Our Theme is Signature, Bar Fresh, Extraordinary Rums & Tapas

\




The Cliff Bar

Welcome to The Cliff Bar

As our guest we cherish you choosing The Cliff Bar. We would
like briefly to emphasize our Bar-Fresh Concept theme which is
unique to us. Our aim is to create cocktails using fresh seasonal
fruits. In addition we make our cocktails with premium products
to provide a refreshing and great drink. Our knowledgeable team
members are available to answer any questions you may have
and make recommendations. Once again, welcome and enjoy
sipping one of our signature bar-fresh cocktails in a setting
where great memories are born




“Let’s All Get Fresh”

Tapas

First, how do you pronounce Tapas? When pronounced correctly it
sounds like TAH-pahs. There’s the story that some experts believe
the name, the tapa or tapas originated sometime around the 16"
cenutry. At that time, a few tavern owners from Castilla-La Mancha
discovered that the strong, odiferous smell of mature cheese could
help disguise the fact that they serving bad wine from their
establishments. Thus, serving free cheese with the wine “covered”
the bad taste of the wine and the fact that they were cheating their
customers. The offering of free cheese as an appetizer when serving
cheap wine, became widely popular. Unscrupulous practices? yes,
but the mouth-watering custom of tapas small plates was invented.
At the Cliff Bar we serve “Tapas” drawn from geographic influences
of the Caribbean, Far East and the Mediterranean.

The Cliff Bar Tapas




THE CLIFF BAR

Gin

Beefeater
Gordons
Tanqueray
Bombay Sapphire

Vodka
Absolute
Smirnoff
Stolichnaya
Finlanda
Belvedere
Grey Goose

Tequila

Sauza Blanco
Sauza Gold
Patron Silver

Scotch

Johnnie Walker Black
Johnnie Walker Green
Johnnie Walker Gold
Johnnie Walker Blue
Highland Mist
Dewar’s

Dewar’s 12 yrs.
Famous Grouse

US
$9
$9
$10
$10

$8
$6
$6
$6
$11
$11

$9
$9
$15

$11
$13
$21
$25
$6
$8
$9
$9

EC
$24
$24
$27
$27

$21
$16
$16
$16
$28
$28

$24
$24
$40

$28
$34
$56
$66
$16
$21
$24
$24




Bourbon/Sour Mash

Jim Beam
Jack Daniels Sour Mash

Irish Whisky

Jameson’s

Canadian
Canadian Club
Crown Royal
Single Malt
Macallan
Glenlivet
Glenmorangie

Cognac
Hennessy VS

Martell VS
Hennessy VSOP
Remy Martin XO

Armagnac
Prince d’Arignac Napoleon VS

Port & Sherry

Quinta do Noval Tawny 10 yrs
Bristol Cream Sherry

US

$6
$9

$9

$6
$9

$15
$13
$13

$13
$10
$15
$20

$8

$9
$5

EC

$16
$24

$24

$16
$24

$40
$34
$34

$34
$27
$38
$54

$21

$24
$13




Vermouth/ Others

Martini Dry
Martini Rosso
Campari
Pernod
Ricard
Pimm#1

Liqueur/Other
Kahlua

Grand Marnier
Baileys

Cointreau

Amaretto

Sambuca

Tia Maria

Drambuie

Chambord

Peach Schnapps
Frangelico

Cherry Brandy
Creme de Menthe Green
Creme de Cocoa Dark
Creme de Cocoa White
Creme de Cassis
Limon cello

Southern Comfort
Apricot Brandy

Triple Sec

Melon Liqueur

US

$6
$6
$6
$6
$6
$6

$8
$10
$8
$9
$8
$8
$8
$10
$9
$6
$8
$5
$5
$5
$5
$8
$6
$8
$5
$5
$5

EC

$16
$16
$16
$16
$16
$16

$21
$27
$21
$24
$21
$21
$21
$27
$24
$16
$21
$13
$13
$13
$13
$21
$16
$21
$13
$13
$13




Soft Drinks

Coke, Sprite, Ginger Ale, Soda Water
Tonic Water, Ginger Beer, Coke Light
Red Bull

Bottle Water

Evian Water
San Pellegrino (Ltr)

Juices

Fresh juice of the day

US

$3
$6

$6
$6

$4

Cranberry, Pineapple, Orange, Grapefruit $4

Coffee & Tea
Regular Coffee, Assorted Teas

Espresso
Cappuccino

Beers

Piton

Heineken

Guinness

Corona

Piton/Heineken Draught

$4
$4
$5

$5
$5
$5
$8
$4

EC

$8
$16

$16
$16

$11
$11

$11
$11
$13

$13
$13
$13
$21
$11




Signature Cocktails US EC
Cliff Hanger $10 $27
Rum, créme de banana, pineapple juice, bitters

this cocktail reminds our customers of the unique view from
our restaurant and bar situated at the top of the cliff

Cap Maison Ti Punch $10 $27
La Mauny white rhum, lime, sugar cane syrup

very popular on our neibouring island of Martinique to the north
which can be seen on a clear day from Cap Maison

Cap Maison Rum Punch $10 $27
Rum, lime juice, sugar syrup, bitters, grated nutmeg
made from local rum & spices in the Cap Maison tradition

a unique St. Lucian cocktail

Cream Cocktails

Banana Banshee $9 $24
Creme de banana, creme de cocoa white, milk
Grasshopper $9 $24
Créme de menthe green, créme de cocoa white, milk
Velvet Hammer $9 $24
Cointreau, creme de cocoa white, milk

Toasted Almond $9 $24
Kahlua, amaretto, milk

Pink Lady $9 $24
Gin, creme de cocoa white, milk

Colorado Bulldog $9 $24
Vodka, kahlua, milk, coco cola

White Russian $9 $24

Vodka, kahlua, milk




Tropical Drinks US EC

Lava Flow $10 $27
Banana colada mix, rum, strawberry mix

B.B.C $10 $27
Banana, baileys, coconut cream

Dirty Banana $10 $27
Banana, kahlua, milk, sugar

Cap Maison 1 Cruiser $10 $27

Havana White, chambord, cranberry & pineapple juice, bitters

Pina Colada, Rum Punch, Planter’s Punch, Mai Tai
Pain Killer, Long Island Ice Tea, Sex on the Beach
Daiquiri, (strawberry, banana, mango, passion fruit, raspberry)

Mojito $10 $27
Rum, limes, sugar, fresh mint, soda

Strawberry Mojito $10 $27
Rum, limes, sugar, fresh mint, strawberry, soda

Bellini Mojito $10 $27
Rum, limes, sugar, fresh mint, peach liqueur, soda
Champagne Mojito $18 $48
Rum, limes, sugar, fresh mint, champagne, soda
Passionate Mojito $10 $27
Rum, limes, sugar, fresh mint, passion fruit, soda
Seasonal Mojito $10 $27
Rum, limes, sugar, fresh mint, fresh fruit, soda
Capojhito $10 $27
Rum, bitters, lime, fresh mint, sugar, soda

Virgin Mojito $4 911

Limes, sugar, fresh mint, soda




Virgins & Smoothies
Junior Pirate

Banana, milk, honey

Virgin Colada

Pineapple juice, coconut cream
Virgin Daiquiri

Mango, Passion Fruit, Strawberry
Fruit Punch

Orange & pineapple juice, grenadine syrup
Scooby-Doo

Apple & cranberry juice

Margarita

Classic

Tequila white, lime mix, triple sec

Golden Margarita

Tequila gold, grand marnier, lime mix
Seasonal Margarita

Tequila white, lime mix, fresh fruit in season
Frozen Margarita

Strawberry, Mango, Passion Fruit

Martinis

Sour Apple

Vodka, sour apple pucker schnapps
Cosmopolitan

Vodka, cointreau, cranberry juice, fresh lime
Chocolate

Vodka, baileys, creme de cocoa dark
Summer Breeze

US
$4

$4

$4

$4

$4

$10

$10

$10

$10

$13

$13

$13

$13

Citrus vodka, melon liqueur, dry vermouth, lime

EC
$11

$11

$11

$11

$11

$27

$27

$27

$27

$34

$34

$34

$34




US EC

Woo Woo $13 $34
Cranberry vodka, peach schnapps

Wicked Monk $13 $34
Vodka, frangelico, blue curacao, southern comfort

007 Martini $13 $34
Gin or vodka, dry vermouth

French Martini $13 $34
Vodka, chambord, pineapple & cranberry juice

Water Melon $13 $34
Vodka, southern comfort, pineapple juice, g/syrup

Cap Quencher Martini $13 $34
Vodka, red wine, orange juice, sugar

Good times Jimmy Martini $13 $34
Vodka, baileys, midori melon liqgueur

Mintini $13 $34
Vodka, cointreau, lime, mint leaves

Ginger Espresso $13 $34
Vodka, kahlua, seventh heaven liqueur, espresso
Translucent $13 $34
Citrus vodka, triple sec, fresh lime juice, blue curacao
Seasonal Martini $13 $34

Vodka, fresh fruit in season, flavoring liqueur

Note: Above Martini’s are made with 30z of liquor and with

the following brands, Gordons, Beefeater, Absolute, Smirnoff

and Stolichnaya.

Orders with Premium Vodka and Gins are charged as a double shot.




Rums

Antigua US EC
English Harbor Rum 5 yrs $8 $21

Slightly hazy deep amber color with roasted nut, mocha and toffee aromas.
A rich, round entry leads to an off-dry full-bodied palate of sweet toffee,
roasted nuts, creme anglaise and rich brown spices.

St. Lucia
Admiral Rodney Rum $10 $27

Burnished pale amber with a faint grayish hue. Chocolate, brown spice,
caramel and earthy fresh cut flower aromas. A soft, round entry leads to

a smooth, dryish medium-bodied palate with caramel, ripe dried fruits,
earthy Brett-like minerals and rich brown spices. Finishes with a lingering
spicy wood, and fruit fade.

Chairman’s Reserve $8 $21

A delicious heavily charismatic rum with lots of older pot still rum. Distilled
from molasses it has a refined complex nose, well balanced with a great finish.

TAOZ Rum $9 $24

TOZ is a blend of two to seven-year-old premium St. Lucian rum, distilled
in copper alembic pot and continuous stills, then aged in American white
oak barrels before a final polish in vintage port casks. The result is a red-gold
rum with a clean, slightly sweet raisin, vanilla and nut character. It is elegant
and well-balanced for sipping or mixing.

Guyana

El Dorado 5 Years $8 $21

Aged in oak barrels for a minimum of 5 years. "Amber, spirity, dried tropical
fruit nose. A vibrant entry leads to an evolving palate of caramel, fruit, toasted
coconut, and American oak notes fading into a vanilla tinged glow. Alcohol is
present but supportive and provides a balancing bite on the finish.”

El Dorado 12 Years $9 $24
Aged in oaken casks for a minimum of 12 years. Lush tropical fruit and
spice nose. Round, mellow, full-bodied palate with powerful fruit, tobacco
orange peel, leather, and toasty oak flavors. Hedonistic and well balanced.




US EC
El Dorado 15 Years $10 $27

A blend of select aged rums, each of the constituent rums is at least 15 years.
El Dorado 15 year Old Special Reserve is the finest in a range of Demerara
rums. This supreme product of great distinction has been specially selected
and blended to perfection by our master blenders, and aged in oaken casks
for 15 years. The unique design of this bottle was inspired by the shape of the
old flasks used over three centuries ago, to ship spirits to the sugar planters in
Demerara. Attractive rich copper-amber hue, a complex nose of confectioner's
sugar, banana, cedar, and iodine. A silky entry leads to a moderately full
bodied palate of vibrant-yet-refined dry caramel and grilled tropical fruit
flavors braced by warm alcohol and firm, smooth oak spice.

El Dorado 21 Years $17 $45

A blend of select aged rums, each of the constituent rums is at least 21 years.
The finest aged rum, Demerara has established a reputation over the last 300
years for producing the best rums in the world. This supreme product has
been specially selected, blended to perfection and aged in oaken casks.

Puerto Rico
Bacardi Carta Blanca $8 $21

Carta Blanca is the world's great brand of rum. ... It is a dry crystal
clear and light bodied, making it absolutely perfect for tropical drinks.

Bacardi O $10 $27

Bold with the taste of ripe, fresh oranges. Only the most desired flavors from
the best oranges are selected for inclusion in BACARDI O. Tangerines,
mandarin and Valencia oranges from Sicily, Brazil, Israel and Florida are
combined with pure BACARDI Rum for an unparalleled taste and aroma..

Captain Morgan's Rum $10 $27
Made with molasses, water, mash and yeast, Captain Morgan Original Spice
rum is distilled in a continuous still. Once distilled, the clear spirit is aged
in oak barrels for up to a year, adding a golden color and character to the

rum before the flavors and spices are added.

Barbados

Mount Gay Rum, Eclipse $7 $19
The ECLIPSE illustrates the art of Barbadian and Caribbean rum. Created
in 1910, its luminous, golden amber glow and distinct floral and spicy
notes have pleased, ever since, the palates of connoisseurs the world over.
Its subtle, balanced blend perfectly harmonizes taste and aroma.



http://en.wikipedia.org/wiki/Molasses
http://en.wikipedia.org/wiki/Mashing

US EC

Mount Gay Extra Old $9 $24
Mount Gay Rum Extra Old Barbados Rum is a skilful blend of the finest old
spirits, carefully selected from aged reserves. Once sipped and savored,

the connoisseur experiences the warmth of a well-rounded, exceedingly
smooth, light bodied spirit; possessing such finesse as only time can bring.
Brilliant amber-brown color with clarity of brilliant luminescence. The
predominant aroma is the rich, mellow, oak character which is in perfect
balance with the sweet, fruity notes and light banana-type aroma of a well
matured double distilled rum

Malibu Coconut Rum $7 $19

Malibu coconut rum is a sweet, coconut flavored Caribbean white rum
with a taste reminiscent of coconut, almonds and mocha. Malibu Rum is

a rum made in Barbados with natural coconut extract. The alcohol content
by volume is 21.0% (42 proof). The product was originally made from
neutral spirit flavored with rum and coconut flavoring in Curacao.

Trinidad
10 Cane Rum $9 $24

10 Cane Rum gets its light, smooth taste from the pure sugar cane juice of
virgin Trinidadian sugar cane. This natural wonder undergoes a six-day
Fermentation and double distillation process to create a truly distinct taste.
10 Cane Rum has the complexity of a good sipping spirit with a bright, sweet
nose that tickles with smoothness and delicacy. Add to this 10 Cane Rum's
perfect balance of crisp sweetness, and it needs no accompaniment to shine.

Jamaica
Wray & Nephew White Over Proof $6 $16

Wray & Nephew White Overproof Rum is merely the top-selling high
strength rum in the world. In its native Jamaica, however, this crystal-clear
rum is legendary. In the country known for its rum, it is the rum of choice.
In fact, it currently accounts for more than 90% of all rum sold in Jamaica.

Appleton Rum Estate 12yrs old $9 $24

Distilled from molasses, a derivative of sugarcane, Appleton Estate Jamaica
Rum is crafted in a myriad of flavors, colors, proofs, and styles. Once the
rums are distilled, they are aged in oak barrels. The oak contributes to the
warm golden color of the rum, as well as adding many rich, complex flavors
and aromas.



http://en.wikipedia.org/wiki/Rum
http://en.wikipedia.org/wiki/Barbados
http://en.wikipedia.org/wiki/Coconut
http://en.wikipedia.org/wiki/Cura%C3%A7ao

US EC
Martinique
Clement 6 yrs old $19 $50

Named after the founder of Clément it is devoted to the passion and know
How passed down through the generations in memory of one of the fathers
of natural rum. Aged in oak for at least 6 years, this rum has both power
and finesse. Its intense color, known as Havana and its strong aromas with
hints of toasted beans and vanilla make it the perfect rum with a lot of gusto.

Rhum JM, Rum VSOP $19 $50

Like other Rums from Martinique, JM operates exclusively on single
harvests of its own sugar cane. This cane is freshly pressed, fermented, and
then distilled in Armagnac styled stills. From there, the single vintage spirit
is aged in oak. Only the finest vintages are bottled on their own, whilst the
lesser are blended. No caramel, no molasses, no extenders are used. Put

simply, these are like fine, unadulterated Cognac. A cuvee of different vintage
barrels, and aged in oak, this rhum offers complex floral aromas of the sugar
cane grown only at the estate. In this case, rich volcanic soils produce a richer,
smoother cane than others.

Neisson Rhum Agricole Blanc $10 $27

Freshly-harvested sugar cane dominates the aroma and carries through the
Body highlighted with liberal citrus, fruit and floral notes. The fresh sugar
cane taste continues into the rich, clean finish.

Neisson Rhum Vieux Réserve Spéciale $17 $45
Characterized by a rich aroma of dark fruit and roasted nuts leading to a
hearty body of fruit, nuts, smoky oak and vanilla followed by hints of spice
in the warm, lingering finish. A premium rhum from Neisson, Réserve Spéciale
is a blend of rhums aged up to ten years in French and American oak barrels
in the distillery aging warehouse.

Cuba
Havana Club Blanc $6 $15

Fresh, delicate aromas, with discreet hints of vanilla, cherry and cacao that are
reminiscent of its origins. It has a balanced, subtle taste both sweet and fruity.

Havana Club 7Anos $8 $21

An outstanding, exquisite bouquet, round to the nose, it reveals rising woody
and vanilla notes. The taste is very clean, intense but soft to the mouth, with
extraordinarily complex aged notes that combine with the original freshness
of sugarcane.




US EC
Havana Club Anejo Especial $7 $18

Intense aromas with smoky accents and hints of honey and vanilla. Intense and
round with a persistent finish, integrating all the flavours. However, it retains the
delicate lightness that characterises Havana Club rums.

Havana Club Anejo Reserva $10 $26

A floral vanilla bouquet with aromas of vanilla, caramel, pear and light tobacco. It is
uniquely smooth and round in the mouth and opens up into strongly flavourful
spirits that reveal complex, lasting aromas of cacao, coffee, tobacco and spices.







