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Voland Styte:
Aperol Julius (grapefruit and orange juice, Aperol. club soda and
vandlla simple sqnup)
Dark & Stormy (Godlings num with ginger ale, lime and bittens)
Pacubiller (pineapple and orange juice, cream of coconut and rum.
Topted with reshty groand. itncy)
Voland Sanset (Hmarnetto and Malibu with lime, fineapple and a
splash of grenadine)

Classccs with a Tuwist:
Negroni Spaglionc (Camparc and Sweet Vermouth, topped with
frodecce and frest: onange)
Passiomfnact Marganita (clasoic manganita mived with freoh
fraceionfnuct futf)
Spicy Manganita (made with jalapens - infused teguila)
A Good Old-Fastioncd (boarbon, orange and angostura bittens and
simple sqrup)

Espresse Mantiné (vanilla vodlba, Raklua and espresso)




Stinny Margarita (made with agave)
Paloma (teguila Wance, grapefruit juice, club soda and tajin opice
Apenol Sprity (Apenol, prosecco, club soda and olives)

Prosecce and Elderflower Sprcty (proseceo and St Germain with club
soda and lavenden garnist)

Craf:
Tomate and Basil Daguine (fresh basil and cherny tomatoes bundles
with lime, scmple sqnap, nam and a splasth of bittens)

sqraps, lemon juice, gin or vodba and kot sauce)

with white nam, club soda and sugar cabes)

Da Cucamber Ting (muddled cacamber shakien with wodba or gin,
lopped with pink Ting and senved mantini- style with Jajin spice)



