
APEROL SPRITZ // 8.00 
Straight from Venice, when Italy’s favorite liquor meet prosecco 
and soda in a glass
 
AMERICANO // 7.50
Enjoyed in the 60’s by many Americans’ in Italy and you can 
try it today, Campari and Martini Rosso poured over ice and 
garnished with an orange
 
BLOODY MARY // 8.00
Claimed to be invented in Paris in 1921 at the New York Bar. This 
concoction is built with Smirnoff vodka, tomato and lemon juice 
and served with Worcestershire sauce, celery salt and black 
pepper and finished with celery bitters and a celery branch 

LONG ISLAND ICED TEA // 8.50
The famous four from America’s time of oppression. Absolut 
vodka, Beefeater gin, Tequila blanca and Bacardi Carta Blanca 
mixed with our homemade half and half and finished with a triple 
sec float and a dash of cola 

SEX ON THE BEACH // 8.50
It’s not what you think! Its just Smirnoff vodka and peach 
schnapps shaken with orange and cranberry juice

MAI TAI // 8.00
In Tahiti Mai Tai means good and sure we make it so! Bacardi 
Carta Blanca rum, Bacardi Carta Negra rum, orange curacao, 
orgeat syrup and pineapple juice

COSMOPOLITAN // 8.00
Cointreau and cranberry juice mixed with our fresh lime juice and 
finished with a smoked orange peel

DAQUIRI // 8.00 
Mining in Cuba? That’s where the daiquiri was invented. Bacardi 
Carta Blanca, fresh lime juice and simple syrup served straight up 
or frozen and don’t forget to get it in you flavor… 
 
MOJITO // 8.00
Cuban forest in a glass. limes, mint and brown sugar all muddled 
together and topped with Bacardi Carta Blanca and soda

PINA COLADA // 8.00
This all-time classic, we simply make it brilliant 

TROPICAL ROCK // 8.50
Pina colada with a green touch, Bacardi Carta Blanca rum 
blended with fresh pineapple puree and coconut flacked fresh 
cream and poured over a base of Midori melon liqueur

FROZEN MARGARITA // 8.00 
Born in 1938 in Mexico, still going strong, served straight up or 
frozen. Tequila, Cointreau, and fresh lime juice and don’t forget to 
get it in you flavor…  

EL PRESIDENTE // 8.00
Bacardi Carta Blanca rum gently stirred with dry Martini, a 
dash of Grand Marnier and grenadine 

DIRTY NEGRONI // 8.00
The Italians call it Dirty! Bombay Sapphire gin, Campari and 
Martini Rosso topped with prosecco

CLASSIC
COCKTAILS

WHY LIMIT HAPPY 
TO AN HOUR??
2’4’1 COCKTAILS DAILY FROM 3PM - 8PM
AVAILABLE ON CLASSIC COCKTAILS ONLY

PEACH LIFTER // 6.50
Peaches, coconut, vanilla, apple and lime

TROPICAL SUNRISE // 6.50
Passion fruit, pineapple, orange and lemonade

BERRY DREAM // 6.50
Raspberry, blueberry, blackberry, cranberry and lemon

MINT LEMONADE // 6.50
Frozen mint, lemodade and home made sugar syrup.

MOCKTAILS

AMARI

APERITIFS

LIQUEURS

AMARO MONTENEGRO / AMARO AVERNA / AMARO 
DEL CAPO / FERNET BRANCA / BRANCA MENTA 
JÄGERMEISTER

APEROL / CAMPARI /MARTINI ROSSO / MARTINI 
BIANCO / MARTINI EXTRA DRY / MARTINI BITTER 1872 
PIMM’S NO 1 / PAMPELLE / PERNOD

ABSINTHE / AMARETTO DISARONNO / BAILEYS 
BAJTRA (LOCAL LIQUEUR) / COINTREAU / DRAMBUIE 
FRANGELICO / GALLIANO / GRAND MARNIER RED
LIMONCELLO / MALIBU  PASSOA / SAMBUCA 
MOLINARI / SOUTHERN COMFORT / TIA MARIA

// 3.50

// 3.50

// 3.50

&
MORE

STILL / SPARKLING WATER – SMALL	 2.50
STILL / SPARKLING WATER – LARGE 	 4.50
SOFT DRINKS 350ML 	 2.50
ICED TEA PEACH / LEMON – 350ML 	 2.50
JUICES – 350ML 	 2.50
FRESH ORANGE – 350ML 	 3.75
RED BULL ENERGY DRINK – 250ML 	 4.00

JUICE

TEQUILA
JOSE CUERVO ESPECIAL SILVER	 65	 3.50
JOSE CUERVO ESPECIAL GOLD	 90	 3.95
PATRON REPOSADO 	 150	 6.50
PATRON SILVER 	 150	 6.50
PATRON ANEJO 	 150	 6.50

VODKA
ABSOLUT BLUE 	 75	 3.50
BELUGA NOBLE	 130	 4.95
BELVEDERE	 120	 4.50
CIROC	 120	 4.50
FASHION LUXURY	 120	 4.50
GREY GOOSE	 130	 5.50
KETEL ONE	 120	 4.50
STOLICHNAYA ELIT	 130	 4.95
SMIRNOFF RED	 70	 3.50

WHISKY
NIKKA FROM THE BARREL (50CL) 	 205 	 8.95
NIKKA DAYS	 140	 5.95
AKASHI JAPANESE	 140	 5.95

JACK DANIEL’S 	 75 	 3.50
JACK DANIEL’S HONEY 	 85 	 3.80
JACK DANIEL’S SINGLE BARREL	 130 	 5.50
JACK DANIEL’S FIRE	 90	 3.95
GENTLEMAN JACK 	 115 	 4.95
MAKERS MARK 	 115 	 4.95
BULLEIT BOURBON	 95	 3.95
WILD TURKEY 	 65 	 3.50
JAMESONS IRISH 	 65 	 3.50
BUSHMILLS ORIGINAL	 65	 3.50
JOHNNIE WALKER RED 	 65 	 2.95
JOHNNIE WALKER BLACK 	 90 	 3.95
JOHNNIE WALKER  DOUBLE BLACK 	 120 	 4.95
JOHNNIE WALKER GOLD 	 140 	 5.95
JOHNNIE WALKER BLUE	 245	 10.50
GLENFIDDICH 12	 120 	 4.95
GLENFIDDICH TRIPLE OAK	 160	 6.95
BIG PEAT 	 150 	 6.50
SCALLYWAG 	 160	 6.95
EPICUREAN 	 120 	 4.95
ROCK OYSTER 	 185 	 7.95
CHIVAS REGAL 	 120 	 4.95
LAPHROIG SELECT	 120	 4.95
ISLE OF JURA 18	 205	 8.95
TALISKER 10	 140	 5.95
OBAN 14	 160	 6.95
LAGAVULIN 16	 160	 6.95
TALISKER 10	 140	 5.95
DALWHINNIE 15	 140	 5.95
GLENKINCHIE 12	 140	 5.95
CRAGGANMORE 12	 140	 5.95
JB RARE	 70	 3.50
DEWARS WHITE LABEL 	 70 	 3.50

COURVOISIER VS	 90	 3.95
HENNESSY VS	 90	 3.95
MARTELL VSOP	 160	 6.95
OTARD VSOP	 90	 3.95
HENNESY XO	 255	 10.95

COGNAC

STAR OF BOMBAY // 10.90                             
Bombay Gin, Fever Tree Aromatic tonic, Grapefruit and mint

KAYA DREAM // 8.50
Absolut Vodka, baileys, Kahlua, Galliano and cream

PASSION FRUIT CAIPIRINHA // 8.90
From Brazil and it’s not about football, but one of the best 
drinks around with a twist, Santo Grau cachaça poured over 
fresh passion fruit segments, limes and muddle in sugar and 
crushed ice

V MULE // 10.90
The drink that made vodka popular in America, Grey Goose 
vodka and fresh lime juice topped up with ginger beer 

CHERRY ESPRESSO SOUR // 9.50
Coffee Liqueure, Amaretto, Licor 43, cold brew espresso, lemon 
juice, egg whites and sugar

FAKE JULEP // 9.00
Bulleit bourbon, black agave syrup, rich bergamot tea, fresh lime, 
mint and aromatic bitters 

MALTESE LADY // 9.50
Gordons pink gin, prickly pear liqueur, bubble gum, lime and 

topped with prosecco
ħ

VICTORIA // 10.50 
Mescal, egg white, sugar, lime juice, lavender syrup                                                

SWEET 16 // 9.50 
Vodka, bubble gum syrup, grenadine syrup, lime juice

KATHMANDU // 9.50 
Tequila, grand Marnier, lemon juice, sugar syrup 

OUR
CHOSEN
FEW..
TRY OUR SIGNATURE COCKTAILS

COCKTAIL OF THE WEEK // 8.50

Please ask your server for this weeks special

Our Chosen Few cocktails are not included in Happy Hour



WHITE WINE

ROSE WINE

RED WINE

BEERS ON

TAP
CISK	 3.00		  5.00
CARLSBERG 	 3.00		  5.00
STELLA ARTOIS 	 3.00		  5.00
HEINEKEN 	 3.00		  5.50
LEFFE BLONDE 	 3.50		  6.00
ERDINGER	 3.50		  6.00
GUINNESS® 	 3.50		  6.00
FARSONS BLUE LABEL	 3.50		  6.00

BOTTLES
CISK EXCEL 	 3.00
CISK LAGER (NON ALCOHOLIC) 	 3.00	
HOPLEAF PALE ALE	 3.00
CORONA EXTRA	 5.00 
BUDWIESER	 3.00
SOL	 4.50

&
MORECIDER

BULMERS ORIGINAL	 4.00
BULMERS NO 17 BERRY	 5.50
STRONGBOW APPLE 	 5.50
STRONGBOW DARK FRUITS 	 5.50
WOODPECKER APPLE 	 5.50 
BACARDI BREEZER LIME	 5.00
BACARDI BREEZER WATERMELON	  5.00

GIN

PREMIUM TONICS
J.GASCO INDIAN TONIC

J.GASCO 13.5 LIGHT TONIC

J.GASCO PINK GRAPEFRUIT

FEVER-TREE MEDITERRANEAN TONIC

FEVER-TREE AROMATIC TONIC

BEEFEATER 24	 120	 4.95
BOMBAY SAPPHIRE	 90	 3.80
BOMBAY BRAMBLE	 90	 3.80
STAR OF BOMBAY	 165	 6.95
THE BOTANIST	 130	 5.50
FERDINANDS SAAR DRY GIN	 120	 4.90 
FERDINANDS GOLD CAP 	 245	 10.50
HENDRICK’S	 105	 4.50
GORDONS GIN	 60	 3.50
GORDONS PINK	 60	 3.50
GUNPOWDER IRISH GIN	 130	 5.50
ISLE OF HARRIS 	 115	 4.95
MONKEY 47 (50CL)	 150	 6.50
TANQUERRY RANGPOUR	 90	 3.80
TANQUERRY TEN PREMIUM 	 115	 4.95
TANQUERRY FIOR DE SEVILLA	 105	 4.50

// 2.75

Drinks
LA TORRE CHARDONNAY	 5.00	 16.50
Marsovin, Malta

CARAVAGGIO CHENIN BLANC		  19.50
Marsovin, Malta

1919 GIRGENTINA		  21.50
Marsovin, Malta

PALATINO SAUVIGNON BLANC	 5.00	 18.50
Cassar Camilleri, Malta

ANTONIN BLANC		  31.50
Marsovin, Malta

CORVO GLICINE		  18.00
Duca di Salaparuta, Sicily, Italy

125 MALVASIA BIANCA DEL SALENTO		  21.50
Feudi Salentini, Puglia, Italy

OLTRE PASSO FALANGHINA	 6.50	 23.50
Botter, Italy

PECORINO POGGIO SALAIA IGT		  26.50
Torre Zambra, Abruzzo, Italy

GAVI DI GAVI		  26.50
Bersano, Piemonte, Italy

GRECO DI TUFO		  31.50
Di Meo, Campania, Italy

MOSCATO D’ASTI VIGNA SENZA NOME		  24.50
Braida, Piemonte, Italy

PINOT GRIGIO 		  25.50
San Michele Appiano, Alto Adige, Italy	

MARIUS VERMENTINO 		  19.90
M.Chapoutier, Cotes du Rhone, France

CHENIN BLANC RESERVE  		  22.50
Kumala, W.O Swartland. South Africa 

SAUVIGNON BLANC		  27.50
Villa Maria, Marlbourgh, New Zealand

LA TORRE CABERNET SAUVIGNON	 5.00	 16.50
Marsovin, Malta

CARAVAGGIO SHIRAZ		  19.50
Marsovin, Malta

1919 GELLEWZA		  21.50
Marsovin, Malta

PALATINO MERLOT	 5.00	 18.50
Cassar Cammileri, Malta

CHEVAL FRANC		  28.50
Marsovin, Wardija Hillside, Malta

NERO D’ AVOLA		  15.50
Piccini, Sicily, Italy

NEROBJELO NERO D’ AVOLA 		  27.50
Gulfi, Sicily, Italy

125 PRIMITIVO DEL SALENTO	 5.50	 19.50
Feudi Salentini, Puglia, Italy

BAROLO NIRVASCO 		  68.00
Bersano, Piemonte, Italy

ROSSO VENETO		  21.50
Gran Passione, Veneto, Italy		
	
MERLOT IGT 		  25.50
Santa Margherita, Veneto, Italy

BEAUJOLAIS VILLAGE		  20.50
Jean Lefort, Beaujolais, France

PRIVATE BIN PINOT NOIR		  28.00
Villa Maria, Marlborough, New Zealand

PROSECCO SPUMANTE DOC	 5.50	 19.50
Bianca e Nera, Veneto, Italy

MOET ET CHANDON 		  90
BRUT IMPERIAL N.V.	
Champagne, France

MOET ET CHANDON ICE		  110
Champagne, France

MOET ET CHANDON		  120
ROSE IMPERIAL 
Champagne, France

VEUVE CLICQUOT		  90
PONSARDIN BRUT 
Reims, France

DOM PERIGNON 2010		  285
Champagne, France

SPARKLING & 
CHAMPAGNE

ROSÉ D’ANJOU	 5.00	 18.00
Loire Valley, France 

LA TORRE SHIRAZ 		  16.50
Marsovin, Malta

1919 ROSE	 5.75	 21.50
Marsovin, Malta

ODYSSEY GRENACHE		  19.50
Marsovin, Gozo WHY LIMIT HAPPY 

TO AN HOUR??
2’4’1 COCKTAILS DAILY FROM 3PM - 8PM
AVAILABLE ON CLASSIC COCKTAILS ONLY

//////////////////////////////////////////////////////////////////////////////////////////////////////////////////////////////

#VICTORIAGASTROPUB
GET SOCIAL WITH US..


