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Pornstar Martini 11.50​

 A bold blend of vanilla vodka and passion fruit liqueur, served 
with a shot of prosecco on the side. Sweet, exotic, and irresistibly 

glamorous. 

Espresso Martini 11.50​
 Vodka shaken with rich espresso and coffee liqueur. Smooth, 

energizing, and perfect for coffee lovers with a kick. 

Aperol Spritz 11.50​
 A vibrant mix of Aperol, prosecco, and soda. Refreshing, slightly 

bitter, and effortlessly chic—Italian sunshine in a glass. 

Mojito 11.50​
 Crisp mint leaves, fresh lime, white rum, and soda water over ice. 

Light, zesty, and endlessly refreshing. 

Bellini 11.50​
 A classic Venetian cocktail of peach purée topped with chilled 

prosecco. Elegant, fruity, and delicately sweet. 

Caipirinha 11.50​
 Brazil’s national cocktail is made with cachaça,​ muddled lime, 

and sugar. Bold, tangy, and perfectly balanced. 

 
 
 
 
 
 
 
 
 



House craft cocktails 
 

Martini Noir 13.00​
 Dry-aged fat-washed vodka shaken with olive brine and sugar 

syrup, finished with burnt rosemary. A silky, umami-rich twist on 
the classic — smoky, savory, and indulgent. 

Charred Apple Sour 13.50 ​
 Calvados, fresh lemon juice, and house-made charred apple 

syrup. A bold, tangy sour with warm, smoky fruit notes — crisp 
and layered with depth. 

Porters Old Fashioned 13.00​
 Marrow-infused Woodford Bourbon stirred with Pedro Ximénez 

sherry, Angostura, and walnut bitters. A decadent take on the 
classic — rich, nutty, and intensely smooth. 

Velvet Bull 14.00 
Rémy Martin VSOP, ruby port, Amaro Montenegro, and fig syrup. A 
rich, velvety riff on the Negroni — smooth, spiced, and luxuriously 

dark-fruited. 
 

Coconut Kiss 13.00 
White rum, pineapple juice, and coconut cream. Creamy, tropical, 
and irresistibly smooth — a sunshine-soaked island escape in a 

glass. 
 

Smoke & Syrah 13.25  
Mezcal, Syrah wine reduction, sweet vermouth, and orange 

bitters. Deep, smoky, and elegantly spiced — a bold, wine-kissed 
twist on the classic Manhattan. 

  
 


