COCKTAIL MENU

SIGNATURE COCKTAILS

COFFEE AND CACAO NEGRONI
Gin, Coffee infused Campari, cacao infused vermouth,
Aztec chocolate bitters with a cocoa powder rim

SUMMER MINT NEGRONI
Gin, Okar Amaro, Pampelle, mint bitters

PEAR, APPLE AND CHESTNUT NEGRONI
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Gin, Campari, Poire Williams brandy, apple and chestnut liqueur

SICILIAN ICED TEA

Cointreau, Gin, apple liqueur, lemon, skittle ice cubes

CABALA CLUB
Gin, blueberry syrup, lemon, egg white

MANGO BELLINI

Mango puree, Aurelia Prosecco

STRAWBERRY BELLINI
Strawberry puree, Aurelia Prosecco

LYCHEE BELLINI
Lychee puree, Aurelia Prosecco

PASSIONFRUIT BELLINI

Passionfruit puree, Aurelia Prosecco

ALITALIA FLIGHT
Base of Makers Mark, lemon and sugar topped with Cassis,
Pinot Noir and Amaretto

OUINCY SPRITZERS

QUINCY LIME AND APPLE SPRITZER
Gin, apple liqueur, lime, sugar topped with Quincy Lime
Alcoholic Seltzer

QUINCY PASSIONFRUIT AND MANGO SPRITZER
Vodka, mango syrup, lime, topped with Quincy Passionfruit
Alcoholic Seltzer

DESSERT COCKTAILS

AFFOGATO
Frangelico, fresh coffee and ice cream

DOM PEDRO DE MENTHE
Amarula, créme de menthe, ice cream and milk

TIRAMISU

Tuaca, Hennessey, dark chocolate liqueur, coffee, cream top
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