AT TITUDE

SIGNATURE COCKTAILS

A journey of global flavors brought together
through the spirit of the Caribbean

INCANTO 22
Elegant. Sparkling. Luminous...

Citron Vodka, Passion Fruit,

Lychee, Lime, Prosecco

TRADE WINDS 22
Cooling. Aromatic. Wandering. ..

TClI Botanical Rum, Apricot, Creen Tea,
Mint, Lime, Demerara, Orange Bitters

BANDIDO 22
Smoky. Seductive. Lingering. ..

Mezcal, Cherry, Grapefruit, Lime, Agave,
Cherry Bitters

KING OF THE PALIMS 22
Gin, Elderflower, Lime, Mint, Basil
CARIBBEAN COFFEE 22

Vanilla, Rum, Kahlua,
Espresso, Cane Syrup

VODKA BERRY SOUR 22
Vodka, Chambord, Lime, Berries
“23” KARAT 22

Silver Rum, Coconut Rum, Passion
Fruit, Pineapple, Mint, Sparkling Wine

QUEENS MARTINI 22
Vodka, Lime, Cucumber,
Green Apple, Mint

BARREL AGED

Cocktails aged in oak barrels to develop
deeper flavor, smoother texture, and greater
balance. Each cocktail is batched, rested,
and served directly from the barrel.

NIGHT MARKET 7 22
A barrel-aged rum Manhattan inspired

by historic Atlantic trade linking the
Caribbean, Europe, and New York.

TCI Botanical Rum,

Sweet Vermouth, Port, Bitters

BARREL — AGED RUM 22
OLD FASHIONED

A classic Old Fashioned made with

local Turks & Caicos rum, aged in oak

for added depth and smoothness.

TCI Botanical Rum, Sugar, Bitters

BARREL — AGED NEGRONI 22
A timeless Negroni aged in oak,

softening the bitterness and creating

a smoother, more integrated aperitif.

Gin Blend, Sweet Vermouth, Campari



