cucumber.

OTHER SPIRITS
Caipirinha|€7.50
Cachaca, lime juice, cane sugar.

Did you know?:
There are many stories about the caipirinha's origin. The best known is one
that begins around 1918, in the state of São Paulo. According to information,
the caipirinha as we know it today would have been created from a popular
recipe made with lemon, garlic and honey, indicated for patients of Spanish
flu - and which, today, is still used to scare small colds. As it was quite
common to put a little alcohol in any home remedy in order to expedite the
therapeutic effect, rum was commonly used. "Until one day someone decided
to remove the garlic and honey. Then added a few tablespoons sugar to
reduce the acidity of lime. The ice came next, to ward off the heat.

RUM
Mojito|€8.50
Bacardi, Cane sugar, Fresh lime Juice, Fresh mint leafs, Soda water.
Did you know?:
The Mojito took root in Cuba at a time when most rum was scarcely potable
fierce, funky and heavy with fusel oils and other noxiousness. How to fix
this? Well, if you were a Cuban farmer with a bottle of cheap rum and a long
night ahead, you would have used whatever diversions were at hand to make
it more palatable a squeeze of lime, some sugar-cane juice, a handful of mint.
Then it would go down just fine.

Strawberry Mojito|€8.95
Bacardi, Fresh strawberies, Cane sugar, Fresh lime Juice, Fresh Mint leafs, Soda
water.

Diquiri|€7.50
Havana Club, Cane sugar, Fresh lime Juice.

Did you know?:
The simple blend of rum, fresh lime juice and sugar was reputedly invented
around 1905 by an American mining engineer named Jennings Cox, who was
working at an iron mine in the town of Daiquiri near Santiago on the
southeast coast of Cuba. Legend has it that Cox came up with the idea when
he ran out of gin while entertaining guests. But it’s just as likely that this
combo was already being drunk in Cuba before Cox arrived.

Strawberry Diquiri|€8.95
Bacardi, Fresh strawberies, Cane sugar, Fresh lime Juice. Shaken.

Piña Colada|€8.95
Bacardi,Coconut liquer, coconut cream, Fresh pineaple juice

WHISKEY
Old Fassion|€7.50
Burbon, angostura bitter, sugar, orange peal.

Did you know?:
Old-fashioned cocktail is made by muddling sugar with bitters then adding
whiskey or brandy, and a twist of citrus rind. It is traditionally served in a
short. The first use of the name "Old Fashioned" for a Bourbon whiskey
cocktail was said to have been, anachronistically, at the Pendennis Club, a
gentlemen's club founded in 1881 in Louisville, Kentucky.
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