
 

 

 

 

 

 

COCKTAILS 
 

CHAMPAGNE & FIZZ 
 

PEACH BELLINI 
Peach Puree, Crème de Peche topped with our ‘GRAND CRU’ House Champagne - 12 

 

CHAMBORD KIR ROYALE 
‘GRAND CRU’ House Champagne with Black raspberry liqueur – 12.50 

 

GRAND MIMOSA 
Grand Marnier, fresh orange and our own ‘GRAND CRU’ House Champagne - 11 

 

APEROL SPRITZ 
Aperol topped with Prosecco and soda - 10

 

CLASSICS 
 

LONG ISLAND ICED TEA 
Four classic spirits with triple sec and sweet & sour 

topped with cola - 11 

 

MOJITO 
The classic blend of white rum and mint, muddled with 

fresh lime and brown sugar – 10 

 

STRAWBERRY MOJITO 
Strawberry puree, white rum and fresh mint – 10 

 

COSMOPOLITAN 
Citron vodka, Cointreau, cranberry juice and lime – 10 

 

SWEET 
 

WHITE RUSSIAN 
A blend of vodka, coffee Liqueur and Milk on ice - 9.50 

 

BLUE HAWAIIAN 
Rum, Blue Curacao, pineapple juice and a hint of 

coconut - 9.50 

 

PARADISE PUNCH 
Amaretto, vodka, Southern Comfort with pineapple, 

lime, orange and Grenadine – 11 

MARTINIS   
 

PORNSTAR MARTINI 
Vanilla vodka, Passoã, passion fruit juice and a shot of 

prosecco on the side - 11 

 

ESPRESSO MARTINI 
Vodka with espresso coffee and Kahlua liqueur - 11 

 

VODKA MARTINI 
Vodka and dry vermouth with lemon twist – 10 

 

FRENCH MARTINI 
Vodka, Chambord and pineapple juice – 10 

 

SOURS 
 

AMARETTO 
Disaronno Amaretto with sweet & sour mix - 10 

 

WHISKEY 
Jack Daniels with sweet & sour mix - 10 

 

 

MARGARITA 
Tequila, Triple sec and our house margarita blend - 10 

 



 

 

GIN BAR 
 

SIGNATURE GINS – 11 
 
 

Served in 50ml measures, we have done all the hard work for you  

and accompanied these gins with the right Fever Tree mixer, flavours and garnishes  
 

 

DINNEWELL’S YORKSHIRE ROSÉ 
Keeping it local, creators Chris & Sarah Dinnewell’s Rosé Gin  

Crafted with Hibiscus, White Rose and Rosemary which adds a hint of sweetness  

Served with a classic Indian tonic and slice of grapefruit  

 

WHITLEY NEILL BLOOD ORANGE  
The most refreshing drink known to gin lovers.  

Served with Melon Liqueur, lemon tonic and lemon garnish 

 

WHITTAKERS PINK 
Relatively new to the gin world it’s another addition to the pink world.  

Served with strawberry syrup, strawberries and Elderflower tonic 

 

HENDRICKS  
Needing no introduction. Fresh and floral with citrus and gentle spice. 

Classically served with cucumber ribbons and Indian tonic 

 

GIN MARE 
A true taste of the Mediterranean with a strong herbal character and crispy fresh finish. 

Served with olives, rosemary and a Mediterranean tonic 

 

CHASE PINK GRAPEFRUIT & POMELO 
Another addition to the ever-growing Chase family, it’s a fruity one on the tarter side.  

Served with lemon and Lemon tonic 

 
WHITLEY NEILL RHUBARB & GINGER 

Inspired by the glory of English country gardens. Sweet rhubarb balanced with earthy ginger and 

subtle juniper. Served with an orange garnish and Light tonic 

 

BOMBAY SAPPHIRE 
A truly iconic gin from an original 1761 recipe with fresh bright citrus notes,  

a lively juniper character and an elegant light spicy finish. Simply served with lime and Light tonic

TANQUERAY 
A Classic gin from perfectly balanced botanicals of juniper, coriander, angelica and liquorice. 

Paired together with an aromatic tonic, garnished with cinnamon sticks and star anise.  

 

 


