SHOOTERS
Chocolate Cake

R 55

Frangelico, vodka, brown sugar

Jelly Baby

R 60

Banana liqueur, Bols blue curação, Amarula,
grenadine

Springbok

R 45

Amarula cream, peppermint liqueur

Suitcase

R 50

Jack Daniel’s, passion fruit

COCKTAILS non alcoholic
Shirley Temple

R 65

A simple party mixed drink with with ginger
ale, a splash of grenadine and garnished with a
maraschino cherry

Eye of the Hurricane

R 65

A non-alcoholic version of the infamous
Hurricane cocktail, with lime juice, passion
fruit, soda, dry lemon and slice of lemon to
garnish

#FeelTheBush

#FeelTheBush

COCKTAILS alcoholic

COCKTAILS alcoholic

Our Barman recommends ...

Long Island Iced Tea

Rhulani Pimm’s Cocktail

R 85

Our thirst-quenching, supremely summery
drink with Pimm’s No. 1, lemonade, cucumber,
apple, mint
On a sunny day, enjoy the
relaxing hours of Rhulani
with a wonderful view to our
waterhole, and with this
special, fruity refreshment
prepared by our barman.

Mai Tai

R 85

Hawaii's favorite drink with white rum, dark
rum, Frangelico, lime juice, grenadine & mint to
garnish

Manhattan

R 85

The perfect brunch cocktail with vodka,
tomato juice, Worcestershire sauce & Tabasco,
salt, pepper, celery stick to garnish

Caipirinha

R 85

Brazil's national cocktail with cachaça, lime,
sugar, crushed ice

Irish Coffee

R 65

The classic cold weather cocktail with hot
coffee, Irish whiskey, brown sugar, stirred, and
topped with thick cream

Kir

R 85

A popular French cocktail with Crème de
cassis, white wine, soda and a twist of lemon
peel to garnish

#FeelTheBush

R 85

The classic drink that never gets old, with Dash
Angostura bitters, whiskey, vermouth &
cherries to garnish

Mojito
Bloody Mary

R 85

An alcoholic mixed drink with vodka, gin,
Barcardi, tequila, lemon juice, sugar syrup &
cola

R 65

The traditional Cuban drink, known to
Americans as a favorite of Ernest Hemingway,
with lime, sugar syrup, mint leaves & Barcardi
rum

Negroni

R 85

A classic Italian cocktail from Florence with
Campari, gin, sweet vermouth and twist of
orange peel to garnish

Old Fashioned

R 65

One of the great classic bourbon cocktails with
whiskey, sugar syrup, angostura bitters and
orange peel to garnish

Tom Collins

R 65

This is a straight forward and refreshing
cocktail, with gin, lemon juice, sugar, and
carbonated water

#FeelTheBush

