Martinis & Cocktails

Here at Bar Divani, we take pride in using the
most unique ingredients, using freshly squeezed
juices and Michigan products whenever possible

to enhance the flavors in our Martinis and
Cocktails.

Martinis

Number One 8

Sauza Tequila, Triple sec, house-made sour, fresh lime, sprite, garnished with a salt
rimmed glass, and a lime wedge.

Number Two 8
Citrus Vodka, Apple Pucker, house-made sour and a cherry.
Number Three 8

Vodka, melon liquor, triple sec, fresh orange juice, house-made sour and an orange
garnish.

Number Four 8
Vodka, Triple Sec, fresh lime juice, white cranberry and frozen grapes.
Number Five 8

Vanilla vodka, creme de strawberry and pineapple juice garnished with a vanilla
sugar rimmed glass.

Number Six 8
Peach schnapps, vodka, peach nectar and topped with champagne.
Number Seven 8

Citrus vodka, limoncello, splash of freshly squeezed orange juice. Garnished with an
orange wedge.



Number Eight

Hypnotiq, coconut rum and pineapple juice.
Number Nine

Peach vodka, pama liquor, grapefruit juice and sprite garnished with a lemon twist.

Made Famous By Matt Powell A.K.A Matty P
Good Luck! You will be missed here at Bar Divani. Best of luck in Seattle

Number Ten

Van Gogh acai blueberry vodka, triple sec, acai blueberry nectar and fresh
blueberries.

Number Eleven

Van Gogh pomegranate vodka, triple sec, fresh sour, pomegranate lime juice and
garnished with a lemon twist.

Number Twelve

House infused cucumber vodka, lime juice, simple syrup with a salt and a peppered
rimmed glass.

Number Thirteen
Vodka, kahlua, frangelico and bailey’s with chocolate garnish and a CHOLIVE.

Number Fourteen
Vodka, white and dark godiva, ¥ and % with chocolate garnish and a CHOLIVE.

Number Fifteen

Van Gogh espresso vodka, starbucks coffee liqueur and white godiva chocolate,
garnished with chocolate and coffee beans.

Number Sixteen

Hypnotiq, limoncello, lime juice, and champagne with a vanilla sugar rimmed glass.

Number Seventeen

“The Michigan Martini”” True North vodka, triple sec, lime juice and a cherry fruit
wine garnished with a twist.

Number Eighteen

Vanilla vodka, triple sec, frangelico, fresh lime juice, cream and a graham cracker
rimmed glass.

Number Nineteen

Vanilla vodka, soho lychee liquor, lychee juice, pineapple juice fresh lime juice and
garnished with a lychee.

Number Twenty
Vodka, mango puree and champagne.
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Cocktails

The Raymer

Mike Raymer was one of the people that opened Bar Divani and he will forever be
remembered. This is his drink. A shot of Jagermeister and a cold Schlitz beer.

The Traditional Mojito

Fresh mint, limes, simple syrup muddled together and topped off with light rum
and soda.

Blueberry Pama Mojito
Fresh blueberries, mint, limes, simple syrup muddled together and topped off with
Ten Cane rum, pomegranate lime juice and soda.

Coconut Mango Mojito

Mango puree, coconut milk, mint, simple syrup muddled together and topped off
with Tommy Bahama Golden Sun rum.

The Real Manhattan

Sazarac rye whiskey, sweet vermouth, bitters (that’s the secret) and garnished
with a maraschino cherry.

The Traditional Caipirinha

Fresh limes, brown sugar muddled together and topped off with cachaca. (Brazilian
Rum)

Raspberry Peach Caipirinha

Red ripe raspberries, fresh limes, peach nectar, brown sugar muddled together and
topped off with cachaca. (Brazilian Rum)

Pineapple Mint Caipirinha

Sweet pineapples, fresh limes, mint, brown sugar muddled together and topped
off with cachaca (Brazilian Rum) and pineapple vodka.

Dragon’s Float

Remember how good floats were when we were kids? We do and we came up with
an adult float made with New Holland’s dragon’s milk, Van Gogh espresso vodka
and bourbon gelato. (You can’t go wrong with this one)

Framboise Float
Remember how good floats were when we were kids? We do and we came up with

an adult float made with Lindemanns raspberry lambic ale and vanilla gelato. (You
can’t go wrong with this one)

Best Bloody Ever

267 pepper infused tequila, Zing Zang bloody mary mix (Rimple Styled Out)
garnished with a salt and pepper rimed glass, pickle and celery.
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Van Gogh Cocktail 6.50

Vincent Van Gogh loved his absinthe. It made him crazy but he loved it. Enjoy this
liquor in the traditional way.

Irish Soda 7
Jameson Irish whiskey and ginger beer with a lemon garnish.
Pimm’s Cup Pisco Sour 8

Fresh lemons, simple syrup, meringue powder, Pimm’s cup liquor and Pisco
(Chilean Brandy) shaken like crazy.

Pegu Club Cocktail 9

This cocktail is an original from the 1930’s and still one of the best. Tanqueray 10 gin,
triple sec, angostora bitters and fresh lime juice shaken on the rocks.

RimpRoni 8
This is an “Old School” cocktail made a little different for Rimple. He says it “calms

the stomach.” Whatever! It is a tasty beverage. Beefeater gin, campari, sweet
vermouth, a splash of sprite and an orange garnish.

H. P. Ginger Soda 9
Pimm’s Cup liquor, hendrick’s gin, lemon and lime juice, ginger beer garnished with
a cucumber wheel.

Sangria 8
A delicious blend of wine fortified with brandy, and fresh squeezed juices. Your
choice red or white sangria.

Divani Lemonade 8

Effen black cherry vodka, cranberry juice, fresh lime juice, lemonade in a vanilla
sugar rimmed glass.

Mai Tai 8
We stuck with tradition and went with the original recipe. Tommy Bahama-white

sand, creme de almond, triple sec, myers dark rum, house-made sour, pineapple
juice shaken and garnished with a cherry and orange.

House Infused Michigan Apple Vodka 7

Our own infusion with local apples and vodka. Accompaniment: ICE. Incredibly
smooth and refreshing.



