
 

 

 

SIGNATURE COCKTAILS  

By Luke Andes (Providence), Nadia Underwood (STK), & John Arakaki (St Felix) 

CHASING SUMMER – Saint George  Botanivore gin with Cardamom Rosemary 
syrup and fresh squeezed lime juice. 

MORNING STAR – Tito’s vodka with house made hibiscus blackberry syrup, 
grapefruit bitters fresh squeezed lemon and grapefruit juice. 

DIAMOND DOG – Reyka vodka with Giffard Violet Liquor, fresh mint, jalapeno, 
mint, iced tea and fresh squeezed lemon juice. 

THE WINCHESTER – Buffalo Trace whiskey with Amaro Nonino and spiced 
chocolate bitters. 

GINGER GRANT – D’usse VSOP cognac, unfiltered organic fresh squeezed apple 
juice, lemon juice, sea salt and Cock and Bull ginger beer. 

THE ORIENT EXPRESS – Herradura Anejo tequila infused with pink peppercorns 
with fresh squeezed lemon juice, mint and green tea. 

SWEET JANE RUM FIZZ – Bacardi Solera with fresh squeezed lemon juice, egg 
white, caster sugar and topped with soda water. 

VENUS IN FURS – Grey Goose pear vodka, Bols yogurt liquor, cucumber, fresh 
squeezed lime juice and a pinch of sea salt.  

THE PINK LADY – Milagro Reposado tequila with Luxardo cherry liquor, Piper 
Sonoma Blanc de Blanc, fresh squeezed lemon juice and strawberry puree. 

STAR 80 – Oxley gin with slices of fresh grapefruit sage and caster sugar. 

 



 

 

 

 

SHAKES 

CARRIBEAN QUEEN – Mt Gay dark rum and Mt Gay light rum blended 
with caramelized bananas, vanilla coconut milk, pineapple juice and 
vanilla ice cream. 

RASPBERRY BERET – Chambord, Tres Letches, fresh raspberry puree, 
chipotle chilies and chocolate ice cream. 

ADAM’S APPLE – Jack Daniels blended with fresh apples caramelized 
with cinnamon, nutmeg and cayenne pepper and vanilla ice cream. 

STEEL MAGNOLIA – Zing red velvet vodka blended with red velvet cake, 
vodka soaked cherries, cream cheese frosting, crushed salted pretzels 
and vanilla ice cream topped with cream cheese whipped cream. 

STRAWBERRY FIELDS – Marilyn Monroe strawberry cream vodka 
blended with fresh strawberry puree, brandy, shortcake cookies and 
tapioca pudding. 

 
THE VELVET GOLDMINE - $500 SHAKE 

(STILL BEING PERFECTED) by Award winning mixologist Adrianne Biggs 

PREMIUM SPIRITS, EDIBLE GOLD, & PREMIUM BELGIAN CHOCOLATE 
TOPPED OFF WITH A SWAROVSKI RING TO TAKE HOME 

 
 


