Mojito
Classic Mojito

Classics
Margarita

8

Sours
8

White Rum infused with fresh lime,
mint & sugar. Topped with a spritz of
lemonade.

Tequila, Triple sec & Lime juice. With
a salt rim and lime wedge garnish
for extra punch.

Strawberry Mojito 8.5

Gin Bramble

White Rum infused with strawberry
puree, fresh lime, mint & sugar.
Topped with a spritz of lemonade.

Raspberry Mojito

White Rum stirred with Rasberry,
fresh mint, lime & sugar. Topped
with a spritz of lemonade.

8

Caribbean Passion Mojito 8.5
Vanilla vodka & dark rum infused
with passion fruit puree, fresh lime &
sugar. Garnished with mint & lime.

Martini

8.5

The ultimate cocktail. Vodka, Gin,
White rum, tequila & triple sec.
Shaken, topped with a spritz of coke.

Rum Sours

8.5

For a zesty spritz. A generous serving
of Aperol, mixed with prosecco.
Finished with a spritz of soda.

Whisky Sours

8.5

Gin Sours

9

Tequila Sours

8

Long Island Iced Tea 9
Aperol Spritz

Cosmopolitan

7.5

7.5

Vodka, Baileys and cream with a
dusting of chocolate powder makes
this delicious aperitif cocktail.

Pornstar Martini 8.5 French Martini

Sweet vanilla vodka, passoa,
passion fruit, lime juice &
sugar. Complemented with a
shot of prosecco.

8.5

Zesty citrus vodka, lime juice, triple
sec & cranberry juice shaken
together for a refreshing light cocktail.

Espresso Martini 8 Chocolate Martini
Fresh brewed espresso with
vanilla vodka, Kahlua coffee
liquor & creme de cacao.

The classic. Amaretto,
lemon juice, sugar syrup
& egg white. Shaken till
fluffy.

8

Brandy Sours

One for the gin lovers. Gin, Lemon
juice & a glug of chambord. Topped
with a dash of lemonade.

8.5

Amaretto Sours

7.5

Vodka, chambord & pineapple
juice. Shaken not stirred.

Appletini

7.5

Vodka, Apple sours, fresh lime juice
& sugar.

Courvoisier, lemon juice,
sugar syrup & egg white.
Shaken till fluffy.

Havana special rum, lemon juice,
sugar syrup & egg white. Garnished
with cherries & lemon slice.

Jim Beam, lemon juice, sugar syrup
& egg white. Shaken till fluffy then
strained. Garnished with cherries &
orange peel.

Tanqueray Gin, lemon juice, sugar
syrup & egg white. Topped with
cherries & a slice of lime.

Tequila, lemon juice, sugar syrup &
egg white. Garnished with cherries &
lemon slice.

Ginventory
All of our gins are served our recommended way and in 25ml measures.
If you would like to make a change to your gins accompaniments please ask your server.

Tanqueray No ten

5.5

Fresh citrus with a juniper background.
Orange and pink grapefruit come
through to create a delicious dry finish.
Served with grapefruit wedges and
Fevertree Mediterranean tonic.

Whitley Neil Raspberry

6

A truly fresh raspberry flavour with a mouth
watering citrus and floral finish.
Served with fresh raspberries and Fever Tree
Elderflower tonic water.

Plymouth

5.5

An unlikely but beautiful combination
of bold orange, strong juniper and
deep earthiness.
Served with fresh rosemary and
Fevertree Mediterranean tonic.

Whitley Neil Rhubarb 6

Bombay Sapphire

5.5

Gordons Pink

5.5

Tanqueray

5.5

Tanqueray Sevilla

6

Whitley Neil Parma Violet 6

Summery and floral with a light
strawberry sweetness and a touch of
Mediterranean oranges.
Served with fresh Orange slice
and Fevertree Original tonic.

The aromatic violet flower infuses a subtle floral
note to the smooth English gin base for a Vibrant
intense taste of Italian elegance.
Served with fresh lemon and orange wedges and
Canada Dry Ginger ale.

Sweet and fruity with strong floral
notes, summer berries and a hint of
rose.
Served with fresh mint and Fevertree
Sicilian Lemonade.

Liverpool Gin

7

Hendricks

Gordons

Deliciously earthy and rich with lime zest,
coriander seeds and just the right pinch of
juniper.
Served with lime wedges and Fevertree
Original tonic.

Crystalline in appearance and luscious in body,
it gives an intense juniper and complex, wellbalanced botanical flavour over a rich cereal
note with a bright citrus finish.
Served with fresh lemon and orange wedges
and Canada Dry Ginger ale.

Candied rhubarb, pic and mix and
rounded ginger spice.
Served with fresh lemon and orange
wedges and Canada Dry Ginger ale.

6

Superbly balanced, Hendrick’s sits
roundly on the palate with fresh Juniper,
green notes, spice and a meandering
floral finish.
Served with fresh cucumber slice, mint
leaves and Fevertree Original tonic.

This soft and well-balanced gin is buzzing with
fresh floral flavours and rounds off with a light
warmth.
Served with fresh lime wedge and Fevertree
Mediterranean tonic.

5

A very dry and refreshing pairing for a clean G&T,
accents of cucumber bring freshness to the
juniper.
Served with fresh lime wedge and Fevertree Light
tonic water.

