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Kudos Cocktail {9.00  
Finlandia Vodka, Peach Schnapps,  
Blue Curacao, Orange Juice & Pineapple Juice  
 
Caribbean Breeze {9.00 
Bacardi Rum, Malibu, Pineapple Juice and 
Grenadine  
 
Blue Kamikaze {9.00 
Finlandia Vodka, Blue Curacao and Sour Mix, 
simple but keeps you going 
 
Sundown Martini {9.50  
Finlandia Vodka spiked with Chambord & shaken 
with Pineapple Juice  
 
Lychee Cosmopolitan {9.50  
This Fresh cocktail is with Finlandia Vodka, 
Chambord, Lychee Juice & a squeeze of Lime 
 
Cosmopolitan {9.50 
Finlandia Vodka, Cointreau shaken with Cranberry 
Juice and Fresh Lime   
 
Honey Wallbanger {9.50 
Finlandia Vodka, Galliano, Honey and Vanilla 
shaken with Grapefruit Juice.  
Definitely Different! 
 
Caipirinha {9.75 
The Brazilian specialty prepared with Cachaça, 
Fresh Limes and Sugar over crushed ice.  
 
Cha Cha Caipirinha {9.75 
Our twist on the Brazilian favourite.  
A generous lashing of Tequila over  

Fresh Ginger, Fresh Lime and Sugar  
over crushed ice. 
 
Amaretto Sour {9.75 
Amaretto, Fresh Lemon Juice,  
Sugar Syrup and plenty of ice.  
Also try either with Jack Daniels, Southern Comfort 
or Canadian Club 
 
Classic Martini {10.00 
Bombay Sapphire Gin or Finlandia Vodka, you 
choose how you like your Martini. Sweet, dry, 
extra dry or maybe even a little dirty…. 
 
 
 
 
 
 
 
 
 
 
 
 
 

Mojito {10.00 
Bacardi Rum, Fresh Mint, Lime Juice and Sugar or 
add Fresh Pineapple 
or Strawberries to personalise this Cuban delight. 
 
Mai Tai {10.50  
This Classic Cocktail- done our way, two of our 
favourite Rums - Bacardi Carta Blanca & Gold 
added to Triple Sec and Shaken with generous 
amount of Pineapple Juice with Orgeat Syrup 
 
Rags to Riches {10.50  
Strawberry liqueur, Baileys, Fresh Strawberries & 
Cream 
 
Butterscotch Ripple {10.50  

Kudos Mixology 
 

  



Butterscotch Schnapps, Tia Maria, Crème De 
Cacao & Cream 
 
Mocha Martini {11.50  
Our Bartenders have combined Vanilla Vodka, Tia 
Maria, Crème de Cocoa, Baileys,  
And a shot of fresh Espresso, finally lining the 
glass with CHOCOLATE, CHOCOLATE, 
CHOCOLATE  
 
Long Island Iced Tea {11.50  
Finlandia Vodka, Bacardi Rum, Bombay Sapphire 
Gin, Tequila, Triple Sec & Lime with a good dash 
of Coke, not for the faint hearted  
 

 
 

Bubble Delights 
 

 
Strawberry Bellini  {12.50 
A light, fresh palate cleansing blend of Strawberry 
Puree, Strawberry Liqueur, finished with Prosecco  
 
Valencia Royale {12.50 
Apricot Brandy and Orange Juice generously 
topped with Prosecco 
 
Raspberry Royale {12.50 
A Fruity mix of Chambord and Prosecco 
 
Kir Royale {12.50 
Prosecco with a good dash of Crème de Cassis 
 


