
Smoked Negroni       
Lavender infused Botanist Gin, Campari, Martini 
Rosso, Cherrywood smoke, Burnt Rosemary  
Created in Italy, Florence, in the 1920’s at the Casoni bar, 
when a customer – Count Camillo Negroni asked the 
bartender to add Gin to his favorite drink – the Americano 
(sweet vermouth, Campari and soda). Soda is optional 
for a Negroni but it is normally served without.

Cuban Mojito     
Havana 7 Años, Havana 3 Años, Fresh Lime, White 
Sugar, Mint, Mint Foam  
A mojito, one of Cuba’s oldest cocktails, comes from 
the African word mojo, which means to place a little 
spell. Cuba traces the drink’s roots to 1586, when Francis 
Drake and his pirates tried to sack Havana for its gold. 
While the invasion was unsuccessful, Drake’s associate, 
Richard Drake, was said to have invented a mojito like 
cocktail known as El Draque made with aguardiente (a 
crude forerunner of rum), sugar, lime and mint. Early on, 
it was consumed for medicinal purposes.  
 

Kentucky Whiskey Sour    
Bulleit Borboun, Honey Syrup, Fresh Lemon Juice, 
Egg White (optional), Applewood Smoke, Nutmeg 
The Sour, like the Gimlet, can be traced back to sailors 
who drank various spirits with citrus to prevent Scurvy. 
The practice was brought to land on both sides of 
the Atlantic, but on the American side, people often 
preferred native whiskeys to rum and other spirits. Like 
Smashes and Flips, Sours can be made with any spirit, 
but whiskey is perhaps most common. Jerry Thomas’s 
recipe (cocktail creator) did not include egg white, which 
is a common ingredient nowadays. The egg white was 
added later for froth and texture.  
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Aztec Sour
Don Julio Reposado, Cointreau, Lime Juice, 
Agave Nectar, Lychee Homemade Shrub, Egg 
White (Optional)
The origins of tequila date back to around 250-300 
A.D. when the Aztec Indians first fermented the 
juice of the agave to produce their ceremonial wine, 
‘pulque’! We created this cocktail with a twist bringing 
best ingredients to create a perfect balance.    

Bijou
Bombay Sapphire, Green Chartreuse, Sweet 
Vermouth, Orange Bitters, Orange Blossom 
Spray, Edible Flowers 
Named after the French word for ‘jewel’ this drink 
requires a good quality Gin with citrus and floral 
botanicals to brighten the cocktail. 

Earl Grey Mar-Tea-NI
Earl Grey Infused Tanqueray Gin, Martini 
Bianco, Honey Syrup, Lemon Juice, Egg White 
(optional), Lavender Spray 
The first James Bond movie, Dr. No, shows Sean 
Connery ordering Vodka Martinis shaken, not stirred 
and it jump-start the sale of vodka in America. Our Earl 
Grey infused Gin, with its complexity and herbaceous 
flavors creates a unique cocktail, tailor made for the 
Skyroom.  

Pink Lady
Pomegranate Infused Tanqueray Gin, Lime 
Juice, Simple Syrup, Homemade Grenadine, 
Egg White (optional), Rose Water Spray
The Pink Lady, like many pink drinks, has been the 
object of sexism for many decades. The name of the 
cocktail itself is sometimes said to be taken from 
the 1911 Broadway musical by Ivan Caryll of the same 
name, or named in the honor of its star Hazel Dawn 
who was known as “The Pink Lady”.  

French Rose 75
Rose Petals Infused Tanqueray Gin, Moet et 
Chandon, Lemon juice, Honey Syrup, Rose 
Blossom Water, Rose Petals
The French 75 is a nod to the 75-millimeter M1897, 
which was the bread and butter of the French military 
during World War One. We have created a twist on 
French 75, using rose petals infused Gin to create the 
most sophisticated drink on our menu. 
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Mai Tai
Pineapple Infused Bacardi Oakheart, Havana 
3 años, Cointreau, Amaretto, Homemade 
Grenadine, Orange Juice, Pineapple Juice    
According to Victor Jules Bergeron Jr., the first person 
to taste his Mai Tai version cried out “Maita’i roa ae!” 
which translates roughly to “Out of this world!  The 
best!”. A true Mai-Tai is rich, amber and rum-heavy tiki 
style at its finest.  

Zombie
Kraken Spiced Rum, Pineapple Infused Bacardi 
Oakheart, Bacardi Blanco, Passoa, Absinthe, 
Homemade Grenadine, Grapefruit Juice, 
Pineapple Juice  
There are two prevailing theories about the Zombie. 
The first is that it was named for the effect it could 
have on those who imbibed in its Tiki goodness. The 
second is that it was a sort of Tiki version of the corpse 
reviver, designed to bring back from the dead those 
who had over-indulged the night before!

Bahama Mama
Havana 3 Años, Havana 7 Años, Malibu, Kahlua, 
Fresh Lime Juice, Homemade Grenadine, 
Pineapple Juice   
This drink was popularized by Bahama Mama herself 
Ms. Dottie Lee Anderson. She was a well known for 
her performing arts such as dancing and singing and 
even covered the billboard charts from 1951 - 1957 
which is exactly when this drink was likely created. The 
drink contents appear to have always been a mystery, 
even in the 1950’s it is hard to determine what exactly 
it contained.  

Sumatra Blue
Pineapple Infused Bacardi Oakheart, Bacardi 
Blanco, Blue Curacao, Coconut Milk, Pineapple 
Juice, Fresh Lime Juice
Blue drinks have long been a source of controversy 
with in the bar community. Most of them take their 
color from Blue Curaçao, which is actually an orange 
liqueur that has been dyed with blue food coloring. 
The Dutch brought Blue Curaçao to the European 
market sometime in the 19th century along with an 
entire spectrum of colored liqueurs. 
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Melon Stand
Tanqueray Gin, Elderflower Liqueur, 
Homemade Grenadine, Honey Syrup, Lemon 
Juice, Fresh Watermelon, Lime Soda, Basil Slap  
Nothing says summer quite like watermelon. There is 
just something about biting into a sweet slice of the 
stuff that will melt you like the summer sun. It’s the 
perfect cocktail to sip on the back porch on a hot day!  

After Eight
Baileys, Creme de Cacao, Creme de Menthe, 
Mint Foam, Chocolate Flakes 
After Eight is created on an influence of the famous 
chocolate named same ‘After Eight’. We recommend 
to have this delicious potion after your meal.

Penicillin
Bacon Infused Scotch Whisky, Ginger Syrup, 
Lemon Juice, Honey syrup, Hickory Wood 
Smoke, Jalapeño Spice (optional) 
Penicillin Cocktail takes the warming, soothing flavors 
of honey, lemon juice and ginger, and fortifies them 
with a good dose of scotch whisky.  

Crustas
Hennessy V.S.O.P, Cointreau, Orange Curacao, 
Bee-pollen Syrup, Orange Bitters, Fresh Lemon 
Juice, Orange Blossom Water 
The Brandy Crusta is essentially a healthy dose of 
brandy seasoned with mere dashes of other flavoring 
ingredients. This style of drink allows the drinker 
to really appreciate the base spirit without being 
overwhelmed by its potency.  

Bramble
Bombay Sapphire Gin, Creme de Mure, Creme 
de Cassis, Bee-pollen Syrup, Fresh Lime, 
Blackberries, Burnt Rosemary
The Bramble is a gin sour, the only particular 
ingredient is the blackberry liqueur used, which adds 
a sweet and fleshy suggestion to the final cocktail. The 
Bramble is an iconic drink, sipped all over the world, 
although its birth is recent: it was born in the 80’s in 
Soho, the stylish and bohemian quarter of London. 
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