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Cocktails
BOOZY BAKEWELL TART	 9.00
All the flavor of the famous sweet treat with a boozy hit to 
finish it off. Disaronno, Chambord, Cranberry & Pineapple 
juice with a cherry.

NEGRONI	 9.00
While the negroni may look sweet it is anything but its 
strong, bitter notes are what make it still an Italian favorite 
to this day. Campari, Gordons gin, Martini rosso garnished 
with an orange peel.

OLD FASHIONED	 7.00
The Old Fashioned is a classic whiskey-based cocktail.
Dark, and with very little to water down the alcohol. 
It’s a strong drink that certainly leaves an impression!
Bells, Angostura bitters, dash of water garnished with 
an orange slice.

COSMOPOLITAN	 8.50
This cocktail is a classic for a reason.
Absolut Citron, Cointreau, Cranberry & fresh lime.

MARGARITA 	 12.00
When life gives you limes, make margarita’s.
Olmeca Tequila, Cointreau, Lime juice & Salt.

WINTER PIMM’S PUNCH 	 10.50
Who said Pimm’s was just or Summer?  
This cocktail is a real rulebreaker. Pimm’s, Brandy 
and Apple Juice, garnished with an apple, orange & 
a cinnamon stick.

DARK & STORMY 	 9.50
A winter cocktail to match the weather, except this will 
warm you up inside. Navy rum, Ginger ale, Angostura 
Bitters, garnished with a wedge of lime.

THE BAILEYS FLAT WHITE MARTINII	 9.75
The modern creamy makeover of the classic 
Espresso Martini.  
Baileys, Vodka and a double shot of espresso.

VIRGIN MOJITO	 5.50
Try a refreshing, non-alcoholic mojito cocktail that skips  
the usual rum to create a booze-free blend.

THE GIN-LESS SLING	 7.00
An alcohol-free spin of the classic cocktail originating from 
Singapore in 1915. Gordons Alcohol Free mixed with lemon 
juice, bitters, simple syrup and topped with soda.
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