FRUITY & REFRESHING

LIMITED RELEASES

o1. VERVE

CIRTUSY | BALANCED | REFRESHING | CLEAN

Passionfruit infused citrus vodka blend. Madagascan vanilla bean.
Salted elderflower. Fresh lime. Grapefruit oil.

02. THE GRAPE ESCAPE

MOJITO-RIFF | FRESH | FRUITY | QUENCHER

Red Erape infused gin. Nok Nok’s ‘autumn amber’ liqueur.
Fresh lime & mint. Plum bitters. House-made apple pie soda.

03. SILK & LACE

GROWN-UP LYCHEE MARTINI | FRUITY | DELICATE | BALANCED

Lychee infused vodka. Grapefruit infused gin. Salted elderflower.
Sauvignon blanc. Nok Nok’s 1grilled bitter peach aperitif.
Peychaud’s bitters. Native saltbush.



TROPICAL

LIMITED RELEASES

o4. PEACHES & DREAMS

TROPICAL | FRUITY | SMOOTH | VELVETY

Caramelised pineapple gin. House-made bitter peach aperitif.
Apricot brang Peach b1tters Nok Nok’s native citrus bitters blend.
Fresh lemon. Auss1e oat orgeat. Native Saltbush.

Passionfruit yoghurt wash. Prosecco.

05. HIPSTER BREAKFAST

TROPICAL | BALANCED | MORISH | ‘GOOD’ FOR YOU
Nok Nok’s ‘badass blanca’ rum blend. House-made salted coconut
liqueur. Pandan cordial. Fresh avocado & lime.

06. HALCYON (FEATURE MENU SNEAK PEEK)

TROPICAL | BALANCED | FRUITY | SMOOTH-AS-SILK

Pandan infused mezcal blend. Nok Nok’s ‘badass blanca’ rum blend.
Coconut fat-washed tequila blend. Caramelised pineapple gastrique.
House-made aussie oat orgeat. Fresh lemon & salted coconut water.
Washed & clarified through a salted vanilla, pandan & saffron mousse.



FLORAL & HERBAL

LIMITED RELEASES

07. SMOKE & VELVET

DAISY | SMOKEY | FLORAL | SMOOTH

Peated whisky blend. Salted violette. Cane syrup.
Fresh lemon. Peychaud’s bitters. Whites.
Allergen advice: Contains egg.

08. ANOTHER WORD

LAST WORD RIFF | HERBAL | TROPICAL | APPROACHABLE

Nok Nok’s ‘badass blanca’ rum blend.

Caramelised pineapple chartreuse. Sage infused vermouth blend.
Salted maraschino. Absinthe. Nok Nok’s native citrus bitters.

09. INTO THE WOODS

HERBAL | FLORAL | EARTHY | AROMATIC

Rosemary, thyme & onion infused gin blend. White wine blend.
Salted elderflower & bergamot. Pineapple vinegar.

Nok Nok’s native citrus bitters. Coastal saltbush.



SAVOURY

LIMITED RELEASES

10. ANNYEONG, LITTLE DOVE

1.

SAVOURY | REFRESHING | SMOKEY | SPICY

Gochujang infused tequila blend. Miso infused mezcal.

Siracha agave. Fresh lime. Nok Nok’s grilled bitter peach aperitif.
Mandarin oleo. House-made salted grapefruit soda.

NO SOUP FOR YOU!

122

SAVOURY | HERBACEOUS | COMFORTING | WINTER WARMER

Mirepoix infused gin. Sage infused dry vermouth blend.
Caramelised pineapple gastrique. Sichuan tincture. Fresh lemon.
House-made chicken bone broth. Served hot.

THE FINER THINGS

MARTINEZ | SAVOURY | FUNKY | BITTER-SWEET

Truffle washed gin. Umami gin. Cynar. Salted Maraschino.
Nok Nok’s sweet vermouth blend. Sherry blend. Angostura bitters.



SPIRIT FORWARD

13.

LIMITED RELEASES

GUATAMALAN RUM RUNNER

14.

OLD FASHIONED | SPIRIT-FORWARD | SMOOTH | CHERRY RIPE

Coconut fat-washed Ron Zacapa 23. Spiced rum blend.

Sherry blend. Salted vanilla & maraschino. Green coffee bean bitters.
Aztec chocolate bitters. Native saltbush.

House-made boozy cherries.

PEDRO THE RASTAFARIAN

15

KINGSTON NEGRONI RIFF | SPIRIT-FORWARD | BALANCED | SMOKEY

Mezcal & agricole rum blend. Campari gomme.
Sweet vermouth blend. Sherry blend. Cold brew. Native saltbush.
Nok Nok’s green coffee bean bitters & Native citrus bitters.

FALLEN LEAVES

SWIZZLE | SPIRIT-FORWARD | AUTUMNAL | COMFORTING

Cinnamon toast crunch cereal milk washed rye blend.

Baked apple & pimento dram. Nok Nok’s spiced pear & chai liqueur.
Hibiscus. Green coffee bean bitters. Angostura bitters.



DECADENT & INDULGENT

LIMITED RELEASES

16. EVOKE (FEATURE MENU SNEAK PEEK)

FLIP | LIGHT | BUTTERY | POPCORN & A CHOC TOP!

Brown butter popcorn infused cognac. Salted cacao blend.

Coconut fat-washed curacao. Green coffee bean & dark choc bitters
Allergen advice: Contains egg.

17. A TOUCH OF DARKNESS

ESPRESSO | SMOOTH | DECADENT | SAME-SAME, BUT DIFFERENT

Milk washed vodka & Mr black coffee liqueur.

Coconut fat-washed cacao blend. Cold brew.

Topped with a salted vanilla bean, pandan & saffron mousse.

18. STRAWBERRIES & CREAM

FIZZ | FRUITY | INDULGENT | DESSERT

Nok Nok’s ‘badass blanca’ rum blend. House-made Chamberyzette.
Parfait amour mousse-washed vermouth blend.

Lacto-fermented strawberries & raspberries. Salted vanilla soda.




NOK NOK HOUSE CLASSICS

19.

CLASSIC COCKTAILS - NOK NOK STYLE

NOK NOK OLD FASHIONED

SPIRIT-FORWARD | BISCUITY | BUTTERY | SMOOTH-AS-SILK

Toasted milk-washed bourbon & rye blend. Sherry blend.
Madagascan vanilla bean. Green coffee bean bitters.
Aztec choc bitters. Native saltbush.

20. NOK NOK NEGRONI

21.

SPIRIT-FORWARD | BEAUTIFULLY BITTER | SMOOTH | DEEP & DARK

Sushi rice washed gin. Cacao campari. Sweet vermouth blend.
Sherry blend. Nok Nok’s native citrus bitters.
Cold brew. Native saltbush.

NOK NOK MARGARITA

BALANCED | CITRUSY | SAVORY | SMOKEY
Tequila & mezcal blend. Dry curacao. Grand marnier.
Dom Beneditine. Fresh lime. Redgum smoked salt.

22. NOK NOK DAIQUIRI (A.KA. THE SLAPUIRI)

STUPIDLY SMOOTH | BALANCED | REFRESHING | THE DAIQUIRI THAT SLAPS
Nok Nok’s ‘badass blanca’ rum blend. Fresh lime. Cane syrup.
Nok Nok’s native citrus bitters. Coastal saltbush.



