COCKTAIL MENU

Quality liquor  Quality products
supplied by: supplied by:

TOMOKA
COCKTAIL
COMPANY
AUS KHMER



SIGNATURE COCKTAILS

BACON & BOURBON OLD FASHIONED - $5.5

Bacon-infused Evan Williams bourbon,
Smoked syrup, Tomoka Aromatic Bitters

Atlas bacon-infused bourbon mixed with
smoked syrup and the clove and cinnamon
flavors of aromatic bitters, for a subtle twist
on a vintage cocktail.

MIA NOI - $5

Bombay Sapphire gin, Passionfruit, Vanilla,
Tomoka Orange Bitters, Prosecco

Sweet vanilla is cut by tart passionfruit, and
rounded out with prosecco. Served with a
tresh passionfruit half to adjust to your taste.

DIPLOMAT'S MAI TAI - $5.5

Flor de Cana 4-year rum, Diplomatico
Mantuano rum, Grand Marnier,

Tomoka Orgeat, Lime

Served with a Diplomatico rum float, the
drink is smoothed out with orgeat for a taste
befitting the cocktails Tahitian name meaning
‘out of this world - the best!”




SIGNATURE COCKTAILS

TRUFFLE & OLIVE MARTINI - $6

‘White truffle-infused Russian Standard Gold
vodka, Carpano dry vermouth, Cocktail olives
The earthy flavors of our truffle-infused vodka
combine perfectly with olive brine for Atlas’s
take on the elegant dirty martini.

POMEGRANATE MARGARITA $5

Lunazul Blanco 100% agave tequila,
Tomoka Grenadine, Lime

Our Pomegranate Margarita features Tomoka
Grenadine (made with real pomegranates), to
complement freshly-squeezed lime juice and
Lunazul Blanco 100% agave tequila.

WHITE ZOMBIE - $6

Bombay Sapphire gin, Mahiki coconut rum,
Tomoka Falernum, Passionfruit,

Tomoka Cinnamon Tincture, Absinthe,
Tomoka Aromatic Bitters, Lime

Lighter than the classic, a subtle yet smooth
and invitingly potent Zombie with blended
Caribbean spices, gin botanicals and tropical
fruit.




SIGNATURE COCKTAILS

BURNT ORANGE MANHATTAN - $7.5

Rittenhouse Rye whiskey, Carpano

sweet vermouth, Tomoka Orange Bitters,
Smoked orange zest

Rittenhouse Rye with a dash of orange bitters
for a light citrus twist, finished with a flaming
orange zest over the drink.

TAHITIAN MOON - $5.5

Lunazul 100% agave tequila, Mahiki coconut
rum, Bitter Truth violet liqueur, Tomoka
Orgeat, Tomoka Aromatic Bitters, Lime

The pale blue Tahitian Moon has lightly floral
flavors mixed with coconut and agave for a
tropical cocktail that is refreshing and light.

GINGER & LEMONGRASS DAIQUIRI - $5

Diplomatico Planas rum, Tomoka Ginger &
Lemongrass syrup, Lime

Locally produced ginger & lemongrass syrup
gives a Cambodian twist to this light, crisp
and super smooth daiquiri.




SIGNATURE COCKTAILS

STEAKHOUSE MARTINI - $8

Martin Miller premium gin, Carpano dry
vermouth, Blue cheese stuffed olives
Premium UK Martin Miller gin is made with
Icelandic spring water for a crisp martini that
pairs perfectly with blue cheese stuffed olives.

HIBISCUS & CHILI COOLER - $5

Lunazul Blanco 100% blue agave tequila,
House hibiscus shrub, Lime, Birds-eye chili,
Mint

An invigorating and light cocktail balancing
our sweet yet acidic house hibiscus shrub with
spicy bird’s-eye chili.

MAHIKI PINA COLADA - $5

Mahiki coconut rum, Pineapple, Coconut,
Tomoka Aromatic Bitters, Tomoka
Falernum, Lime

Flavortful coconut rum, splashed with
falernum for a hint of Caribbean spice &
blended with ice and fresh pineapple for a
refreshingly balanced Pina Colada.




CLASSIC COCKTAILS

APEROL SPRITZ

Aperol, Prosecco, Soda

$5
BEE'S KNEES

Bombay Sapphire Gin, Lemon,
Honey

$5
BOULEVARDIER

Bourbon, Campari, Sweet vermouth
Evan Williams Black Label - $4
Evan Williams 17883 - $5

BLOODY MARY

Vodka, Tomoka Bloody Mix
Russian Standard Gold Classic $4.5

Saffron-infused Vodka $5
Bacon Infused Bourbon $5

CONTESSA

Gin, Aperol, Dry vermouth
Bombay Sapphire gin $4
Martin Miller premium gin $6

CORPSE REVIVER #2
Bombay Sapphire, Cointreau, Lillet
Blanc, Absinthe, Lemon
$5.5

COSMOPOLITAN

Vodka, Cointreau, Cranberry,
Lime
Russian Standard vodka $4
Grey Goose vodka $5

DAIQUIRI

White rum, Lime
Flor de Cana 4 year $3.5
Diplomatico Planas $4.5

DEATH IN THE AFTERNOON

Absinthe, Prosecco

$6.5
ESPRESSO MARTINI

Russian Standard Gold vodka,

Borghetti coftee liqueur, Golden
Triangle Robusta espresso

$4.5
FRENCH 75

Bombay Sapphire gin, Prosecco,
Lemon

$5
MARGARITA

Tequila, triple sec, ime

Dos Mexicanos $3.5
Lunazul tequila, Cointreau $4.5



CLASSIC COCKTAILS

GIN MARTINI

Gin, Dry Vermouth
Bombay Sapphire gin $4
Martin Miller premium gin $7

VESPER MARTINI
Bombay Sapphire gin, Russian
Standard Gold vodka, Lillet blanc
$4.5

VODKA MARTINI
Vodka, Dry vermouth
Russian Standard Gold vodka $3.5
Grey Goose vodka $5.5

MOJITO
Flor de Cana rum, Mint, Lime, Soda
Classic $4
Passionfruit $4.5
Pomegranate $4.5

NEGRONI

Gin, Campari, Sweet vermouth
Bombay Sapphire gin $4
Martin Miller premium gin $6

OLD FASHIONED

Bourbon,
Tomoka Aromatic Bitters

Evan Williams Black Label
bourbon $4

Evan Williams 1783 bourbon $5
RUM OLD FASHIONED

Diplomatico Mantuano,
Tomoka Aromatic Bitters

$5.5

FROZEN RUM MOCHA
MUDSLIDE

Myers dark rum, Borghetti coffee
liqueur, Espresso, Chocolate ice
cream, Whipped cream

$5
SAZERAC

Rittenhouse Rye, Absinthe,
Peychaud’s Bitters

$6.5
WHISKY SOUR

Bourbon, Lime, Egg-white

Evan Williams Black Label
bourbon $3.5

Evan Williams 1783 bourbon $5



LIQUOR BY THE SHOT

BOURBON & RYE TEQUILA
Jim Beam $3 Dos Mexicanos $3
Jack Daniels $3.5 | 1800 Silver $6
Evan Williams Black Label  $3 Lunazul Blanco $4.5
Maker’s Mark $4
Evan Williams 1783 $4 RUM
Rittenhouse Rye 56 Captain Morgan Black $3
Mahiki Coconut $3.5
SCOTCH & IRISH WHISKEY Myer’s Dark $4
Jameson’s Irish $3 Flor de Cana 4-year White  $3.5
Bushmill’s Irish $4 Diplomatico Mantuano $4.5
Chivas 12 Year $4 Diplomatico Planas $5
Glenfiddich 15 Year $6.5
LIQUEURS & DIGESTIVES
VODKA Aperol $3.5
Absolut $3 Campari $3.5
Russian Standard Gold $3 Cointreau $3.5
Grey Goose $4.5 | Grand Marnier $4.5
Borgheti Coffee Liqueur $4
GIN Bailey’s Irish Cream $3
Bombay Sapphire $3 Limoncello 53.5
Tanqueray $3 Porto Valdouro Tawny Port ~ $4
Martin Miller $7 Pastis $3.5
Quality liquor ~ Quality products
Mixers - $0.5 supplied by: supplicd by:
TOMOKA

COCKTAIL
COMPANY
ALUS KHMER



