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SIGNATURE COCKTAILS
DV GIN NERO is a unique and daring gin crafted using the finest botanicals.

The result is a bold and unforgettable drinking experience,
perfect for indulging in a little luxury

THE VITRUVIAN SHADOW - 105
Activated charcoal | blackberry syrup | lemon juice | egg white

THE LAST SUPPER - 105
Espresso shot | vanilla syrup | Amarula | cinnamon stick

LISA’S GROTTO - 115
Elderflower liqueur | jasmine tea infused lavender syrup

fresh lemon juice | blackberries

THE ENIGMATIC SMILE - 135
Campari | sweet vermouth | aromatic bitters | simple syrup | orange peel

SOMETHING DIFFERENT

DV SPRITZ  - 85
DV MCC | Aperol | soda

TEQUILA SUNRISE - 80
Los Loco | orange juice | pineapple juice | grenadine

LONG ISLAND - 120
Bacardi | Bumbu | Triple Sec | gin | Simple syrup | cola

MARULA SOURS - 75
Amarula | Triple Sec | Malibu | lemon juice

TEQUILA SUNSET - 135
Los Loco | elderflower syrup | Triple Sec  | lemonade

C - BREEZE - 125
Bacardi | cinnamon syrup | lime cordial | Bitters | soda

MINTY FRESH - 110
Whitley Neill lemongrass | peppermint syrup | Pimm’s tonic

BLACK ON BLACK - 120
Johnnie Walker Black Label | Kahlua | Triple Sec | soda

 
PINK PANTHER - 80

Stretton’s | lemon juice | Morello cherry syrup | pink tonic


