High Society Cocktail Bar is open from 5pm Wednesday — Saturday

Contempary Cocktails

Aj’s Secret 17.5
Cariel vanilla vodka, teams up with peach liquor, passionfruit puree, caramel
syrup and fresh lemon juice. Served in a martini glass with a chocolate rim.*

Cuban Curl 17.5

A good serve of Bacardi 8yr and pineapple juice, balanced with falernum syrup,
palm sugar, fresh lemon juice, angostura bitters.

Fatty’s Apple Sours (S) 17.5
Ketel one citrus infused vodka, sour apple schnapps and green apple liquor.
Shaken with fresh lemon juice and cloudy apple juice.*

Lychee Lovers (S) 17.5
Society’s beloved lychee martini, Russian standard vodka, lychee liquor, fresh
lemon juice and a dash of our in house citrus/spice syrup.

Passionate Kiss (S) 145
Passionfruit puree and raspberries, shaken with Chambord liquor, and topped
with Italian sparkling wine.

Montenegro Mule (§) 1855
Vx Appleton’s rum and Amaro Montenegro muddled with fresh lime,
Jerry Thomas bitters and vanilla sugar. Served tall and topped with ginger beer.

Don Don’s 19
Don Julio Blanco, jalapefio paste, lemon juice and ginger beer. Garnished with
lime and cracked pepper.

* Drinks contain traces of egg.
(§) Available on Wednesday drink specials



Pablo’s Punch (§) 17.5

Zybrowka vodka, Chambord, green apple liquor. Muddled with cucumber and
homemade spice syrup. Lengthened with cloudy apple juice.

North Side (§) 17.5

Aperol, pineapple juice and passion fruit puree with a big serve of Russian
standard vodka, fresh lime and finished with an orange blossom rinsed glass.

Green with Envy 18,5
An inviting contrast of French apple liqueur, Passionfruit puree, Kiwi fruit,

cloudy apple juice & vanilla syrup. Complimented with the Bison infused
Polish Vodka, Zubrowka.

Christmaka 19
Havana anjeo rum, gingerbread syrup, lemon juice and citrus/spice syrup and
finished with aromatic bitters.*

XO Espresso Flip (S) 19
Patron xo coffee liquor, Jerry Thomas bitters, Tuaca and sugar syrup. Shaken
with Dimattina espresso.*

Classic Cocktails and Twists

White Peach & Aperol Bellini ($) 145
White peach puree, a hint on rhubarb and Italian sparkling wine.

Pear and Vanilla Royal (§) 14.5

French dry vermouth, pear syrup, castor sugar and topped with processo

Reserve Manhattan 19
Kentucky bourbon, stirred with sweet vermouth, angustoura bitters and
maraschino cherry.

Martini Premium 22
Tanquary no.10 gin or Imperial Russian vodka. You tell us how you like it.

Negroni (§) 18.5
Equal parts Plymouth gin, Campari and sweet vermouth. Stirred over cracked ice
and garnished with an orange zest.

Charlie Chaplin (S) 18
Equal parts Plymouth sloe gin, apricot brandy and fresh lime juice. Garnished
with a lime twist.

* Drinks contain traces of egg.
(§) Available on Wednesday drink specials



Vanilla and Passionfruit Margarita (S) 18
Jose cuervo tequila, cointerau, and vanilla syrup. Shaken with fresh lemon juice
and passionfruit puree.

Tommy’s O.G Margarita 19
Large serve of Don Julio Blanco, agarve syrup, fresh lime juice. Served in a rocks
glass with a salt rim and orange twist.

Aperol Spritz 18
Rhubarb and a dry white wine served only in summer with mint, orange and
topped with soda.

Dolce

Freddie’s Flip 18

Cruzan rum, gingerbread syrup, spiced vanilla liquor and frangelico. Shaken hard
with angostura bitters.*

Lemon Meringue ($) 18
Cariel Vanilla Vodka, spiced vanilla liquor, lemoncello and a dash of sugar
shaken with freshly squeezed lemon juice.*

Randy Little Tart 17
A mix of blueberries, strawberries and raspberries muddled with French
raspberry liquor and Italian orange and vanilla liquor. Served tall with milk and
cream.

* Drinks contain traces of egg.
(§) Available on Wednesday drink specials.



