
C O C K T A I L S

I n t e r C o n t i n e n t a l  M i a m i  
1 0 0  C h o p i n  P l a z a  M i a m i ,  F L  3 3 1 3 1

i c m i a m i h o t e l . c o m / f r e d d y s

G R E E N  L I G H T   $ 1 8

B I T T E R  T R U T H  $ 1 8

The Gin drink revival 
Gin No. 3, Pimms, Peychaud & Orange 
Bitters, Fresh Lime, Simple Syrup 

S T I N G E R  2 . 0  $ 2 1

This will leave a mark...
Maker's Mark Bourbon, Aperol, Dubonnet 
Sweet Vermouth

E N V I E D  E L E G A N C E  $ 1 8

Tito's Vodka, Domaine de Canton, Lime,
Cucumber Essence, Peach Bitters, 
Peychaud's Bitters

V I R T U E  &  V I C E  $ 2 1

Smooth and pleasantly spiced 
Woodford Rye, Lemon Juice, Aperol and 
Simple Syrup 

N O T  Y O U R  M A M A ' S  M A M A J U A N A  

$ 2 1

A take on the Island of Hispaola's fabled drink 
1888 Brugal Dominican Rum fused with 
InterContinental Miami herb blend 

T I P S Y  W H I S P E R  $ 2 3

Superior cocktail. Not worth sharing
Casa Noble Tequila, Cointreau, Lime 
Juice, Lavender Reduction 

F O U R  B A L L A D E S

Welcome Taste
Casa Noble infused with Cilantro, 

Cointreau, Fresh Lime and Simple Syrup 

Rich, sweet and smoky decadent blend
Del Maguey Vida Mezcal, Chartreuse, 
Chocolate Bitters, Fresh Lemon Juice, 
Simple Syrup 

Two Drink Minimum per person.
18% Service Charge & Tax added. 


