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COCKTAILS

Ginger Tommy’'s Margarita 75
Tequila Reposado married to fresh
lime, ginger, & a dash of Agave

Apérol Spriiz 80
Prosecco infused with Aperol, finished
with club soda and burnt orange

Gin Smash 68
Cin pressed in orange, cucumber &
lemon finished with sugar compote

Apple Cider Sangria 75
Pot distilled brandy infused cinnamon
& nutmeg amber folded in orange juice,
apple cider & vintage Pinotage

MolJito 75
White rum shocked with pressed
mint, lime cubes, sugar slurry & ice

Old Fashioned 65
Burned bourbon cooled with sugar,
orange & bitters cubed in ice

Calpirinha 78
Lime cubes and sugar syrup
shaken in Cachaca

Citrus Negronl 70
lced Campari and Martini Rosso
woken with Tanqueray Seville

Kir Royal 65
Strawberries in Champagne swirled
in Créme de Cassis



ADI'S KIMCHEN

! SIMPLY GOOR_FOOD |

SWEET ENDINGS

Malva Pudding & Custard 45

lce Cteam & Bar One Sauce 35

Strawberry Cheesecake 55
With a drizzle of chocolate sauce

Créme Caramel 38
With a touch of orange

Chocolate Mousse 50
Laced with coffee and almond

Affogato 38
Espresso & lce Cream trimmed with almonds & chocolate

Home-baked cake of the day SQ

New York Baked Cheesecake 60

SPECIALITY COFFEES

Café Jorge 55
Espresso with a 1920

“Renoster Koffie” 45
Americano & Captain Morgan

Adi’s Café Bourbon 40
Espresso, Bourbon, Maple syrup & cream

Irish Coffee / Don Pedro From 99

Your choice of spirit or liqueur
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