
PA S SION POT IONS
M A RTI N I SEDUC TION

Grey Goose L’Orange Vodka, red passion fruit nectar, freshly squeezed 
lime juice, and a hint of orange. Try not to swoon.

FR ENCH K ISS
You may fall in love with this. Stoli Vanil Vodka, Chambord, 

Domaine Ste. Michelle Sparkling Wine and a touch of fresh lime. 

TH E DE A L CLOSER
Stoli Vanil Vodka, Amaretto, Irish Cream

and chocolate liqueur. The best advice this side of Dr. Whoever.

E N E RGI Z I NG E L I X I R S
R EV V ED U P MOJITO M A RTI N I

Rev it up with Bombay Sapphire Gin, Dry Vermouth, simple syrup, 
freshly squeezed lime juice and mint leaves.

TH E PER FEC T STOR M
Ready for an invigorating boost? Bacardi Spiced Rum, 

Bacardi Rum, strawberry purée, a hint of rosemary sprig and fresh lime. 

SPICY CHIPOTL E PI N E A PPL E M A RTI N I
Prepared with Belvedere Vodka, chipotle pineapple syrup, 

pineapple juice, simple syrup and mint leaves.

H E A RTS OF FIR E
Ignite your flame with this award-winning concoction of Bombay Sapphire, 

fresh thyme, and raspberries with Fever Tree Tonic. 
Created by Bacardi Legacy Cruise Competition winning mixologist - Ioana Luncean

FOU N TA I N OF YOU T H
FORT Y IS TH E N EW T W EN T Y 

A martini tastefully prepared for the young…and the young at heart.
Pama Pomegranate Liqueur, Grey Goose Vodka, cranberry juice and citrus.

CUCU M BER SU N R ISE
Belvedere Vodka, watermelon nectar, muddled cucumber, fresh squeezed 

lime juice and a splash of orange juice. Light and delicious. 

TH E YOU THFU L & BOL D BER ITI N I
Buck the currents of time with Stoli Blueberi Vodka, St. Germain 

Elderflower Liqueur, strawberries, fresh lime juice and a splash of soda 
complete this martini to enliven the throes of youth. 

WA N T A Z E RO PRO OF E L I X I R?
L E T OU R M A S T E R M I XOL O GI S T

H A N D C R A F T ON E J US T FOR YOU 

DRINK RESPONSIBLY. OUR MIXOLOGISTS WILL TAKE CARE OF THE REST.

SELECTED MOOD ENHANCERS FROM 
OUR MIXOLOGIST. AS IF CRUISING 

 DIDN’T MAKE YOU HAPPY ENOUGH.
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WELCOME TO THE PHAR M ACY. 
OR AT LEAST THE COCKTAIL MEN U 

VERSION OF ONE.

R E L I E F FOR W H AT A I L S
TH E R E M EDY

Pain? What pain? Feel good with Meyers’s Dark Rum, 
Malibu Coconut Rum, orange juice, pineapple and fresh lime juice. 

PA I N R E L I E F
Starr Rum, Bacardi 8 and Malibu Coconut Rum combined with fresh orange 

and pineapple jucies to bring you the relief you need.

TH E QU ICK FI X
Pernod Absinthe, Bacardi Rum, Grey Goose Vodka, Bombay Sapphire Gin, 

Midori, citrus and a dash of Sierra Mist. You’ll feel better in no time. 

COCK TA I L T H E R A PY
PU R PL E SU NSET 

Bacardi Superior Rum, lavender syrup, fresh rosemary and  
Domaine Ste Michelle Sparkling Wine. Delicious from dawn to dusk. 

Created by Bacardi Legacy Cruise Competition winning mixologist - Sanja Cvijetic

A LCH E MIST ’S SIDECA R
A century’s old favorite martini. Hardy VSOP Cognac,  

Blended Family Triple Sec, fresh lime juice and simple syrup. 

ISL A N D OL D FASHION ED 
A Caribbean twist of the original cocktail. Spiced infused Bacardi 8 Rum,

sugar, water and bitters.

BA R R EL AGED N EGRON I 
Campari, Bulldog Gin and Cinzano 1757 aged together in oak barrels.

T H E M E DICI N E C A BI N ET
MOSCOW MU L E

Earning decades of admiration for good reason. Grey Goose Vodka, 
fresh lime juice and ginger beer. 

CU R ATI V E PE ACH COSMOPOLITA N
Stoli Citros Vodka, Blended Family Peach Liqueur, cranberry juice and  

fresh citrus. Feeling peachy?  You’re about to.

R E STOR ATI V E BASIL DROP
Sure to stimulate, soothe and restore your senses. Belvedere Vodka, 

fresh basil, simple syrup and fresh citrus.
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