
Studio 1939
Cocktail Menu

In the company of 

®



CURRY ON
Arak | Pandan | Coconut | Cala-

mansi | Jaffna Curry blend

CHEESY MELON HIGH
Tequila | Apple | Watermelon | 
Mint | Feta Cheese | Oregano 

*Non-Alcoholic version available

SOP STORY

Flavours

Spices

Tea

Fruit

Umami

Vodka | Soursop | Earl Grey | 
Lavender | Sudachi | Aer | Perrier

*Non-Alcoholic version available

COUNTING FLOWERS
Gin | Chamomile | Elderflower | 
Maple | Hibiscus Spiced Bitters

*Non-Alcoholic version available

SOM TUM MAMUANG
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  $

22

Gin | Peanut Butter
Mango Salad Mix | Lime

*Non-Alcoholic version available

BASILINE JUNKIE
Tequila | Mozzarella | Tomato | 

Basil | Chilli Oil

THYME AFTER THYME
Mezcal | Thyme | Vermouth  

Star Anise | Sauvignon Blanc | 
Aer

CHAI FASHION
Whisky | Assam Black Tea | 

Spice Mix | Cardamom | Orange

SUGAR PLUM FAIRY
Vodka | Guava | Pistachio | Plum I 

Suppose | Lemon | Aer

LYC ME PEACHES
Gin | Oolong Tea | Lychee | 

Peach Vermouth | Citrus | Aer 

*Non-Alcoholic version available

DIRTY DANCING
Tequila | Kaffir Lime | Passion 

Fruit | Pineapple | Jalapeno

*Non-Alcoholic version available

LOVE DRUNK
Rum | Raspberry | Rhubarb | 

Grapefruit | Yoghurt

Feeling Adventurous?
YOUR SONG  $25
Trust your bartender.

Studio 1939


