Cocktail menu
2 for 1
Cocktails available for 2 for 1
between 5pm - 7pm daily

Negroni I £7.50

Bombay Sapphire gin, Martini
Rosso and Campari served ice
cold.

Godfather I £7.50

Woodford Reserve bourbon
and Disaronno amaretto stirred
over ice with a hint of cherry
juice.

Brandy Alexander I
£7.50

Martell 3* brandy shaken with
crème de cacao and milk
& cream with a sprinkle of
nutmeg.

Aviation I £7.50

Tanqueray gin shaken with
maraschino liqueur and fresh
lemon juice.

Manhattan I £7.50

Woodford Reserve bourbon
stirred over ice with a dash of
angostura bitters and a touch
of sweet vermouth – served
with a cherry.

June Bug I £6.95

Midori, Malibu and crème de
banane - shaken with sours
and fresh pineapple juice.
Addictive.

Eclipse I £7.50

Fresh raspberries with Jack
Daniels and Chambord,
shaken with fresh cranberry
juice and limes.

El Diablo I £6.95

Fresh limes muddled with
brown sugar and Sauza
tequila, built with crème de
cassis and topped with ginger
ale.

Raspberry Collins I £7.25
Fresh raspberries muddled with
lemons and sugar then shaken
with Greenall’s London dry gin
and topped with soda.
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Razzmopolitan I £7.25

Stolichnaya Raspberry vodka
shaken with fresh raspberries,
triple sec, fresh cranberry juice
and limes.

Singapore Sling I £7.25
Gin, Cherry Brandy and
Cointreau shaken with fresh
Lime juice, Benedictine and
Pineapple juice - served tall
with a drizzle of grenadine.

Gin & Elderflower Cooler
I £6.50
A refreshing blend of gin,
elderflower cordial, fresh
lemons and cloudy apple
juice.
(Created by Ollie Henderson)

Passionate Breakfast l
£7.50

Licor 43 shaken with Jack
Daniels, passion fruit puree,
fresh lemons and sugar.
(Created by Adam Monks)

Steeeeeeeeve I £7.50

Hendricks gin, fresh cucumber,
Green Chartreuse, cloudy
apple and fresh lemons. Fresh.
(Created by Stephen Byrne)

Lychee & Rose Martini I
£7.50

Crème de Lychee, Rose
Liqueur and Sipsmith’s gin with
fresh lemons and a dash of
cloudy apple juice. Served
with a rose petal.
(Created by Olly Green)

Blueberry Amaretto Sour
I £6.95

Fresh blueberries and blueberry
jam and Disarrono Amaretto
muddled with fresh lemons.
(Created by Olly Green)

Salted Caramel Martini I
£7.25
French Martini I £7.50

Russian Standard vodka
shaken with Chambord and
fresh pineapple juice.

Mai-Tai I £7.25

Pampero Especial rum with
apricot liqueur, a hint of
amaretto and white rum,
shaken with fresh pineapple
and orange juices and a dash
of grenadine.

White Russian I £6.95

Russian Standard vodka with
Kahlua and milk & cream.

Espresso Martini I £7.50
Vanilla sugar syrup with
Kahlua, vanilla vodka and
espresso.

Woo Woo I £6.95

Russian Standard vodka
built with fresh limes, peach
schnapps and cranberry juice.

Prosecco
Aperol Spritz I £7.50

Refreshing and a class act!
Aperol, served over ice with
Prosecco, soda and a slice of
orange.

French – 75 I £7.95

Bombay Sapphire gin infused
with fresh lemon juice– topped
with Prosecco.

Lychee Pink l £7.95

Lychee liqueur and
St.Germaine topped with pink
Prosecco.

Bellini I £7.95

Fresh peach puree, with a
dash of peach schnapps rolled with Prosecco.

Rossini I £7.95

Fresh strawberries muddled
with crème de fraise and
topped with Prosecco.

Dark chocolate liqueur,
caramel liqueur with milk and
cream and Sea salt flakes in a
caramel lined glass.

Smoked Appletini I
£7.50

Home-made, smoked apple
puree shaken with Zubrowka
Bison vodka, soured apple,
lime juice. A dash of cloudy
apple juice and a hint of
cinnamon – served with a
caramelised apple slice.

Strawberry & Coconut
Caipirinha I £7.50

Fresh strawberries with
coconut puree, fresh limes and
Sagatiba Cachaca Pura.

Elderflower Julep I £7.25
Gin, elderflower cordial and
St.Germaine with fresh lemons,
sugar and mint.

Garden Mojito I £7.25

Zubrowka Bison vodka with
cucumber, mint, sugar and
limes topped with fresh cloudy
apple juice.

Zombie I £7.25

Apricot liqueur, Pampero
Especial and Pampero Blanco,
shaken with pineapple and
orange juices, fresh limes and
a dark rum float.

After Eighteen I £7.50

Crème de Menthe, Crème
de Cacao and a hint of rum,
shaken with milk and cream.
Served in a chocolate lined
glass.

The Martini I £7.95

Tanqueray 10 gin stirred
until ice cold with a dash of
vermouth. Served sweet, dry or
perfect with an olive or a twist..

Bramble I £7.50

Gin muddled with fresh lemons
and sugar with a drizzle of
Crème de Mure.

Mojito I £7.25

Fresh mint leaves, combined
with brown Sugar, fresh Limes
and Pampero rum - served
over crushed ice with either
soda water or ginger ale.

Pornstar Martini I £9.50

Ketel One vodka with
homemade vanilla gomme,
Passionfruit puree, Passoa and
fresh limes – served with a shot
of Prosecco.

Bubblegum Daiquiri I
£7.50

Pampero Blanco rum with
bubblegum liqueur, fresh limes
and a popping candy rim.

Tequila Old Fashioned I
£8.95

Anejo 1800 tequlia built slowly
with love around agave
nectar, orange bitters, ice and
sugar. Worth the wait!

The Breakfast Martini I
£8.95

No.209 Gin shaken with
marmalade, maraschino,
gomme, Mandarine Napoleon
and fresh lemon juice.

Parma Violet I £7.50

Just like the sweets! Absolut
Kurant with crème de Violet,
fresh lemons and sugar.
(Created by Boo Gee)

White Chocolate &
Raspberry Martini I £7.50

Stolichnaya Raspberry vodka,
Crème de Framboise and
Mozart white chocolate liqueur
shaken with milk and cream.
(Created by George Wright)

Cherry Pisco Sour I £7.25
Crème de Cerise and Pisco
with fresh lemons, sugar and
egg whites..
(Created by Rob Murch)

Frozen &
ice cream
Silver Mercedes I £8.50

Prosecco topped with a blend
of orange sorbet, Absolute
Kurant and fresh cranberry
juice… Your new favourite
drink!

Blueberry Margarita l
£8.50

MOCKTAILS
Apple & Elderflower
Cooler I £3.50

Fresh lemons shaken with
cloudy apple juice and
elderflower cordial.

Virgin Pornstar I £3.50
Passion fruit puree, vanilla
syrup, fresh lemons and
pineapple juice.

Virgin Mojito I £3.50

Fresh blueberries and blueberry
jam blended with Sauza
tequila, fresh lime juice and
triple sec.

Looks like the real thing, tastes
like the real thing, isn’t the real
thing. Fresh mint leaves, lime
juice and sugar with cloudy
apple juice.

Spiced Pina Colada l
£8.50

Strawberry Cooler I
£3.50

Sailor Jerry’s spiced rum with
white rum, coconut puree,
pineapple juice, ice cream
and milk and cream.

Cookies ‘n’ Cream l
£8.50

A blend of Bailey’s Irish Cream,
Crème de Cacao, chocolate
chip cookies and ice cream.

F.B.I. l £8.50

Russian Standard Vodka,
Kahlua and Baileys blended
with ice cream and milk &
cream.

Raspberry & Cucumber
Daiquiri I £8.50

Fresh raspberries and
cucumber blended with rum,
limes and sugar.

Choc Brownie I £8.50

Crème de Cacao, Baileys
and Kahlua blended with ice
cream , milk and cream in a
chocolate lined glass.

Frozen White Sangria |
£8.50

Fresh strawberries muddled
with fresh pineapple and
apple juices with a lemonade
float.

Sharing
The Long Island Tea Party
I £16.95

The long serving classic
cocktail served in an unfamiliar
way. Teacups & saucers with
your very own teapot. It’s
afternoon tea with a kick!

Pimms O’Clock I £16.95

It’s always time for Pimms!
Pimms and Greenall’s gin with
a whole medley of fresh fruit,
ginger ale and lemonade.
Sharing and caring.

Sangria I £16.95

Prosecco
Wild Hibiscus I £8.50

An edible wild hibiscus flower
with a dash of Chambord
black raspberry liqueur,
topped with Prosecco. Watch
closely!

Sgroppino al limone I
£7.95

Hailing from Venice, probably
the most refreshing drink you
will ever have! Lemon sorbet
blended with vodka and
Prosecco.

Passionate Dream I
£8.50

Fresh strawberries muddled
with Zubrowka Bison vodka,
passionfruit liqueur and
cranberry juice – layered with
Prosecco.

SHOOTERS
B52 I 3.50

Kahlua, Baileys, Grand
Marnier

Lemon Drop I 3.50

Citrus Vodka, Limoncello,
sugar and fresh lemons.

Squashy Frog I 3.50

Midori, Baileys and grenadine.

Alabama Slammer I
3.50

Vodka, Southern Comfort,
Amaretto

Your choice of red or rose
wine, stirred with gin and
Cointreau with every fruit in the
building – topped with ginger
ale and lemonade.

Pinot Grigio blended with
mango & peach purees and
ginger & elderflower liqueurs.
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