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Om Swastyastu, Welcome to Martini Bar!



Experience the essence of refinement in our collection of 
classic cocktails, each sip a journey into the artistry and 
flavor defining our craft. Our classics evoke nostalgia, 
welcoming you with the comforting familiarity of home. 
Please enjoy!

THE SPECTACULAR
MARTINI
GIN OR VODKA MARTINI     

The widely accepted origin of the Martini dates 
back to San Francisco in 1862 when a cocktail 
named after the nearby town of Martinez was 
served at the Occidental Hotel.


Tanqueray gin or Ketel Onev, dry vermouth, and your choice of olives or a 
lemon twist


007 THE BOND (SHAKEN NOT STIRRED)   

The first reference to vodka being used in a Martini 
was in the 1950s, but it was the James Bond novels 
by Ian Fleming and subsequent films that raised 
the popularity of the vodka Martini in the 1960s.


Ketel One vodka, dry vermouth, and lemon zest


PERFECT MARTINI 

The name of the Perfect Martini reflects its 
distinctive recipe, which involves splitting the 
vermouth, using both sweet and dry styles in equal, 
or 'perfect,' proportions.


Tanqueray, dry vermouth, sweet vermouth, olives


COSMOPOLITAN 

The Cosmopolitan surged in popularity during the 
1990s, thanks to its frequent mention on the 
popular TV series Sex and the City. Carrie 
Bradshaw, played by Sarah Jessica Parker, often 
ordered the drink when out with her girlfriends, 
further boosting its appeal.


Ketel One citroen vodka, Cointreau, cranberry juice, lemon juice, and orange 
zest


DIRTY MARTINI 

The Dirty Martini, offers a savory twist to the 
traditional martini. Its distinctive briny flavor has 
made it a favorite among cocktail enthusiasts 
seeking a more adventurous taste experience.


Tanqueray gin, dry vermouth, splash of olive brine, and olives

LEMON DROP MARTINI 

In the 1970s, the Lemon Drop emerged as one of the 
pioneering modern-style martinis, crafted over 30 
years ago at Henry Africa's, often considered the 
inaugural fern bar in San Francisco. The bar is gone, 
but the drink lives on.


Ketel One citroen vodka, limoncello, lemon juice, and simple syrup


GIMLET 

This cocktail, believed to originate from the Royal 
Navy, was initially made with rum, lime juice, and 
water. As gin gained popularity in England, officers 
began substituting gin for rum. It's speculated that 
the name "Gimlet" may have been inspired by British 
Royal Navy Surgeon General Sir Thomas D. Gimlette, 
who reportedly introduced the drink to encourage 
lime juice consumption as an anti-scurvy remedy.


Tanqueray gin, fresh lime juice, and simple syrup


EL PRESIDENTE  

The El Presidente is a Cuban-born cocktail from the 
Prohibition era of American tippling. The history of 
the cocktail is somewhat hazy, with several different 
bartenders credited with creating it to honor one or 
more Cuban presidents in various bars.


Diplomatico Mantuano Ron Extra Anejo, Cointreau, dry vermouth, grenadine 
syrup, orange zest


CLOVER CLUB 

The Clover Club cocktail was created at the Bellevue–
Stratford Hotel in Philadelphia, which, for decades, 
stood as one of the premier hotels in the world. 
Hosting a men’s club known as the Clover Club from 
the late 1880s until at least the First World War, the 
hotel lent its name to this iconic cocktail.


Beefeater gin, raspberry puree, lemon juice, and vegan foam
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Our bartender would be delighted to suggest an array of our refreshing fruit Martini cocktails, 

including lychee, mango, strawberry, pineapple, passion fruit, watermelon, and apple variations.


TWISTED

CLASSIC




TRUNYAN  OLD FASHIONED


Jim Beam Bourbon Whisky, Kintamani orange jam, 

ANGOSTURA® bitters, smoky cinnamon, orange zest


TEQUILA LIME MARINADE


Tequila sous vide flank beef, limau Aperol, jalapeno 

and apple cordial, and a burst of apple flavor


SPICED COSMO


Vodka sous vide with lemongrass, handcrafted chili 

orange liqueur, salted cranberry juice, simple syrup, 

fresh lemon juice, topped with a vegan foam

KAROHIBALL


Karosotju 38% arak, Gordon's Gin, Campari, almond 

syrup, and clarified pineapple soda


CINNAMON & HONEY


Gordon's Gin, clarified Campari, Bianco Vermouth, 

trigona cinnamon honey, and a touch of orange zest


DAVA PASSION


Vanilla vodka, passion liqueur, passion puree with 

Kaffir lime, lemon juice, topped with a velvety vegan 

foam

ADONIS 

The Adonis cocktail derives its name from a long-running 
play that debuted on Broadway in 1884, featuring a statue of 
Adonis that comes to life.


Tio Pepe dry sherry, sweet vermouth, and orange bitter


MARTINEZ 

The Martinez cocktail is a classic cocktail that predates the 
martini and is considered by many to be its precursor. Its 
exact origins are somewhat mysterious, but it is believed to 
have been created sometime in the mid-to-late 19th century.


Tanqueray gin, sweet vermouth, maraschino liqueur, ANGOSTURA® bitters


ROB ROY 

Named in homage to the Scottish folk hero Robert Roy 
MacGregor, and formerly recognized as "Affinity," the opera 
Rob Roy debuted near Herald Square in 1894. Situated close to 
Herald Square was the historic Waldorf Hotel. While 
historical evidence remains elusive, it is widely presumed 
that the "Rob Roy" cocktail originated at the Waldorf around 
1894 or shortly thereafter.


Johnnie Walker Black Label, sweet vermouth, ANGOSTURA® bitters

ESPRESSO MARTINI

The espresso martini, alternatively referred to as a 
vodka espresso, is a chilled, caffeinated alcoholic 
beverage crafted with espresso, coffee liqueur, and 
vodka. While it diverges from the traditional martini 
by lacking gin or vermouth, it joins a myriad of 
drinks that incorporate the term "martini" into their 
names.


Absolut Blue vodka, Tia Maria, espresso


CHOCOLATE MARTINI

The chocolate martini, a creation originating from 
America in 1955, stands as a relatively recent addition 
to the world of martinis. It emerged from the creative 
collaboration of Hollywood icons Rock Hudson and 
Elizabeth Taylor during the filming of Giant in Marfa, 
Texas. Bonded by their mutual affection for both 
chocolate and martinis, the pair ingeniously 
combined chocolate syrup, chocolate liqueur, and 
vodka martini one evening, giving rise to the 
delectable concoction.


Absolut Blue vodka, Creme de Cacao White, chocolate sauce, grated 
chocolate       
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Since 2014, The Martini Bar's Classic Twisted Classic menu 

collection has embodied AYANA's Core Values: bringing JOY 

through passionate service, fostering RENEWAL through 

curated experimental menus, and upholding our 

COMMITMENT to consistently deliver memorable 

experiences through expertly crafted cocktails.


