
10% service charge apples to parties of 7 or more. 
10% surcharge applies on Sundays and public holidays. 

No split bills. 

THEATRICAL COCKTAILS 
 
 
EASTERN FIRE (VG) | 24  
Tropical notes of pineapple, tempered by passionfruit & hints of citrus. 
Vodka & Aperol, shaken with pineapple, lime & passionfruit. Finished with a flaming lime 
husk infused with passionfruit & Green Chartreuse. 
 
BEAUTY AND THE BEAST | 24  
Cherished notes of raspberry with citrus whispers. Unveiled beneath a smoke cloud. 
Gin & orange liqueur, shaken with raspberry, lemon & aquafaba. 
 
MYSTERIES OF THE RUBICON | 25  
Starts with lovely juniper & citrus notes, followed by the herbal savoury notes of flamed 
rosemary & Green Chartreuse. This one plays with your senses. 
Gin & maraschino liqueur, shaken with lemon. Poured over Green Chartreuse flamed 
rosemary & finished with a hand-carved ice block. 
 
TEMPLE’S FIRE | 24  
Smouldering beauty in a glass. Hints of chilli heat with smooth nutty notes. 
Chilli-infused Mount Gay Eclipse rum, shaken with lime, cinnamon & Disaronno 
Amaretto. Finished with flaming Green Chartreuse. 
 
SMOKIN’ OLD FASHIONED (VG) | 26  
We take this iconic tipple to a whole new level. Served at your table beneath a bewitching 
smoke cloud. 
Woodford Reserve ‘Double Oaked’ bourbon combined with demerara sugar, old-
fashioned bitters & orange bitters. Served over a hand-carved ice block. 
 
ORANGE & JAVA | 25  
Blazed & poured with hints of orange, caramel, vanilla, chocolate & coffee beans. Served warm. 
Martell VS cognac & orange liqueur combined with Angostura bitters, sugar.  
Flamed with coffee beans & orange.  
 
SMOKED TREACLE (VG) | 24  
Imbibe this seduction of dark caramel, banana-nut-fudge layers, with hints of spice, figs & 
apple notes.  
Served beneath an enchanting smoke cloud. 
Mount Gay Eclipse rum, combined with house-spiced fig, cloudy apple, Angostura bitters 
& orange bitters. Served over a hand-carved ice block. 
 
WRECK OF THE SOLERA (VG) | 26 
A potent potion of toasty caramel & banana-fudge notes, hints of roasted nuts, dark spices & 
mocha. Served from a smoking bottle. 
Mount Gay XO rum, combined with demerara sugar & Xocolatl Mole bitters. Served over 
a hand-carved ice block from a smoking bottle. 
 



10% service charge apples to parties of 7 or more. 
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COCKTAILS 
 
 
FIERY KISS FROM RATI’S LIPS | 24 
Our tropical rendition of a Spicy Margarita. Pure sipping pleasure. 
Chilli-infused mezcal & vanilla liqueur, shaken with pineapple, lime & house chilli-saffron. 
 
 
DRAGON FLOWER | 22   
Sweet, fruity kisses with just a hint of dryness. Served long. 
Vodka, raspberry liqueur & blackberry liqueur, shaken with raspberry, lemon, spritzed 
with Prosecco.  
 
 
FLOSS & SPARKLES | 23 
Sweet little number, that will evoke childhood memories. 
Vodka & Blue Curacao built over ice with pineapple, lime, lemonade & grenadine. 
Finished with hundreds & thousands & fairy floss. 
 
 
A ZEPHYR WITH PEPPER & PINEAPPLE PLEASURE (VG) | 25 
A tropical spin on a classic Old Fashioned with notes of pepper, vanilla, caramel & spice. 
Wood-fired charred peppered pineapple infused Woodford Reserve bourbon, combined 
with maple syrup & old-fashioned bitters, served over a hand-carved ice block. 
 
 
CAFÉ A LA LOS ARANGO | 24 
A reimagined Espresso Martini that brings together coffee, chocolate & spiced fig. 
Coffee tequila, chocolate liqueur & vanilla liqueur, shaken with house-spiced fig & coffee. 
 
 
PRINCESS DG | 22 
Light and fresh. With hints of vanilla and lime, finished with the dryness of prosecco. 
Vodka and vanilla liqueur, shaken with lime marmalade, finished with Prosecco 
 
 
THE HARLEQUIN | 24 
Awaken your palate with this trickster elixir. Fruit driven sweetness with just a tease of citrus. 
Gin, peach & apple liqueurs, shaken with muddled cucumber, lemon, elderflower & rose. 
 
 
TOMMY’S SMOKE & SPICE | 25 
A spicey, smoky take on the Tommy’s Margarita. 
Chilli-infused mezcal, shaken with agave & lime. Served over a hand-carved ice block & 
under a smoke cloud. 
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COCKTAILS 
 
 
LOST ISLAND ICED TEA | 26 
Raise your spirits with this boozy medley of fresh, minty, zesty vivaciousness. 
Vodka, Gin, White rum, orange liqueur & Absinthe, shaken with lemon, lime & mint.  
Floated over Red Bull. 
 
 
TROPICAL CHARM OF A COCO-PALM (VG) | 24  
Get your Tiki on with this joyful cup of pineapple, orange & coconut notes. Served long. 
Coconut-fat washed White rum, shaken with pineapple, orange & house-coconut syrup. 
 
 
JANUS | 23 
Our take on the Chilli Margarita. Bring on the spice we say! 
Chilli-infused Blanco tequila & orange liqueur, shaken with lime, ginger & honey. 
 
 
LA PERLA NEGRA | 24 
Mysterious, moody and oh so seductive. This is fruity sweetness with a dark, herbaceous heart. 
Gin, shaken with rose, blackberry, aquafaba, lemon, house-lemongrass/Kaffir-Lime &  
activated charcoal. 
 
 
LUMINARY SANCTUARY | 23 
Illuminate your senses with hints of dark fruits and lifted with cucumber & citrus. 
Vodka & blackberry liqueur, shaken with muddled cucumber, lime & cranberry. 
 
 
CARAMEL QUAY ON A DUSKY SEA | 23 
A sweet elixir of Jersey Caramels with a subtle saltiness. Decidedly moreish. 
Jersey Caramel-infused vodka, combined with salted caramel. 
 
 
GOLDEN GANESHA | 24 
A velvety, smooth libation with hints of banana & honey and the salty tease of caramel.  
Banana-infused Jack Daniel’s Honey whiskey combined with salted caramel & old-
fashioned bitters, serve over a hand-carved ice block. 
 
 
CHOCOLATE DRAGON | 23 
For lovers of chocolate, this is a throwback to the late 1990s, where chocolate, creamy drinks 
were all the rage. 
Vodka, Frangelico & chocolate liqueur, shaken with cream and chocolate, finished with a 
chocolate foam emulsion. 
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MOCKTAILS 
 
These magical mocktails of liquid inspiration will seduce the palate and satiate the soul minus 
the alcohol. 
 
ISLAND ZEN | 12  
Discover your own haven of peace with this sublime elixir of minty freshness. Served long. 
Cloudy apple shaken with elderflower, ginger & mint.  
 
BERRY BOMBORA | 11  
One taste of this tangy tipple and you’ll be surfing the wave of berry heaven. 
Pink grapefruit, cloudy apple & lime, shaken with elderflower & blackberry. 
 
PIECE OF THE ISLAND’S HEART | 10 
Sweet yet balanced, the subtle creaminess will have you melting under the Island’s spell. Served long. 
Pineapple, shaken with lime cordial & cream.  
 
CASTAWAY GIRL | 12  
Take yourself away to a paradise lost with this potion of sweet, sour, floral & spice. Served long. 
Cloudy apple & lychee, shaken with Kaffir Lime leaves, lime & ginger.  
 
DRAGON’S BREATH | 10  
Aromatic, exotic and fabulously flavourful. Just like our resident dragons. 
Pink grapefruit, rosemary, sugar & Angostura bitters. 
 
PHILOSOPHER’S STONE | 11  
It won’t give you immortality but this effervescent elixir will rejuvenate the soul. 
Pomegranate shaken with rosemary syrup & topped with soda. 
 
PROHIBITION DAISY | 11  
There’s no denying that this refreshing cure-all will quench your senses on so many levels. Served long. 
Orange shaken with lime, lemon, pineapple & raspberry.  
 
SWEET BEACH | 12  
A lively concoction blessed by the sun and sealed with our Island love. 
Cloudy apple & passionfruit, shaken with mint & muddled lime. Topped with soda. 
 
TEMPERANCE GINGER | 11 
There’s no abstaining from this light & fresh taste of summer with hints of ginger. 
Lime & ginger, combined with mint. Topped with ginger beer. 
 
CRANBERRY DELICIOUS | 10 
Berry arresting, aromatic and fresh. 
Cranberry shaken with lime, mint & Angostura bitters. 


