Bongs

FREE 24oz reusable Bong printed with
the Delirius logo if you buy two of the
same cocktail.
They make ordering drinks easier and can be kept
for a great souvenir of a fantastic night out!
Not all cocktails can be made as doubles, so check
the description and doubles price next to those
cocktails that can

award
winning
cocktails

Raspberry Chili Grapefruit Flip

For Private Functions,
Parties or Outside Catering
call or email:

(Gold Medal)
EC$22
(Seasonal, not always available)
Lose yourself in the lore of Delirius’ bold and
tempting Raspberry Chili Grapefruit Flip. A fiery
blend of jalapeno pepper, fresh raspberries, citron
vodka, Cointreau and freshly squeezed grapefruit
juice. We dare you!

1 (758) 451 3354
info@DeliriusStLucia.com

Thyme For Passion

DeliriusStLucia.com

(Gold Medal)
EC$22
Locally produced Chairmans white rum is the base
for this aromatic and fruity cocktail. Muddled with
thyme leaves and enhanced with fresh passion
fruit juice and elderflower cordial. Crisp, cool and
totally refreshing!

Rosemary Grapefruit Martini

(Gold Medal)
EC$22
(Seasonal, not always available)
Savoury vanilla infused Grey Goose vodka united
with rosemary syrup, with a rich grapefruit
presence and a hint of grapefruit bitters. Luscious
and thoroughly delicious!

Melonberry Smoothie

(Gold Medal)
EC$18
(Seasonal, not always available)
This alcohol free creation blends a syrup of local
gooseberries, known as “sewette” in creole, with
fresh watermelon chunks and is served over a
scoop of passion fruit sorbet. Smooth, sumptuous
and inspired!

Very Berry Spiced
(Silver Medal)
EC$22
(Seasonal, not always available)
An exotic combination of Chairman’s spiced rum
muddled with blueberries, gooseberries and star
anise, topped up with cranberry juice. Beautifully
bold, fruity and spicy, aromatic and enchanting!

Papaya Rum Punch
(Gold Medal)
EC$22
(Seasonal, not always available)
Fresh thyme leaves infused into premium rum,
married with papaya puree, a hint of mango
essence, rounded out with homemade ginger
syrup, pineapple juice and orange bitters. Totally
tropical with a spicy kick, a party in your mouth!

Blue Fizzberry (Gold Medal) EC$22

Clove infused sugar syrup, muddled blueberries,
vanilla infused vodka and fresh passion fruit juice
united in perfect harmony. Topped up with
fizzy LLB (Lemon, Lime & Bitters) to create a
refreshing and delicious drink, perfect on a warm
summer’s day!

Bottled
Sparkling
Water

Perrier 750ml

$18

Bottled Still
Water

Still Water 1.5 lt
Still Water 650ml

$9
$5

cigarettes

Large Benson
Small Embassy
Large Embassy
Marlboro
Marlboro Light
Marlboro Menthol

$18
$9
$14
$20
$20
$20

Other liquors

Absinthe
Amaretto
Amaretto Disaronno
Apple Liqueur
Cachaca
Campari
Calvados
Cherry Liqueur
Chambord
Cointreau
Dramburie
Frangelico
Galliano
Gold Cinnamon Liqueur
Grand Marnier
Harvy’s Bristol Cream
Jagermeister
Kahlua
Limoncello di Capri
Passoa
Pastis
Peach Schnapps
Pernod
Pimms
Ricard
Sambucca
Sambucca Cafe
Tia Maria
Triple Sec
Vermouth

$20
$10
$21
$10
$10
$12
$15
$10
$20
$21
$21
$15
$15
$10
$20
$12
$16
$12
$15
$10
$10
$10
$10
$10
$12
$10
$10
$12
$10
$10

non-alcoholic

Coke / Sprite
Diet Coke / Sprite
Fruit Juice
LLB
Red Bull
Tomato Juice
Coconut Water
Malta

$5
$5
$5
$5
$11
$6
$5
$5

original
cocktails

Basil Prosecco Mojito

Single EC$20 / Double EC$40
Delirius’ signature Mojito Fresh basil leaves, fresh
limes, Chairmans white rum and sugar syrup
topped up with Prosecco. Delicious! Exceptional
for any occasion!

Mango Mojito

Single EC$20 / Double EC$40
A fruity twist on a classic, a mojito made with
mango puree, Caribbean Club mango rum punch,
fresh mint and Crystal white rum. Cool and
captivating!

Sour Apple Mojito

Single EC$20 / Double EC$40
A refreshingly fruity apple taste mixed with
savoury fresh mint leaves, fresh limes, apple
liqueur and Chairmans white rum. An enticing
aroma!

Crystal Lime Mojito

Single EC$18 / Double EC$36
Crystal lime rum, fresh mint, fresh limes, sugar
and club soda

Ginger Mint Caipirinha

EC$20
Somewhat spicy yet elegantly smooth, this take
on a caipirinha uses mint leaves and Cachaça
combined with a tangy fresh ginger syrup and
freshened up with limes. Zesty!

Fresh Fruit Caipirinha

EC$22
Another twist on a classic caipirinha using fresh
fruits and/or berries, depending on what we’ve
got from the market, muddled with fresh limes
and Cachaça. Sensational summer flavour

Chocolate Bananza

Single EC$20 / Double EC$40
Seductively rich in flavour; bananas, chocolate,
ice cream, Amaretto and Frangelico in a thick,
creamy, smooth, fluffy and luscious shake that
satisfies your cravings!

Mango Passion Margarita

Single EC$20 / Double EC$40
(Seasonal, not always available)
We’ve blended the great taste of tequila and
orange liqueur with mango puree into a
yummy, luscious cocktail smoothie.
Delicious and wholesome!

Mint Cucumber Cooler

EC$20
An unusual beverage with a refreshing and
calming flavour that combines vodka, cucumber,
fresh mint, lime zest and sugar syrup.
Cool and fresh!

Fresh Fruit Daquiri

Single EC$20 / Double EC$40
A classic frozen daquiri with a Caribbean twist
using fresh fruits and/or berries, depending on
what we’ve got from the market, blended with
fresh limes and locally made rum.
Perfect for a balmy evening!

Lucian Slammer

Single EC$18 / Double EC$36
Bounty rum, pineapple juice, coconut rum, lime
juice, blue curacao

Port

Porto
Grahams 20 yr Tawny

$18
$35

brandy/cognac

House - Beehive
Alize
Courvoisier
Courvoisier VSOP
Hennessy
Remy Martin VSOP
Remy Martin XO

$10
$15
$20
$30
$22
$28
$75

Tequila

Tequila Gold
Tequila Blanco
Tequila Patron Cafe
Tequila Patron Silver

$10
$10
$21
$25

whiskies

House - Dewars
Macallan 12 yr
Jim Bean
Seagram’s VO Canadian
Jack Daniels
J&B
Glenfiddich 18 yr
Famous Grouse
Dewars 12 yr
Crown Royal
Canadian Club
Buchanans 18 yr
Southern Comfort
Black and White
Glenlivet 12 yr
Glenmorangie 10 yr
Johnny Walker Blue
Johnny Walker Black
Jameson
Gentleman’s Jack

$10
$25
$14
$12
$15
$12
$22
$12
$15
$18
$12
$28
$12
$9
$18
$32
$80
$15
$20
$18

Other Rums

Angostura Black Label
(Trinidad)
$10
Angostura Single Barrel
(Trinidad)
$10
Appleton (Jamaica)
$10
Bacardi Select (Puerto Rico) $10
Bacardi Superior (Puerto Rico) $10
Bacardi Limon (Puerto Rico) $12
Captain Morgan Spice (London) $12
English Harbour (Antigua) $14
El Dorado 15 (Guyana)
$18
El Dorado 12 (Guyana)
$15
Havana Club 7 yr (Cuba)
$18
Havana Club White (Cuba) $10
Gin

House - New Amsterdam
Gordons
Bombay Sapphire
Tanqueray
Tanqueray 10
Hendricks

$10
$14
$15
$15
$18
$20

Vodka

House - Skyy
Smirnoff
Stolichnaya
Absolut
Grey Goose
Ketel One
Ciroc

$10
$10
$10
$12
$20
$20
$20

Creams

Marigot Bay Coconut Cream
Marigot Bay Banana cream
Nutz n Rum
Javalatte
Ponch Carib
Eldorado Rum Cream
Baileys

$8
$8
$8
$8
$10
$10
$14

martinis

The Delirius Martini

EC$22
An adventurous and exotic mix of muddled grapes,
apple vodka, apple liqueur, fresh grapefruit juice
and blue curacao. Resistance is utterly futile!

Passion Fruit Martini

EC$22
An amazingly sophisticated blend overflowing
with lush passion flavors; fresh passion fruit pulp,
vodka and passion fruit syrup. A ray of sunshine!

The Flirtini

EC$22
A bubbly, savoury tease that’s far from tame.
Absolut raspberry vodka, Chambord and
cranberry juice topped with Prosecco.
Explore the possibilities!

Classic Gin or Vodka Martini

Gin or vodka, dry vermouth

EC$22

Apple Martini

EC$22
A combination of deliciously harmonious flavours
mixed to make a smooth Martini; apple liqueur,
vodka and fresh apple juice. Remarkable!

Toffee Espresso Martini

EC$22
Toffee infused Chairman’s white rum matched
perfectly with a double espresso, vanilla syrup and
Frangelico. Satisfy your senses!

Watermelon Martini

EC$22
Fresh local watermelon, Absolut vodka and a hint
of sugar, shaken over ice. Deceptively simple,
fresh and fruity!

Chocolate Martini

EC$22
A fun, rich and creamy blend of hand crafted dark
chocolate sauce, vodka and hints of coffee Kahlua.
Lose your senses!

champagne
cocktails

EC$20 with Prosecco Sparkling Wine

Fizzy Flowery Melon
Fresh cucumber and watermelon combine to make
a distinct and alluring concoction, elderflower
cordial and Posecco finish the blend to make it a
perfect drink for a summer’s day. Very refreshing!

Cranberry Sparkler
A sweet yet tart champagne cocktail that engages
Crème de Cassis (blackberries) and cranberry juice
topped up with bubbles

Classic Champagne Cocktail
An all time favourite; a brown sugar cube doused
in brandy and Angostura bitters, topped up with
Prosecco. Here’s looking at you!

Mimosa
Not only for breakfast, enjoy a refreshing glass of
orange juice and Prosecco at any time of the day
or night

Kir Royale
Designed for royalty, this classic pairing of Crème
de Cassis and Prosecco can be enjoyed by anyone
at anytime

Beer, Ale & Cider

Piton
Heineken (250ml)
Heineken (300ml)
Bucket of 5 Piton
Bucket of 5 Heineken 250ml
Bucket of 5 Heineken 300ml
Shandy
Red Stripe
Carib
Desperados
Desperados Red
Guinness Bottle
Strongbow Cider

$6
$7
$8
$24
$28
$32
$5
$9
$8
$7
$9
$9
$8

St Lucian Rums

House - Chairmans Reserve $9
Bounty
$5
Denros Strong White
$5
Chairman’s White
$9
Chairman’s Spiced
$9
Crystal White
$8
Crystal Lime
$9
Kokonut Rum
$8
Kweyol Spice
$8
1931
$20
Admiral Rodney
$20

Barbados Rums

Malibu
Mount Gay
Mount Gay XO
Mount Gay 1703

$10
$10
$15
$25

Martinique
Rums

La Mauny
La Mauny VSOP
Le Filibuste
Rhum Clement Cuvee XO

$12
$25
$55
$85

Fish Eye Shiraz
South East Australia
EC$16 / glass
EC$75 / bottle
Fantastic ripe jammy fruit with soft tannins.
Great with our brisket or ribs

Stone Cellars Cabernet
Sauvignon
California, USA
EC$19 / glass
EC$90 / bottle
Generous black current fruit, soft tannins and a
long balanced finish. Excellent partner for red
meats and our pulled pork

shooters

Lemon Drop
Vodka, triple sec, lime juice

Baby Guinness
Slippery Nipple
Brain Haemorrhage

EC$15
Peach schnapps, Bailey’s Irish cream and
grenadine syrup

Marlborough, New Zealand
EC$130/ bottle
Attractive bright cherry and plum aromas on the
nose, with some gamey, spicy oak influence on
the palate. Richly flavourful with sweet fruit and a
lingering taste

Jagermeister and Red Bull

Elegant notes of plum and black cherry followed
by subtle nuances of caraway and black pepper.
On the palate, it is fresh, full and juicy with an
expansive, round finish. Easy to drink with a wide
variety of foods, especially poultry and grilled
meats.

EC$15

Sambuca, Baileys

Jager Bomb

France
EC$85 / glass
EC$ 18 per glass

EC$15

Tia Maria, Baileys

Tindall Pinot Noir

Fat Bastard Merlot

EC$15

2 for EC$40

Skittle Bomb

2 for EC$40
Orange Liqueur, Creme de Cassis, and Red Bull

Liquid Cocaine

EC$15
Jagermeister, Goldschlager and white rum

classic
cocktails

Long Island Iced Tea
Premium
EC$30
Cointreau, Absolut citron, tequila, gin, lime juice,
sugar syrup and cola
Classic
EC$22
Absolut vodka, triple sec, white rum, gin, lime
juice, sugar syrup and cola

Margarita (Shaken or Frozen)

Premium
Patron tequila, Cointreau, lime juice
Classic
House tequila, triple sec, lime juice

EC$30
EC$18

Singapore Sling

EC$18
Cherry brandy, sloe gin, grenadine syrup and
sweet & sour mix topped with club soda

Sex on the Beach

EC$18
Vodka, peach schnapps, grapefruit juice and
cranberry juice

Negroni
Gin, sweet vermouth and Campari

EC$20

Old Fashioned

EC$20
Bourbon, angostura bitters, sugar cube and a
touch of club soda

Manhattan Dry
Whiskey, dry vermouth and an olive

Manhattan Sweet

EC$18
EC$18

red wine
Vina Maipo, Cabernet
Sauvignon
Chile
EC$10 / glass
EC$48 / bottle
Our pouring wine; cassis, blackberry and chocolate
combine to produce a medium bodied, harmonic
and well balanced wine

Condor Peak Red Semi-Sweet
Mendoza, Argentina
EC$10 / glass
EC$48 / bottle
This fresh, juicy semi - sweet wine is packed
with ripe flavors of blueberries, blackberries and
raspberries. Best served slightly chilled.

Las Moras Cabernet Sauvignon

EC$18
The classic St Lucian drink! Rum and fresh fruit
juices with a dash of nutmeg

San Juan, Argentina
EC$12 / glass
EC$56 / bottle
A dark burgundy-colored wine, well-balanced
fruits, berries and tannins, with well integrated
oak gained from its contact with oak barrels.
Soft and rich with a subtly rounded mouthful. An
excellent partner to spicy red meats, bold flavors
and cheese dishes, or can be drunk on its own

Zombie

Norton Malbec

Bourbon and sweet vermouth

Pina Colada
Rum, coconut cream and pineapple juice

EC$18

Rum Punch

EC$18
Amber rum, dark rum, white rum , pineapple juice
lime juice and apricot brandy

Tequila Sunrise

EC$18
Tequila, orange juice and grenadine syrup

Mendoza, Argentina
EC$16 / glass
EC$75 / bottle
This is a round, smooth and full-flavored wine.
It has a purplish-red color and spicy aromas.
Balanced with smooth harmonious tannins, rich
plums and cherries can be found in its delicate
flavors. It is ideal to pair with grilled red meat,
chicken and pasta

Pinot Grigio Marchesini
Provincia di Pavia, Italy
EC$17 / glass
EC$80 / bottle
A true Pinot Grigio in every way. Balanced flavors
of honey and fresh melon kept in line by an
elegant citrus finish. Cool fermented for maximum
fruit and acidity, the wine is bottled white young
and fresh

Fish Eye Pinot Grigio
South East Australia
EC$16 / glass
EC$75 / bottle
Ripe rounded melon fruit. Goes well with our
smoked chicken or local fish

Beringer Stone Cellars
Chardonnay
California, USA
EC$17 / glass
EC$80 / bottle
A unique crisp Chardonnay that offers a bright
and lovely palate, with delicate green apple,
apricot and tangerine aromas, framed with ripe
peach and tropical flavours. It has a long finish
with a nice, soft creaminess and is an excellent
complement to grilled fish and pasta

Tindall Suavignon Blanc
Marlborough, New Zealand
EC$23 / glass
EC$115 / bottle
Aromas of fresh herbs, gooseberry and tropical
fruits, this wine is zesty and crisp with plenty of
body and richness, ripe fruit and an ebullient
character on the finish

alcohol
free

Most, but not all, of our Original
Cocktails can be made without alcohol,
please check with the staff.

November Sea Breeze

EC$12
Fresh apple, cranberry juice, lime juice, topped
with club soda

Fresh Fruit Milkshake

EC$12
Market fresh fruits blended with vanilla ice cream
and milk

Chocolate Scorpion

EC$12
Banana, coconut cream, milk and chocolate

Grapefruit Squash

EC$12
Grapefruit, limejuice, orange bitters and sprite

Fruit Punch

EC$12
Banana, orange juice, pineapple juice, limejuice,
grenadine syrup and strawberry puree

champagne &
sparkling wine

rose

Moet & Chandon Imperial

Beringer White Zinfandel

France
EC$265 / bottle
The palate is seductive and richly flavorful,
revealing bright white-fleshed fruits (apple,
pear, white peach), citrus fruits (lemon), floral
nuances (lime blossom) and elegant blond notes
(brioche and fresh nuts), followed by a delicately
fresh crispiness to reveal the magical balance of
champagne

Veuve Clicquot Ponsardin
France
EC$380 / bottle
There’s plenty of finesse in this smooth- textured
Champagne. A blend of Pinot Noir, Pinot Meunier
and Chardonnay, whose lingering fruity flavours
evoke vanilla, apple, pear, apricot and peach on
the palate creating a fresh, harmonious and lively
Champagne

Cavalieri Prosecco
Valdobiadene
Italy
EC$17 / glass
EC$80 / bottle
An Italian sparkling wine with light gold color,
aromas of candied citron and acacia; with a taste
that is soft and fresh with an elegant finish

Napa Valley, California
EC$17 / glass
EC$80 / bottle
Fresh red berry, citrus and melon aromas with
subtle hints of nutmeg and clove on the tongue

Vina Maipo Rose
Chile
EC$10 / glass
EC$48 / bottle
A bright pink Merlot Rose with fresh and attractive
fruit aromas, especially plums and cherries. This fresh
wine has a good body and a sweet and pleasant
finish. Ideal as an appetizer or as accompaniment to
desserts such as fruit and pastries

white wine

Vina Maipo Gran Blanco
Chile
EC$10 / glass
EC$48 / bottle
Our pouring wine; a soft wine with a fresh finish
and hints of citrus and gooseberry

Norton Sauvignon Blanc
Mendoza, Argentina
EC$12 / glass
EC$56 / bottle
Light and refreshing with citrus lime fruit, with a
lively sherberty acidity to finish.

Carmen Chardonnay
Maipo Valley, Chile
EC$17 / glass
EC$80 / bottle
A well balanced wine with a hint of oak and
plenty of fruit. Limes, peaches, pineapples and
lemons combine to produce a medium bodied
wine which has an elegant and long finish

