
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 creme de cocoa.  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  
M E N U
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 cocoa 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 creme 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,  kahlua
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.  
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