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BEFORE YOU SINK YOUR TEETH INTO ONE OR 2 OF OUR
pELicious MILK BAR TREATS.. *

MY

- -

LeT's sHARE WHAT'S ON OUR ENTERTAINMENT MENU FIRST...
HERE'S A TASTE OF THE FUN YOU CAN EXPECT:
“Tuerday Quiz Night
6PM - 9PM

“Thwnday fise Music

6:30pM - 9pM ). ¢

NEW ARTIST EVERY WEEK.

Jise Mwic Sunday
1pM - bpH
NEW ARTISTS EVERY SUNDAY

BOOKINGS RECOMMENDED: 01264189t 1

Whaliapp

SCAN TO JOIN OUR MILK BAR WHATS UP GROUP AND
STAY UP TO DATE ON WHATS oN @MIiLKBARSA
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Aot Drinks Cold, “Thinks

Coffee Sngl Dbl et o ek ro s

300ML SUGAR FREE / ZERO DRINKS R 2%
iﬂ;ﬁgzzo E ;Z E §'5| BLEASE ASK YOUR WAITER FOR CHOICES
200ML MIXERS R 25
MAKIATO R2% R32 PLEASE ASK YOUR WAITER FOR CHOICES
KORTARDO R2t R33 BOSICETEA R 35
CAPPUCCINO R28 R36
FLAT WHITE R 23 R 34 APPLETISER & GRAPETISER R 45
R 40 STILL & SPARKLING WATER
CHAILATTE . 2% 500m. R 2%
LATTE 03 010 1500ML STiLL / 1000HL SPARKLING R 43
HOT CHOCOLATE ENERGADE R 30
MOCHA R4S PLEASE ASK YOUR WAITER FOR FLAVOURS
MILK ALTERNATIVES REDBULL  R42
ALMOND +R12 CORDIALS RS
giiAHILK j';“é FRUIT JUICE BOX R 22
ROCK SHANDY R 58
]ea/ STEELWORKS R 58
LOOSE-LEAF AFRICAN TEAS R 24 ML”O 5’ h/ﬂ/k/@%
R00IBOS / GREEN TEA / EARL GREY / AFRICAN BREAKFAST (;K Ldies / 440m/
RED CAPPUCCINO R33 VANILLA / CHOCOLATE / BUBBLEGUM R4l R 56
FRESH MINT & LEMON R 24 STRAWBERRY / LIME / BANANA RW RS
BAR ONE / PEANUT BRITTLE R4y3 R62

Freahly Squeezed

ORANGE R 49
GRAPEFRUIT R 55 (SeasonAL )
CARROT, APPLE & GINGER R 48

APPLE, CUCUMBER & MINT R 49

Procen Duinks

ICED COFFEE RS2

ICED MANGO / STRAWBERRY R 60
ICED CHAI / CHOCOLATE R 52
LEMONADE & MINT R 56
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MILK BAR SHESHA BREAKFAST R 86

SOFT POACHED EGG, MALDON SALTED & DRIZZLED WITH TARRAGON OIL, STREAKY
BACON, TOMATO & ONION RELISH, WITH YOUR CHOICE OF TOAST

MILK BAR CHAKALAKA EGGS (V) R99
2 POACHED EGGS IN OUR RICH HOME-MADE CHAKALAKA, SERVED WITH
TOASTED SOURDOUGH

MILK BAR CREAMY SCRAMBLED EGGS (V)
3 CREAMY SCRAMBLED EGGS ON YOUR CHOICE OF TOAST

°
MILK BAR EGGS BENEDICT R 106

2 POACHED EGGS, STREAKY BACON ON CHARCOAL SOURDOUGH, SMOTHERED IN
OUR SIGNATURE HARISSA HOLLANDAISE SAUCE

BOBOTIE MINCE ON TOAST R 15
MILK BAR BOBOTIE MINCE ON YOUR CHOICE OF TOAST, TOPPED WITH A
CREAM FETA DRIZZLE

MILK BAR AVO ON TOAST (V) R490
SERVED WITH A RED PEPPER PESTO, ON YOUR CHOICE OF TOAST

SWEET POTATO "TOAST" (V)  R98
LATHERED WITH HARISSA, TOPPED WITH AVO, 2 EGGS, SALSA & SEPARATE
HUMMUS

SEASONAL BREAKFAST BUDDHA BOWL (V) R 18
WITH MUESLI, DRIED COCONUT, SEASONAL FRUIT & DOUBLE CREAM YOGHURT

BACON, EGG & CHEESE SARMIE R 104
SERVED WITH A GREEN CHILLI MAYO & MILK BAR SALSA, ON SOURDOUGH

FLAPJACK STACK R 18
FLAPJACK LAYERS WITH MASCARPONE, STRAWBERRIES & DRIZZLED WITH SYRUP
App Bacon R 35

BUILD YOUR OWN OMELETTE R 32

ToMATO +R 10 BACON +R 35 CHEDDAR CHEESE +R 22
RED ONION +R 8 FETA DRIZZLE +R 20 HMOZZARELLA CHEESE +R 22
BANANA +R 15  gyTTON MUSHROOMS +R 35

EGGS ON RYE R95 ** HeEALTHY

POACHED OR SCRAMBLED EGGS WITH 1/4 AVO, GRILLED CHERRY

TOMATOES & BACON
420 catories ; 20G CARBS ; 26G PROTEIN ; 216G FAT

R 6

CARB FREE R 95 ** HeEALTHY
POACHED OR SCRAMBLED EGGS WITH 1/4 AVO, BACON & GRILLED
HALLOUMI

465 caLories ; 06 caAres ; 356 PROTEIN ; 286 FAT

SLOW-COOKED ROLLED OATS (wiTH HONEY & WARM MILK)
CINNAMON & BANANA R 52

COCONUT & SESAME R 52

Mownin
 MTENY -

THE
LOCAL

EST 2015
OPENING
HOURS

0%:00 AM
11.00 PM

Dbl

CGﬁ% Sngl

ESPRESSO R 23 R 25
AMERICANO R 26 R 31
MAKIATO . R 2% R32
KORTARDO R 2% R33
CAPPUCCINO R 28 R 36
FLAT WHITE R 2% R 3Y
CHAI LATTE R 40
LATTE R 31 R 36
HOT CHOCOLATE R 32 R 40
MOCHA R4S

LOOSE-LEAF AFRICAN TEAS R 24
ROOIBOS, GREEN TEA, EARL GREY, AFRICA BREAKFAST TEA

RED ESPRESSO R33
FRESHMINT & LEMON R 24
MILK ALTERNATIVES  ALMOND; SOY; OAT MILK + R 12

Freahly Squeezed

ORANGE R 49

GRAPEFRUIT R 55 (SeAsonAL)
CARROT, APPLE & GINGER R 48
APPLE, CUCUMBER & MINT R 49

Pruozen Diinks

ICED COFFEE " RS2

ICED MANGO / STRAWBERRY
ICED CHAI / CHOCOLATE R 52

ICED LEMONADE & MINT R 56
[ ]
Sides

SCRAMBLED EGGS (2 EGGS) R 22
POACHED, FRIED EGG R M

R 60

AVOCADO R 25

BACON R 35 SESHEBO R 20
MUSHROOMS R 35 CHEESE R 20
GRILLED HALLOUMI R 40

STRAWBERRIES (BOWL) R 30
2 SLICES OF TOAST WITH BUTTER & SPREAD R 22
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Kids Breakfail

SCRAMBLED EGGS & BACON R 49
2 EGGS SCRAMBLED, SERVED WITH BACON & TOAST

YOGHURT & MUESLI FRUIT BOWL R 50
FRESH SEASONAL FRUIT, MUESLI, YOGHURT & HONEY

CHEESY OMELETTE R W43
ADD BACON +R 36

NUTELLA FRENCH TOAST R 48
CUSTARD SOAKED BREAD WITH GENEROUS LASHINGS OF NUTELLA &
STRAWBERRIES

FLAPJACK STACK R 6%

FLAPJACK LAYERS WITH MASCARPONE, STRAWBERRIES & DRIZZLED
SYRUP +

Abp Bacon R 36

Exthvas

POACHED / FRIED EGG R 11

SCRAMBLED EGGS (2 EGGS) R 22

BACON R35

CHEESE R 22

AVOCADO R 25

STRAWBERRIES (BOWL) R 30

GRILLED HALLOUMI R 40

2 SLICES OF TOAST WITH BUTTER & SPREAD R 22

MilkShakes

VANILLA / CHOCOLATE / STRAWBERRY R 41 R 56

Kiddies / 440ml

-‘ - OPENING

) — > 4 HOURS
w 07:00 AM
11.00 PM

Kids _fnch

TOASTED CHEDDAR & TOMATO R 46
WITH TRIPLE-COOKED CHIPS, ALL GOLD & MAYO

TOASTED CHICKEN MAYO R 60
WITH TRIPLE-COOKED CHIPS, ALL GOLD & MAYO

CRISPY CHICKEN STRIPS R 85
WITH TRIPLE-COOKED CHIPS & ALL GOLD

KIDS CHEESE BURGER R 82
WITH LETTUCE, TOMATO & MAYO, SERVED WITH TRIPLE-COOKED CHIPS &
ALL GOLD

BBQRIBS (200G)  R118
MARINATED IN OUR SIGNATURE BBQ SAUCE, WITH TRIPLE-COOKED CHIPS

MARGHERITA PIZZA R 62
TOMATO BASE WITH MOZZARELLA CHEESE

BACON & PINEAPPLE PIZZA R0

CHICKEN PIZZA R 12
WITH FETA DRIZZLE

MILKSHAKES 350ML R 1
VANILLA / CHOCOLATE / STRAWBERRY / LIME / BUBBLEGUM / BANANA

Cold,Dhinks

200ML SOFT DRINKS R 25

300mL SOFT DRINKS / SUGAR FREE/ ZERO R 2%
BOSICEDTEA R 35

APPLETISER & GRAPETISER R 45

STILL & SPARKLING WATER 500ML R 2%

ENERGADE R 30
PLEASE ASK YOUR WAITER FOR FLAVOURS

LIME / BANANA / BUBBLEGUM RW  RS6 FRUIT JUICEBOX R 22
BAR ONE / PEANUT BRITTLE R43 R62 we % %6
%mnl ?’DLM% CARROT CAKE R 15
ICED MANGO / STRAWBERRY R 60 VANILLA ICE CREAM & CHOC SAUCE R 49
ICED CHAI / CHOCOLATE RS52 ICE BOMB LOLLIES R 45 *ASK WAITER FOR FLAVOURS
ICED LEMONADE & MINT R 56 CHOCOLATE BROWNIE WITH A SCOOP OF VANILLA ICE CREAM R 49
ICE BOMB LOLLIES R 45

MALVA PUDDING WITH A SCOOP OF VANILLA ICE CREAM R 68
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Snacks

MILK BAR SNACK PLATTER R 450 (For A GROUP OF 4 PEOPLE)

SELECTION OF MILK BAR FAVOURITES; BOBOTIE NACHOS ; FETA DRIZZLE FRIES ;

CHICKEN WINGS ; CHICKEN STRIPS ; CHILLI POPPERS & MARINATED RIBS

TRIPLE-COOKED CHIPS (V) R 49
WITH CHILLI VINEGAR & ALL GOLD

FETADRIZZLE FRIES (V) R 63
SPRINKLED WITH SESAME SEEDS, SEASONED WITH CHILLI FLAKES

BILTONG (V) RN
SPRINKLED WITH SESAME SEEDS, SEASONED WITH CHILLI FLAKES

MILK BAR CHILLI POPPERS (V) R85
JALAPENOS STUFFED WITH CREAM CHEESE, CHEDDAR AND MANGO ATCHAR,
CRUMBED & DEEP FRIED, SERVED WITH TARTAR SAUCE

BOBOTIE NACHOS R122
WITH MELTED CHEDDAR, CREME FRAICHE, TOMATO SALSA & TOASTED COCONUT

CRISPY CHICKEN STRIPS R102
WITH TARTAR SAUCE & SWEET SOYA DIPPING SAUCE

SPICY CHICKEN WINGS (5 PIECES) R 95
BASTED IN OUR SIGNATURE MILK BAR SPICY BBQ SAUCE

Sides &‘T@p up

SHMALL PLATE TRIPLE -COOKED CHIPS

SIDE CHUNKY GREEK SALAD R4S

SIDE ASIAN SLAW R42
RED CABBAGE, CUCUMBER, CARROTS, EDAMAME BEANS, LIME & CHILLI
VINAIGRETTE

SIDE GREENS & CRANBERRY R t6

BABY SPINACH, ROCKET, DRIED CRANBERRIES, TOASTED ALMONDS & LEMON POPPY
SEED DRESSING

EXTRA HALLOUMI R 40
EXTRA CHICKEN BREAST R 45
EXTRAAVOCADO R 25

EXTRABACON R 35
EXTRA CHEESE R 22

Book your funclion
012 641 8917

CORPORATE EVENTS  PRIVATE EVENTS
KIDS PARTIES
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FRESH AND LIGHT HAND-MADE FLATBREADS WRAPPED
AROUND YOUR CHOICE OF:

KOREAN BBQ WRAP R 85

RED CABBAGE, CUCUMBER, CARROTS, PULLED KOREAN BBQ CHICKEN, ASIAN
SLAW, LEMON AIOLI & BBQ SAUCE

MEDITERRANEAN WRAP R 85
PULLED MEDITERRANEAN CHICKEN, GREENS & CRANBERRIES, WITH
GARLIC AlOLI

PERI-PERI WRAP R85
PULLED PERI-PERI CHICKEN WITH GREENS & A PERI- PERI AIOLI

Pizea

ROSEMARY, MALDON SALT & THYME FOCACCIA (V) R 18
WITH MILK BAR BUTTER

BASIL PESTO FOCACCIA (V)  RI8

WITH FRESH TOMATO, FETA DRIZZLE, BLACK PEPPER & CHILLI OIL

MILK BAR MARGHERITA (V)
WITH FIOR DE LATTE & FRESH BASIL

PLANTED (V)  R118 (VEGAN)

CASHEW NUT CREAM WITH HARISSA, TOPPED WITH MARINATED FRESH
RED OINION, CHERRY TOMATO, SWEET CORN, BROCCOLI FLORETS,
BASIL PESTO, FRESH BASIL & GRATED RADISH

MAPLE-GLAZED HALOUMI (V) R140
WITH COCKTAIL TOMATOES, CHILLI & FRESH AVO

ARTICHOKE & MOZZARELLA (V) R 128
ON BASIL PESTO (NO TOMATO)

R 110

AFRICANA R 134
BOBOTIE MINCE WITH TOMATO SALSA, CHILLI & CREME FRAICHE

HARISSA BACON & AVO R 135
WITH TOMATO BASE & MOZZARELLA

NAPOLI-GLAZED CHICKEN R 150

WITH CUMIN-CRUSTED BACON, FETA DRIZZLE & FINISHED WITH FRESH
CORIANDER & SESAME SEEDS

** FOR GLUTEN FREE BASE ADD R 45
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MILK BAR CHEESE BURGER R 125

WITH BUTTER, MAPLE & SOY BASTING, TOPPED WITH MAYO & GHERKINS. SERVED
WITH TRIPLE-COOKED CHIPS OR SIDE SALAD

MILK BAR DOUBLE CHEESE BURGER R 130
WITH OUR SIGNATURE SPICY BBQ BASTING & GHERKINS, SERVED WITH TRIPLE-
COOKED CHIPS OR SIDE SALAD

MILK BAR BACON & CHEESE BURGER R 138
BACON & CHEESE BURGER WITH SWEET RED ONION & GARLIC AIOLI, SERVED
WITH TRIPLE-COOKED CHIPS OR SIDE SALAD

MILK BAR PREGO (CHICKEN OR BEEF) R 125

WITH OUR SIGNATURE PREGO SAUCE, MARINATED TOMATOES & ROCKET,
SERVED WITH TRIPLE-COOKED CHIPS OR SIDE SALAD

HALLOUMI BURGER (V) ~ R 115
IN APRICOT & HARISSA BASTING, SOUR RED ONIONS, HUMMUS & ROCKET, SERVED
WITH TRIPLE-COOKED CHIPS OR SIDE SALAD

MILK BAR MONKEY GLAND BURGER R 130
OLD SCHOOL IS COOL - THE MONKEY GLAND BURGER IS BACK, CLASSIC TANGY
MILK BAR STYLE. SERVED WITH YOUR CHOICE OF SIDE

MILK BAR CRUNCHY CHICKEN BURGER R 155
WITH CHEDDAR, PINEAPPLE & CHIMICHURRI. SERVED WITH CHIPS OR
SIDE SALAD

MILK BAR MEAT PIE R 140

WITH ATCHAR, AIOLI & ALL GOLD. SERVED WITH CHIPS OR SIDE SALAD

CRISPY CHICKEN STRIPS R 134
WITH TRIPLE-COOKED CHIPS, CHILLI VINEGAR, TARTARE SAUCE & SWEET
SOYA DIPPING SAUCE

STEAK, EGG & CHIPS R 169

250G AGED RUMP WITH MILK BAR BUTTER, SOFT FRIED EGG, TARTARE SAUCE &
TRIPLE-COOKED CHIPS OR SIDE SALAD

LAMB CURRY BUNNY CHOW R 160

A QUARTER LOAF WILLED WITH L EKKER LAMB CURRY AND DRIPPING WITH A RICH
GRAVY. IT'S S SA'S FAVOURITE DISH FOR A REASON

CHICKEN CURRY BUNNY CHOW R 145

A LEKKER CHICKEN CURRY SERVED IN A HOLLOWED OUT QUARTER LOAF OF
BREAD.

SPICY MARINATED RIBS SERVED WITH TRIPLE-COOKED CHIPS

> 300G R115
> 600G R 285

MILK BAR SAUCY RUMP R 155
250G RUMP, DONE TO YOUR LIKING, TOPPED WITH MUSTARD BUTTER. SERVED
WITH YOUR CHOICE OF ONE SAUCE AND ONE OF OUR DELICIOUS SIDES

S CHEESE SAUCE > CREAMY MUSHROOM

SAUCES
> PEPPERSAUCE 2 FRESH CHIMICHURRI

OPENING
HOURS

0%:00 AM
11.00 PM

CURRY- BATTERED FISH N CHIPS R 130
SERVED WITH MILK BAR TARTARE SAUCE & TRIPLE-COOKED CHIPS
CHICKEN FLATTIES WITH SIDE

CHOICE OF FLAVOURS : PERI PERI | ETHIOPIAN COFFEE BBQ, | TIKKA CHICKEN

FuLL CHicken R 135 1/2 CHicken R 125

MILK BAR CHICKEN MAYO R 80

MIXED WITH OUR MILK BAR AIOLI ON YOUR CHOICE OF TOASTED BREAD,
SERVED WITH TRIPLE-COOKED CHIPS

CHICKEN & VEG R1S  ** HeaLTHy

2 CHICKEN BREASTS, AVO, GRILLED TOMATO & STEAMED BROCCOLI / SPINACH
525 cALORIES ; 16G cARB ; 48G PROTEIN ; 29G FAT

GRILLED HAKE R 98 ** HeaLTHY

GRILLED HAKE FILLET WITH ROASTED BUTTERNUT & STEAMED SPINACH
400 caLorIEs ; 29G cArs ; 35G PROTEIN ; 13G FAT

CHICKEN & SALAD RM5  ** HeaLTHY

2 CHICKEN BREASTS, AVO & GREEN SALAD
455 caLoriEs ; 16G cArs ; 48G PROTEIN ; 29G FAT

Salads

ROASTED ZUCCHINI & ARTICHOKE SALAD (V)  R105
WITH PUMPKIN SEEDS, GRATED PADANO & CHIVES, IN A MUSTARD BALSAMIC
DRESSING

CLUB SALAD  R125

WITH CHICKEN, CUMIN-ROSEMARY CRUSTED BACON, GRILLED CHEESE
CROUTONS, COS LETTUCE, TOMATOES, SOFT-BOILED EGG & CAESAR
DRESSING

HALOUMI & GRAPE SALAD (V) R 116

WITH PISTACHIO & ROCKET, CUCUMBER, PICKLED GINGER, HONEY &
YOGHURT DRESSING

ASIAN SLAW R 88
RED CABBAGE, CUCUMBER, CARROTS, EDAMAME BEANS, LIME & CHILLI
VINAIGRETTE

GREENS & CRANBERRY R 88

BABY SPINACH, ROCKET, DRIED CRANBERRIES, TOASTED ALMONDS & LEMON POPPY
SEED DRESSING

CHUNKY GREEK SALAD R 85

wQ% % 67w;F\RROT CAKE R%5

VANILLA ICE CREAM & CHOC SAUCE R 49
ICE BOMB LOLLIES R 45 *ASK WAITER FOR FLAVOURS

MALVA PUDDING WITH A SCOOP OF VANILLA ICE CREAM R 68
CHOCOLATE BROWNIE & SCOOP OF VANILLA ICE CREAM R 49
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Beers & Cidens

On“Tap 300ml 500ml
BLACK LABEL R 38 R4
CASTLE LITE R 38 R4
STELLA ARTOIS R 45 R 58
LEFFE R 35 R 80
DEVIL'S PEAK LAGER / LITE R 40 R49
GUINNESS DRAUGHT R43 R 55

Quaith

CASTLE LITE ; ZAMALEK BLACK LABEL

HANSA
STRIPED HORSE LAGER 600mHL

Bottles

CASTLE LAGER / LITE
BLACK LABEL / AMSTEL LAGER

CASTLE MILK STOUT ; HANSA
WINDHOEK LAGER / LITE
WINDHOEK DRAUGHT
HEINEKEN ; STELLA ARTOIS

DEVIL'S PEAK LAGER / LITE
CORONA
GUINNESS 440ML

Cidens & Coslers

HUNTERS DRY ; SAVANNA DRY / LIGHT

SMIRNOFF SPIN / SMIRNOFF STORM
FLYING FISH

Non- Aleoholic

CASTLE FREE
HEINEKEN 0.0

DEVIL'S PEAK ZERO TO HERO
SAVANNA ZERO

R 6
R 4l
R 4%

R35
R35
R35
R35
R 3%
R39
R 39
R 46
R 46

R 42

R 40
R39

R35
R34
R39

R 42

OPENING

Wine JUi

Bubbler & Champagne

SPIER SECRET BUBBLY R 320
STEENBERG SPARKLING SAUVIGNON BLANC R 355
BOSCHENDAL BRUT / ROSE R 430
MIONETTO BRUT PROSECCO R 565
GH MUMM N/V BRUT R 1650
GH MUMM OLYMPE ROSE R 1650
GH MUMM OLYMPE DEMI SEC R 1850
\
While & Rosé Wines
Canafe Béttle

PROTEA sauviGNoN BLANC /ROSE RI5 R 195
VONDELING sauvienon BLaNc / RosE R 8 R 219
SOPHIE sauVvIGNON BLANC RA3 R 255
BUITENVERWACHTING suiTen sLanc R4 R 192
LITTLE FLIRT SAUVIGNON BLANC R10 R302

ALVI'S DRIFT cHENIN RI5 R195
BABYLONSTOREN rost R100 R 296
DE GRENDEL rost R 18 R 200
GLEN CARLOU woopep cHARDONNAY R 132 R 350
HAUTE CABRIERE cHARD / PINOT R93 R 260
Red Winer
Carafe Béthle
PROTEA MERLOT / SHIRAZ RIS R195

BOSMAN GENERATION 8 MERLOT R 18 R 200
BOSMAN CABERNET SAUVIGNON R 8 R 200
BUITENVERWACHTING MEIFORT R 115 R 330

BEYERSKLOOF PiNOTAGE R99 R 285
KANONKOP kaDETTE cAPE BLEND R 102 R 296
KANONKOP PiNoTAGE R132 R 350
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Vodka

ABSOLUT

ABSOLUT ELYX
ABSOLUT VANILLA / CITRON / CHERRY

Gin

BEEFEATER / PINK / BLOOD ORANGE

INVEROCHE AMBER / VERDANT / CLASSIC

MALFY ORIGINALE
MALFY LIMONE / BLOOD ORANGE

Brandy

RICHELIEU (aKA RICKY-LOU)
KLIPDRIFT

Whisk{e)
S ogb'oh v

J&B

BELLS / FAMOUS GROUSE
BALLANTINES FINEST
BALLANTINES 12YO

CHIVAS REGAL 12Y0O

CHIVAS REGAL FINEST EXTRA
CHIVAS REGAL 18Y0

Single Maita
THE GLENLIVET FOUNDERS RESERVE
THE GLENLIVET 12YO
THE GLENLIVET 15Y0

THE GLENLIVIET 18YO

Juck of the rish
JAMESON

JAMESON CASKMATES
JAMESON SELECT RESERVE
TULLAMORE DEW

Cognac
MARTELL VS
MARTELL CORDON VSOP

~

n AN N AN

N AV ARAN NV AN

N RNOARN AN NN AN RN

PVl

Spiril o

— MIENU

33
46
33

32
43

41
41

2%
26

29
30
32
35

b6
48

19

52
58
%5
150

38
42
43
36

50
15

OPENING
HOURS

0%:00 AM
11.00 PM

HAVANA CLUB BLANCO 3YO
HAVANA CLUB ANEJO YO
RED HEART RUM

CAPTAIN MORGAN

Tequila

OLMECA BLANCO / REPOSADO
OLMECA EDICION BLACK

DON JULIO

Shostens & Jlquewnh

JAGERMEISTER
STRAWBERRY LIPS
KAHLUA

MALIBU
SOUTHERN COMFORT

PERNOD / RICARD

Cockluils

APEROL SPRITZ
MOZAMBICAN HURRICANE

DARK RUM, FRESH MINT & LIME, CHARGED WTH GINGER BEER

PINEAPPLE GINGER DAWA

TEQUILA, LEMON, HONEY, MUDDLED WITH PINEAPPLE & GINGER

BASIL BERRY BLISS

R
R
R
R

29
35
26
26

R 34

R 34
R 85

R NPV RN N

R

R

35
26
30
28
30
38

80
85

80

112

GIN WITH A MUDDLE OF BASIL & STRAWBERRIES, CHARGED WITH LEMONADE

MILK BAR GIN COCKTAIL

R

88

AMBER GIN WITH BERRIES, CITRUS, CUCUMBER & ROSEMARY, TOPPED

WITH TONIC
FROZEN MOJITO

RUM, FRESH LIME & MINT, BLENDED TO FROZEN PERFECTION

STRAWBERRY DAIQUIRI

DARK RUM, FRESH LIME & STRAWBERRIES, BLENDED WITH ICE

FROZEN MARGARITA
TEQUILA, FRESH LIME, TRIPLE SEC, BLENDED WITH ICE

COSHMOPOLITAN
LONG ISLAND
MALAWI SHANDY
ETHOPIAN MARTINI

R

Pav)

N RN AN N

92

%5
92

85
125
95
15



