
Margarita’s, Martinis, Manhattans and Old Fashions made with the spirit of your choice 

 

Fizz Cocktails 
Pink Passionata   £6 

Passion fruit purée layered with Passoa and 

Lagrien Prosseco 

 

French 75   £8 

Tanqueray lemon juice and gomme layered with 

Moutard Brut champagne 

Rossini   £6 

Strawberry Purree layered with Fraise and 

Prosseco 

 

Classic   £8 

Bitters and cognac soaked sugar cube layered in 

with Moutard Brut champagne 

 

House Specialities All £6 
Mac the knife 

Monkey shoulder built with Stones ginger wine, 

Ginger beer and apple juice 

 

Flavoured Caiparina 

Albaha organic cachaca muddled with sugar and 

lime alternatively try strawberry, lychee or mango  

 

Raspberry Cosmopolitan 

Home made raspberry syrup, shaken with Smirnoff 

Black, Framboise, lime & cranberry juice 

 

Chairman’s Manhattan 

Chairman’s Reserve rum with maraschino and Lillet 

with a dash of Fee chocolate bitters 

 

Naked Spring Punch 

Vodka, Strawberry puree, Framboise, Crème de 

Mures and lemon juice topped with Prosseco 

Lychee Martini 

Lychee liqueur shaken with cranberry and vodka 

and lychee juice 

 

Naked Passion 

Mango puree shaken with Passoa, Smirnoff Black 

and pine apple juice. 

 

Mango Bongo 

tequila shaken with Agave sec, cranberry and lime 

juices, mango purée and a dash of passion syrup 

 

Dusk till Dawn 

Vodka shaken with Vanilla schnapps and chilled Illy 

espresso 

 

Coco Loco 

Cadburys Hot Chocolate served with a lashing of 

Cointreau and topped with marshmallows 

 

Classic Drinks All £6 
Daiquiri’s 

Havana Club Blanco rum shaken with lime juice 

and sugar syrup or try strawberry, lychee or mango  

 

Mojito 

Pampero Especial muddled with fresh lime, sugar, 

and mint, topped with soda 

 

Mai Tai 

Light and dark rums shaken with Orgeat, Curaco 

orange and pineapple juice 

 

Bramble 

Tanqueray shaken with lemon juice and sugar with 

a Crème De Mures float 

 


