Cocktails

The Cocktatl hour ... fresh, fruity Libations for
those hot sumimer days $12

Creole Daigquirl
Havana club especial rum shaken with orange warmalade, vanilla
tiqueur, freshly squeezed lime juice and velvet falermum spiced

ngYWP,

Howeg Smash
Ketel one voodka shaken with strawberries, mint ana
heather honey served on the rocks with a touch of lemon.,

Mat Tai

Appleton 8yr reserve rum, Colntreaw, fresh Lime juice and almond
syrup shaken thew served short over erushed tee with a tropieal
bouquet,

Cucumber Rose Marting

Awn elegant blend of fresh cucumber shaken with Hewdricks gin ano
St germain elderflower Liqueur served straight up tna rose water
rinsed martini glass,

Forbidden Fruit

A tantalising blend of Pama pomegranate Liqueur shaken with
citrus vodiea and pink grapefruit juice thew finished with a hint of
vanilla and fresh Llime,

BOSSANOVA
Fresh plneapple and mint shaken vigourosty with zubrowka bison
grass vodia 10 cane rum and a hint of vanilla served straight wp,

Let the spirit shine through, something {or those
Looking for a tougher tipple $12

Vesper Marting

Plymouth gin, Ketel one vodika and Lillet blane vermouth shaken
thew served straight up with a lemon twist, as deseribed by tan
Flemming tn Yames Bond’s”, Casino Royale.

Scorplon
Martell cognac, 10 Cane rum and almond syrup shaken with fresh
lewon and orange julce thew served stralght wp.

Jolly rRoger
English harbour rum shaken with palm sugar and cocnit syrup,
fresh Lime juice thew lengthened with pineapple juice served on the
rocks straight out of the coconut.

Elderflower Sidecar
Martell cognac shaken with St Germain elderflower Liquewr and
fresh Lemon juice thew served straight up with a sugared rim,

Viclous Clrele

Makers mark bourbon shaken with Notlly pratt vermouth and velvet
falermm then Lengthened with pineapple juice and a touch of
peychaud bitters,

Aguamlel swizzle

Sawuza “tres generaclones” tequila shaken with apple juice, agave
syrup and a touch of Lime juice then lengithened with ginger beer and
a touch of bitters.



Nothing like a classie drink that has stood the
test of time $1g

Classic Martini
Ketel one vodka or Plymouth gin stivred with a dash of Notly Pratt
and served stralght up with your choice of a twist or an olive,

Hemingway

A sharp strong cocktail nvented for the man himself at the el
Floridita bar in Cuba. Stmply mixes Havana club blanco rum with
fresh Lime, maraschino liqueur, grapefruit and sugar, Violently
shaken and served stratght up,

Negronl

Plywouth gin, Campart and Cinzano Rosso are combined over Lee to
create this classic and unicque aperitif, Garnished with the zest of
orange and lemon, created ln Florence, ttaly bg count camillo
Negront in the 1920's,

Plisco Sour
Santiage Pisco shaken with fresh lemon juice, sugar and egg white
then finisheo with angoustura bitters, served on the rocks,

Mojito

This is the traditional drink of Cuba and combines fresh Lime with
mint, Havana clib bianco rum and sugar, Served tall and
refreshing with a dash of soda water

Belling
originally from the Cipriant family of venice, White peach puree is
stirved with sparkling wine and served elegantly in a flute,
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Neptunes Bounty
Elderflower cordial and pressed apple julce charged with ginger beer
and served Long on the rocks,

Bikini Blast
Pineapple juice shaken with Velvet falernum spiced syrup, a toueh of
vanilla and fresh lime thew served straight up,



