ed to change at anY

Who burned the Toast? Crafted with gin,

Simple mix of passion fruit juice, jasmine tea & bubbly

CAFE DE FLORE

SARFCOLLEGCTION

THE BREAKFAST MARTINI
marmalade and a bite of

English breakfast.

PASSION MEETS JASMINE
champagne

made to catch your thirst.

PEACH TEA MIMOSA

hangover antidote, peach liqueur, Tea Syrup,

The classic
Bubbles with a tangy finish.

COOKIE CREAMTINI

This delicious, three ingredient sugar Cookie Creamtini recipe is
courtesy of crazy for crust, made with Baileys, Cookies & Vanilla
Infused Vodka.

THE APPLE PIE

A crisp dose of Johnnie Walker packed to the brim with apple pie
soda, finished with cinnamon notes and sliced apples.

PINK SANGRIA

French take on the white sangria mixed with summer berries & Dry
wine.

GREEN TEA & CUCUMBER

A modern classic with a twist, so light and fragrant made
with gin, greens & citrus.

THE UNFORGETTABLES!

Ask your server for any of your favorite contemporary
classics.

THANK YOU FOR CELEBRATING WITH us!
The Bar Collection are set on 5000 NGN Contemporary Classics at 4000 NGN







