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Bartender Bros Magical Cocktails. 
Cheers to that! 

Butterfly Pea Cocktail 

 

• Violet Sky (Gin, Citrus & Floral Inspired) 
Bright lemon and smooth gin meet butterfly pea for a colour-shifting blue-to-
purple showstopper. 
 

• Sunset Bloom (Vodka, Lemonade & Summer Citrus Inspired) 
Crisp lemonade layered with butterfly pea for a refreshing, sunny gradient 
perfect for warm days. 
 

• Pea Blossom G&T (Botanical Gin & Tonic Inspired) 
A classic G&T transformed with butterfly pea, blooming from deep blue into soft 
lavender. 
 

• Magic Margarita (Tequila, Lime & Agave Inspired) 
A bold tequila margarita that swirls from blue to magenta with every sip - vibrant 
and unforgettable. 

 
• Galaxy Mule (Vodka, Ginger & Lime Inspired) 

A zesty mule infused with butterfly pea, creating a cosmic blend of colour and 
spice. 
 

• Blue Garden Gimlet (Gin, Lime & Botanical Inspired) 
A smooth, elegant gimlet that shifts from deep indigo to lilac with bright lime 
acidity. 
 
 

• Purple Fizz (Gin, Citrus & Sparkling Inspired) 
Effervescent, citrusy, and bubbly - a lively purple fizz that dances in the glass. 
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• Blooming Fynbos G&T (Fynbos, Herbal & Tonic Inspired) 
South African fynbos gin pairs with tonic and butterfly pea for an aromatic, 
colour-changing twist. 
 

• Bro Berry Bloom (Berry, Lemonade & Sparkling Inspired) 
Bubbly berries and lemonade lifted with sparkling wine - transforming into a 
vibrant violet pour. 
 

• Veld Bloom (Rooibos, Citrus & Herbal Inspired) 
Earthy rooibos and gin meet grapefruit and tonic for a refreshing, proudly South 
African bloom. 
 

• Cape Twilight (Naartjie, Citrus & Floral Inspired) 
Sweet mandarin and lime layered beneath butterfly pea for a glowing purple-
orange sunset effect. 
 

• Maliblue Bloom (Coconut, Citrus & Tropical Inspired) 
Smooth Malibu and blue curaçao blend into a deep ocean-blue drink with a 
magical colour shift. 
 

• Butterfly Pea Mojito (Mint, Lime & Tropical Inspired) 
A fresh, zesty mojito bursting with mint and lime, glowing from sapphire to violet 
as it’s stirred. 
 

• Butterfly Pea Daiquiri (Rum, Lime & Tropical Inspired) 
A crisp, tropical daiquiri that pours deep blue and slowly softens into a 
mesmerising violet. 
 

• Purple Beach (Peach, Citrus & Summer Fruit Inspired) 
A fruity festival drink with orange, peach, and cranberry that gently shifts from 
blue to purple. 

• Rooibos Blossom Mojito (Rooibos, Mint & Citrus Inspired) 
A uniquely South African mojito with rooibos warmth and a magical colour-
changing floral twist. 
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What Is Butterfly Pea? 

Butterfly pea is a natural plant-based colourant made from the petals of the Clitoria 
ternatea flower. When dried and steeped, the petals release a deep, vibrant blue 

pigment that’s commonly used in drinks, teas, and culinary creations. 

How It Works 

Butterfly pea is pH-sensitive, meaning its colour changes depending on the acidity of 
the liquid it’s mixed with: 

• Neutral or alkaline liquids: deep blue 

• Slight acidity (lemon, lime, tonic): purple 

• High acidity: pinkish violet 

This makes it perfect for cocktails and mocktails that shift colour when layered or when 
citrus is added. 

Is It Safe? 

Yes -butterfly pea is completely safe to consume. 

• It is a natural plant ingredient with no alcohol, artificial dyes, or preservatives. 

• It’s caffeine-free and widely used in herbal teas. 

• Countries worldwide use it in drinks, desserts, and cooking. 

Most people tolerate it very well, and reactions are extremely rare. 
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Not seeing what you're looking for? 

Our bartenders love a challenge! Inquire about custom creations for your event - we'll 

craft 

something special to match your vibe. 

All cocktails subject to ingredient/equipment availability. Some speciality items may 

require advance notice for events. 

Ask about our seasonal specials and personalised cocktail experiences! 


