COCKTAILS
AUTO FAVES...		

all £7.00

Peach & Mandarin Caipirinha
A fruit twist on the Brazilian classic. Fresh Lime and sugar
muddled with Absolut Mango, Archers Peach Schnapps
and Brazil’s national spirit, Cachaca

Margarita
Jose Cuervo Tequila and Cointreau and fresh lime balanced
and balanced and shaken over ice. Served in a salted rim
martini glass
French Martini
Fresh raspberries, Chambord, Absolut vodka and pineapple
juice. Shaken and served into a martini glass with a fresh
raspberry garnish

Zombie
A potent mix of white and dark rums mixed with apricot
brandy and pineapple juice. Garnished with Old J Tiki Fire
overproof rum set ablaze and flamed with cinnamon over
a Demerara sugar cube to add a sweet kick.
Not to be taken lightly!

NON-ALCOHOLIC COCKTAILS

Exotic Passion
Passoa passion fruit liqueur, Bols Strawberry and Absolut
Vodka. Shaken with pineapple juice and fresh grapefruit.
Garnished with grapefruit peel

Rumless Mojito
A traditionally made Mojito with apple juice not rum!

Elderflower Gin Fizz
A classic style of cocktail with a more modern flavour
combination. With St. Germaine elderflower liqueur
complementing the botanicals in Beefeater Original Gin,
plus a little added lemon juice and sugar syrup for a slight
tang. Refreshingly balanced and delicious

Deceptive Daiquiri
Strawberry purée blended with lime, apple juice, sugar &
crushed ice

Ray of Sunshine
Orange & pineapple shaken with cranberry

Virgin Mary
No vodka but how spicy would you like it?

Hazelnut & Vanilla Espresso Martini
Frangelico Hazelnut Liqueur, Absolut Vanilla and a fresh
shot of espresso. Add in a little vanilla syrup and shake over
ice to get a gorgeous twist on one of the most popular
cocktails around today. Garnished with coffee beans and
grated hazelnut

GIN PERFECT SERVES

The Refresher
A delightfully tangy drink made specifically to replicate
the flavour of the original Refresher sweet. Midori and
Cointreau shaken with citrus juices and layered on top of a
splash of grenadine to take you back to your childhood

Sipsmith
“where old meets new and the two hit it off rather
quite spectacularly”

All our gin perfect serves are made with
Fever-Tree Premium Indian Tonic.

G’Vine Floraison
“Le Gin Français le plus connu au monde et complètement
unique (translates something like “blah blah blah....I’m gin.
Drink me.”)
all £7.00

Pornstar Martini
Absolut vanilla Vodka. Passoa passionfruit liqueur and
pineapple juice. Shaken to create a smooth, silky texture
served with a side of Prosecco to add a sparkle
Mojito – Classic/Strawberry/Elderflower
Made by muddling lime, sugar and Havana Especial Rum.
Then served long over crushed ice and fresh mint with a
topping of soda water
Old Fashioned
Often coined as the original cocktail. Made by first muddling
bitters, Demerara sugar and orange peel then stirring
Makers Mark bourbon and ice to infuse the flavours and
aromas. A real sip drink that has stood the test of time
Daiquiri – Classic/Strawberry/Peach/Passion Fruit
Served straight up or frozen. Havana 3 yr rum and freshly
squeezed lime juice shaken over ice and served in a martini
glass. This drink has become an icon of the fruity variation
and is perfect with the addition of a fruit liqueur
Negroni
Another classic that’s recipe has stood the test of time.
Beefeater Gin, Fernando de Castilla sweet vermouth
and Campari. Stirred over ice and garnished with an
orange peel

£7.50

Bold, complex and aromatic – smooth but rich and
balanced. Perfect for a G&T simply served with tonic, a lime
wedge and twist

Apricot Sour
Using the classic sour recipe with a slight change. Apricot
Brandy, Bulleit bourbon, fresh lemon juice and sugar syrup
shaken to finely balance. With a little added egg white to
create a seamless silky smooth texture

TIMELESS SIPS...

£2.40

£7.00

Smooth French gin made from grape spirit – vibrantly floral,
warmly spicy. Garnished with grapes, of course!
Brockmans
£7.00
“and now for something completely different – a unique gin,
a break from tradition”
Prepared with a pink grapefruit peel and blueberries
to combine beautifully with the unique botanicals in
Brockmans
Jensen’s Old Tom
“a soft, sweet gin harking back to the mid 19th century”
Made to a recipe found in a distiller’s notebook from the
1800s. A bold, earthy flavour, simply served with a sprig of
fresh rosemary, makes an excellent gin and tonic

£6.50

Pink 47
“highly distinctive, international award winning, offered in
a unique cut-glass bottle modelled on the Kharavaya
pink diamond”

£6.50

Lots of herbs, fairly crisp and floral. We serve this
little number with fresh strawberries and Fentimans
rose lemonade

