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PINA COLADA
Delicious any time of day.

White Bajan rum, fresh pineapple, 
fresh coconut & agave syrup

Bds $25

THE DEBUTANTE
House Champagne with  
Passion Fruit Juice 

Bds $50

THE DUCHESS
Champagne with a  
dash of Grenadine  
(natural pomegranate syrup)

Bds $50

BAJAN RUM PUNCH
 “One sweet, two sour, three strong,  
four weak”. If you don’t have a sweet 
tooth, ask for it easy on the syrup. 
Good at any time of day, every day.

Barbados rum, fresh lemon juice, 
sugar syrup & freshly grated nutmeg, 
over plenty of ice

Bds $20

HOUSE 
COCKTAILS

We use natural agave syrup instead of 
sugar as it has a lower glycaemic index.  
Erythritrytol sweetener is also available
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COBBLERS COOLER
A legend. It packs a punch, easy does it.

Barbados rum, Grenadine, 
fresh banana, orange & pineapple

Bds $32

RUM SOUR 
A house special and a terrific 
pre-dinner drink. This can also be 
made using Bourbon, Whisky or Pisco.

Rum/Bourbon/Whisky/Pisco, 
fresh lemon juice, egg white & agave syrup

Bds $23

MOJITO
A Cuban classic.

White rum, lime juice, agave syrup, mint, 
served in a highball, over crushed ice

Bds $25

CLASSIC LIME DAIQUIRI
One of the quintessential rum cocktails 
& much loved by Hemingway. Drink it the 
old way, with lime, or, if you must,  
add mango, pineapple or banana.

Light rum, fresh lime juice, agave syrup 

Bds $28

We use natural agave syrup instead of 
sugar as it has a lower glycaemic index.  
Erythritrytol sweetener is also available 
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DARK & STORMY 
Dark spiced rum, 
fresh lime juice, ginger beer, 
lime to serve 

Bds $24

PLANTERS PUNCH 
No planter would’ve got much 
done after a couple of these.

Rum, fresh lime juice, orange juice, 
pineapple, Angostura bitters & 
freshly grated nutmeg

Bds $23

PINK LADY
The prettiest of them all.

Cointreau, gin, amaretto, 
fresh lemon juice, agave syrup 
& lots of crushed ice  

Bds $30

THE HALF NELSON
The old way, with nutritious coconut 
water straight from our own palms.

Rum of choice & fresh coconut water

Bds $26

We use natural agave syrup instead of 
sugar as it has a lower glycaemic index.  
Erythritrytol sweetener is also available 
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THE PAINKILLER
Created in the 1970s at the 
Soggy Dollar Bar in the BVI, 
a sunshiny, fruity cocktail that 
asks for a bold Navy style rum.

Rum, Pineapple juice, orange juice, 
organic cream of coconut, ice, 
fresh grated nutmeg

Bds $26

CAIPIRINHA
Created by Portuguese sugar 
planters in Brazil, using  
the local rum, Cachaça.

Cachaça, lime, 
agave syrup, crushed ice

Bds $25

MARGARITA 
A prohibition era cocktail using 
the strong stuff from Mexico.

Tequila blanco, Cointreau, 
fresh lime juice, salt for serving

Bds $30

WHITE LADY 
The favourite of Alan Godsal 
(the founder of the hotel & the 
terror of bar men the world over). 
Better here than anywhere else. 
No egg white in AG’s recipe.

Cointreau, gin, amaretto, 
fresh lemon juice, agave syrup 
& lots of crushed ice

Bds $28

VODKA OR GIN MARTINI
Most dashing, chic and  
effective of cocktails.

A very cold glass, a high-proof  
Russian vodka from the freezer, 
a drop of vermouth, a twist of 
lemon, no ice, stirred not shaken

Bds $28

We use natural agave syrup instead of 
sugar as it has a lower glycaemic index.  
Erythritrytol sweetener is also available 
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OTHER 
COCKTAILS

Moscow Mule  Bds $25 
Vodka, ginger beer, agave, lime wedge

Negroni  Bds $26 
Gin, Campari, vermouth

Old Fashioned  Bds $23 
Whisky, orange, Angostura bitters, over ice

Rum Collins  Bds $21 
Light rum, lime juice, fizzy water, over ice

Rusty Nail  Bds $23 
Scottish whisky, Drambuie, ice

Sea Breeze  Bds $25  
Vodka, grapefruit & cranberry

Tequila Sunrise  Bds $25 
Tequila, orange juice, Grenadine, over ice

Vodka Collins Bds $23 
Vodka, lemon juice, agave, soda, orange slice

Cobblers 66  Bds $25 
Bajan white rum, Cointreau, Blue Curaçao, 
agave syrup, fresh lime juice, with plenty of ice, shaken

Cosmopolitan  Bds $26 
Vodka, cranberry juice, fresh lime juice, Cointreau, 
served with a twist of orange

Brandy Alexander  Bds $36 
Cognac, fresh cream, Crème de Cacao, 
served straight up, grated nutmeg

Bloody Mary  Bds $25 
Vodka, tomato juice, fresh lemon juice, Tabasco  
Worcestershire Sauce, horseradish

Long Island Iced Tea Bds $32 
Vodka, gin, rum, tequila, Cointreau, cola over ice

Manhattan  Bds $26 
Whisky, vermouth, Angostura bitters

Mint Julep  Bds $25 
Bourbon, agave, fresh mint, crushed ice

We use natural agave syrup instead of 
sugar as it has a lower glycaemic index.  
Erythritrytol sweetener is also available 
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BAJAN CRAFT BEERS
DreadHop is an artisanal microbrewery in Bridgetown  
that creates fantastic hand crafted ales in small batches.

DreadHop Mahogany Bay Stout Bds $15

DreadHop Long Beach Wheat Ale Bds $15

DreadHop Round Rock IPA Bds $15

OTHER BAJAN BEERS
Banks Caribbean Lager Bds $11

10 Saints Pale Lager Bds $13

ALCOHOL FREE BEERS
Banks Tiger Malt (alcohol-free) Bds $11

Becks Blue (alcohol-free)  Bds $14

Bentley  Bds $13 
Lemonade, lime juice & bitters

Coconut Cooler  Bds $13 
Coconut water, cucumber, lime, syrup, mint

Fruit Punch  Bds $20 
Orange, banana, pineapple, peaches,  
grapes, cherries

Lemon, Lime & Bitters  Bds $13 
Soda, lime, Angostura bitters & lemon

Nojito  Bds $20 
A virgin mojito

Shirley Temple Bds $13 
Ginger ale, Grenadine  

Thirsty Mongoose  Bds $13 
Fresh orange juice, tonic, ice 

Virgin Daiquiri Bds $21 
Banana, mango or pineapple, 
fresh lime juice, ice   

Virgin Mary  Bds $20 
Bloody Mary minus the vodka

Virgin Pina Colada  Bds $21 
Fresh pineapple, fresh organic 
coconut, agave

VIRGIN 
COCKTAILS

We use natural agave syrup instead of 
sugar as it has a lower glycaemic index.  
Erythritrytol sweetener is also available 
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CHAMPAGNE GLS BOT

N.V. Laurent-Perrier Brut  Bds $50 Bds $230

SPARKLING 
Italy 
N.V. Cantico Prosecco di Valdobbiadene  Bds $32 Bds $110 

WHITE WINES
Chile 
2019 Santa Carolina Sauvignon Blanc  Bds $27 Bds $95 
‘Reserva’ Macul

France 
2019 Jean-Marc Brocard  Bds $33 Bds $120 
Petit Chablis

2019 Chauveau Pouilly Fumé  Bds $30 Bds $115 
‘La Charmette’ Loire

Italy 
2019 Campagnola Pinot Grigio  Bds $27 Bds $95 
Veneto

South Africa 
2018 Jordan Unoaked Chardonnay  Bds $27 Bds $95 
Stellenbosch

ROSÉ WINES GLS BOT

France 

2019 Minuty M Rosé  Bds $28   Bds $105 
Côtes de Provence

2019 Love Rosé  Bds $30  Bds $115 
Chateau Léoube

RED WINES
Argentina  
2019 Norton Malbec ‘Coleccion’  Bds $24 Bds $85 
Mendoza

Chile    
2018 Antares Merlot Central, Valley Bds $23 Bds $75

Spain 
2016 Conde de Valemar Crianza Rioja Bds $27  Bds $95

WINES & CHAMPAGNES

More wines are available by the bottle  
from our Wine List.
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KINDS OF RUMS
Partly because there are no global rules governing the production of Rum & 
partly because differing raw materials are used, there are many differing varieties 
of Rum: some use sugar cane juice, some sugar cane syrup, some molasses & 
even molasses vary from light to dark to black or blackstrap.

Blackstrap Rich & dark, distilled multiple times from blackstrap molasses. 

Cachaça Subject to strict national rules. Made from sugar cane juice & one  
of the sweetest Rums since Brazil’s cane is exceptionally sugary.

Dark Created from caramelised molasses, multiple distillations  
& aged in wood casks.

Demerara Named after Guyana’s Demerara River, not the sugar.

Gold Light amber in colour, aged in wood casks for a year or so. 

Light, White or Silver The most simple iteration, rarely aged, clear.

Rhum Agricole Made from sugar cane juice, tends to have a fresh, grassy  
flavour. Produced in the French Caribbean under the strict guidelines. 

Spiced Distilled, aged & combined with spices.

FERMENTATION, DISTILLATION & MATURATION 
Fermentation methods & times vary too: In natural fermentation, the sugar 
product sits in open vats exposed to natural local yeast. Controlled fermentation 
only specific yeast strains are introduced to allow control over the consistency.

Distillation occurs in differing sizes & shapes of vats. Pot stills are generally  
used for Rums that will go on to age while column stills tend to be used for 
white or light Rums.

Many Rums undergo a second distillation, generally in oak barrels from 
Bourbon distilleries, lighter Rums for 1-2 years, darker Rums between 7-10 
years. The maturation for a Rum is faster than for a Whisky due to the higher 
temperatures of the Caribbean which cause the liquor to assume the character 
of the wood faster than in colder climes.

'The chief fuddling they make in the island is Rumbullion, alias Kill-Divil,  
& this is made of sugar canes distilled, a hot, hellish & terrible liquor.' 
A Barbadian document of 1651.

By 1640 molasses, a by-product of the sugar industry, was being fermented  
& distilled producing a drink so rough it laid those who drank it ‘asleep on  
the ground.’ 

This was known as Rummage, Redeye, Demon Water, Rambunctious, Pirate’s 
Drink Rumbustion or Nelson’s Blood. Today Rum is part of every day life, 
despite being only 21 miles by 14, Barbados has more than 1,500 Rum shops.

RUM

A carefully matured Rum has many layers of flavour & 
complexity as any Whisky, Bourbon, Scotch, or Cognac. 
Explore our selection of the best & most interesting Rums of the 
Caribbean or perhaps try one of our Rum Flights. 
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From Foursquare, producer of game changing Rums made with  
integrity & transparency & without sugar or additives. 

Four Square Cobblers Rum  Bds $30 
Excellent value, specially blended by Foursquare for Cobblers.

Four Square Spiced Rum  Bds $40 
A subtle & delicious spiced molasses rum.

Four Square Detente 10yo  Bds $40 
Single Traditional Blended 10yo, matured in Bourbon barrels  
& Port casks.

Four Square Shibboleth  Bds $50 
Single blended 16yo, Artisanal Pot & Traditional Twin Column  
Coffey distilled molasses rums.

Four Square Redoubtable  Bds $60 
Single blended, matured in Bourbon & Madeira barrels. Phenomenal. 

From Mount Gay, the world’s oldest continuously operated distillery 

Mount Gay Eclipse  Bds $15 
An excellent mixing rum for cocktails.

Mount Gay Port Cask Expression  Bds $90 
A small-batch single Traditional Rum blended from a combination of  
column distilled Rums that have been aged in tawny port casks for five  
years & double distilled pot still Rums matured in ex-American Whisky  
casks for 14 years & finished in tawny port casks for a further year. 

Mount Gay Pot Still Rum  Bds $130 
Extremely rare, limited edition 100% pot still rum,  
aged for 10 years in whisky casks. Get it while you can.

Mount Gay XO Peat Smoke  Bds $130 
Exceptional, limited edition XO Rum finished in peaty  
Islay Whisky casks.

BELIZE
Copalli Single Estate Barrel Rested Rum  Bds $30

Single Traditional Blended, organic & eco-friendly white Agricole Rum  
produced in 20,000 acres of tropical rainforest using rainforest canopy  
water, yeast, & local non-GMO heirloom sugar cane juice.

CUBA
Havana Club Seleccion de Maestros  Bds $37 
Single Modernist Rum from the finest aged stocks hand picked by  
Roneros Maestros. 

DOMINICAN REPUBLIC
Brugal 1888 Ron Gran Reserva Familiar Bds $30 
A special edition Single Modernist Rum, double-distilled & matured  
first in oak, then in Sherry casks.

GUATEMALA
Ron Zacapa Reserva Limitada 2019  Bds $60 
A blend of 6yo to 25yo Rums made with virgin sugar cane juice  
& aged in Moscatel casks.

GUYANA
El Dorado 21yo Special Reserve 6   Bds $52 
Single Traditional Blended Rum. A beauty. Lush, tropical & full bodied.  
One of the finest on the market.

BA
RB

AD
OS

 RU
MS

CARRIBEAN RUMS
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ST LUCIA
Admiral Rodney HMS Princessa  Bds $30 
Single Traditional Rum distilled in the Coffey Column still & blended 
from liquors aged from 5-9 years in Bourbon casks. Easy going,  
mellow & well balanced.

TRINIDAD
Angostura 1787, 15yo  Bds $34 
An excellent full-bodied after dinner Single Modernist Rum.

VENEZUELA
Santa Teresa 1796   Bds $36 
Award winning Modernist Single Estate Rum. A blend of spirits aged  
up to 35 years, distilled in copper pot stills & matured by the Solera  
Sherry process for 12 years in oak. Delicious, an outstanding sipping Rum. 

Diplomatico Pot Still Rum  Bds $46 
A limited edition Rum from sugar cane honey, distilled in a copper pot  
still system once used in Scotland to produce Whisky, then matured in  
Bourbon barrels. Full bodied & complex.

JAMAICA
Hampden Estate Rum  Bds $40 
Single Traditional Pot Rum created with bottler Velier, using wild  
fermentation, no added sugar, pot stills & fully matured in the tropics. Perfect.

Appleton Estate Reserve  Bds $55 
Single Traditional Blended Rum. Like all Appleton’s Rums, made using 
Appleton cane & water from Appleton springs. Aged for 8 years in oak. 

Appleton Estate 21yo  Bds $110 
Single Traditional Rum blended from the finest aged Rums, each at least 
21yo. Exceptional, rich, deep, smooth, perfect to accompany a cigar.

MARTINIQUE
Clement VSOP Agricole Rhum  Bds $30 
Single Traditional Column Agricole Rhum. From fermented sugar cane,  
distilled & matured in Martinique in both oak & charred Bourbon casks.  
Soft, herbaceous, elegant & exotic. A soft go-to sipping Rum.

St James Fleur De Canne Vieux Rhum  Bds $32 
Single Modernist Rum, aged for 18 years in white oak. Lush, golden,  
mellow & rich. Outstanding.

NICARAGUA
Flor de Caña 18yo Centenario Gold  Bds $42 
Single Modernist Rum. A luxurious golden Rum, aged for 18 years  
in white oak casks. Mellow, rich, lush. Outstanding.

PANAMA
Ron Abuelo 15yo Tawny  Bds $46 
Single Modernist Rum, from sugar cane syrup & finished in Tawny Port casks.

Drink a good Rum any way you 
like, neat, on the rocks or with  
a splash of water. 
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RUM TASTING

T A S T I N GT A S T I N G
RUM

Bookings essential.  Bookings essential.  
Enquire about Rum  Enquire about Rum  

Tastings either at the Bar  Tastings either at the Bar  
or at Receptionor at Reception
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WHISKY & BOURBON 
Famous Grouse Bds $25 
Glenfiddich Bds $32 
Glenmorangie Bds $32 
Jack Daniel's Bds $25 
Jameson Bds $25 
Johnnie Walker Black Bds $32 
Jim Beam Bds $25

GIN
Bombay Sapphire Bds $31 
Botanist Bds $32 
Hendrick's Bds $33

VODKA
Absolut Bds $24 
Grey Goose Bds $33 
Stolichnaya Bds $26

ALL WITH TONIC  
OR SODA OF CHOICE

APERITIFS, VERMOUTH & PORT WINE 
Campari  Bds $17
Aperol Bds $20
Martini Dry Bds $12
Martini Red Bds $13
Tequila Brown Bds $21
Tequila White Bds $21
Graham's Port 10 Years  Bds $26

BRANDY
Hennessy XO Bds $68
Remy VSOP Bds $40
Courvoisier Bds $50

LIQUEURS 
Amaretto di Saronno Bds $26
Baileys Bds $26
Cointreau  Bds $21
Drambuie Bds $26
Grand Marnier Bds $26
Kahlúa Bds $26
Falernum Bds $21
Sambuca Bds $26
Southern Comfort Bds $26

LIQUEUR COFFEES Bds $21

Wide selection available, for example 
Jamaican, Calypso with Mount Gay Rum,  
Bajan, Irish with Jamieson Whisky, etc.
Or just add your favourite liqueur.

All prices are in Barbados Dollars. They include both VAT & Product  
Development Levy but are subject to an additional 10% service charge.

SPIRITS  
& LIQUEURS
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CUBAN CIGARS
“ If I cannot smoke in heaven, then I shall not go”  
Mark Twain 

Partagas Serie D No. 4  Bds $45 
A beautifully finished cigar, full bodied and complex, with rich 
aromas of wood, roasted almonds, white pepper and nutmeg. 

Montecristo No. 4  Bds $35 
One of Montecristo’s most famous cigars, the No.4 is balanced 
with notes of cinnamon, citrus and clove with mellow undertones 
of earth and sandalwood. 

Romeo y Julieta Churchill  Bds $65 
Nutty, earthy, woody aromas followed by subtle notes of fresh 
cedar, cocoa and clove. 

Cohiba Robusto  Bds $85 
A bold and generous cigar, yet not overpowering, delivering 
delicate notes of spice, fresh leather and cedar.

 

It is illegal in Barbados to smoke in bars or restaurants  
or in a public space that has a roof. Do enjoy your cigar  
away from buildings and other guests. 
Cigar smoking can cause lung cancer and heart disease.

SMOOTHIES, SHAKES,  
SHOTS & JUICES

CLEANSE THE SOUL  
FRESH ORGANIC JUICES
Watermelon, Lime & Mint Bds $18 
Cucumber, Lemon & Basil Bds $18 
Celery & Lime Bds $18 
Coconut Water Bds $17

LIVE FOREVER HEALTH SHOTS
Ginger Bds $12 
Beetroot Bds $12

ANYTIME SOUPS
Gazpacho Bds $33 

PROTEIN SHAKES

Organic Island Greens Smoothie Bds $25 

Date, Banana & Oat Milk Smoothie Bds $20 
Optional spoonful of organic peanut butter  

Chocolate & Banana Milkshake  Bds $20 
Local chocolate, house vanilla ice cream  
& banana
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HOUSE LIME & LEMONADES 
Homemade Lemonade with agave syrup Bds $12 
Homemade Limeade with agave syrup Bds $12

OTHER SOFT DRINKS 

Coke, Diet Coke Bds $10 
Sprite Bds $10 
Fever Tree Ginger Beer Bds $14 
Fever Tree Indian Tonic Bds $14 
Fever Tree Soda Water Bds $14 
Canned Juices Bds $13 
Apple, Orange, Pineapple, Grapefruit,  
Cranberry, Tomato or Clamato

BOTTLED WATER
We offer Eco Sky Water, which is distilled, with zero carbon 
emissions, on this island from some of the purest air on earth  
& bottled in recycled glass. On top of all that, it's delicious. 

Eco Sky Water Still 750ml  Bds $16

Eco Sky Water Sparkling 750ml    Bds $18

COFFEES & TEAS 
Filter Coffee for 2 Bds $20 
Espresso, Espresso with Rum Bds $15/$23 
Double Espresso Bds $16 
Espresso with Scoop  
of Vanilla Ice Cream Bds $18 
Latte Bds $18 
Mocha Bds $18 
Iced Coffee  Bds $18 
Bajan Coffee with  
Mount Gay Eclipse Rum Bds $21 
Pot of Harney & Sons Tea for 2 Bds $15 
Darjeeling, Assam, Ceylon, Earl Grey, 
Organic Green, English Breakfast, 
Orange Pekoe, Japanese Sencha or Peppermint 
Iced Tea with Tea of choice Bds $15

HOT CHOCOLATES
Caribbean Cocoa Tea Bds $20 
with Cacao Nibs, Agave Syrup, Vanilla Beans,  
Bay Leaf, Cinnamon, Nutmeg & Milk of choice

Hot Chocolate Bds $16 
Made with Caribbean Cocoa & Milk of choice

SOFT DRINKS COFFEES, TEAS & 
HOT CHOCOLATE
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SANDWICHES, CUTTERS & BURGERS
Served with a choice of Fries or Sweet Potato Chips or Green Salad,  
Tomato Ketchup or House Banana Ketchup 

Chicken Club Sandwich  Bds $55 
Focaccia, Brioche, Gluten-Free, Multigrain, Wholewheat or White  
Local Farmers Choice Bacon, Avocado, Cheddar, Tomato

Pumpkin Flatbread, Island Goat Cheese  Bds $60 
Candied Pumpkin Seeds, Coconut Pesto

Grilled Spiced Flying Fish Cutter  Bds $60 
Toasted ‘Salt Bread’, Hot Sauce, Pickled Cucumber,  
Sweet Potato Crisp

Flatbread Pizza  Bds $60 
Choice of Tomato, Rocket, Chilli, Black Olives, Chorizo,  
Mozzarella, Parmesan, Basil, Oregano, Anchovies, Capers

Homemade Clifton Estate Beef Burger  Bds $70 
Brioche Bun, Cheddar, Blue or Hatchman’s Goats Cheese 

Grilled Cheese Sandwich  Bds $50 
Focaccia, Brioche, Gluten-Free, Multigrain, Wholewheat or White  
Caramelized Onion & That’s My Jam Pepper Jelly

Grilled Chicken Roti  Bds $70 
Hot Mango Dressing or Tamarind Sauce

Curried Eggplant & Potato Roti       Bds $60 
Hot Mango Dressing or Tamarind Sauce

Grilled BBQ Chicken Quesadilla Bds $60 
Cheddar, Red Onion, Cilantro, Sour Cream & Guacamole

BAR MENU
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VEGAN ICE CREAMS BY AGAPEY
Unmissable, gourmet, all-natural ice creams, 
dairy free, gluten free and made on the island. 
Chocolate, Mocha, Toasted Almond or Rum Caramel Bds $30

SEASONAL HOUSE ICE CREAMS & SORBETS
Ice Creams: Peanut Butter, Rum & Raisin, 
Salted Caramel, Chocolate, Coffee, Vanilla. 

Sorbets: Tamarind, Coconut, Pineapple,  
Sorrel, Mango, Guava, Passion fruit

Three scoops, served with a Rum & Ginger Snap,  
Almond Tuile or Peanut & Chocolate Cookie Bds $35

Add some Rum to your ice cream.  
Mount Gay Eclipse Rum Bds $10 

CHOCOLATE
Rich dark chocolate, made on the Agape island with all 
natural ingredients including single sourced Fair Trade  
cacao from the Caribbean & Barbados Plantation Reserve 
Gold Cane Sugar. No emulsifiers. 50g

Coconut Rum, Espresso, Nutmeg,  Bds $20  
Almond or Rum Caramel

CHIPS, NUTS & POPCORN
Roasted Plantain or Breadfruit Chips  Bds $12

Cobblers Roasted Peanuts  Bds $20

Cobblers Cajun Peanuts  Bds $20

House Salted Caramel Popcorn  Bds $12

House Sea Salt Chilli Popcorn  Bds $12

CHOCOLATE & SNACKSICE CREAM
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