
SO BA SIC ALLY, THE FUN MENU.
#I-AIN’T-SCARED-OF-NO-PINK-DRINKS.

C O C K T A I L S 
&  W I N E 
M E N U

~ HOUSE WINES ~
WHITE / ROSÉ / RED...........................................45 / 130

~ WHITE ~
SOPHIE TE’BLANCHE – SAUVIGNON BLANC
Easy-drinking, fresh, balanced. Green  
apple, zesty limes, gooseberries with  
white flower notes................................................. 60 / 195

ALTYDGEDACHT – SAUVIGNON BLANC
Crisp, everyday wine. Notes of green peppers  
and green figs, tropical fruits dominate.............180

FAT BASTARD – CHARDONNAY
Full bodied. Vanilla, honeysuckle with a light, 
toasty oak finish............................................................ 185

KLEINE ZALZE – CHENIN BLANC
Lingering, elegant. Lime and citrus zest,  
a variety of tropical fruit notes............................... 150

HAUTE CABRIERE – CHARDONNAY PINOT NOIR
Enticing, firm. White peach, litchi, red fruit  
with a full finish............................................................. 220

~ SPARKLING ~
PONGRÁCZ BRUT / ROSÉ............................................ 375

MOËT & CHANDON BRUT...........................................1300

MOËT & CHANDON NECTAR IMPERIAL.......................1500 

~ ROSÉ ~
NEDERBURG – ROSÉ
Fruity, refreshing. Candy floss, cherries, 
strawberries and dried herbs...................................140

~ RED ~
WARWICK “FIRST LADY” – CABERNET SAUVIGNON
Vibrant, young. Liquorice, black berries and 
tobacco with a whack of red fruits............... 60 / 195

FELICITÉ PINOT NOIR
Striking, pure. Raspberry, cherries with earthy 
warm spice notes................................................... 75 / 235

GLENELLY – SYRAH
Juicy, layered. Plum, raspberries, black tea  
with hints of jasmine.................................................. 220

L’AVENIR – MERLOT
Accessible, structured. Gentle tannins, ripe red 
berries with deep mocha notes..............................210

ALTO – ALTO ROUGE
Velvety, tantalising. Red currants, almonds, 
vanilla with long lasting spice................................ 220 

FLEUR DU CAP PINOTAGE
Full, lingering. Black Currants, Berries, finishing 
with oaky spice notes................................................. 220

DE GRENDEL OP DIE BERG PINOT NOIR
Bold, Luscious. Cherries, Rooibos, Black Plums 
finishing with fruity Pomegranate....................... 360

Prices are per Glass / Bottle
WINES

DON’T BE AN IDIOT. DON’T DRINK AND DRIVE.
Give your Uber driver a good story...



*To guarantee quality and efficient service, Cocktails are served until 22:00.

~ 86 SIGNATURES ~

ADMIRAL NELSON (Imagined at 86 Braam)
Light Rum, Kola Tonic, Martini Rosso shaken  
with a dash of bitters and fresh Orange................48

AMELIA (Imagined at 86 Illovo)
Smirnoff 1818 Vodka shaken with Galliano, 
Cranberry and Blackberry............................................ 55

AT FIRST BLUSH (Imagined at 86 Illovo)
Smirnoff 1818 Vodka infused with Vanilla,  
Jose Cuervo Tequila and Lychee................................ 55

COMFORT ZONE (Imagined at 86 Randburg)
Southern Comfort, Smirnoff 1818 Vodka, 
Strawberry, shaken with fresh Lime topped  
with Orange Juice............................................................ 55

PICTURE PERFECT 
Stretton’s Triple Berry Gin, Fynbos Gin, Peach 
and a dash of bitters stirred over cubed ice......... 65

IN BLOOM
Galliano and Brandy infused with Apple & Pear......60

GIN & SIN
Apple, Pineapple & Basil infused Gin Martini....... 53

BEACH CLUB
Haig Club Whisky, Blue Tonic & fresh Orange..... 55

SMOOTH TALKER
Stretton’s Triple Berry Gin and Triple Sec shaken 
with fresh Lemon, Jasmine Iced Tea, Elderflower, 
Lavender and egg white foam...................................60

NECTAR EATER
Coconut Rum, Pineapple, Lemon, Melon  
and Banana........................................................................ 55

PASSION GIN FIZZ
Stetton’s Gin, shaken with Passion Fruit  
and Strawberry, topped with Tonic.......................... 55

PILLOW FIGHT
Muddled Basil & Pear shaken with Brandy  
topped with Ginger Ale................................................. 55

RED ALERT (Imagined at 86 Braam)
Light Rum, Cherry, Lemon and Cranberry  
topped with RedBull and Stroh 60...........................70

FALSE ALARM (Imagined at 86 Randburg)
Cachaca Rum, Blackberry, Molasses,  
Black Pepper and fresh Lime...................................... 65

COCKTAILS

COCKTAIL JUGS
BASIL ELDERFLOWER
Fresh Basil & Elderflower muddled with  
Stretton’s Gin topped with Tonic..............................155

CLASSIC MOJITO
Dark Rum muddled with fresh Lime and Mint 
topped with Soda stirred over crushed ice.......... 160

DITA VON TEESE
Blend of Smirnoff 1818 Vodka, Stretton’s Gin, 
Triple Sec and Light Rum topped with Lemonade  
(Blue/Red/Purple)............................................................. 160

SANGRIA
Rosé Wine infused with Seasonal Fruit, 
Cranberry, Brandy and Triple Sec.............................135

RUM & RASPBERRY
Mozambican Rum topped with Raspberry......... 130

MARGARITA 
Jose Cuervo Silver Tequila, Triple Sec  
and fresh Lime (Shaken/Frozen)................................ 150

PIMMS
Pimms infused with Seasonal Fruit topped  
with Lemonade................................................................135

PASSION & STRAWBERRY MOJITO
Light Rum muddled with fresh Lime, Mint, 
Strawberry and Passion Fruit topped with 
Lemonade stirred over crushed ice......................... 160

~ CL A SSIC S ~
BLOODY MARY
Smirnoff 1818 Vodka shaken with Tomato 
Cocktail, Tobasco, Salt and Pepper. Garnished 
with Celery or Cucumber.............................................. 65

COSMOPOLITAN
Cranberry and Citrus infused Smirnoff 1818 
Vodka, Triple Sec and fresh Lime...............................60

DR PEPPER
Smirnoff 1818 Vodka and Amaretto shaken with 
Cherry topped with Coke.............................................. 55

LONG ISLAND
Smirnoff 1818 Vodka, Stretton’s Gin, Jose Cuervo 
Silver Tequila, Triple Sec & Light Rum topped  
with Coke............................................................................. 65

MARGARITA
Jose Cuervo Silver Tequila, Triple Sec and fresh 
Lime (Shaken/Frozen)..................................................... 55

PINK PANTHER
Strawberry and Pear infusion, mixed with 
Smirnoff 1818 Vodka topped with  
Cranberry Juice................................................................. 58

STRAWBERRY RUM SLUSH
Light Rum, Strawberry Puree and freshly 
squeezed Lime................................................................... 53

~ MOJITOS ~
CLASSIC
Dark Rum muddled with fresh Lime and Mint 
topped with Soda stirred over crushed ice............ 54

GINGERBREAD
Dark Rum muddled with fresh Lime, Mint and 
Gingerbread syrup topped with Ginger Ale  
stirred over crushed ice.................................................. 55

CINNAMON 
Jameson Irish Whiskey muddled with fresh Lime, 
Mint and Cinnamon topped with Ginger Ale 
stirred over crushed ice..................................................60

PASSION FRUIT  
Stretton’s Gin muddled with fresh Lime, Mint 
and Passion Fruit topped with Tonic stirred over 
crushed ice........................................................................... 58

STRAWBERRY
Dark Rum muddled with fresh Lime, Mint and 
Strawberry topped with Soda stirred over 
crushed ice........................................................................... 58

VANILLA, LAVENDER & ROSEMARY 
Vanilla Vodka and Lavender syrup muddled with 
fresh Lime, Mint and Rosemary topped with 
Lemonade stirred over crushed ice........................... 65


