
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 



––––––––––––––––––––––––––––––––––––––––––––––– 

VIC’S COCKTAILS 

––––––––––––––––––––––––––––––––––––––––––––––––– 

Every cocktail has a story to tell… 

––––––––––––––––––––––––––––––––––––––––––––––––– 

 

 

SMOKED OLD FASHIONED €14 

michter`s bourbon, house barrel rye mix, house blend  

angostura and orange bitters 

–––––––––– 

SWEET ROSE €13 

tanqueray ten infused with rose petal, monin sugar syrup 

homemade rose water, soda water 

–––––––––– 

MEZCAL SOUR €14 

del maguey vida mezcal, angostura bitters, ms foam bitters,  

lemon juice, monin sugar syrup 

–––––––––– 

SILK ROAD €14 

tanqueray ten, lime-leaf & lemongrass cordial, citrus, ms foam 

bitters  

–––––––––– 

DARK SIDE OF THE MOON €14 

black don Julio blanco, cointreau, lime juice, saline solution, 

hawaii black salt flakes 

–––––––––– 

VIC`s MAI TAI €14 

ketel one botanical peach & orange, plantation pineapple, gosling 

dark rum, monin orgeat syrup, lime juice 

–––––––––– 

FAMILY TALES €13 

ketel 1 jenever, timur & lime-leaf cordial, jasmine, soda water 

–––––––––– 

SMOKED NEGRONI €12 

del maguey vida mezcal, mancino rosso amaranto, campari 

 

  



 

––––––––––––––––––––––––––––––––––––––––––––– 

MOCKTAIL 

––––––––––––––––––––––––––––––––––––––––––––––––– 

We have selected our favourite mocktail for you to enjoy. 

––––––––––––––––––––––––––––––––––––––––––––––––– 

 

THE SOBER RASPBERRY €9 

fluere original, lemon, monin raspberry, soda water 

–––––––––– 

 

VIRGIN MOJITO €9 

seedlip grove, mint, lime, monin sugar syrup, soda water 

 

 

––––––––––––––––––––––––––––––––––––––––––––– 

HIGHBALLS 

––––––––––––––––––––––––––––––––––––––––––––––––– 

 

JOHNNIE BECAME MANGO €14 

johnnie walker gold label, mango, passionfruit, southern comfort, 

raspberry, orange bitters, soda water 

 

––––––––– 

 

SUNTREE SESSIONS €14 

tanqueray ten, saint germain, citrus, passionfruit, rosemary soda 

 

 

 



––––––––––––––––––––––––––––––––––––––––––––––––––– 

GIN & TONIC MIXERS 

––––––––––––––––––––––––––––––––––––––––––––––––––– 

We have selected our favourite gins and paired each 

one with the perfect tonic and garnishes to enhance the 

natural flavours and distinctive botanicals of each gin. 

––––––––––––––––––––––––––––––––––––––––––––––––––– 

RUTTE SLOE GIN €13 

royal bliss creative tonic, blueberry

–––––––––– 

RUTTE CELERY GIN €13  

fever-tree mediterranean, cardamon 

–––––––––– 

RUTTE DRY GIN €13  

fever-tree clementine, orange 

–––––––––– 

COPPERHEAD €14  

royal bliss creative tonic, orange 

–––––––––– 

TANQUERAY TEN €12  

fever-tree clementine, grapefruit 

–––––––––– 

BOBBY’S €11 

royal bliss creative tonic, cloves, orange

–––––––––– 

GASTRO GIN €11 

royal bliss creative tonic, black peppers

–––––––––– 

GOSPEL €14 

royal bliss creative tonic, lemon

–––––––––– 

TANQUERAY ROYALE €13 

fever-tree raspberry & rhubarb, black currant 

–––––––––– 



––––––––––––––––––––––––––––––––––––––––––––––––––– 

GIN & TONIC MIXERS  

––––––––––––––––––––––––––––––––––––––––––––––––––– 

We have selected our favourite gins and paired each 

one with the perfect tonic and garnishes to enhance the 

natural flavours and distinctive botanicals of each gin. 

––––––––––––––––––––––––––––––––––––––––––––––––––– 

 
 
 

JINZU €13 

 fever-tree elderflower, granny smith apple 

–––––––––– 

 

NOLET’S €14  

royal bliss bohemian berry tonic, raspberry 

–––––––––– 

 

HENDRICK’S €12 

 royal bliss creative tonic, cucumber, black peppers 

–––––––––– 

 

MONKEY 47 €14  

royal bliss yuzu tonic, lemon zest, black pepper 

–––––––––– 

 

GIN MARE €13 

 fever-tree mediterranean, rosemary, lemon 

–––––––––– 

 

KYRÖ KOSKUE €14 

 finley ginger-ale, orange 

–––––––––– 

 

THE BOTANIST €14  

fever-tree mediterranean, thyme, lemon 

–––––––––– 

 

PLYMOUTH GIN €13  

royal bliss creative tonic, lime 

–––––––––– 

 

HERNÖ NAVY STRENGHT €14  

royal bliss creative tonic, lime 


