COCKTAILS
MARY PICKFORD

Invented in Cuba for the silent movie star of the same name.

R55

Bacardi, cherry liqueur and pineapple juice poured over ice

MOJITO

R65

The name ‘mojito’ stems from the African word of “mojo” which means to
place a little spell.

A fresh mix of Bacardi, fresh lime, fresh mint leaves and caster sugar muddled
together and a splash of soda

PURPLE RAIN

R90

The Purple Rain refers to at least two popular mixed drinks. The more
common is a variation on the highball Long Island Iced Tea, substituting
Chambord for Triple Sec and a lemon-lime soda for the cola. The other is
a long cocktail made from vodka, lemonade, Blue Curacao and grenadine.
You decide.
5 Angel Gin, Bols Blue, Bols Cherry and pink tonic served with fresh
mint garnish

RASPBERRY, BASIL AND BUBBLY SPRITZ
Aperitif with fresh ingredients.

R60

Sparkling wine, frozen raspberries and fresh basil

SINGAPORE SLING

R45

None dispute that the Singapore sling was originally created by Mr. Ngiam
Tong Boon for the Raffles Hotel in Singapore. The only way to really
appreciate this cocktail from 1915, is to sip it slowly relaxing on a
comfortable chair.
Bols Liquor, lemon juice, Beefeater Gin,
pineapple juice

Angostura Bitters and

STEELWORKS

R40

Very refreshing and very popular at golf clubs in South Africa after the game.
Stoney ginger beer, passionfruit cordial, lime cordial, kola tonic and
Angostura Bitters

STRAWBERRY THYME COLLINS

Enjoy a refreshingly sweet gin based cocktail.

R60

Gordon’s Gin, Bols Liquor, lime juice, soda water, Angostura Bitters, fresh
strawberries and fresh basil

THE GODFATHER

R70

The Godfather is a nice and simple drink that is perfect for those times
when you feel like mixing a good Scotch whiskey. The great thing about this
easy mixed drink is that it does not disguise the Scotch whiskey; instead, it
merely enhances it with a little flavor.
Bells and Disaronno

WHISKEY SOURS

R55

The oldest historical mention of a whiskey sour was published
in the Wisconsin newspaper, Waukesha Plain Dealer, in 1870.
J&B Whiskey, lemon juice, egg white, cherries and an orange slice

CO CK TAIL MENU

MOCKTAILS

COCKTAILS

FANCOURT FRUIT PUNCH		 R50

CUCUMBER MINT GIMLET

Cranberry, pineapple, orange, lemon juice

VIRGIN MOJITO		 R50
A refreshing mix of fresh lime, fresh mint leaves, cucumber and caster sugar
muddled together and dashed with soda

VIRGIN PINA COLADA		 R50
Ice cream, pineapple juice, lime

VIRGIN STRAWBERRY DAIQUIRI		 R50
Lemonade, lime, strawberries

Apple juice topped up with vodka, Apple Sours and Blue Curacao
Bloody Mary is a folklore legend consisting of a ghost, phantom, or spirit conjured
to reveal the future. She is said to appear in a mirror when her name is chanted
repeatedly.
Vodka, tomato juice, fresh lemon, Worcestershire sauce and Tabasco poured
over ice and flavoured with salt and pepper

R115

Vodka, Monin blueberry puree, lemonade, soda water, berries and lemon

R50

The Blue Margarita is also called a Moonlight Margarita or an Electric Margarita,
but they are all essentially the same. A simple twist on the classic margarita
cocktail.
Tequila, Blue Curacao and lime

FIRE APPLE

R35

R105

Blue Curacao, white rum, Gordon’s Gin, tequila, Triple Sec, Red Bull and Bols

COSMOPOLITAN		 R45

The International Bartenders Association recipe is based on vodka citron,
lemon-flavored vodka. The cosmopolitan is a relative of cranberry coolers like
the Cape Codder. Though often presented far differently, the cosmopolitan
also bears a likeness in composition to the kamikaze cocktail.

R40

As floral and as fizzy as the mythical carbonated gardens of Alusdusa, the
Flora Dora is a gin cocktail that is not afraid of the seductive power of the
raspberry.

5 Angels gin, raspberry liqueur, ginger ale, lime cordial with a dash of soda

R65

This lemon, rosemary and coriander Gin and Tonic is something special! The
flavors are so perfectly balanced and it makes a very beautiful start to the
evening/afternoon. Well, actually to any occasion.
Gordon’s Gin, tonic water, fresh rosemary, fresh coriander and fresh lemon

LONG ISLAND ICE TEA

R60

MANGO AND THYME GIN TONIC

R65

MANHATTAN

R75

Vodka, gin, rum, Cointreau and fresh lemon all shaken and poured over ice
and topped with coke
Gin, mango juice, thyme and tonic water

It is the king of vermouth drinks, originating in the1880’s.
Jameson and Martini Rosso shaken with a dash of Angostura Bitters

MARGARITA

Often just called a “Bully” containing four different clear spirits mixed together
with an energy drink. You’ll surely have a good time.

Blue Curacao, Triple Sec, cranberry and lemon juice

R45

Absolut, peach schnapps, cherry liqueur and grenadine mixed with orange
juice and served with blended Blue Curacao crushed ice

LEMON, ROSEMARY AND CORIANDER GIN

BLOODY MARY		 R85

BULL FROG

A layered refreshing summer cocktail.

FLORA DORA

This drink, originally called an Adam’s apple Martini because the bartender who
created it was named Adam, was created in 1996 at Lola’s West Hollywood
restaurant.

BLUE MARGARITA

FANCOURT FUSION

Spice Gold, lemon juice, apple juice and red chillies

APPLETINI		 R40

An explosive vodka based cocktail.

Gordon’s Gin, tonic water, lime and mint

Enjoy this simple cocktail with a kick.

COC KTAILS

BLUEBERRY AND VODKA LEMONADE

R70

A deliciously refreshing sour gin cocktail made with Rose’s Lime Juice,
cucumber, and fresh mint.

R50

One of the earliest stories of the Margarita being invented in 1938, was
by Carlos Herrera at his restaurant Rancho La Gloria, Mexico. Created for
customer and former Ziegfeld dancer Marjorie King, who was allergic to
many spirits, but not tequila.
Tequila, Triple sec and lime juice served frozen or on the rocks

MARTINI

R60

The Dry Martini is a classic cocktail that, like a tailored suit, is timeless.
Although the original of the tipple is unclear, the Dry Martini has maintained
a place in cocktail history due to being easy to use and having an endlessly
sophisticated taste.
Martini Dry and Tanqueray Gin

