
Cocktails@

SIGNATURE COCKTAILS

TRENDING COCKTAILS

CLASSICS

ESPRESSO MARTINI
For the all-night party or the 
spiced up after dinner coffee

Vodka, Tia Maria, 
espresso

CLASSIC NEGRONI 
New York’s finest,  

welcome to the party
Gin, Campari, 

Martini Rosso, orange oil

LAVA LADY
She’s too hot  

to handle

Cointreau, gin, �chilli,  
grenadine, lime

MR BLACK 
COLD FASHIONED

Take a trip to  
the dark side

Mr Black coffee liqueur, � 
whiskey, orange bitter

THE GARDEN  
PARTY

A typically  
English event

St Germain, gin, cucumber, 
�mint, lime, Blure butterfly � 

COSMOPOLITAN
 For the person 

about town

Vodka, Cointreau, 
cranberry juice, lime

PAIN KILLER
Just what the  

doctor ordered

dark rum, pineapple juice, 
�orange juice, cream of coconut

BAKEWELL SOUR
Classic Bakewell tart  

with a twist 

cherry brandy, Limoncello 
Disaronno, pineapple juice, 

lemon, cherry bitters 

TOMATINI
Don’t knock it till  

you’ve tried it.

vodka, white balsamic, �tomato 
juice, cane syrup, �lemon

AMARETTO SOUR
Timeless, elegant, with a 

history as rich as its flavour

Disaronno, lemon,   
gomme syrup

PORNSTAR MARTINI
We all have  
a star inside

Vodka, Passoa, passion fruit 
puree, apple juice, prosecco

FLEUR TILLIA 
For the all-night party or the 
spiced up after dinner coffee

St Germain, Suze liqueur, 
Linden tea

cosmopolitanamaretto sour

LILLY
It’s  

lee-LAY

gin, Ameretto, � 
Lillet blanc, lemon

pornstar martini

CLOVER CLUB
The power of pink

gin, raspberry & cane syrup,� 
bitter, lemon, pineapple

negroni

SPICY MARGARITA
Sugar, spice and  
everything nice

Tequila, Cointreau,  
lime, gomme syrup,  

pineapple juice, spices
(Can be served without the spice)

THE TEMPEST
“O brave new world”

Ameretto, Corona,  
lime �lit over proof rum

DEAD MAN’S �HANDLE
Go off  

the rails

tequila, aperol,  
orgeat, lime

spiced magarita

FLORAL SPRITZ
Not every rose  

has thorns

St Germain, lemon,  
rose syrup, �sparkling wine

 


