


Welcome to The Rock Bar Ibiza-Leeds. 
We have created an environment of 
fun, indulgence, relaxation and pleasure. 
A well balanced blend of the finest
cocktails, great food and wine and the 
best music touched with an unmistakable
European influence which will take you
wherever you want to go. 

Whether it’s strolling along Salinas beach 
or partying hard in the best nightclubs in
the world,we havecreated this bar to take
you there, so relax and enjoy it,and if
there’s anything you fancy that’s not on
the menu, just ask!

Cocktail
menu

All cocktailsdesigned by Simon Douglas Nov’09



Life’saBeach.
Long,fruityand full of fun,these
cocktailsarebestenjoyedona
sun lounger,deckchairorwith
your feetburied in thewarmsand,
alternatively youcangrabaseat
at thebar,a tableorescape toour
lushBedouin tent,enjoy!



Fernand Petiot’s 1920 masterpiece, the Bloody Mary,
has been given a stylish makeover.Laced with the finest
Belvedere vodka and complimented with homemade
Spanish Sangria and full cherry tomatoes, this twist gives 
a fabulous dimension to the ultimate cocktail.

£6.50

Thiscocktail is a real blend of flavour. Pink grapefruit
gives a tart, tangy, sensation, the apricot blends finely 
with the orange for sweetness and length, and finally, the
unmistakable presence of Plymouth gin rounds it off nicely.

£6.50

SangreMaria
Served in a juicy pink grapefruit, this cocktail was made 
for walking along the Cala Jondal,gazing out onto the
sunrise. Byputting theoutstanding flavoursof thegrapefruit
alongside the guarana, jasmine and sweet almond of the
Belvedere 1X wehavecreated thisparadise-like sensation 
in our very own way.

£6.50

GrapefruitGranada

SummerSolstice
Ramon Marrero invented the Pina Colada in 1954 
and we have reinvented it over 50 years later, by adding
homemade pineapple chutney and vanilla infused10
Cane Rum served in a frozen pineapple, there’s so much 
to love about this fun-times drink, so order one,and 
think of those golden shores.

£6.50

MyColada



Everyone loves Mojitos, by introducing lemon and sage 
we challenge you to enjoy a different twist,even more subtle
and fresh, this Mojito will have you ordering over and over
again, so grab a lounge chair and take pleasure in the fact
you’re as close to paradise as possible.

£6.50

Based on the classic Daiquiri, this kiwi twist will be loved by all.
Diplomatico, shaken with lime juice, sugar and of course kiwi
fruit. A summer daiquiri at its best.

£6.50

Sage&LemonMojito
This fruity concoction is the exact thing you would be
looking for whilst walking around the beautiful Ibizan
beaches, packed with fruit to combat that all too familiar
hangover, laced nicely with XM Rum and finished with a
splash of red wine, this cocktail will have you ready to
party in no time!

£6.50

AtlantisRumCobbler

Daikiwi
Sangria has been enjoyed by the Spanish since the 1800’s,
they have many recipes although the great ones are kept
secret – and sticking to that ancient philosophy, we are
doing the same. So without further ado, let’s make a toast,
iSalud, dinero y amor!

£5.00

SalinasSangria



Ting adds a sparkling, fresh quality to this cocktail, so
packed with lemon, grapefruit and gorgeous Beija Flor
cachaca, there’s hardly any room for ice!

£6.50

A super-fruity long one aimed right at the girls,Belvedere
Black Raspberry with passion fruit and sweet tip raspberry
preserve laced with Chambord and blended into a frappe
style drink, ideal!

£6.50

TheTingTings
Great flavours right across the board, with passion fruit 
and orange notes, the true identity of ABA Pisco is unveiled,
this cocktail is refreshing, long and topped with ginger ale,
gorgeous!

£6.50

PiscoGrandeHighball

AllTheWhiteIsle
Woodford Reserve infused in fresh peach and the unique
flavours of Mint Julep poured over cracked ice to create a
refreshing and sweet drink. This rustic cocktail is ‘the drink
to be seen with’ at the Kentucky Derby – and it definitely
competes for that title here at The Rock Bar!

£6.50

TheAshleyGriffithsJulep



The Closing Party.
Indulgence isawordwelove
atTheRockBar Ibiza-Leeds 
andthesecocktailsarea 
great indicationof just that.
Fineproducts, lushflavours
andexquisitepresentation,
takeyour timeover them!



Belvedere Citron, peach and apricot preserve and a touch
of Absinthe combine to make a wonderfully indulgent, martini
style drink.This Summer classic has everything you could
want, the bite of lemon is soothed by the sweet preserve and
it’s all brought to life by a dash of Absinthe, don’t be scared...

£6.50

We’ve created this little number with VIP nightclubs,
beautiful people and uber DJ’s in mind. A mix of Wray
and Nephew Overproof and fine Caribbean watermelon,
it’ll leave you with an unquestionable explosion of flavour.

£6.50

AbsintheWithoutConsent
One of the all time greats, the Aviation, is handed a lovely
addition, the presence of elderflower really softens the drink
whilst adding delicious texture. This drink is to be savoured,
preferably in the comfort of our fabulous Bedouin tent.

£6.50

EvissaAviation

WraymelonDaiquiri
Blending Santa Teresa rum with sweet coffee and lemon
liqueurs as well as a double shot of espresso, this cocktail
is something really special! People who‘don’t like coffee’
should try this and see how they feel afterwards.

£6.50

EspressoLimon



Simply put, a Rhum Orange daiquiri. This one is for 
you people out there who know what a great cocktail is.
It’s simple, its balanced, its very well presented and
its more than enjoyable to make.We look forward to
you ordering these.

£6.50

A fabulous and daring blend of Tapatio, lemon juice and 
freshly sliced cucumber show a range rarely seen,although
adding Moet and Chandon makes it a masterpiece. If you’re of
a more extroverted disposition, this one may just be for you!

£7.00

RhumForYourLife
The golden era of cocktails is long gone but its influence 
is still as strong as ever. This mix of Moet and Chandon,
Hennessy and Fee Bros Peach Bitters is reminiscent of 
ball gowns, fine tuxedos and the wonderful art which 
is bartending.

£7.00

TheForbiddenCrusta

Mexico’sBubbles
A cocktail I’ve been making for years, it’s one of my
favourites, chocolate, lavender and champagne, not much
more needs to be said really.

£7.00

Chocolate&LavenderBellini



Jerry Thomas designed this cocktail and it’s never been
bettered, Hennessy, Cointreau, bitters and fine champagne
creates what we believe to be the epitome of pure class.
Order one of these ‘Then Smile’.

£6.50

It may come in a delicate glass but it’s packed with fine 
Irish whiskey, strong chocolate and strawberry notes and the
one and only... Guinness! This cocktail is something you have
never tasted before and will definitely taste again, cheers!

£6.50

Jerry’sCrusta

An ambitious and eccentric drink, Bacardi 8 teams up
with the freshest blackcurrants and a touch of cinnamon to
really test your taste buds. Don’t be shy of it just because it
contains egg and milk – it’s too good to miss!

£6.50

FlipReverse8Arthur’sSeat



Please remember to drink responsibly www.drinkaware.co.uk


