Restaurant Medure
Martini and Cocktail List

CHAMPAGNE COCKTAILS $8

“THE CLASSIC”
ANGOSTURRA BITTERS AND A SUGAR CUBE

SEASONAL FRUIT
FRESH FRUITS OF THE DAY

MIMOSA
FRESH SQUEEZED FLORIDA ORANGE JUICE

BELLINI
FRESH NECTAR OF PEACH
SIGNATURE COCKTAILS $10

FRASER RASPBERRY F1zZ
HANGAR ONE “FRASER RIVER RASPBERRY” VODKA, FRESH
RASPBERRIES, MINT LEAF, LIME JUICE, TOPPED WITH PROSECCO.

DARK AND STORMY
GOSLINGS BLACK RUM, GOSLINGS GINGER BEER
FRESH SQUEEZED LIME.

POBLANO PEPPER MARGARITA
MILAGRO REPOSADO TEQUILA, FRESH POBLANO PEPPER,
AGAVE NECTAR, AND FRESH SQUEEZED SOUR MIX.

CUCUMBER CAIPIROSKA
RUSSIAN STANDARD VODKA, MUDDLED LEMON AND CUCUMBER.

MAPLE OLD FASHIONED
MAKER’S MARK BOURBON, MAPLE SYRUP, ANGOSTURRA BITTERS, AND
FRESH SQUEZZED FLORIDA ORANGE JUICE.

GRANDMARNIER'S SPLASH
GRAN MARNIER, FRESH LEMONS, MINT LEAVES,
.MARTINIS

THE STANDARD $8
RUSSIAN STANDARD VODKA, GOAT CHEESE AND BASIL STUFFED
OLIVES, SERVED UP AND ICE COLD. (AND DIRTY BY REQUEST)

THE “M” SIGNATURE $12

HANGAR ONE “MANDARIN ORANGE” VODKA, GRAND MARNIER, AND
FRESH STRAWBERRY.

BLUE Boo $11

FRESHLY MUDDLED BLUEBERRIES, BLUEBERRY VODKA, FRESH SQUEEZED
LEMON.

ST. PEARL $12

POMEGRANITE VODKA, ST. GERMAINE ELDERFLOWER LIQUER,PINEAPPLE
JUICE,FRESH SOUR

FRENCH PEAR $12

GREY GOOSE “LE POIRE” VODKA, ELDERFLOWER LIQEUR, AND
CHAMPAGNE.

CucuUMBER CITRUS $12
HENDRICKS GIN AND FRESHLY MUDDLED CUCUMBER,
TOPPED WITH LIMONCELLO.

CHERRY COSOMO  $9
SVEDKA CHERRY VODKA, COINTREAU,, LIME JUICE, SPLASH CRANBERRY



