
THE

Charleston’s hottest cocktail…
minus 320 degrees.

COOLED TO -320° FAHRENHEIT, the Nitrotini is 

Charleston’s only cocktail infused with liquid nitrogen. 

Dramatic, sexy and delicious, the Nitrotini is possibly the 

coldest and most refreshing cocktail you have ever tasted.

Our expert staff is specially trained in the art, science and 

safety of the Nitrotini.  Curious?  Sip on this:

•		 Liquid nitrogen (LN2) is just pure nitrogen 

cooled to -320° Fahrenheit.  It is colorless, 

odorless, tasteless and inert.  Our atmosphere, 

the air that we breathe,  consists of 78.08% 

nitrogen, 20.94% oxygen (O2 ) and the remaining 

0.08% represents trace gases.

•		 The cloud that forms above your cocktail 

is condensed water vapor reacting with the 

warmer air.  Simply wait 1-2 minutes for the 

cloud and invisible liquid nitrogen to evaporate 

entirely, and then enjoy responsibly.  

•		 Nitrotinis are safe to drink once the liquid 
nitrogen has evaporated.  We use the same 

element used to freeze seafood, fruits and 

vegetables. 	

•		 Nitrotinis can be made only by our specially 

trained staff at a designated part of the bar.

•		 Choose from over 20 specialty Nitrotini 

selections.

•		 Exclusive to Grill 225. Nitrotinis are not 

available at the Pavilion Bar.

WARNING!
Liquid nitrogen is served at -320°fahrenheit.  Nitrotinis should be 
given the same respect as fire.   Avoid Rapid Ingestion of any  
Nitrotini!  Before consuming the Nitrotini please allow 
a minimum of 3 minutes.  Wait for the cloud-like Liquid 

Nitrogen (LN2) to completely dissipate or evaporate 
entirely.   Do not attempt to inhale the water vapor during 
dissipation, as it may disrupt the balanced ratio of nitrogen to 

oxygen gas in the air that you breathe.  Failure to follow this warning 
in its entirety may result in severe burns, permanent internal organ 
damage and other detrimental health problems.  Please enjoy safely 

and responsibly.   
 

Nitrotini is a federally registered trademark of the 
Market Pavilion Hotel.



Selections

CLASSIC
Bombay Sapphire gin or Kettle One vodka, dry vermouth with olives or a twist

22

REFRESHTINI
Hendricks gin, cucumber infused lemonade, garnished with a cucumber slice 

 22

DIRTY BIRD 
Grey Goose vodka and olive juice garnished with Roquefort cheese  

stuffed olives  
22

NITRORITA 
Casamigos Blanco Tequila, fresh lime and orange juice, agave nectar, orange 

zest, salted rim and garnished with a lime wheel.
 22

VESPER
Three measures of Bombay Sapphire gin, one of Kettle One vodka, and 

a half-measure of Lillet Blanc, garnished with a lemon peel 
22 

PAPER PLANE  
Bulleit Bourbon, Aperol, See the Elephant Amaro and freshly squeezed lemon 

juice, garnished with a lemon twist 
22

LEMON DROP
 Absolut Citron vodka, simple syrup, freshly squeezed lemon and a sugared rim 

garnished with a lemon wheel  
22

PEACH BLOSSOM
Absolut Apeach and Peach schnapps with a splash of orange juice  

22

GREEN APPLE
Absolut Citron vodka, Apple schnapps and a splash of apple juice garnished  

with a green apple slice  
22

SWEET TEA 
Firefly Sweet Tea vodka shaken with fresh lemonade and garnished with lemon 

wheel  
22

LYCHEE NUT 
Absolut Vanilia vodka, essence of Rose Petal Nectar and lychee juice, garnished 

with lychee nut fruit 
22

 



Selections

CHAMPAGNE NITROTINI
Champagne, Pomegranate schnapps and Cointreau orange liqueur, garnished with an 

orange slice 
23

COSMOPOLITAN
Absolut Citron vodka, triple sec, fresh lime and cranberry juice

22

WHITE COSMO
Absolut Citron, Absolut Berry Acai, fresh squeezed lime, white cranberry juice and a lime 

wheel
22

STRAWBERRY DAIQUIRI
Bacardi rum, fresh strawberry purée and squeezed lime juice garnished with a strawberry      

22

ESPRESSO
Van Gogh Espresso Vodka, Kahlúa and fresh brewed espresso, garnished with a white & 

dark chocolate straw 
23

CHOCOLATE 
Absolut Vanilia, Baileys liqueur and Godiva chocolate, garnished with a chocolate wafer  

24

NITROMALLOW 
Absolut Vanilia, Baileys, Frangelico and Butterscotch schnapps with essence of 

chocolate, graham cracker rim and toasted marshmallows 
 24

LIGHT AND STORMY
Absolut Citron vodka, kiwi purée, fresh squeezed lemon juice with a ginger root infusion 

and lemon wheel  
22

FRENCH 225
Bombay gin, St. Germain Elderflower liqueur, fresh squeezed lemon  

and Champagne splash  
 22

225 RUM PUNCH
Myers’s Dark rum, orange and pineapple juice, coconut milk and freshly grated nutmeg  

22

POMEGRANATE 
Pomegranate flavored vodka and Pama Liqueur with a splash of Pomegranate juice 

22


