
 

 
 

Cocktails 

The flagship bar from the award-winning Upstairs at Kaibo Team, set within the iconic Kaibo in Rum Point of 
the Grand Cayman. Upstairs brings a chef’s approach to cocktails and flavour Creation. 

The team present a menu based on their search and creation of unusual ingredients for their drinks,  
along with a curated selection of beers, wine and premium spirits. 

Boasting views across the Caribbean Sea, and a design featuring intimate smaller tables, 
it also has space for larger gatherings. The lounge is warm and welcoming, whilst offering a focus on 

the highest quality cocktails, Cayman’s finest Rare Rum collection and innovation 
that the Upstairs team have become world famous for. 

 

 

All cocktails $18 

 
RUSTED VALOR 

“A toast to bold spirits, where oak and molasses collide. Strength, warmth and timeless courage in every sip.” 

Rare rum, orange liqueur, coffee tincture, amarena syrup 

--- 

PARADISE MULE 

“Golden glow in copper’s embrace, tropical zest with ginger’s grace.” 

Vodka, mango nectar, fresh lime juice, ginger beer 

--- 

BITTERS OF OAXACA 

“Crimson hues, ancient views, bitter dreams ignite. Oaxaca’s heart: a sip, a spark, a night.” 

Mezcal, Campari, sweet vermouth 

--- 

DUSKY DAIQUIRI 

“A symphony of citrus, spice and golden warmth. Crafting a sip of paradise with every taste.” 

Spiced rum, fresh lime juice, sugar cane syrup 

--- 

CRISTAL TONIC 

“Citrus and floral, a modern twist on a light, aromatic spritz.” 

Gin, Italicus, tonic water 

--- 

BURNING MARACUYA MARGARITA 

“Golden tang, heat’s embrace,tropical fire, velvet trace.” 

Tequila blanco, passion fruit liqueur, fresh lime juice, agave nectar, jalapeno tincture 

--- 

UPSTAIRS VESPER 

“A bold and elegant classic. Strong, smooth, and unmistakably sophisticated” 

Gin, vodka, Cocchi Americano, lemon peel 

--- 

ROUGE ROYALE 

“Vibrant and bold, a nip of refreshment that dazzles every moment.” 

Blackberry liqueur, fresh lemon juice, sugar cane syrup, Champagne 
 

 


