Signature Cocktails

Burlock Barrel

A top secret blend of rums, juices, and exotic
spices that has become our signature over the
years. Served in a barrel.

Hurricane #2

A stormy blend of El Dorado 3 & Plantation OFTD,
Fresh Pineapple & Passion Fruit Shaken with the
Exotic Fruity Flavours of Home-Made Fassionola
and a dash of Absinthe.

Fish House Old Fashioned

The legendary punch becomes a legendary Old
Fashioned in this unforgettable union of Planteray
Xaymaca, Courvoisier VS, with Peach brandy, and a
dusting of spice

Burlock Banana Bliss

A stirred Rum-soaked classic with the help of
Cargo Cult Banana Spiced Rum, Pierre Ferrand
1840, Giffard Banane de Brésil, Bergamot mist

Churn of the Century

A short, stout mix of buttered El Dorado 3, P. F.
Curacao, Velvet Falernum, Banana Eau de Vie &
Amburana served straight from the freezer

Lost Lake

A legendary sip from a lost fellow Rum Room in
Chicago. A long, hardy mix of Rum-Bar Gold,
Pineapple, Campari, lime, and Maraschino. Long
live the Lost Lake

Jamaican Diplomacy

A serious drink for serious people. Dolin Rouge &
Dry with Giffard Marasquin and a generous splash
of Smith & Cross.

Jungle Bird

All the makings of the tall bittersweet drink you
know, but with a secret fruit added. El Dorado 12 &
Dolce Vita Aperitivo with fresh pineapple, citrus
and stop peeling.

Culebra Colada

An intensely tropical refresher with cacao &
rooibos Don Q Gold, Giffard Apricot, Guava,
homemade Coco syrup, and a smattering of exotic
spice.

Concerto Colada

Pifia Coladas can be fancy, you know. Planteray Cut
& Dry stirred with Planteray Pineapple with a
touch of Pineau des Charentes wine, & Champagne

Syrup

Rev. Lover
A reversed revolver, literally. Coffee, spice, all

things nice. Black Tears Cuban Spice, Vermouth,
Coffee, and Espelette.

El Presidente

A sophisticated old school sipper all the way from
1915 Havana, Santiago de Cuba 11, Dolin Blanc, P. F.
Curacao, and a hint of homemade Grenadine.

£12.50

Krakatoan Cloud et

Down the slopes of La Grande Soufriére tﬂﬂ]ﬂs\&'
N seething, roiling, white cloud of Muzarl: Whi
Chocolate, Damoiseau Guava, Clément C !
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Sle:pnar s Folly

in this axe-wielding mixture of Bareksten
i, Briottet Bergamot, Banana & Almond \..

ple Spice, and citrus. __.a;" y h
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Midnight Maratgd ¢ £17
A long, fruity, caffeinated blend of Santiago de

Cuba 8, Solo Coffee, Giffard Cacao, Passion Fruit,

Buttered Falernum, and spices.

£12 Lost in St. Philip £13
No map? No Problem. Our blend of YleE, Ginger, &
bitter gentian will guide you home. Doorly’s 3 & G.
Miclo Gentian sour. :

AR Fonseca
A Manhattan by any nthe;r name. A barrel—aged
blend of Four Roses, Mezan Chiriqui, with Cyi Y
Olorosso Sherry, Giffard Vanille, & Cacao Fn: Ka

»

£14 Grog P
“It’s not a grog without Rum” Well, rulesiw
% . made to be broken. Element 29 vodk Sbge

grapefrmt lime, Bitter Truth Pimento Dra
LR,
'EEd dairy mix, and agave syrup. N
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artini

running out of drinks, it's just sn\ _
be on the menu. A pulse \!
f Black Tears Splced Giffard

£14

mileinfused Gin with

valerian & tu ‘_ .dash of lime.

£13 Mai Tai % N £14
As escapist as it geté'. Trader Vic’s 2nd adjusted
recipe. PLANTERAY XAYMACA & SBS GRANDE
AROME, with DAMOISEAU SHRUBB, almond &
lime. No pineapple. ;

£14 Ti’ Punch de Deux Facons v / £13
The Guadeloupe Penicillin. Recipe as old as Rum. ,
Either DAMOISEAU BLANC or GOLD, with a squeeze.
of lime and a sugar cube. Served room-
temperature.

£13

£13

A dl:mk ﬂ:r those seek to find, a way to Geave

their brain behind. Ol:lgmal,Donn Beach ’34 recipe
PLANTATION OFTD, SMITH & CROSS, DON Q 1510 &
VELVET FALERNUM.



