
cocktails









This is not a menu. It’s a map.
A 17-drink expedition through moss-covered temples, 
glowing lagoons, sacred groves, and fire-lit clearings. 

It’s the journey of a wanderer, a gatherer, a modern-day shaman, 
guided by flavor, mythology, and the mysteries of the wild.

Let the jungle awaken something forgotten in you.
Drink with instinct. Sip with soul.

SPIRITS
O

F THE WILD





JUNGLE
FEST

Creamy, smooth, dessert-like
Gentle, indulgent, and sweet as jungle dreams

+10% Service Charge and Taxes as Applicable

White Rum 
Cheesecake Blend

795/-





ASH OF
FERRY

Tangy, tropical, kissed with smoke
Sip this and taste the burnt edges of paradise

+10% Service Charge and Taxes as Applicable

Tequila / Tamarind
Pineapple / Islay Rinse

Coconut Smoke

795/-





TWILIGHT IN
THE CONGO

Nutty, silky, deeply umami
This cocktail tells of sacred totems carved with flavors

+10% Service Charge and Taxes as Applicable

Peanut Butter washed Bourbon
Whisky / Miso / Apple

Coconut Foam

795/-





SCARLET
BLOOM

Bittersweet, fruity, soft-creamy
This drink is as rare as the red bloom

+10% Service Charge and Taxes as Applicable

Gin / Campari
Strawberry

Burrata Wash

795/-





SKY
TOTEM

Herbal, airy, vibrant berry
each blueberry and herb honoring the tribal gods of rain

+10% Service Charge and Taxes as Applicable

Tequila
Blueberry / Rosemary

Egg

795/-





EMBER
ROOT

Zesty, roasted, spicy-bright
This cocktail recalls the fire — wild, sacred, and alive

+10% Service Charge and Taxes as Applicable

Reposado / Sesame
Vanilla / Chili

Grapefruit

795/-





JUNGLE
HOUR

Crisp, citrus-bright, herbal
Freshness bottled with zest and leaf

+10% Service Charge and Taxes as Applicable

Gin / Peach
Grapefruit / Basil

Lime / Tonic

795/-





SPORES
& SMOKE

Earthy, bitter, savory
Fermented wisdom, aged under fallen logs

+10% Service Charge and Taxes as Applicable

Shitake Whisky
Porcini Water

Aperitivo / Saline

795/-





GREEN
TEMPLE

Citrusy, juicy, green-bright
This is the sacred sip of summer

+10% Service Charge and Taxes as Applicable

Tequila / Matcha
Yuzu / Pomelo
Watermelon

795/-





RAIN
CHANT

Creamy, fragrant, tropical
This cocktail is a dance of pandan and jasmine under rainclouds

+10% Service Charge and Taxes as Applicable

Pandan / Vodka
Jasmine / Pineapple / Coconut

Milk Washed

795/-





LEAF
ECHO

Zesty, clean, aromatic
Each sip is like a whisper from a lime-leafed path

+10% Service Charge and Taxes as Applicable

Gin
Lemongrass / Kafir Lime

Peach

795/-





BLOODWOOD
ELIXIR

Tart-floral, warmly spiced
This drink captures the rare, radiant eclipse

+10% Service Charge and Taxes as Applicable

Cardamom Vodka
Hibiscus

Vanilla / Lime

795/-





SALT
SAGE

Tart, spicy, savory
Born of jungle brine and mangoes, the potion of tribal warriors

+10% Service Charge and Taxes as Applicable

Tequila / Furikake
Raw Mango

Jalapeño Brine

795/-





WILD
FOAM

Juicy, tangy, aromatic
The taste of laughter on an afternoon, airy and abundant

+10% Service Charge and Taxes as Applicable

Tequila / Watermelon
Passionfruit / Basil
Watermelon Foam

795/-





JUNGLE
OPIUM

Tart, herbal, fruit-spiced
A journey through kokum groves and curry trails

+10% Service Charge and Taxes as Applicable

Gin / Kokum
Curry Leaf / Mango

Ginger Ale

795/-





VERDANT
DRIFT

Green, fruity, lightly marine
Float gently in guava sweetness and mineral mystery

+10% Service Charge and Taxes as Applicable

Gin
Guava Saccharum

Spirulina / Lime

795/-





Gin, Clementine, Thyme, Lemon Juice
Simple Syrup & Tonic Water

gin & tonics

RAINFOREST WHISPER

+10% Service Charge and Taxes as Applicable

825++

Gin, Tonic, Bitter, Cinnamon Sticks
Star Anise & Clove

HEART OF MBOKA

825++

Gin, Tonic, Aperol, Cinnamon Syrup
Pommegranate Juice, Orange Juice

RUMBA ROYALE

825++

Gin, Tonic, Grapefruit Shrub
Grapefruit Peel

THE OKAPI

shots

795++ 525++

JAGER BOMB KAMAKAZE

795++ 625++

SAKE BOMB CHEESE CAKE

825++



+10% Service Charge and Taxes as Applicable

675++ 675++

BLOODY MARY OLD FASHIONED

675++

SANGRIA RED/WHITE

timeless classics

675++ 675++

BOULEVARDIER ESPRESSO MARTINI

675++ 675++

OLD MAID CLASSIC MARTINI

675++ 675++

PALOMA NEGRONI

675++ 675++

MANHATTAN LIIT

675++ 775++

MOJITO BELLINI/MIMOSA

675++ 525++

B-52 WOO WOO



+10% Service Charge and Taxes as Applicable

mocktails

Orange, Kafir Lime
Rosemerry thyme syrup

SEA BREEZER

395++

Passionfruit, Pineapple
Galangal, Mint

PINE GINGER PASSION

395++

Sweet & Spicy 
Guava Juice

GUAVA MARY

395++

Cranberry Juice, Orange Juice
Passion Fruits, Mint

EXOTICA

395++

Fresh Strawberry, Orange
Pineapple

STRAWBERRY BLOSSOM

395++

Pineapple
Coconut Milk

VIRGIN PINA COLADA

395++



Peach / Melon
Passionfruit / Hibiscuss

ICED TEA

275++

+10% Service Charge and Taxes as Applicable

shakes & smoothies

425++ 425++

CREAMY BLUEBERRY
SMOOTHIE

 AVOCADO-BANANA
SMOOTHIE

425++ 425++

BANANA
SHAKE

STRAWBERRY MANGO
SHAKE

soft beverages

375++ 275++

RED BULL AERATED BEVERAGES

295++ 325++

TONIC WATER GINGER ALE

295++ 325++

MINERAL WATER SPARKLING WATER

275++ 275++

CANNED JUICE  FRESH LIME SODA
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