HERE AT KINARA WE OFFER A ROTATIONAL MENU WITH A SMALL SELECTION OF TWISTS ON

SOME OF OUR FAVORITE CLASSICS. IF NONE OF THESE TAKE YOUR FANCY THOUGH WE LOVE

MAKING SOURS, ESPRESSO MARTINI’S, MOJITO’S, NOJITO’S AND ALL THE REST SO DON’T BE
AFRAID TO ASK FOR YOUR FAVORITE.

“STROLL ON THE STRAND” * 14.00

A REFRESHING SIPPING COCKTAIL BASED WITH VODKA SHAKEN WITH ELDERFLOWER LIQUEUR,
RHUBARB LIQUEUR, FRESH LEMON AND CUCUMBER WATER.

“BRAMBLE” * 14.00

A CROWD PLEASING CLASSIC GIN COCKTAIL. LONDON DRY GIN SHAKEN WITH CHAMBORD BLACK

RASPBERRY LIQUEUR, FRESH LEMON AND SUGAR FOR A BALANCED AND COMPLEX REFRESHING
TIPPLE.

“MANGO AND GINGER HIGHBALL” * 14.00

MANGO VODKA WITH AROMATIC BITTERS, FRESH LIME JUICE, MANGO PUREE AND GINGER BEER
BUILT AND SERVED LONG.

“MAI TAI” * 14.00
A cLASSIC TIKI COCKTAIL MADE WITH WHITE RUM SHAKEN WITH FRESH LIME JUICE, DRY TRIPLE
SEC AND ORGEAT.

“MAPLE OLD FASHIONED” * 14.00
A RICH AND SLIGHTLY SWEETER TWIST ON A BOURBON OLD FASHIONED. WE STIR WOODFORD
RESERVE BOURBON WITH AROMATIC BITTERS AND MAPLE SYRUP AND SERVE ON THE ROCKS.

NON ALCOHOLIC

“N/A STROLL ON THE STRAND”* 11.00

CLEAN Co. CLEAN G WITH RHUBARB SHAKEN WITH ELDERFLOWER SYRUP, FRESH LEMON AND
CUCUMBER WATER.

“N/A MANGO AND GINGER HIGHBALL” *, 11.00

CLEAN Co. CLEAN T WITH FRESH LIME, MANGO PUREE, SUGAR AND GINGER BEER.

*Sulphites **non vegan ***egg All our cocktails our prepared in a small Bar
Area where cross contamination can occur so
Please highlight any Allergies.



