Soneva Signature Cocktails
Thirty-five US dollars

You make me blossom

Jasmine tea is a very traditional & authentic Maldivian drink as the locals believe starting the day with jasmine gives
you to happiness throughout the day.
Maldivian Jasmin / Green Tea, Cucumber / Celery / Lemon / Grey Goose Vodka

Message in a bottle
A natural green beauty. Fresh from our own organic gardens where we grow four types of basil. Combined with some
fresh galangal, lemon and vodka.
4 types of basil / Galangal / Lemon / Grey Goose Vodka

Coral Colours

A festival of colours in your glass. Bright blue, green and even red. A cocktail inspired on the beautiful colours you
can find in the ocean. Fruity, tropical & soft.
Dragonfruit / Beet / Mango/ Lime/Luxardo Marashino/ Monkey 47 Gin / Foamy top

Kashiekeyo
In this dry, slightly bitter drink we combined two special local fruits; pomelo & screw pine. Screw pine is seen on
almost all the local islands and taste as a mix of sugar cane & mango.
Homemade Screw Pine & Pomelo liqueur / Sipsmith Gin /Dry Vermouth / Campari

Stare into the Sun

Maldivians use a lot of pickling in their local cuisine. We used this technique to make our own spiced pineapple
shrub. A llush summery, funky cocktail.
Homemade Pineapple Shrub/Agave/Appleton Rum/ Dom Benedictine

Pirates Breakfast

A punch of a drink. Truly refreshing, but some serious & complex flavours of bourbon, Green Chartreuse and a
mixture of freshly cut herbs from the garden.
Aloe Vera / Pineapple / Lime / Green Chartreuse / Bulleit Bourbon

Guardian of Places
We don't take our seashells from the beach as we don’t want to disturb eco-systems. But we want to bring you a
beautiful cocktail inspired on the ocean
Lavender syrup / lemon / mescal / Patron Tequila silver / Sea salt

All the prices are subjected to 10% service charge and 12% GSTI if your Favourite beverage is not on the list our bartender will happily
make it for you.



Infused Gin and Vodka

Homemade Gin- rourteen US dollars

Rosemary gin Citron gin

Basil gin Cinnamon
Pepper gin Star anise gin
Summer delight tea gin Chilli gin
Lemongrass gin Cardamom gin
Pandan leaf gin Kaffir lemon gin
Saffron gin Orange gin
Curry leaf gin Lemon gin
Mango leaves gin

Cloves gin

Homemade Vodka - Fourteen US dollars

Citron vodka Nut Meg vodka
Cinnamon vodka Chocolate vodka
Cardamom vodka Sweet cumin
Butterfly pea vodka Liquorice vodka
Hibiscus vodka Lemongrass vodka
Basil vodka Chilli vodka

Signature Cocktails
Twenty-two US dollars

Dilan
Basil infused gin, Grand Marnier, lemon infused syrup, and a splash of fresh orange juice

Vialli
Saffron infused gin, cointreau, orange juice, homemade ginger and cinnamon syrup

Revathi
Soneva garden lemongrass and infused gin, limoncina, lime juice, homemade ginger syrup,
and topped with soda

Subi
Maldivian chilli vodka, dry vermouth, lime juice, ginger juice, muddled with fresh garlic, and
a dash of ginger syrup

Kasun
Soneva citron vodka, st. germain, lime juice, Jasmine tea, ginger juice, and honey

Venky
Soneva cardamom vodka, peach schnapps, fresh pineapple muddle and lemon juice, and
simple syrup

All the prices are subjected to 10% service charge and 12% GSTI if your Favourite beverage is not on the list our bartender will happily
make it for you.
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Gin & Tonic selection

*Served with garnish from our organic garden”

Bloom Gin (London Dry Gin, England) Twenty-five dollars
garnish: Mint leaves and strawberry

Botanist Gin (Islay Gin, Scotland) Twenty-four dollar
garnish: Butterfly Pea flower and orange peel

Da Mhile Seaweed Organic Gin (Wales) Twenty-seven dollar
garnish: Cucumber and lime

Ferdinand's Gin (Saar Dry Gin, Germany) Forty- three dollar
garnish: Ginger and lemon peel

Gin Mare (Mediterranean Gin, Spain) Twenty-five dollars
garnish: Rosemary

Ki No Bi Gin (Kyoto Dry Gin, Japan) Thirty-five dollars
garnish: Thai Basil leaves

Ophir Gin (Oriental Spiced Gin, England) Twenty-eight dollar
garnish: Ginger and orange ring

Oxley Gin (Scotch Gin, Scotland) Thirty- dollars
garnish: Lime and Cucumber

Sip smith Gin (London Dry Gin, England) Twenty-five dollars
garnish: Lemongrass and mint

St. George Terroir Gin (Californian Gin, USA) Thirty-one dollars
garnish: Red Basil leave

All the prices are subjected to 10% service charge and 12% GSTI if your Favourite beverage is not on the list our bartender will happily
make it for you.



Health is wealth

Nineteen US dollars

Mango Minty

Mango, apple, basil, mint

This delicious and nutritious drink is packed with anti-oxidants, flavonoids and minerals for
excellent overall health. It will also contribute to glowing skin, lustrous hair and bright eyes.

Sunrise at Jani
Orange, lemon, passion, strawberry

Tasty, tropical indulgences full of life-protecting vitamins and minerals which will make you
feel healthier, look better and enhance your day!

Coconut Zinger
Taste of the Maldives with fresh Coconut milk, Pineapple, Apple and Ginger

Garden Greens
Cucumber juice, Celery, Mango juice, Lime juice

Energy Booster
Dragon fruit juice, Beetroot juice, Agave syrup, Lemon juice, Lemon basil

All the prices are subjected to 10% service charge and 12% GSTI if your Favourite beverage is not on the list our bartender will happily
make it for you.



Bombay Sapphire

Gordon's

Hendricks

Martin Miller's

Monkey 47

Sipsmith

Tanqueray Reguller
Tanqueray No 10

Gin Bols Genever 21

Gin Chase Williams Elegent
Gin Chase Williams Great British
Gin Cotswolds Dry

Gin Edgerton Original Pink
Gin Greenalls Bloom

Gin Hayman's London Dry
Gin Hayman's Old Tom

Gin Mare

Gin Opihr Oriental Spiced
Gin Oxley Cold Distilled
Gin Portobello Road No.171
Gin Sacred Original

Gin Sipsmith

Gin Sipsmith VIOP

Gin Silent Pool

Gin The Botanist

Gin Ferdinand's Saar

Gin Caorunn

Gin Jinzu

Gin Eden Mill Love

Gin Eden Mill Hop

Gin St. George Terroir

Gin Ki No Bi

Gin Da Mhile Seaweed

Gin Edinburgh Rhubarb and ginger
Gin Whitley Neil

Gin Citadelle Reserve

Gin Roku

Gin Musgrave 11 Original
Gin Musgrave Pink

make it for you.

Seventeen- dollar
Fourteen -dollar
Twenty eight -dollar
Twenty- dollar

Forty six-dollar
Twenty five-dollar
Seventeen-dollar
Twenty eight-dollar
Twenty four-dollar
Thirty six- dollars
Thirty - dollars
Twenty nine- dollar
Twenty seven- dollar
Twenty five- dollar
Nineteen -dollar
Twenty- dollar
Twenty five- dollar
Twenty eight- dollar
Thirty - dollars
Twenty four-dollar
Twenty nine -dollar
Twenty five- dollar
Thirty two - dollars
Twenty five- dollar
Twenty two- dollar
Forty three-dollar
Twenty- dollar
Sixteen-dollar
Twenty six- dollar
Twenty seven- dollar
Twenty four- dollar
Thirty four- dollar
Twenty seven- dollar
Fifteen-dollar
Twenty- dollar
Nine-dollar
Ten-dollar
Nine-dollar
Nine-dollar

All the prices are subjected to 10% service charge and 12% GSTI if your Favourite beverage is not on the list our bartender will happily



