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Welcome to the MONKEY BAR; Downtown Orlando’s nightly collision of creativity
and relaxation. In order for us to provide you with the most satisfying experience
possible, we have surrounded you with un-matched service, sounds and
expressions from around the world.

In just a few moments, you will have in your hand a cocktail made with premium
liqguors and the finest ingredients. Our martinis are uniquely fashioned using a
muddle instead of traditionally shaking or stirring the drink. This process creates a
razor-thin layer of ice atop the mix, maintaining the desired temperature
throughout the entire, delicious experience.

Below is our selection of recommended “"Monkey Bar” specialties. All are served
extra large (seven ounces!), very cold and chock-full of naughty pleasures. If you
have something in mind that you do not see, please let your server know and
they will be happy to service you with your wildest martini fantasy!

The Bunny Bleu $11
This shapely Grape Martini is not as innocent as you think! Made with fresh grape
nectar, Ciroc Vodka, Grape Pucker and presented with a grape sugared rim.

The Suzannah French $11
A heavenly Strawberry Cheesecake Martini, created with our own
Strawberry-Infused Level Vodka, Liquor 43, and cream. Brought to you in a frozen
strawberry/graham cracker-lined glass and garnished with a fresh strawberry.

The Barbara Bourbon $11
10 ounces of New York Bliss. We have revived this dying Classic Cocktail and made
it into the finest Manhattan outside of Times Square. Made with Maker’s Mark
Bourbon, Sweet Vermouth, a Dash of Cherry, and served with a Lemon Twist.

The Herschel Savage $11
Van Gogh Premium Gin served extremely “bruised,” with your choice of our
three-cheese stuffed olives or a lemon Twist.

The Samantha Fox $11



This martini will make you feel more Cosmopolitan than you might like. Created
with Ketel One Citrus Vodka, fresh cranberry juice, Cointreau, fresh squeezed lime
and an unreasonably long Lemon zest.

The Ron Jeremy $11
Our Award-Winning Apple Martini. This fabulous creation is made ice cold with
Stolichnaya Vodka, Apple Pucker, and Sour, and brought to you in a
caramel-rimmed glass with a fresh slice of apple.

The Danyel Cheeks $12
Bart Simpson has nothing on this Butterfinger Martini. Created with Vox Vodka,
Baileys, Frangelica, Butterscotch Schnapps, Godiva, and some Wall Street secrets.
Made and presented in a Chocolate/Caramel/Cookie lined martini glass.

The Jessie St. James $12
This Smirnoff Vanilla Snickertini will blow your Clothes Off. Made with all the fuss
of the original candy classic with a few monkey touches. Served in a
crushed-peanut and frozen chocolate rimmed glass.

The K.C. Valentine $12
The teasing tastes of chocolate and mint come alive in this martini made with
Smirnoff Vanilla Vodka, Godiva Chocolate Liquor, Peppermint Schnapps, Baileys
Irish Cream and some other tasty goodies. Garnished with a Peppermint Patty and
a fresh mint leaf.

The John Holmes $11
The Filthiest Martini in Orlando. Ice Cold Belvedere Vodka mixed with olive juice
and served with xxxtra-large olives, stuffed with three different kinds of exotic
cheese.

The Marilyn Chambers $11
Lemon euphoria in a glass. This is our sweet & tart Lemon-Drop Martini made just
right with a long lemon peel zest and Ketel One Citrus Vodka.

The Veronica Hart $11
A Fresh Strawberry Martini created with Ice Cold Level Vodka infused with fresh
strawberries. Perfected with a fresh strawberry skewer.

The Linda Lovelace $12
Our Peaches and Cream Martini made with Smirnoff Vanilla Vodka, Grand Marnier,
Fresh Peach Nectar and a kiss of cream, all resting under an edible orchid.



