


Baroq Deluxe

For those of us who regard luxury as a necessity. These cocktails are tried and tested 

classics made with some of the best liquor known to man.  

Dom Perignon Classic Champagne Cocktail	 150

A sugar cube soaked in Angostura bitters, Hennessy Paradis Extra Cognac, 

topped with Champagne

Rare Breed Old Fashioned	 30

Wild Turkey Rare Breed year old bourbon very slowly stirred over ice 

with a crushed sugar cube and Angostura and Fee Brother’s bitters 

Macallan whisky sour	 45

Macallan fine oak 15 year old shaken with fresh, hand squeezed lemon juice, sirop de gomme, 

Angostura bitters and egg white served on the rocks with a twist of lemon

Patron Margarita	 40

Patron Anejo tequila and Citronge orange liqueur shaken with hand sqeezed lime juice  

and sirop de gomme strained and served in a salt rimmed glass



Flutes $15

Inspired by the ‘Classic Champagne Cocktail’ and ‘Bellini’ this selection of champagne 

cocktails are designed to make the sophisticated pastime of drinking bubbles all the more fun.

Oriental Garden

Elderflower cordial and homemade lychee puree topped with Segura Viudas Vintage Brut 

Pink Champagne

A white sugar cube soaked in orange bitters, Segura Viudas Vintage Brut, 

Seriously Pinky flower flavored vodka, crème de fraise 

Drewery Lane

Passion fruit, apple juice, 42 Below passion fruit vodka, 

and vanilla syrups shaken and topped with Segura Viudas Vintage Brut

Raspberry Bellini

Segura Viudas Vintage Brut topped with raspberry puree crème de framboise

Prelude

A white sugar cube, apricot brandy and Campari 

topped with Segura Viudas Vintage Brut 



Martinis $19

Martinis have always been the mark of decadence. 

Our martini range is crafted to personify delicate elegance. 

Mango and Rocket Martini

Mango, passion fruit puree and muddled rocket leaves shaken with

Hacienda Del Cristero, Belvedere vodka peach liqueur and fresh lime juice

Lychee Martini

Home-made lychee puree shaken with Belvedere vodka, 

sirop de gomme and an orange twist

The Buddha

mascarpone and peanut butter shaken with Cariel vanilla vodka, 

crème de cacao and maple syrup, dusted with chocolate

Deluxe espresso martini

Muddled black cherries shaken with fresh espresso, Belvedere vodka, 

Kahlua, crème de cacao and Chambord

White Chocolate and Passion fruit

Cariel vanilla vodka, Alize, white chocolate syrup shaken with passion fruit and 

fresh grapefruit juice, served in a white chocolate rimmed glass



Long drinks $18

Twisted classics are the order of the day here. From the Moscow mule to Dick Bradsell’s 

neo-classic ‘The Bramble’, long and refreshing, cutting edge creations.

Rose Mojito

Fresh mint muddled with fresh strawberries, fresh lime and palm sugar stirred over crushed ice 

with Seriously Pinky flower flavoured vodka and elderflower cordial.

Jamacian Mule

vanilla paste Fresh lime wedges and palm sugar muddled and shaken with El Dorado spiced rum 

and vanilla paste, served over cubed ice, topped with ginger beer

Spiced peach swizzle

Muddled, grilled peach shaken with Absolute Peach, fresh lemon juice, 

cinnamon and vanilla syrups and peach liqueur served over cubed ice.

Baroq Mary

Baroq’s home made Bloody Mary mix shaken with fresh lemon juice, 

tomato juice and Belvedere vodka served over cubed ice garnished with a stick of celery, 

please specify how spicy you would like it served.

Champagne Bramble

Plymouth gin, fresh lemon juice, Chambord, and sirop de gomm 

stirred over crushed ice and topped with Segura Viudas Vintage Brut

Buddelia

fresh passion fruit, lime and palm sugar shaken with 42 below passion fruit vodka, 

peach liqueur and pineapple juice



Short drinks $18

Using premium spirits, molecular mixology and jams these drinks are to be sipped and savored 

Pink negroni

Cinzano Bianco, Hendricks gin, Campari and elderflower cordial 

slowly stirred with Fee Brother’s orange bitters served over cube ice.

Bloody Charred Margarita

Charred blood oranges wedges muddled and shaken with 501 tequila, 

A La Fine orange liqueur, fresh lemon juice and sirop de gomme shaken 

and served over cubed ice in a salt rimmed glass

Black bison	

Blackberries and palm sugar muddled and stirred over crushed ice 

with Zubrowka bison grass vodka, Chambord and lime juice

Black cherry and coconut sour

Black cherry jam and fresh lemon wedges shaken with coconut liqueur, 

Chambord, egg white and lingonberry cordial served over cubed ice



On the wagon $12

If you are on the wagon do it in style with these interesting combinations

Baroq Punch

Homemade lychee puree, pineapple juice and orgeat shaken with fresh blackberries 

and fresh lime juice served over crushed ice

Virgin Mary

Baroq’s home made Bloody Mary mix shaken with fresh lemon juice, 

tomato served over cubed ice garnished with a stick of celery, 

please specify how spicy you would like it served

Sunshine Blush

passion fruit and raspberry stirred over ice with fresh orange juice, 

cranberry juice topped with lemonade

Baby Cooler

Crushed lime and mint leaves shaken with pineapple juice and elderflower cordial 

served over cubed ice topped with soda water 


