C O C K TA I L L I S T
TALL

STRAI GHT UP

Espresso Martini

£8.00

Cariel vodka charged with a double espresso & Kahlua
liquor, all wrapped up nicely with homemade vanilla
syrup.

Blueberry Mojito

A refreshing & minty combination of Bacardi rum, fresh
lime juice with a blueberry twist.
English Orchard

Cucumber Sour

£9.50

Hendricks Gin is brought to life with the addition of freshly
muddled cucumber, elderflower & egg white.
£8.00

Our twist on a classic daiquiri, infusing ginger syrup & with
an elegant top of Prosecco to bring it all together
perfectly.

Porn Star Martini

£8.50

An orgy of exciting flavours, Cariel Vanilla Vodka, Passoa &
fresh Passion fruit accompanied by a shot of Prosecco.

£8.00

Gin, apple & elderflower is a match made in heaven
each complimenting the other for a fantastic drink.
Diablo

Diaquiri & Fizz

£8.00

£8.00

Mule style cocktail blending the tequila elegantly with
the fresh lime juice, ginger ale & berry liquor.
Marmalade Mule

£9.50

Put a beast in your belly using Chase Marmalade Vodka,
fresh lime juice, angostura bitters & ginger beer.
Aperol Spritz

£8.00

A classic aperitif using soda & prosecco to lift the bitterness
from the Aperol. Leading to a refined & refreshing drink.

BUBBLES & FIZZ

SHORT

Champagne Cocktail

Old Fashioned
£9.00
You don’t mess with a classic.
Tommy’s Margarita

£8.00

The classic combination of El Jimador Tequila, fresh lime
juice.
Passionfruit Caipirinha

£8.00

Traditional Brazilian cocktail with Sagatiba Cachaça &
lime with a passionfruit twist.
Negroni

£8.00

Bitter, dry but very tasty GB extra dry gin, Campari &
Antica formula create a beautiful aperitif.

£9.00

Cognac Lengthened with champagne increasing the
sweetness as you reach the Angustra soaked sugar cube
waiting for you at the bottom of the glass.
Grand Mimosa

£9.00

The combination of Grand Marnier orange liquor,
Champagne & fresh orange juice makes this drink truly
fabulous.
Royal Iced Tea

£9.50

A refreshing combination of 5 different spirits a hint of
lemon & a generous splash of Prosecco.

