GOGHTRILS

FLIP THE PAGE
FOR MORE
COCKTAILS!

CATEGORY FIVE | 13.50

Fresh - Tropical - Lightly Sweet

Planteray Original Dark - Planteray 3 Stars -
Planteray O.F.T.D. - Passionfruit « Pineapple

.« Lime - Orange

OH MAI TAI | 14.00
Rich - Bold - Spiced
Home-infused Pineapple Rum « Planteray Original Dark
« Planteray Xaymaca Special Dry -« Pierre Ferrand
Curagao « Orgeat « Lime « Toasted Almond and Creole
Bitters

MYSTIC MONKEY | 14.50

Creamy - Exotic - Lightly Sweet

Discarded Banana Peel Rum - Planteray Original Dark
- Planteray 3 Stars - Banana -« Coconut + Lime -
Pineapple - Orgeat - Aztec Chocolate Bitters

YUZU BEAUTIFUL | 13.00

Fresh - Citrusy - Sparkling

Citadelle Original Gin - Cherry Heering - DOM
Benedictine < Yuzu e« Lemon -« Sparkling Water -
Angostura and Orange Bitters

TROPICAL MOGOETOE | 12.00

Refreshing - Light - Crisp

Planteray 3 Stars - Passionfruit - Lime + Mint -
Sugar - Sparkling Water

DEAD MAN WALKING* | 15.50
Full-bodied - Fruity - Strong
Planteray Original Dark . Planteray 3 Stars « Giffard
Abricot du Roussillon - John D. Taylor’s Velvet
Falernum « Lime « Pineapple + Grenadine - Fever-Tree
Pink Grapefruit « Angostura and Plum Bitters

*Max. 2 per guest

CRAFTED WITH
PREMIUM & FRESH
INGREDIENTS

COCKTAILS & WINES



GOGHYAILS

SMOOTH OPERATOR | 12.50
Creamy - Rich - Spiced
Home Made Brown Butter infused Buffalo Trace
Bourbon - Quaglia Amaretto « Cinnamon - Lemon
- Egg White

SAY ANYTHING | 13.00

Fresh - Fruity - Spicy

Arette Blanco Tequila - Yaguara Cachaca -
Berto Aperitivo « Watermelon - Lime - Jalapeno
» Mint

RUM FASHIONED | 12.50

Strong - Smooth - Slightly Sweet

Home-infused Pineapple Rum - Sugar Water « Angostura
and Orange Bitters

KEY LIME PIE | 12.50

Fresh - Creamy - Sweet

Absolut Vanilla « Cream « Lime - Pineapple - Coconut
« Vanilla « Toasted Almond Bitters

STAR OF THE TROPICS | 12.50 . MART N/
Soft - Tropical - Sweet f?éﬂ"§+ K{/7
Home-infused Pineapple Rum </ Passionfruit - Vanilla

« Lime - Salted Caramel . Egg White

MIDNIGHT MARTINI | 11.50
Bold - Intense - Bitter
Home-infused Pineapple Rum - Pierre Ferrand Curacao
- Espresso « Mr. Black « Vanilla + Aztec Chocolate
Bitters

No. ALCOHOL
COCONUT KISS | 10.50
Fruity - Tropical - Lightly Sweet
Pineapple - Coconut « Lime + Grenadine

IPANEMA | 10.50

Fresh - Zesty - Refreshing

Lime « Brown Suger « Fever-Tree Ginger Ale
Choose your flavour: Passionfruit, Pineapple, Mango
or Watermelon

CATEGORY ZERO | 10.50
Fresh - Tropical - Sweet
Passionfruit - Pineapple - Lime - Orange



SPECIAL
DRINKS

Arette Blanco Tequila « Lime « Fever-Tree Pink Grapefruit

SPARKLING COLADA | 11,00
Planteray Cut & Dry Coconut =+ Lime -« Three-Cents
Pineapple Soda

CHERRY TAI | 11,00
Planteray Xaymaca Special Dry « Lime - Orgeat « Three-
Cents Cherry Soda

CARIBBEAN MANHATTAN | 10.50
Planteray Original Dark « Berto Vermouth
« Three Cents Cherry Soda

TROPICAL STORM | 10.50
Planteray Original Dark - Lime
« Fever-Tree Ginger Beer

APERITIVO SPRITZ | 8.50
Berto Aperitivo e« Terre di Rai Spumante -
Sparkling Water

HAWAIIAN SPRITZ | 9.50
Giffard Caribbean Pineapple - Terre di Rai
Spumante « Sparkling Water

CITADELLE TONIC | 11.50
Citadelle Original - Fever-Tree Indian Tonic

BLOOMING GARDEN TONIC | 12.50
Citadelle Jardin d’Ete - Fever-Tree Indian Tonic

SPICED TONIC | 15.50
Copperhead « Fever-Tree Clementine-Cinnamon

Tonic

WE DON’T HAVE A VELVET ROPE,
DRESS-CODE.

2

NO  JUDGEMENT YOU ORDER
A COCKTAIL AT 2PM.



