
LIBACIÓNS 
SPECIALTY COCKTAILS 9. 

CEVICHE ISLAND MOJITO 

This Cuban specialty with an island twist features Mt. Gay Eclipse Rum, muddled with mint and fresh lime juice 

BRAZILIAN CAIPIRINHA 

The Brazilian answer to the Mojito; featuring Sagatiba Pura Cachaca Rum & fresh squeezed lime juice. 

BLUEBERRY CAIPIRINHA 

This traditional Brazilian rum libation gets a healthy North American twist, with fresh blueberries and lime 

featuring Sagatiba Pura Cachaca Rum topped with raspberry liqueur.. 

SPANISH SIDECAR 

An old school classic with a Spanish twist; featuring Cardenal Mendoza Brandy and Gran Torres Liqueur with a  

Cuarenta y Tres (43) soaked lemon and sugar rim. 

AGAVE NECTARITA 

A sweet, juicy Mexican treat; featuring Partida Reposado Tequila, agave nectar & fresh squeezed lime juice 

VALENCIA PEACH SUNSET 

Cool down Spanish-style with a refreshing treat featuring Absolut Apeach Vodka, Peach Schnapps, fresh 

orange juice drizzled with grenadine. 

CATALAN “PEARADISE” 

Inspired by the delicious pears of Spain; featuring Absolut Pear, St. Germain Elderberry Liqueur, pear pureé 

with soda, lemon and lime. 

MARTINIS 9. 
THE CLASSIC 

Tanquerey Ten Gin or Imperia Russian Vodka with a splash of Tribuno Extra Dry Vermouth; shaken or stirred 

& served with an olive. 

THE MAJA 

Imperia Russian vodka, a hint of Tribuno Extra Dry Vermouth garnished with Cabrales Blue Cheese stuffed 

olives. 

BIKINI MARTINI 

Start with Sagatiba Pura Brazilian Cachaca Rum, lemon, passion fruit puree and let summer begin! 

THE DIRTY BIRD 

The best Espresso Martini in town; featuring Van Gogh Double Espresso Vodka, Caffé Lolita and fresh 

espresso. 

TIRAMISU MARTINI 

Created by our legendary Tampa bartender Denise; Van Gogh Vanilla Vodka, Caffé Lolita, Chocolate Liqueur, 

fresh espresso & homemade vanilla ice cream. 

SANGRIA MARTINI 

Belvedere Black Raspberry Vodka, our famous Ceviche Red Sangria, and a splash of fresh OJ garnished with 

fresh Sangria fruit 


