All crafted cocktails are NOT to be modified due to
the time and precise measuring put into each cocktail.
Please take your time choosing the crafted cocktail that will be best for you.

THE POINT™S PEACH BLOSSOM 116

Vanilla vodka, peach schnapps, peach purée,
fresh lemon juice, simple syrup,
garnished with a dehydrated lemon,

& served in a sugar rimmed martini glass

COCONUT MARTINT 118

Vanilla vodka, coconut purée, fresh lemon juice,
honey simple syrup, garnished with a dehydrated
lemon, & served in a martini glass

SPICY CUCUMBER MARGARITA 115

Tequila Blanco, Triple sec, habanero purée, agave,

fresh lime juice, cucumber, garnished with a lime,
& served in a Tajin rimmed bucket glass

GHERRY VANILLA MAT TAI 1 16

White rum, spiced rum, Cointreau, vanilla Orgeat,

fresh lime juice, grenadine, garnished with a lime,
& served in a Collins glass

DRAGON FRUIT MOJITO |16

Rum, dragon fruit simple syrup,
fresh lime juice, mint, garnished with a
dehydrated lime, & served in a Collins glass
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WATERMELON BASIL SMASH | 16

Vodka, fresh lemon juice, watermelon purée, basil,

agave, garnished with a dehydrated lemon,
& served in a Collins glass

MANGO MULE 1 16

Tequila, mango purée, fresh lemon juice, agave,
rosemary sprig, topped with ginger beer,
garnished with a lemon, & served in a mule cup

DON G 113

Smirnoff tamarind, watermelon liqueur, agave,
fresh lemon juice, muddled cucumber,
garnished with a lemon,

& served in a Tajin rimmed bucket glass

PINK LEMONADE I 13

Vodka, fresh strawberry purée, lemonade,
splash of sour, hint of vanilla, garnished with a
dehydrated lemon, & served in a Collins glass

VIEUX CARRE | 20

Cognac, Rye Whiskey, Sweet Vermouth, Benedictine
ligueur, Angostura bitters, garnished with a lemon twist,

cherry, & served on a big rock in a rocks glass
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SKELETON KEY 116

Bourbon, St. Germain elderflower liqueur,
Angostura bitters, topped with ginger beer,
& served in a rocks glass

THE POINT'S GIN & TONIC | 16

Empress Gin, St. Germain elderflower liqueur,
topped with Fever-Tree elderflower tonic,
garnished with a lemon, & served in a bucket glass

CREME BROLEE I 20

Vanilla vodka, hazelnut liqueur,
heavy cream, egg white, pinch of salt,
topped with a caramelized sugar layer,
& served in a martini glass

A LITTLE BIT OF SPIGE IN PARADISE |18

Spiced rum, pineapple juice, cream of coconut,
orange juice, garnished with nutmeg,
an orange slice, & served in a rocks glass

SUMMER MARGARITA TREE | 80

Four margarita flavors: classic lime,
coconut pineapple, mango,
& hibiscus served on a palm tree




