
 

 

 
 

INDULGENCE BEVERAGE PACKAGE 
   

 
NON - ALCOHOLIC BEVERAGE MENU 
  
FRESH JUICES  
Orange, Watermelon, Mango, Pineapple  
  
MILK SHAKE  
House made ice cream, fresh milk, simple syrup  
Strawberry, Chocolate, Vanilla, Coconut 
  
SMOOTHIES 
Fruit purée, fresh yoghurt, honey  
Strawberry, Mango, Passion fruit, Coconut  
  
ICED TEA  
Black tea, fresh lemon juice, simple syrup  
Strawberry, Mango, Passion fruit 
  
 
MOCKTAIL 
  
IPANEMA  
Muddled fresh lime, brown sugar, ginger ale  
Strawberry, Mango, Passion fruit, Coconut 
  
VIRGIN MOJITO  
Muddled fresh lime, fresh mint, lemonade  
Strawberry, Mango, Passion fruit, Coconut 
  
COCONUT KISS  
Pineapple juice, coconut purée, fresh cream grenadine syrup  

 

COFFEE     SOFT DRINKS   WATER 
Americano     Coca Cola    Vakkaru Still  
Espresso     Diet Coke    Vakkaru Sparkling 
Double Espresso    Sprite     San Pellegrino 
Latte Macchiato   Fanta      Evian    
Café Latte     Schweppes Tonic 
Cappuccino     Red Bull 
Tea - Please ask for your favorite flavor   

  

 

  



 

 

  
 
COCKTAIL 
  
APEROL SPRITZ  
Prosecco, aperol, soda water  
  
DAIQUIRI Classic or Frozen 
Bacardi superior rum, simple syrup, lime juice  
Your choice of: Strawberry, Mango, Coconut, Passion fruit  
  
MOJITO  
White rum, fresh lime wedges, fresh mint leaves, simple syrup, soda water  
Your choice of: Strawberry, Mango, Coconut, Passion fruit  
  
CUBA LIBRE  
Dark rum, fresh lime wedges, coca cola  
  
PINA COLADA  
White rum, malibu, fresh cream, coconut purée, pineapple juice  
  
DARK 'N' STORMY  
Dark rum, ginger beer, bitter  
  
MARGARITA Classic or Frozen 
Tequila, triple sec, fresh lime juice  
Your choice of: Strawberry, Mango, Coconut, Passion fruit  
  
TEQUILA SUNRISE  
Tequila, orange juice, grenadine syrup  
  
TOM COLLINS  
Gin, lemon juice, simple syrup, soda water  
  
DRY MARTINI  
Gin, dry vermouth, lemon zest  
  
NEGRONI  
Gin, sweet vermouth, campari  
  
WHISKEY SOUR  
Whisky, lemon juice, simple syrup  
  
COSMOPOLITAN  
Citadelle Vodka, triple sec, cranberry juice, lime juice  
  
PIAZZA 
Campari, dry vermouth, cassis liqueur, prosecco  

 
APEROL SOUR 
Aperol, lemon juice, orange juice  
 
JALISCO SOUR  
Sauza tequila white, lemon juice, orange juice, orgeat syrup  
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COCKTAIL 
  
DARK 'N' STORMY  
Gosling dark seal rum, ginger beer, bitter  
  
SINGAPORE SLING  
London No.1 Gin, Dom Benedictine, triple sec, cheery heering, grenadine, lime juice, angostura 
bitter, pineapple juice  
  
THE VAKKU  
London dry gin shaken with, martini rosso, coriander, local citrus, homemade hibiscus syrup  
finished with vanilla passion foam 
  
ROYAL CITRUS 
Pisco, local citrus, homemade hibiscus syrup, sparkling wine serve with homemade lemon sorbet  
  
SPICE LOCH  
Butter fly tea infusion with London dry gin, Mexican tequila shaken with local curry leaves  
and Maldivian chilly finished with honey  
  
DERBY FISH  
Combination of London gin, Italian aperol, vermouth rosso finished with Italian bitters and 
sparkling wine  
  
YAWARAKAI 
Japanese sake, vodka, finest elderflower liquor, fresh grapes, fresh lime finished with sparkling wine  
  
ORANGE TRIP 
Combination of cuban aged rum with French fine cognac, Italian almond liquor  
smoked with apple wood  
 
SEX ON THE BEACH  
Combine vodka with peach schnapps, orange curacao, cranberry juice, orange to make a  
classic sex on the beach cocktail. 
  
AMERICANO  
Try the Americano for a satisfying long cocktail, with Campari, sweet vermouth mixed  
with soda water, orange twist  
 
BLOODY MARY 
Russian vodka, tomato juice with salt and pepper, tomato juice, celery combined with  
bartender’s spices  
  
OLD FASHIONED  
Choice of blend or bourbon whiskey local lime finished with bitter  
  
LONG ISLAND ICED TEA 
Made with equal parts of vodka, gin, tequila, rum, triple sec, plus lime, cola  
 
MANHATTAN 
Combine dry and sweet vermouth to make the perfect Manhattan cocktail.  
Add bourbon whiskey angostura bitters, maraschino cherry to complete the classic flavor combination 
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COCKTAIL 
  
MAI TAI  
Bacardi white rum, dark rum, orgeat syrup, lime juice  
  
SHADOW IN THE DARK  
Gosling dark seal rum, lemon juice, caramel syrup, orange bitters  
  
CABANA ON THE ROCKS  
Maker’s mark bourbon whiskey, red wine reduction, lemon juice, bitters  
  
VAKKARU SLING  
Sauza silver tequila, agave purée, pineapple juice, lemon juice orgeat syrup, chocolate bitters  
  
BASIL MASHED  
London no.1 gin, fresh basil leaves, orange curacao, lemon juice  
  
INTO THE GARDEN  
Hendrick’s gin, basil leaves, cucumber juice, lemon juice  
  
SEGA’S TINI  
Bombay sapphire gin, elderflower liqueur, passion fruit, lemon juice, simple syrup  
  
KUDA BABA  
Bacardi white rum, pandan infused vodka, coconut cream, apple juice, lemon juice, simple syrup  
  
MANGOLADA  
Plantation dark rum, pineapple juice, mango purée, coconut cream, lemon juice  
  
QUEEN OF CABANA  
Bacardi white rum, Malibu coconut rum, orange juice, passion fruit purée, strawberry purée, lemon juice  
  
LAGOON TIME      
Plantation 3 stars rum, blue curacao, fresh lime juice, coconut purée, pineapple juice, fresh mint 
  
PRETTY IN PINK 
Bitter truth pink gin, hibiscus syrup, fresh lemon juice, citrus bitters 
  
1001 CAPRICES 
Citadelle vodka, la opera green tea infusion, hibiscus syrup, raspberry purèe, fresh lime juice 
* Egg white optional 
  
BLOSSOMS 
Plantation 3 stars rum, triple sec, fresh lime juice, passion fruit purée, ginger and honey syrup 
  
NEGRONI SPRITZ     
Campari sweet vermouth, sparkling wine 
 
HUGO SPRITZ   
Elder flower liqueur, lime, orange, fresh mint, sparkling wine 
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COCKTAIL 
  
MIMOSA  
Sparkling wine, orange juice  
  
BELLINI 
Sparkling wine, peach purée  
  
ROSSINI 
Sparkling wine, strawberry purée  
  
TESTAROSSA 
Sparkling wine, Raspberry Purée  
  
KIR ROYAL 
Sparkling wine, crème de cassis  
  
NEGRONI SBAGLIATO 
Riserva Carlo Alberto Bianco, prosecco  
  
SAKE TINI        
Sake, tanqueray gin, Thai basil 
  
SAKE BOMB        
Asahi beer, sake 
  
KYOTO BREEZE     
Sake, cranberry juice, grapefruit juice, icing sugar 
  
RED DRAGON     
Sake, citadelle vodka, vanilla and pandan syrup, fresh lime juice, cranberry juice 
  
ASIAN MOJITO       
Sake, cointreau, fresh lime juice, fresh orange juice, mint syrup, mint leaves 
  
SEABREEZE  
Vodka, cranberry juice, grapefruit juice  
  
HARVEY WALLBANGER  
Vodka, orange juice, gallian  
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WHISKY  
Famous Grouse  
Canadian Club  
Johnnie Walker Red Label  
Laphroaig  
J&B  
Jameson  
Johnnie Walker Black Label  
  
  
AMERICAN WHISKEY  
Jack Daniel’s 
Maker’s Mark 
  
  
GIN  
Beefeater  
Bombay Sapphire 
Tanqueray  
Hendrick’s  
Gordon’s 
  
  
VODKA  
Smirnoff Red  
Stolichnaya  
Absolute Blue  
Finlandia  
Russian Standard  
Grey Goose  
Belvedere  
  

RUM  
Bacardi Blanca 
Captain Morgan Dark  
Appleton V/X 
Malibu 
Cachaca 51 
Plantation Dark 
 

 TEQUILA  
Sauza Silver  
Sauza Gold  
Corralejo  
  
LIQUEUR  
Drambuie  
Fernet Branca  
Cherry Brandy  
Kahlua 
Midori Melon 
Pimms No. 1 
Amaretto 
Baileys  
  
  
APERITIF  
Aperol  
Campari  
Martini Rosso 
Martini Dry 
Martini Bianco 

  
  
BEER  
San Miguel    Philippines    330ml  
Tiger     Singapore    330ml  
Heineken    Holland    330ml  
Peroni    Italy     330ml  
Corona    Mexico   330ml 
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WINE BY THE GLASS 
  
CHAMPAGNE 
NV Cattier, Icône Brut, Aÿ, France 
NV Cattier, Icône Brut Rosé, Aÿ, France 
  
  
SPARKLING 
NV  Montcadi, Cava, Brut Catalonia, Spain  
NV  Ferrari Brut Metodo Classico, Trento, Italy  
  
  
WHITE WINE 
2018  Banfi, “Principessa”, Gavi di Gavi DOCG, Piedmont, Italy 
2018  Babich Winery, Sauvignon Blanc, Marlborough, New Zealand 
2016  Riesling, Nik Weis, St. Urbans-Hof, Mosel-Saar, Germany 
  
  
RED WINE  
2017  Babich Winery “Black Label” Pinot Noir, Marlborough, New Zealand  
2016  Warwick Estate, “The First Lady” Cabernet Sauvignon, Stellenbosch, South Africa  
2016  Le Difese, Tenuta San Guido, Cabernet Sauvignon, Bolgheri, Toscana IGT, Italy 
  
  
ROSE WINE  
2018 Kanonkop, Pinotage Kadette. Stellenbosch, South Africa  
2018 Le Saint Andre, IGP Mediterranee, La Londe des Maures, France 
  

 

 

 

 

 

 
Terms and conditions: 

 Price is inclusive of 12% GST and 10% service charge 
 Package is available from 11.00am -11.00pm daily 
 Servings are by glass 
 Takeaways from the outlets to the rooms are not applicable 
 Package is available in applicable bars and restaurants including: Amaany, Isoletta, Lagoon 

Bar, Onu, Vakku and Cabana 

 Package to be booked for the entire stay and by all guests staying in the house 
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