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Drinks

Sip into celebration at Carnival Restaurant and
Cocktail Bar, where every drink is a crafted =~
delight. Cheers to unforgettable flavours!




Experience the most exquisite
cocktails with Carnival and sip on

Inspired by the 1920s Southside cocktail,
enhanced it with Hendrick's gin, fresh cucumber,
mint, lime, and a touch of sparkling wine. This
drink is the perfect marriage of femininity and
masculinity, served over solid ice in a weighty
rocks glass.

HOLY TEQUILA

Discover a divine blend of earthy and woody
notes from palo santo wood-infused tequila,
floral St Germain liqueur, herbal pandan leaf
essence, and the sparkling zest of prosecco.

Experience a modern twist on the classic espresso
martini. This cocktail blends the smooth richness of
cold brew coffee, prepared through a slow brewing
method, resulting in a refined after-dinner drink
that's perfect for any occasion where you crave the
luxurious flavours of coffee in a sophisticated
martini.

$22.99

sheer ha P p| ness! CHERRY WATER SINGAPORE SLING  $24.99
A gin-based classic from the early 20th century,
reinvented with a splash of cherry water. This
drink’s rich, fruity flavour complements its complex
profile, offering a sip of Singapore’s storied
elegance.
OLD FASHIONED $23.99 TAMARIND MARGARITA $23.99
Elevate your senses with our unique take on the Indulge in a tantalizing twist on the classic
Old Fosh!oned. We ve ?WOPP?d thSkeY for aged margarita. This version balances the tangy
rum, Gdd'”g a fruity fwist, paired with fresh apple sweetness of tamarind with citrusy lime and the
in three dghghh‘ul forms: in the °9°kf°'l' asa smooth touch of triple sec, delivering a cocktail
foam topping, and served alongside as that's both complex and deeply satisfying.
dehydrated apple chips.
LYCHEE MARTINION THEROCKS ~ $2299  p&PSOUR $22.99
Savor the floral sweetness of lychee combined Our Pisco Sour gets an exotic makeover, blending
with the herbal notes of pandan cordial and traditional American pisco with the aromatic
Ketel One vodka. This sophisticated cocktail essence of pandan leaf. The result? A cocktail
offers a refreshing and exquisite experience. that's refreshingly intriguing with every sip.
ELDERFLOWER BASIL G&T $2399  FENNEL AND LEMONGRASS $99.99
RAMOS F1ZZ
Transport yourself to a new level of refreshment
with our Elderflower Basil Gin & Tonic. Crafted This sophisticated cocktail offers a delightful mix
with ultra-sonic sound wave-infused gin and of herbal, citrus, and creamy flavours, topped with
fresh basil, it's topped with premium Fever-Tree a fizzy texture from club soda. Perfect for a warm
tonic, creating a drink that's both elegant and day or any occasion where a unique twist is
invigorating. welcome.
MACADAMIA NEGRONI $22.99 FORBIDDEN CITY $23.99
Our Negroni is aged in oak barrels with An award-winning concoction, this cocktail blends
macadamia and infused with 100% Arabica Tanqueray Gin with Asian-inspired kumquat,
cotfee beans, introducing a distinct smoky agave nectar, grapefruit bitters, and Fever-Tree
flavour. This twist on the classic cocktail takes tonic. A luxurious sip that evokes the exotic allure
your taste buds on a rich and flavourful journey. of the Far East.
SOUTH SIDE. ROYALE $28.99 ESPRESSO MARTINI $23.99

Please note that our extensive menu is prepared using ingredients including

1 allergens. While every care is taken, we cannot completely eliminate the risk
of allergen transfer. We Levy 18% gratuity will be added for parties of five (5)
or more. All prices are exclusive of taxes.



‘iASSION FRUIT MOJITO

Revitalize your senses with our Passion Fruit Mojito, a
vibrant blend of aged Cuban rums, pressed mint,
fresh passion fruit, and limes. If's a strong, refreshing
take on the classic mojito.

CAESAR

Experience the savory, umami-rich, and spicy
flavours of our reimagined Caesar. We've added
tropical mango, lemon, and our bespoke spice mix to
the classic vodka and clamato juice blend, making
this an unforgettable cocktail.

MOSCOW MULE

Enjoy the tropical flair of pineapple paired with
thyme-infused Captain Morgan Spiced Rum,
balanced with lime’s zing and the spicy kick of ginger
beer. A refreshing and vibrant cocktail.

STRESS-FREE PINA COLADA

Unwind with our Stress-Free Pifia Colada, a tropical
blend of pineapple and coconut enhanced by the
bright citrus notes of fresh orange juice. Perfect for a
sunny day.

SALTED CHOCOLATE MARTINI

For chocolate lovers, this martini combines the
sweetness of chocolate liqueur with a touch of salt,
smoothed out by vodka and optionally enriched with
Baileys Irish Cream. A decadent choice, especially
alongside dessert.

CARDAMOM & LYCHEE MARTINI

Delight in this aromatic cocktail, where the exotic
spice of cardamom meets the sweet floral notes of
lychee, creating a sophisticated drink with a touch of
the exotic.

$24.99

$23.99

$23.99

$23.88

$23.88

$22.95

CILANTRO MARTINI

A herbaceous twist on the classic martini, choose
between gin or vodka for a fresh, vibrant
experience.

GIMLET

This classic cocktail gets a fruity makeover with
raspberry gin, grapefruit, and lime juice. Topped
with apple foam, it offers a unique texture and a
refreshing burst of flavour.

CARDAMOM WHISKY SOUR

A delightful twist on the classic Whisky Sour,
featuring 51% corn whiskey infused with
cardamom, offering a spicy, herbal, and citrusy
profile that's perfect for those who enjoy a kick in
their cocktail.

HANAMI SANGRIA

Inspired by the Japanese tradition of flower viewing,
this refreshing cocktail combines jasmine tea,
pandan, new world Sauvignon Blanc, pear vodka,
fresh apple, and passionfruit for a tropical yet
refined sangria.

CHILI PASSIONFRUIT MARGARITA

Spice up your margarita with this vibrant blend of
chili and passionfruit, offering a bold and fiery twist
on the classic.

JUNCTION MANHATTAN

This Manhattan, made tableside, features Japanese
single malt whiskey for a smoother, slightly sweeter
take on the classic. An unforgettable experience in
every sip.

THE MARTINITREE

Choose 8 of our finest cocktails to share and savor.

$23.85

$23.85

$23.95

$23.95

$22.99

$35.00

$135.00

Please note that our extensive menu is prepared using ingredients including
allergens. While every care is taken, we cannot completely eliminate the risk of
allergen transfer. We Levy 18% gratuity will be added for parties of five (5) or

more. All prices are exclusive of taxes.
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Vfocktails

Immerse yourself in the delightful flavours of
Mocktails at the Carnival, relishing every sip
of pure joy!

FOUR SEASONS $20.99

Immerse yourself in a
journey through the tropics
with our'4 Seasons
Surprise." This MOCKTAIL is
a vibrant blend that
captures the essence of
each season with a
tropical twist. Fresh, juicy
fruits intertwine with exotic
flavours delivering a burst
of Sense that change with
every sip. Let our
bartenders surprise you
with their artistic touch,
crafting a drink that
evolves, just like the
seasons. Ask for a
‘Surprise Me!' and savour
a taste that’s uniquely
yours, no matter the time
of year.

PURPLE DELIGHT

A visually stunning mocktail that blends the vibrant flavours of cherry water
and citrus with the soothing notes of blue tea. This refreshing drink is perfect
for those who enjoy a burst of colour and flavour in every sip.

BLOODY ORANGE MIMOSA

Experience the zesty blend of blood orange and citrus, harmonized with the
earthy undertones of rooibos tea. Enhanced with non-alcoholic sparkling
wine and a hint of orange blossom water, this mocktail offers a sophisticated
twist on the classic mimosa.

TEATOTAL

A refreshing fusion of grapefruit juice and rooibos tea cordial, balanced with
bright citrus notes and the delicate floral essence of elderflower tonic. This
drink is a delightful choice for those seeking a light and invigorating
beverage.

WILD BERRY DAISY

Indulge in the rich flavours of wild berry shrub combined with the crispness of
elderflower tonic. Accented with fresh mint, rose water, and a touch of
apple foam, this mocktail is a refreshing andaromatic delight.

BEAT THE HEAT

An earthy and refreshing concoction of beetroot, citrus, apple, and fennel,
all brought together with a lemongrass cordial. This vibrant mocktail is both
nourishing and revitalizing, offering a unique blend of flavours.

LYCHEE & JASMINE

Enjoy the sweet, tropical flavour of lychee paired with the delicate floral
notes of jasmine in our refreshing Lychee & Jasmine Mocktail. This delightful
beverage offers a unique and aromatic experience.

MOCHA OLEO

Indulge in the rich, decadent flavours of coffee and dark chocolate,
elevated by the zesty brightness of lemon oleo and smooth cream. Topped
with chocolate and lemon shavings, this mocktail is a treat for the senses.

PINEAPPLE & THYME MULE

A refreshing twist on the classic mule, featuring the tropical sweetness of
pineapple and the herbal notes of thyme. Balanced with ginger beer,
Riesling cordial, and citrus, this mocktail is a perfect blend of sweet and

spicy.
INNOCENT PASSION MOJITO

A vibrant and refreshing mocktail that marries the tropical flavours of passion
fruit with fresh mint. The Riesling cordial adds a subtle depth, making this a
delightful and thirst-quenching choice.

TARRAGON

A unique blend of tarragon tea and calamansi, sweetened with agave
nectar and given a smoky finish with a dash of smoked paprika. This mocktail
offers a herbaceous and slightly tangy flavour profile, perfect for
adventurous palates.

$17.99

$17.99

$17.99

$17.99

$17.99

$17.99

$17.99

$17.99

$17.99

$17.99

Please note that our extensive menu is prepared using ingredients including
3 allergens. While every care is taken, we cannot completely eliminate the risk of
allergen transfer. We Levy 18% gratuity will be added for parties of five (5) or

more. All prices are exclusive of taxes.
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VODKA

Ciroc $12.00
Grey Goose $12.00
Belvedere $12.00
Crystal Head $14.00
Belvedere B10 $60.00
GIN

Tanqueray $10.00
Star of Bombay $12.00
Hendricks: $12.00
Empress $12.00
No.3 Gin $12.00
Plymouth $12.00
TEQUILA

Don Julio Blanco $15.00
Don Julio Reposado $20.00
Casamigos Blanco $15.00
Casamigos Mezcal $20.00
Don Julio 1942 $60.00
Clase Azul $60.00
SINGLE MALT

Glenmorangie $14.00
Oban 14 $35.00
Glenlivet 12 $16.00
Laphroaig 10YO $35.00
Macallan 12YO $25.00
Glenfiddich 12 $15.00
Macallan 15YO0 $50.00
Glenfiddich 15 $25.00
Macallan 18YO $100.00
JAPANESE WHISKY

Toki $12.00
Hibiki $35.00
Miyagikyo 2022 Series $55.00
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BLENDED SCOTCH

Johnnie Walker Black $12.00
Johnnie Walker Gold $20.00
Johnnie Walker Blue $60.00
Chivas 12YO $12.00
Royal Salute $50.00
INTERNATIONAL

Kinmen Guardian Lion $20.00
Jameson $12.00
Crown Royall $12.00
BOURBON

Elijah Craig $12.00
Jack Daniel's No. 7 $12.00
Bulleit Rye $12.00
Maker's 46 $15.00
DRAUGHT BEER

Heineken $13.00
BOTTLES

Corona $13.00
Kingfisher $13.00
Heineken $13.00
Heineken 0.0 Alc $10.00
BUCKET AND TOWER

Beer Bucket $50.00
Beer Tower $50.00
RED WINE

Santa Carolina Reserva

Cabernet Sauvignon $15, $20, $60
5 oz, 8 oz, Bottle

WHITE WINE

Carolina Reserva Sauvignon Blanc,

Chile $15, $20, $60

5 oz, 8 oz, Bottle

Please note that our extensive menu is prepared using ingredients including

4 allergens. While every care is taken, we cannot completely eliminate the risk of
allergen transfer. We Levy 18% gratuity will be added for parties of five (5) or
more. All prices are exclusive of taxes.
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CHAMPAGNE FRUIT-BASED YOGURT

Moét & Chandon Brut $250.00 DRINKS

Grey GoosMoét & Chandon ~ $350.00 Berries $9.00
Icee Mango $9.00
Moét & Chandon Magnum $550.00 Plain $9.00
Dom Pérignon $650.00 Banana $9.00
Armand de Brignac $995.00 Chocolate $9.00
HOT COFFEE SOFT DRINKS AND JUICES
Vanilla Cappuccino $6.00 Pops $6.00
Caramelized Latte $5.00 Red Bull $9.00
Classic Americano $5.00 Juices $9.00
Arabica Espresso $5.00 Evian Still Water $6.00
Arabica Double Espresso $6.00 Evian Sparkling Water $4.00
212 Fahrenheit Macchiato $5.00

Café Mocha $5.00

Hot Chocolate $6.00

ICED COFFEE &

FRAPPUCCINO

Macadamia Café Mocha $9.00

White Chocolate Cappuccino  $9.00

Dolce de Leche Latte $9.00

Vanilla Cold Brew Macchiato ~ $9.00

Matcha Tokyo Latte $9.00

Almond Flat White $9.00

HOT FLAVOURED MILK

TEA

Kashmiri Pink $6.00

Cardamom Chai $6.00

Masala Chai $6.00

Please note that our extensive menu is prepared using ingredients including

3 allergens. While every care is taken, we cannot completely eliminate the risk of
allergen transfer. We Levy 18% gratuity will be added for parties of five (5) or
more. All prices are exclusive of taxes.






