as unigue as you

BEVERAGES & COCKTAILS

Discover our bar menu and treat yourself with our island made tropical creations
and classic cocktails, as well as a wide spread selection of beers, wines and spirits.

If you desire a drink which is not mentioned in this menu, please let us know - we are more than
happy to prove our skills by shaking, stirring and blending your to your satisfaction!

As we are committed to using only fresh products,
Please note that some items are subject to seasonal availability.

Cheers!
? ol dons I
Radha Krishna Nair

Bar Supervisor
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MIRIHI RUM BASED COCKTAILS

CHILI & PASSION FRUIT DAIQUIRI

Plantation 3 Stars White Rum & Chili infused Triple Sec
blended with passion fruit, passion fruit puree and lime juice
17.00

MIRIHI SPECIAL DAIQUIRI

Plantation 3 Stars White Rum & Maraschino

shaken with grapefruit juice, lime juice and sugar syrup
16.50

PASSION FRUIT CAIPIRINHA

Cachaga 51 muddled lime wedges,

passion fruit puree, fresh passion fruit and crushed ice
17.50

MURAKA RUM CAIPIRINHA

Mirihi's Muraka Rum,

muddled lime wedges, white sugar and crushed ice
34.00

All prices are in USD, subject to 10% service charge and 16% GST.

MIRIHI WINE COOLER’S

SOUTHERN COOLER Re>-

Undurraga ‘Merlot' & Southern Comfort
with raspberry puree, cranberry juice and lime,
garnished with rosemary

13.50

SUNNY COOLER Wt

Mont Gravet 'Blanc’ & Giffard Mandarin

topped up with soda water, garnished with mint and orange
10.50

All prices are in USD, subject to 10% service charge and 16% GST.



ANNIVERSARY

MIRIHI GIN & TONIC COCKTAILS

Hendrick's Gin with cucumber and rosemary
topped up with tonic water
2150

7 CUCUMBER & ROSEMARY

Beefeater Gin with strawberry, basil and ground black pepper

8 STRAWBERRY, BASIL & BLACK PEPPER

topped up with tonic water
2150

MANGO, LIME & CORIANDER
Beefeater London Dry Gin with mango, lime and coriander

topped up with tonic water
19.00

LEMONGRASS, PINEAPPLE & THYME
70 Lemongrass infused Gin with pineapple and thyme
topped up with tonic water
18.50

All prices are in USD, subject to 10% service charge and 16% GST.

/7
/7

LYCHEE, MINT & ELDERFLOWER

Rives London Dry Gin and Giffard Fleur de Sureau
with lychee and mint topped up with tonic water
19.50

CITRUS & GINGER

London No.1Gin and Giffard Ginger of the Indies

with citrus fruits and ginger topped up with tonic water
21.00

All prices are in USD, subject to 10% service charge and 16% GST.



MIRIHI MARGARITA COCKTAILS

FROZEN CITRUS MARGARITA
Jose Cuervo Tequila Gold, Patron Citronage, Giffard Triple Sec

blended with mandarin and sweet and sour mix
18.00

FROZEN MANGO MARGARITA

Jose Cuervo Tequila Gold and Giffard Triple Sec
blended with mango and sweet & sour mix
17.00

MIRIHI COLADA COCKTAILS

Banana Colada
75 Plantation 3 Stars White Rum and Banana liqueur

blended with banana, pineapple juice and cream of coconut
17.00

Mango Colada
76 Plantation 3 Stars White Rum blended with mango,

mango puree, pineapple juice and cream of coconut
17.00

All prices are in USD, subject to 10% service charge and 16% GST.

MIRIHI MOJITO COCKTAILS

PASSION FRUIT & VANILLA MOJITO

7 7 Plantation 3 Stars White Rum and Vanilla liqueur,
muddLled lime, passion fruit, mint, ice and soda water
17.50

GINGER MOJITO
78 Plantation 3 Stars White Rum, muddled ginger,

muddled lime, ginger puree, mint, ice and soda water
17.00

MIRIHI NEW SPECIAL COCKTAILS

MIRIHI SUNSET
79 Gin, lime, muddled fresh grapefruit, syrup and basil

17.00

BLUE OCEAN
2 O Gin, Blue Curacao, lime juice, syrup and cardamom
17.00

All prices are in USD, subject to 10% service charge and 16% GST.



COCKTAILS

DAIQUIRI

CAIPIRINHA

Named after a beach in Santiago de Cuba, the Daiquiri is
the godfather of all Rum based cocktails. Originally based
on the simple 3:2:1 recipe (Rum: lime juice: sugar),
several variations and modifications have been created by
mixologists.

Daiquiri Plantation 3 Stars -White Rum-
shaken with lime juice and sugar syrup
15.00

Ti’ Punch

Saint James Royal Ambré -Rhum Agricole-

shaken with lime juice and sugar syrup
15.00

Caipirinha, translated as “country little girl”, was created in
the sugarcane cultivating region of Sdo Paolo. It is
refreshing and easy to make with Cachaca, sugar and lime.
Besides samba, soccer and carnival it is an important part
of Brazilian identity.

Caipirinha

Cachaca 51

muddled lime wedges, white sugar and crushed ice
16.00

Caipiroska

Danzka Vodka

muddled lime wedges, white sugar and crushed ice
16.00

Our Mirihi Gin & Tonic creations are served in a Burgundy wine glass with a big ice block.
For the perfect balance of Gin and Tonic we serve a ratio of 50ml Gin paired with 200ml Tonic Water.

All prices (USD) are subject to 10% service charge and 16% GST



COCKTAILS

COLADA

MOJITO

In the 1950ies the classic Pifia Colada was invented in the
city of San Juan in Puerto Rico. It reflects the essence and
nature of Puerto Rico and became famous all over the
globe. The name translates from Spanish as “strained
pineapple”.

Pifia Colada
Plantation 3 Stars White Rum & Malibu blended with
pineapple, pineapple juice and cream of coconut

17.00

Mango Colada
Plantation 3 Stars White Rum blended with mango,
mango puree, pineapple juice and cream of coconut

17.00

Despite several theories behind its origins - from stories
about the US Marine Corps, African slaves in Cuba’s sugar
cane fields or even the 16™ century drink “El Draque”
named after Sir Francis Drake - today Mojito is popular
and known worldwide.

Mojito
Plantation 3 Stars White Rum, muddled lime, white
sugar, mint, sweet & sour mix, ice and soda water

17.00

All prices (USD) are subject to 10% service charge and 16% GST



COCKTAILS

SOUR

MARGARITA

Sours are perhaps the oldest category of cocktails. The first
written recipe appeared in Jerry Thomas’ “The Bartenders
Guide”. A sour contains 3 ingredients: base liqueur, citrus
juice and a sweetener, plus nowadays additionally egg
white.

Whiskey Sour

Wild Turkey 101 Bourbon Whiskey 17.00
Pisco Sour

Pisco Capel 35 Especial 16.50
Aperol Sour 16.00
Gin Sour

Beefeater London Dry Gin 15.00
Amaretto Sour 16.00

All shaken with sweet & sour mix, egg white and a dash of
various bitters

The first appearance of the “Margarita” cocktail (Spanish
word for the daisy flower) was in Mexico and the U.S. in
the 1930ies. No matter which of the several birth claimsare
true, the Margarita is a popular drink and even got its own
glassware named after it.

Margarita

Jose Cuervo Tequila Silver & Giffard Triple Sec shaken

with sweet & sour mix and served with pink salt rim
16.00

All prices (USD) are subject to 10% service charge and 16% GST



COCKTAILS

CLASSIC

MARTINI

Barrel aging is the process of using a wooden barrel and
maturing a product in it to create new drinks. Over the
time the flavor changes due to extraction (absorbs flavors
from the oak cask) and oxidation (interaction with the
surrounding air).

Negroni
London Nol Gin, Carpano Rosso and Campari

Hanky Panky
London Nol Gin, Carpano Rosso and a dash of Fernet
Branca

Rum Old Fashioned

Blend of Plantation 3 Stars White, Plantation Original
Dark and Plantation Trinidad with muscovado sugar
and hints of Madagascar vanilla & Caribbean pineapple

each 19.00

Truth to be told, no one really knows the exact origin of the
classic Martini cocktail. However, the most likely story is
that it evolved from a cocktail called “Martinez” which
originated in the early 1860ies in the city Martinez near to
San Francisco.

Dry Martini -stirred- Vodka Martini -“shaken-

London Nol Gin Danzka Vodka
Martini Extra Dry Martini Extra Dry
garnish: lemon twist garnish: olive
each 15.00

Vesper Martini “shaken-
London Nol Gin, Danzka Vodka & Lillet Blanc with
lemon twist 15.50

Martinez -stirred-

London Nol Gin, Carpano Rosso, Maraschino & Martini
Extra Dry with a dash of Angostura bitters and orange
twist 16.00

Espresso Martini -shaken-
Freshly brewed espresso shaken with Kahlua, Danzka
Vodka and a dash of vanilla syrup

16.50

All prices (USD) are subject to 10% service charge and 16% GST



COCKTAILS
WINE COOLER SPARKLING COCKTAIL

The first wine coolers (commonly sold premixed & bottled) A nice glass of wine is a pleasure on its own, but nothing
started in the early 1980ies and had an explosion in beatsaglass of go
popularity, a backlash and now a surprising comeback.

Pink Cooler Ros¢
Mont Gravet 'Rosé‘& Giffard Rhubarb topped up with
soda water, garnished with lime & basil

11.50

Wine Spritzer “White-

White wine on the rocks topped up with soda water
14.00

.00

All prices (USD) are subject to 10% service charge and 16% GST
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