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COCKTAILS 

Martinis        16 

Geisha 

Muddled fresh strawberries with Absolut Vanilla vodka, strawberry 

liqueur and guava nectar strained into a chilled Martini glass. 

Espresso Martini  

Ketel One Vodka and a shot of espresso shaken with Kahlua and Licor 

43, balanced with a dash of sugar syrup, strained into a chilled Martini 

glass. 

Granny Smith Martini 

A delicate blend of Zubrowka, Apple Vodka and cloudy apple juice, 

shaken with ice and strained into a chilled Martini glass. 

Grenade 

Tanqueray Gin, Pomegranate liquor and a splash of lime, shaken with 

muddled cucumber and mint, double strained into a chilled Martini 

glass. 

Lychini 

A simple but tasty combination of Absolut Vanilla, Soho Lychee 

liqueur and lychee juice, shaken and served in a chilled martini glass.  

Pretty Lady 

Tanqueray Gin and Lemoncello get sweetened up by a whole fresh 

passionfruit in this special Martini. Bright yellow in colour and served 

with a floating passionfruit top this pretty lady really is one for the 

eyes. 

Sweet Sorrow 

This interesting creation brings flavours from Jagaard, Cointreau and 

Raspberry Vodka and blends them with a mix of apple and cranberry 

juice to create a Martini that is refreshing to drink and wildly unique in 

flavour. 

 



 
 

On The Rocks        16 

Mai Tai 

A seductive and exotic blend of Captain Morgan’s spiced rum and 

amaretto spiked with Cointreau, fresh lime and pineapple juice served 

over ice crushed ice. 

Apple & Lychee Mojito  

An old classic with a tropical twist. Havana Club Blanco, Apple 

Schnapps and Soho Lychee Liqueur are mixed with muddled fresh 

lychees, lime and mint and served long over crushed ice. 

Fruit from the Maker 

Maker’s Mark Bourbon and Crème de Cassis blend perfectly with 

cranberry juice and mixed berries to form this dark and luscious 

creation. 

Marangatang 

The name says it all. This deliciously tangy drink uses Ketel One 

Citroen, Licor 43, lemon juice and maple syrup to create a cocktail that 

not only tastes like a bakery treat but looks just as good too. 

Tip the Bartender 

There’s nothing wrong with a good ol’ Mojito on a summer day, but 

for the more adventurous there’s this: It’s a spiced rum strawberry 

mojito. That same mint and lime kick, with a fresh strawberry flavour 

and the unique taste of spiced rum. 

Citrus Sling 

Licor 43 Vanilla liquor with bitters and fresh lemon juice, finished with 

a cloudy apple juice served over ice. 

 

 

 

 



 
 

Classics       15.50 

Caipirinha 

Brazil’s national drink, made up of Sagatiba Cachaca, lime and sugar. 

The Brazilians had a hard time keeping this simple classic a secret. 

Cosmopolitan  

Originating in New York in 1975, this delicate beauty combines 

flavours of Ketel One Citroen Vodka, Cointreau, cranberry and lime 

and is ever growing in popularity all over the world. 

Caiprioska 

Beginning in Brazil, the Caiprioska evolved from the Caipirinha when 

Vodka became available in the country. Ketel One Vodka and fresh 

lime are muddled with crushed ice and topped with a splash of soda. 

Margarita  

Originating from a restaurant in Mexico as a gift in the 1930’s this 

tangy classic puts you right on the beach with it’s perfect combination 

of Cazadores Anejo, Cointreau and lime juice. 

French Martini  

A sweet construction that uses Chambord, Absolut Vanilla, pinapple 

juice and lemon to freshen up the 300 year old original Martini. 

Bramble  

Originating in London’s Soho club in the 80’s, the Bramble began as 

an alternative to the Cosmopolitan. Tanqueray Gin shaken with lemon 

juice then strained over ice and topped with Crème de Cassis.  

Amaretto Sour  

Highly popular and hard to go past if you are familiar with this flavour. 

Sweet almond liqueur is combined with sour lemon juice and the 

result is flawless.  

Mojito  

Born in the sugar cane fields of Cuba in the 19th century this refreshing 

classic is built from the ice up with smashed mint and lime, Havana 

Club Blanco, sugar and topped with soda.  



 
 

Cocktail Jugs – Serves 4     26 

White (Horse) Sangria 

Fresh strawberries, orange and lemon combined with strawberry 

liqueur and white wine topped with dry ginger ale and lemonade. 

Very Long Island Iced Tea  

Smirnoff vodka, Gordon’s gin, Havana Club Blanco rum, Cointreau and 

Cuervo Especial tequila shaken together with lemon juice and topped 

off with cola. 

Pimms Jug 

A generous load of Pimms with ice, chopped fruit and mint and 

topped with lemonade.  

More-jito 

Traditional Mojito, just more of it. 

White Horse Punch 

Tanqueray Gin and Peach Schnapps served in an icy mix of tropical 

fruit and juices and top with sparkling wine.  

 

 

 

 

 

 

 

  

 

 


