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bobby's

- ENJOY AND TRY THEM ALL WHILE THEY LAST -
Every six months our bartenders come together to create new and original cocktails

inspired by the seasons and the latest cocktail trends. 

 BOTANICAL EXPLORER  14
Rose-infused Pisco, Luxardo limoncello, raspberry syrup, lemon 

CRIMSON HARVEST 12,5
Jim Beam Bourbon, strawberries, brown cane sugar, balsamic vinegar

EL PEPINO DE MEXICO	 14
La Medida mezcal, cucumber, bergamot liqueur, agave nectar, lemon 

CINCO DE MAYO	 13,5
José Cuervo silver tequila, Aperol, ginger liqueur, peach syrup, mango puree, lime, orange bitters, 
peach bitters

RUMMING OUT OF THYME	 12,5
Bacardi Spiced rum, pimento dram, Ancho reyes chili liqueur, homemade brown sugar syrup, 
angostura bitters, black walnut bitters

SHANGHAI NOON 13,5
Kumquat infused Eristoff vodka, St Germain Elderflower liqueur, ginger liqueur, lemongrass syrup, 
lime

THEY SEE ME APEROLLIN’  13
Bobby’s Jenever, Aperol, falernum liqueur, pear syrup, orange juice, lemon

TIPSY MONKEY	  13,5
Bacardi Spiced rum, pandan liqueur, banana flambe liqueur, banana syrup, 
homemade brown sugar syrup, espresso

TREASURE ISLAND	  15
Bulleit Bourbon, pimento dram, banana syrup, mango syrup, lime, angostura bitters, 
milk clarification

YUZU SAMURAI  14
Bombay Sapphire gin, yuzu sake, ginger liqueur, lemon, lemon bitters




