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ALL INCLUSIVE BEVERAGES MENU

All inclusive beverages are served during standard outlet opening hours.

COCKTAILS

COCOON SUN SET
Vodka, Orange Juice, Grape Fruit Syrup, Lime Juice, Grenadine
Syrup

CLASSIC MARTINI
Gin, Martini Bianco

WHISKY SOUR
Whiskey, Fresh Lime Juice, Sugar Syrup

GIN FlIzz
Gin, Lime Juice, Sugar Syrup, Soda Water

CUBA LIBRE
White Rum, Lime Juice, Coca-Cola

DAIQURI
White Rum, Fresh Lime Juice, Sugar Syrup

BLUE LAGOON
Vodka, Blue Curagao, Lime Juice, Sprite

TEQUILA SUNRISE
Tequila White, Orange Juice, Grenadine Syrup

CAIPIROSKA
Vodka, Sugar & Lime Wedges

CLASSIC MARGARITA
Tequila, Triple Sec, Lime Juice, Sugar Syrup

ARRACK SUNRISE
Arrack, Passion Fruit Juice, Grenadine Syrup

RUM PUNCH
White Rum, Orange Juice, Pineapple Juice, Lime Juice &
Grenadine Syrup

MOCKTAILS

CINDERELLA
Pineapple Juice, Orange juice, Lime Juice, Grenadine Syrup, Soda
Water

ORANGE FIzz
Orange Juice, Lime Juice and Soda Water

COCOON BREEZE
Lemon Grass, Fresh Mint, Passion Fruit, Bitter Lemon, Passion
Fruit Syrup

JUNGLE COOLER
Pineapple Juice, Orange Juice, Passion Fruit Juice & Coconut
Cream

SPARKLING MINT ICED TEA
Moroccan Mint Tea, Lime Juice, Fresh Mint, Sugar Syrup,
Sparkling Water

WINE BY THE GLASS 150ML

WHITE

INDOMITA CHARDONNAY, CHILE

Aromas reminiscent of pineapple, passion fruit, pear, melon, and
nectarines. Smooth, round and fatty structure. Prominent acidity
that leads to a tasty, young and balanced finish

TINI TERRE SICILIANE BIANCO, ITALY
Bright straw yellow colour. This wine has intense notes of tropical
fruits and flowers, and is full bodied and well balanced

POLERO SAUVIGNON BLANC, CHILE

Intense and expressive to the nose, with fruity aromas and a hint of
wild flowers. Goes well with - Rich fish (salmon, tuna etc.),
Shellfish, Vegetarian.

PETER MEYER MOSEL RIESLING, GERMANY

This wine displays hints of peach, green apple and lemon. It is
medium dry with a harmonic and refreshing crispness that leaves
your mouth watering

RED

POLERO CABERNET SAUVIGNON, CHILE

This is a ruby red wine with red and black berry aromas. A quite
robust wine with a fruitful finish. Goes well with - Beef, Lamb, Spicy
food, Poultry.

TINI SANGIOVESE RED, ITALY

Crimson red, this is the voluptuous Sangiovese velvety
blackcurrants with a clove and cinnamon flourish. This spicy so-
and-so is tantalising with rich stews- think beef bourguignon, with
crushed garlic and herbs.

PETER MEYER PINOT NOIR, GERMANY
Expressive wine with a full body, nice balance and long finish.

DEAKIN ESTATE ARTISANS CABERNET MERLOT, AUSTRALIA
Style: Elegant, rich, fruity. Taste: Rich black cherry, plum, hints of
spice. Drink with: Roast beef, Peking duck, spicy noodle dishes.

ROSE

BODEGA NORTON ROSADO, ARGENTINA
Intense aromas of strawberries, raspberries and gooseberry.
Fresh, fruit palate with a refined finish.
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ALL INCLUSIVE BEVERAGES MENU

All inclusive beverages are served during standard outlet opening hours.

APERITIF /| VERMOUTH

MARTINI ROSSO
MARTINI BIANCO
PERNOD

TEQUILA

JOSE SARMENTO
ISSI SILVER
ISSI GOLD

RUM

BLACK HEADS
COCONUT ARRACK
KING ROBERT

GIN

KING ROBERT

WHISKEY

GRANTS RESERVE
BLACK & WHITE BLENDED
SCOTCH

VAT 69

VODKA

KING ROBERT

BRANDY

NAPOLEON GOLD XO

BEERS

DRAUGHT
CARLSBERG CAN
LION CAN

LIQUEURS

CREME DE MENTHE
CREME DE CAFE

WATER

COCOON STILL WATER
COCOON SPARKLING WATER

TEA

ENGLISH BREAKFAST
GREEN TEA
CHAMOMILE
MOROCCAN MINT
EARL GREY

LEMON & GINGER
ICED TEA

COFFEE

AMERICANO
SINGLE ESPRESSO
DOUBLE ESPRESSO
CAPPUCCINO

CAFE LATTE
MACCHIATO

FRUIT JUICE

APPLE
ORANGE
PINEAPPLE
MANGO
CRANBERRY
GRAPES

SOFT DRINKS

COCA-COLA
DIET COKE
ZERO COKE
SPRITE

FANTA

SODA WATER
BITTER LEMON
TONIC
GINGER ALE

CHOCOLATE

HOT CHOCOLATE
ICED CHOCOLATE
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