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BACCHUS

restaurant & lounge

FESTIVE COCKTAILS
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i) EGGNOG ESPRESSO MAARTINI | 18
Arich, sweet, yet crisp festive classic featuring seasonal spiced eggnog
loz Bacardi Spiced Rum, 20z Eggnog, 0.50z Kahlua, Espresso, Nutmeg

MISTLETOE MIARGARITA | 24

== Avibrant, tangy, and festive take on a classic margarita
20z Tequila, 1oz Triple Sec, Pressed Pomegranate Juice, Lime,
Torched Rosemary, Hibiscus Salt

NAUGHTY & NICE | 20

A harmony of tart and sweet, with an effervescent finish

loz Tanqueray Dry Gin, 20z Sparkling Wine, Lemon Juice, Cranberry,
Angostura Bitters,

Bright and playful, with sweet citrus notes, and a meringue snowball garnish
150z Ketel One Vodka, 0.50z Grand Mariner, Lemon, Meringue Puff,
Orange Zest

Y SNOWCAP | 22

SNOWY NEGRONI | 20

Simple yet elegant, with juniper-forward botanicals, light citrus

and herbal notes

1oz Tanqueray Gin, 10z Lilet Blanc, 10z Luxardo Bitter Bianco,
Cranberry Bitters, Dehydrated Lime

ST. NICKS’ MULLED WINE | 18
Rich, dark fruit flavours paired with spicy aromatic notes for the

perfect cozy cocktail
0.50z Cointreau, Christmas Syrup, 60z Malbec

—
NON-ALCOHOLIC
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RUDOLPH FIZZ | 14
Merry & bright, with tart fruity notes and a bubbly finish
— Pomegranate Juice, Rosemary Simple Syrup, Club Soda
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