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O u r  S i g n a t u r e  C o c k t a i l s  
EARL BLACKBERRY
Muddled b lackberr ies  are  shaken with Ear l  Grey tea ,  c rème de cass is  and a  smooth
bourbon.  Unusual  f lavours  combine to  produce a  uniquely  v ibrant ,  f lora l ,  and v isua l ly
st r ik ing cockta i l  exper ience.

MOCHA MARTINI  
A lav ish and indulgent  twist  on the much beloved Espresso Mart in i  with the addit ion of
Bai leys ,  chocolate  and crème de cacao.  A decadent  chocolatey a l ternat ive  to  the or ig ina l
c lass ic .  

G i n  C o c k t a i l s
CLASSIC MARTINI
The James Bond iconic  cockta i l  b lending g in  and dry  vermouth,  served with a  twist  of
lemon.  Make i t  d i r ty  by adding o l ives  and br ine.  

NEGRONI 
An I ta l ian c lass ic  that  i s  a  sophist icated b lend of  equal  parts  g in ,  sweet  vermouth and
Campar i ,  s lowly  st i r red over  ice  and f in ished with an orange twist .  

R u m  C o c k t a i l s  /  T e q u i l l a
MOJITO 
Mint ,  l ime and sugar  muddled together  with a  heal thy dose of  white  rum and ice  topped
with soda water.  This  cockta i l  i s  be l ieved to  date as  far  back as  1586,  when a  s imi lar
b lend was prov ided to  Si r  Franc is  Drake and h is  c rew by Cuban loca ls  to  cure  them of
thei r  a i lments .  

MAI TAI
A tropica l  b lend of  white  rum,  dark rum,  t r ip le  sec ,  orgeat  and l ime,  Victor  J .  Bergeron
created the Mai  Ta i  when a  Tahit ian f r iend requested something new.  Upon rece iv ing the
dr ink he exc la imed ‘Mai  Ta i  Roa Ae’ ,  which t rans lates  to  ‘out  of  th is  wor ld ’  in  Tahit ian.

MARY PICKFORD 
A shaken b lend of  white  rum,  p ineapple  ju ice  and grenadine,  with a  maraschino cherry
garnish.  Another  iconic  prohib i t ion era  cockta i l  named after  an ear ly  actress  of  the s i lver
screen -  Hol lywood g lamour  in  a  g lass .

C O C K T A I L S

ALL COCKTAILS 9.00



V o d k a  C o c k t a i l s
ESPRESSO MARTINI  
The perfect  b lend of  a  p ick-me-up and sophist icat ion,  f resh espresso i s  shaken with
Kahlúa and vani l la  vodka to  create a  smooth s ip  with a  s i lky  foam,  garn ished with three
espresso beans.  

PORNSTAR MARTINI  
A blend of  vani l la  vodka,  pass ionfru i t  puree and p ineapple ,  shaken to foamy perfect ion,
served with a  shot  of  cava des igned to be s ipped after  the cockta i l .  Created in  2002 to
complement a  hot  summer day in  London.

LONG ISLAND ICED TEA 
Designed in  the 1920s prohib i t ion era  and rumoured to have been a  way of  d isguis ing
the consumption of  a lcohol  by  making a  very  st rong dr ink look l ike an innocent  g lass  of
iced tea.  The b lend of  Coca-Cola ,  lemon,  vodka,  Bacardi ,  t r ip le  sec ,  g in  and tequi la  sure
packs  a  punch.

FRENCH MARTINI  
A l ight  and f ru i ty  modern c lass ic  -   a  shaken b lend of  vodka,  Chambord and p ineapple
ju ice ,  that  produces  a  del icate  p ink and f rothy f in ish.

MUDSLIDE
This  r ich  and creamy cockta i l  i s  a  lesson in  decadence.  Blending vodka,  coffee and
chocolate  l iqueur,  Bai leys  and cream to create a  boozy mi lkshake you ' l l  come back to
t ime and t ime again .

MARGARITA 
Sharp,  zesty  and z ingy on the tongue-  a  c lass ic  b lend of  tequi la ,  t r ip le  sec  and l ime
with a  sa l t  r im on the g lass .   

SPICY MANGO MARGARITA 
Everything that  i s  good about  a  Margar i ta ,  e levated by the addit ion of  t ropica l
f ru i t iness  f rom mango puree and l ight  heat  f rom fresh chi l l i .  A t ingly  l ip-smacking
overhaul  to  a  c lass ic  favour i te .

C o g n a c  &  Wh i s k e y  C o c k t a i l s
BRANDY ALEXANDER
A bartender  f rom New York named Troy Alexander  created a  white  cockta i l  for  a  themed
party  in  the ear ly  1900’s ,  by  b lending cognac ,  c rème de cacao and f resh cream. A smooth
and decadent  dessert  cockta i l  that  remains  popular  to  th is  day.  

OLD FASHIONED
Brown sugar,  Angostura  Bitters  and whisky are  s lowly  st i r red over  ice  to  create th is
t radi t ional  yet  complex cockta i l .  One of  the ear l iest  recorded cockta i l s  f rom the 1800’s ,
over  t ime the rec ipe was adjusted with addit ional  ingredients ,  however,  the ‘o ld
fashioned’  rec ipe was requested so often that  th is  i s  how i t  became known.

ALL COCKTAILS 9.00



BRAMBLE 
A modern c lass ic  reminiscent  of  berry  p ick ing in  the countrys ide,  b lending the botanics  of
dry  g in  with lemon and crème de cass is .

ELDERFLOWER SPRITZ 
A l ight  and f lora l  mix of  g in ,  e lderf lower  pressé  and cava ,  topped with soda water,  perfect
for  a  refreshing summer s ip .

FRENCH 75 
This  cr i sp  c lass ic  f rom the 1920’s  br ings  together  dry  g in ,  lemon and cava garnished with a
long lemon twist  for  a  f resh burst  of  c i t rus .  

WHITE RUSSIAN
(Spice i t  up with some Chai)
Created in  the late  1940’s ,  and made popular  in  the 1990s by the cu l t  c lass ic  movie  ‘The Big
Lebowski ’ ,  where the main character  i s  seen in  a lmost  every  scene b lending vodka,  kahlúa
and cream. 

COSMOPOLITAN 
Tart  and zesty  -  a  shaken blend of  vodka,  t r ip le  sec  and cranberry  ju ice  producing a  v ibrant
pink and s l ight ly  f rothy cockta i l .  Sex and the City  shot  th is  cockta i l  into popular i ty  in  the
90’s  and i t  has  remained a  staple  ever  s ince.  

ORANGE MULE 
A s l ight  sp in  on the c lass ic  Dark ‘N’  Stormy,  us ing a  smoother  and more mel low rum which
f loats  atop a  b lend of  t r ip le  sec ,  l ime ju ice  and spicy  g inger  beer.  

RUM SOUR 
In  the 18  century  poor  qual i ty  rum suppl ied to Br i t i sh  sa i lors  was made more palatable  by
the addit ion of  f resh l ime ju ice .  From this  we get  our  modern cockta i l  -  Dark rum is  shaken
with l ime ju ice ,  s imple syrup and foaming b i t ters  for  a  sharp and foamy f in ish.  

t h

MALIBU MOJITO 
A Car ibbean twist  on a  c lass ic  cockta i l ,  replac ing the white  rum for  Mal ibu making th is
l ighter  and sweeter,  with the same refreshing h i t  of  l ime and mint .

MALIBU BREEZE 
Like a  cool  breeze on a  hot  summer’s  day,  th is  cockta i l  b lends the Car ibbean notes  of
Mal ibu with cranberry  and p ineapple  ju ice  to create a  l ight  and fun s ip ,  topped up with an
extra  tot  of  cranberry  g iv ing the appearance of  a  sunset  over  ice .  

PEACH ICED TEA 
A strong Engl ish Breakfast  tea brewed with a  s l ice  of  lemon for  a  l i t t le  z ip ,  s t i r red over  lots
of  ice  with a  white  peach puree and Archers  Peach Schnapps for  a  sweet  and ju icy  dr ink.  

Tw o  f o r  £ 1 4 . 0 0

Two for  £14.00 deal  -  Offer  appl ies  to  two of  the same cockta i l  only.  
Both cockta i l s  must  be ordered at  the same t ime.  



APEROL SPRITZ 
Aperol  was created by the I ta l ian brothers  Luig i  and Si lv io  Barbier i  in  1919,  and gained
popular i ty  as  a  Spr i tz  in  the 1950s.  I t  has  remained a  summer staple  with i ts  refreshing
blend of  Aperol ,  prosecco and soda,  garnished with a  f resh s l ice  of  orange for  a  zesty  f in ish.  

DISARONNO SOUR 
A l ighter  and sweeter  opt ion than the Rum or  Whiskey Sour,  th is  ve lvety  and f rothy cockta i l
s t i l l  prov ides  a  lemony l ip-smacking sourness ,  fo l lowed by the r ich a lmond and vani l la  notes
of  Disaronno.  

FUZZY NAVEL 
So ca l led for  the fuzziness  of  peaches and for  the Navel  oranges recommended for  use in
the rec ipe,  the Fuzzy Navel  i s  a  fantast ic  cockta i l  with a  l ighter  a lcohol  content ,  combining
peach schnapps and fresh orange ju ice  over  lots  of  ice .

WHISKEY SOUR 
The roots  of  th is  cockta i l  date back to the 1860’s  where sa i lors  would mix thei r  whisky with
c i t rus  in  order  to  avoid suffer ing f rom scurvy.  Now,  i t  i s  a  h ighly  popular  cockta i l  that
tradit ional ly  b lends whiskey with lemon ju ice ,  egg whites  and syrup,  to  make a  sharp and
complex f rothy s ip .  

CAVA COCKTAILS 
Try our  house cava with severa l  d i f ferent  opt ions  ava i lable .  Choose between adding a  dash
of  mango,  pass ionfru i t ,  peach puree or  f resh orange ju ice .  Alternat ive ly,  upgrade to a  Kir
Royal  by adding a  dash of  dark raspberry  l iqueur  for  an addit ional  £1.  

Mo c k t a i l s
SHIRLEY TEMPLE
This  br ight  and warming mockta i l  b lends together  the f lavours  of  grenadine,
l ime and g inger  beer  to  create a  dr ink as  l i ve ly  as  i ts  namesake.  

MANGO LEMONADE
Sunshine in  a  g lass ,  th is  mockta i l  b lends together  mango puree,  lemon and
soda or  lemonade creates  the perfect  t ropica l  p ick-me-up.

ELDERFLOWER FIZZ
The f lora l  note of  e lderf lower  i s  combined with f resh apple  ju ice ,  lemon
ju ice  and soda to  g ive  a  sweet ,  but  sharp ba lance to  th is  dr ink.  

PEACH ICED TEA
The cool  cr i sp  f lavour  of  a  st rong brewed iced tea with the addit ional  h int  of
f resh lemon combined with white  peach for  a  sweet  and f lora l  ba lance.  

6.50

Two for  £14.00 deal  -  Offer  appl ies  to  two of  the same cockta i l  only.  
Both cockta i l s  must  be ordered at  the same t ime.  



E i n  C o c t e l s  A r b e n n i g
EARL BLACKBERRY
Caiff  mwyar  duon,  sydd wedi ’u  gwasgu rhywfaint ,  eu hysgwyd gyda the Ear l  Grey ,  c rème
de cass is  a  bourbon l lyfn .  Mae b lasau anarfero l  yn cyfuno i  gynhyrchu cocte l  unigryw a
bywiog sy ’n  wledd i ’ r  l lyga id .

MARTINI  MOCHA
Fers iwn foethus  o ’ r  Mart in i  Espreso hoffus  gydag ychwanegiad o Bai leys ,  s ioc led a  crème
de cacao.  Rhywbeth ychydig  yn wahanol  i ' r  c lasur  gwreiddio l  –  a  l lawn s ioc led.  

C o c t e l s  â  J i n
MARTINI  CLASUROL
Cocte l  e iconig  James Bond yn cyfuno j in  a  fermwth sych,  wedi ' i  wein i  gyda darn t roel log
o lemon.  Gwnewch h i 'n  ddiod ddrwg trwy ychwanegu o lewydd a  bre in .  

NEGRONI 
Clasur  E ida la idd sy 'n  gymysgedd soff i s t igedig  o  fesur iadau cyfarta l  o  j in ,  fermwth melys
a  Campar i ,  wedi ' i  dro i 'n  araf  dros  iâ  a ’ i  addurno â  darn t roel log o  oren.  
 

C o c t e l s  â  R y m  /   T e q u i l a
MOJITO 
Mintys ,  le im a  s iwgr  wedi 'u  cymysgu â  dos  iach o rỳm gwyn ac  iâ  wedi ' i  orchuddio â  dŵ r
soda.  Credi r  bod y  cocte l  hwn yn dyddio 'n  ô l  mor  bel l  ag  1586,  pan ddarparwyd
cymysgedd tebyg i  Syr  Franc is  Drake a ' i  gr iw gan bobl  leo l  o  Cuba i 'w gwel la  o 'u
hanhwylderau.  

MAI TAI
Cymysgedd t rofannol  o  rỳm gwyn,  rỳm tywyl l ,  t r ip le  sec ,  orgeat  a  le im.  Creodd Victor  J .
Bergeron y  Mai  Ta i  pan ofynnodd ff r ind o Tahit i  am rywbeth newydd.  Ar  ô l  derbyn y
ddiod,  ebychodd 'Mai  Ta i  Roa Ae ' ,  sef  'a l lan o ' r  byd hwn'  mewn Tahit ieg.

MARY PICKFORD 
Cymysgedd wedi ' i  ysgwyd o rỳm gwyn,  sudd p inafa l  a  grenadin ,  gyda garnais  ce i r ios
maraschino.  Cocte l  e iconig  ara l l  o  gyfnod y  ‘Gwaharddiad’  wedi ' i  enwi  ar  ô l  actores  o
ddyddiau cynnar  y  sgr in  fawr –  hudol iaeth Hol lywood mewn gwydra id .

C O C T E L S

POB COCTEL 9.00



C o c t e l s  â  F o d k a
MARTINI  ESPRESO
Y cymysgedd perffa i th  o  soff i s t igedigrwydd i  godi ’ r  ga lon,  ca i f f  espreso ff res  e i  ysgwyd
gyda Kahlúa a  fodca fani la  i  greu d iod sy ’n  l lyfn  ac  ewynnog,  gyda tha i r  f feuen espreso
ar  y  top.  

PORNSTAR MARTINI  
Cymysgedd o fodca fani la ,  p iwr î  granadi la  a  phinafa l .  Caif f  y  ddiod e i  hysgwyd i  greu
perffe i thrwydd ewynnog,  a ’ i  gwein i  gyda s iot  o  cava i ’w s ip io  ar  ô l  yfed y  cocte l .  Fe ’ i
c rëwyd yn 2002 i  gyd-fynd â  d iwrnod poeth o haf  yn L lundain.

TE IÂ YR YNYS HIR
Fe’ i  c rëwyd yn ystod cyfnod y  gwaharddiad ar  a lcohol  yn yr  Unol  Dale i th iau yn yr  1920au
ac ,  yn ô l  y  sôn,  roedd yn ffordd o guddio yfed a lcohol  t rwy wneud i  ddiod gref  iawn
ymddangos fe l  gwydra id  d in iwed o de oer.  Mae' r  cymysgedd o Coca-Cola ,  lemon,  fodca,
Bacardi ,  t r ip le  sec ,  j in  a  thec i la  yn s ic r  o  ro i  c ic .

MARTINI  FFRENGIG
Clasur  modern ysgafn a  f f rwythus  –  cymysgedd wedi ' i  ysgwyd o fodca,  Chambord a  sudd
pinafa l ,  sy 'n  cynhyrchu d iod b inc  ga in  ac  ewynnog.

Y DDIOD FWDLYD
Mae'r  cocte l  cyfoethog a  hufennog hwn yn foethus  dros  ben.  Gan gymysgu fodca,  coff i  a
gwirod s ioc led,  Bai leys  a  hufen i  greu ysgyt laeth feddwol ,  byddwch yn s iŵ r  o
ddychwelyd ato dro ar  ô l  t ro .

MARGARITA 
Miniog,  suddlon a  bywiog ar  y  tafod – cymysgedd c lasuro l  o  tequi la ,  t r ip le  sec  a  le im
gydag ymyl  ha len ar  y  gwydr .  

MARGARITA MANGO SBEISLYD
Popeth sy 'n  dda am Margar i ta ,  wedi ' i  ddyrchafu gan ychwanegu b las  f f rwythus  t rofannol
o b iwr î  mango ac  ychydig o  wres  ysgafn ts i l i  f f res .  Gweddnewidiad b lasus  i  f fefryn
c lasuro l .

C o c t e l s  â  C o g n a c  &  W i s g i
BRANDI ALEXANDER
Yn yr  1900au cynnar ,  c reodd Troy Alexander ,  gweinydd bar  o  Efrog Newydd,  gocte l  gwyn
ar  gyfer  part i  thema drwy gyfuno cognac ,  c rème de cacao,  a  hufen ff res .  Mae’n gocte l
pwdin l lyfn  a  chyfoethog sy 'n  da l  i  fod yn boblogaidd hyd heddiw.  

YR HEN FFASIWN
Mae s iwgr  brown,  Chwerwon Angostura  a  wisg i  yn cael  eu cymysgu’n ysgafn ag iâ  i
greu ' r  cocte l  t raddodiadol  ond cymhleth hwn.  Dyma un o ' r  cocte ls  cynharaf  a  gofnodwyd
o' r  1800au.  Dros  amser,  addaswyd y  rysá i t  drwy ychwanegu cynhwysion era i l l .  Fodd
bynnag,  gofynnwyd am y rysá i t  'hen ffas iwn'  mor  aml  fe l  mai  dyna sut  y  cafodd y  ddiod
hon e i  henw.

POB COCTEL 9.00



MWYAR 
Clasur  modern sy 'n  atgoffa  rhywun o hel  aeron /  mwyara yng nghefn gwlad.  Mae’n cyfuno
botaneg j in  sych â  lemon a  crème de cass is .

SPRITZ BLODAU’R YSGAW
Cymysgedd ysgafn a  b lodeuog o j in ,  pressé  b lodau ysgaw a cava ,  gyda dŵ r  soda ar  ben y
cyfan.  Mae’n berffa i th  fe l  d iod ff res  yn yr  haf .

FRENCH 75 
Mae'r  c lasur  hwn o ' r  1920au yn dwyn ynghyd j in  sych,  lemon a  cava ,  wedi ’ i  addurno â  darn
hir,  t roel log o lemon am ffrwydrad ff res  o  s i t rws.  

COFFI  GWYN RWSIA 
(Byddwch yn fentrus  ac  ychwanegwch ychydig o Chai  at  y  ddiod)
Crëwyd y  ddiod hon ar  ddiwedd yr  1940au,  a ' i  gwneud yn boblogaidd yn yr  1990au gan y
ff i lm gwlt ,  The Big Lebowski ,  l le  gwel i r  y  pr i f  gymer iad yn y  rhan fwyaf  o  o lygfeydd yn
cymysgu fodca,  kahlua a  hufen.  

COSMOPOLITAN 
Siarp a  suddlon – cymysgedd wedi ' i  ysgwyd o fodca,  t r ip le  sec  a  sudd l lugaeronen,  gan
gynhyrchu cocte l  p inc  bywiog ac  ychydig yn ewynnog.  Gwnaed y  cocte l  hwn yn boblogaidd yn
yr  1990au gan y  gyfres  Sex and the City,  ac  mae’n dal  i  fod yn ffefryn.  

MUL OREN
Fers iwn ychydig yn wahanol  o ’ r  Dark 'N '  Stormy c lasurol ,  gan ddefnyddio rỳm l lyfnach a
mwy meddal  sy 'n  arnof io  ar  ben cymysgedd o t r ip le  sec ,  sudd le im a chwrw s ins i r.  

RYM SUR
Yn y 18fed ganr i f ,  cafodd y  rỳm o ansawdd gwael  a  roddid i  forwyr  Prydein ig  e i  wneud yn
fwy blasus  t rwy ychwanegu sudd le im ffres .  O hyn cawn e in cocte l  modern – ca i f f  rỳm tywyl l
e i  ysgwyd gyda sudd le im,  surop syml  a  chwerwon ewynnog am orffeniad miniog ac  ewynnog.  

MOJITO MALIBU
Tro Car ib ïa idd ar  gocte l  c lasurol ,  sy ’n  defnyddio Mal ibu yn l le  rỳm gwyn gan e i  wneud yn
ysgafnach ac  yn fe lysach,  gyda ' r  un b las  adfywiol  o  le im a mintys .

MALIBU BREEZE 
Fel  awel  oer  hyfryd ar  ddiwrnod poeth o haf ,  mae ' r  cocte l  hwn yn cyfuno blasau Car ib ïa idd
Mal ibu â  sudd l lugaeron a  phinafa l  i  greu l lymaid ysgafn a  hwyl iog,  wedi ' i  orchuddio â
l lugaeron ychwanegol  gan wneud iddo edrych fe l  machlud haul  dros  iâ .  

TE IÂ EIRIN GWLANOG
Te Brecwast  Seisn ig  cryf  wedi ' i  f ragu gyda s le isen o lemon am ychydig o fywiogrwydd,  wedi ' i
dro i  dros  d ipyn o iâ  gyda phiwr î  e i r in  gwlanog gwyn a  Schnapps Peach Archers  er  mwyn creu
diod fe lys  a  suddlon.  

D a u  a m  £ 1 4 . 0 0

Cynnig dau am £14.00 -  Mae' r  cynnig yn berthnasol  i  ddau gocte l  o ' r  un math yn unig.  
Rhaid archebu ' r  ddau gocte l  ar  yr  un pryd.



APEROL SPRITZ 
Crëwyd Aperol  gan y  brodyr  Eidala idd,  Luig i  a  Si lv io  Barbier i ,  yn 1919,  ac  eni l lodd
boblogrwydd fe l  Spr i tz  yn yr  1950au.  Mae wedi  parhau i  fod yn ddiod boblogaidd yn yr  haf
gyda ' i  gymysgedd adfywiol  o  Aperol ,  prosecco a  soda,  wedi ' i  addurno â  s le isen ff res  o  oren
am orffeniad suddlon.  

DISARONNO SUR 
Dewis  ysgafnach a  melysach na ' r  Rỳm neu' r  Wisgi  Sur,  mae ' r  cocte l  melfedaidd ac  ewynnog
hwn yn dal  i  ddarparu surdeb lemon sy 'n  taro ’ r  gwefusau,  ac  yna f las  cnau a lmon a  fani la
cyfoethog Disaronno.  

FUZZY NAVEL 
Mae ganddo’r  enw hwn oherwydd natur  f f luwchog yr  e i r in  gwlanog ac  am yr  orennau Navel  a
argymhel l i r  i 'w defnyddio yn y  rysá i t .  Mae' r  Fuzzy Navel  yn gocte l  gwych a  chanddo gynnwys
alcohol  ysgafnach,  gan gyfuno schnapps e i r in  gwlanog a  sudd oren ff res  dros  d ipyn o iâ .

WISGI SUR 
Mae gwreiddiau ' r  cocte l  hwn yn dyddio 'n  ô l  i ' r  1860au l le  byddai  morwyr  yn cymysgu wisgi  â
s i t rws er  mwyn osgoi ’ r  sgyrf i .  Erbyn hyn,  mae 'n gocte l  hynod boblogaidd sy 'n  draddodiadol
yn cymysgu wisgi  â  sudd lemon,  gwyn wy a  surop,  i  wneud l lymaid ewynnog miniog a
chymhleth.  

COCTELS CAVA
Rhowch gynnig ar  e in  cava gyda sawl  dewis  gwahanol  ar  gael .  Dewiswch ychwanegu diferyn
o b iwr î  mango,  f f rwyth y  angerdd,  e i r in  gwlanog,  neu sudd oren ff res .  Neu,  uwchraddiwch i
Ki r  Royal  drwy ychwanegu diferyn o wirod mafon tywyl l  am £1 ychwanegol .

Mo c t e l s
SHIRLEY TEMPLE
Mae'r  cocte l  d i -a lcohol  l lachar  a  chynhesol  hwn yn cyfuno grenadin ,  le im a
chwrw s ins i r  i  greu d iod mor fywiog â ' i  henw.

LEMONÊD MANGO
Mae'r  cocte l  d i -a lcohol  hwn yn cyfuno p iwr î  mango,  lemwn a soda neu
lemonêd i  greu ' r  ddiod drofannol  berffa i th  i ' ch  codi ' ch  ysbryd.

FFIS BLODAU’R YSGAW
Cymysgedd ysgafn a  b lodeuog o b lodau ysgaw â sudd afa l  f f res ,  sudd lemwn
a soda i  ro i  cydbwysedd melys  ond ff res  a  miniog.

TE IÂ EIRIN GWLANOG
Te Brecwast  Seisn ig  cryf  wedi ' i  f ragu gyda s le isen o lemon am ychydig  o
fywiogrwydd,  wedi ' i  dro i  dros  d ipyn o iâ  gyda phiwr î  e i r in  gwlanog gwyn er
mwyn creu d iod fe lys  a  suddlon.  

6.50

Cynnig dau am £14.00 -  Mae' r  cynnig yn berthnasol  i  ddau gocte l  o ' r  un math yn unig.  
Rhaid archebu ' r  ddau gocte l  ar  yr  un pryd.
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	MARTINI MOCHA Fersiwn foethus o’r Martini Espreso hoffus gydag ychwanegiad o Baileys, siocled a crème de cacao. Rhywbeth ychydig yn wahanol i'r clasur gwreiddiol – a llawn siocled.
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	BRANDI ALEXANDER Yn yr 1900au cynnar, creodd Troy Alexander, gweinydd bar o Efrog Newydd, goctel gwyn ar gyfer parti thema drwy gyfuno cognac, crème de cacao, a hufen ffres. Mae’n goctel pwdin llyfn a chyfoethog sy'n dal i fod yn boblogaidd hyd heddiw.
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