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Our Cocktails are created by 

Jamie O’Donnell



SPARKLING COCKTAILS
AND APERITIFS

BELLINI
PROSECCO AND PEACH PUREE	 8.95

MIMOSA
PROSECCO WITH ORANGE JUICE	 8.95

ROSSINI
PROSECCO AND RASPBERRY PUREE	 8.95

KIR ROYALE 
PROSECCO AND CRÈME DE CASSIS	 8.95

STRAWBERRY BELLINI 
PROSECCO WITH STRAWBERRY PUREE	 8.95

APEROL SPRITZ 
APEROL, WHITE WINE, SODA WATER, 
ORANGE WEDGE	 8.50

GREEN APPLE SPRITZ 
SOUR APPLE LIQUER, GREEN APPLE SYRUP, 
PROSECCO	 8.50

CAMPARI ORANGE 
CAMPARI, ORANGE JUICE	 8.50

GLASS OF PROSECCO	 8.50



HOUSE COCKTAILS

THE KING’S MAI TAI
RON ZACAPA 23YR, CACHAÇA,  
GRAND MARNIER, LIME AND ORGEAT	 13.00

PANDAN COLADA 
PANDAN INFUSED RUM, WHITE CACAO,  
LIME, SUGAR AND PEAR PURÉE	 11.00

ANDALUSIAN SPICE 
TANQUERAY SEVILLA GIN, RED CHILLI LIQUEUR,  
LEMON, ALMOND AND EGG WHITES	 11.00
 
A MILE HIGH IN FIRST CLASS 
ROKU GIN, GREEN CHARTREUSE, LEMON,  
EGG WHITE, SUGAR AND L’EAU DE ROSE	 13.00

THAI BREEZE 
VODKA, FALERNUM, APPLE,  
LEMONGRASS AND MINT	 10.00 

WEAR THAT DRESS TONIGHT 
VODKA, MARASCHINO, STRAWBERRY AND  
RASPBERRY PURÉE, LIME AND GRENADINE	 10.00 

HOW TEQUILA ZOMBIE 
TEQUILA, FALERNUM, PASSIONFRUIT,  
PINEAPPLE, LIME AND CINNAMON	 11.00

BLACK ALMOND FIZZ 
JOHNNY WALKER BLACK, AMARETTO, LEMON,  
GINGER, BITTERS AND SODA	 11.00



CLASSICS

PORNSTAR MARTINI 
VODKA, APRICOT BRANDY, PASSIONFRUIT,  
LIME AND VANILLA	 11.00

ESPRESSO MARTINI
COFFEE INFUSED RUM, FRANGELICO,  
ESPRESSO AND CHOCOLATE BITTERS	 10.00

OLD FASHIONED 
WOODFORD RESERVE BOURBON,  
DEMERARA SUGAR AND BITTERS	 12.00

GIN BASIL SMASH 
TANQUERAY GIN, LEMON,  
SUGAR AND BASIL	 10.00

COSMOPOLITAN 
VODKA, COINTREAU, LIME 
AND CRANBERRY	 10.00

MARGARITA 
TEQUILA, GRAND MARNIER,  
LIME AND SUGAR, WITH A SALT RIM	 11.00

MIXERS

FEVER TREE ( ALL 2.95 )	 SCHWEPPES ( ALL 1.95)

INDIAN TONIC WATER 	 TONIC WATER

LIGHT TONIC WATER 	 SODA WATER

MEDITERRANEAN TONIC 	 WHITE LEMONADE

ELDERFLOWER TONIC	 GINGER ALE



GIN SELECTION
We serve a 50 ml measure in a balloon glass with special Garnish

DINGLE (IRELAND)
LIME PEEL & BLUEBERRIES 	 6.95

THIN (IRELAND)
ORANGE SLICE & LEMON PEEL 	 7.50

GUNPOWDER (IRELAND)
JUNIPER BERRIES & LIME PEEL 	 7.50

SHORTCROSS (IRELAND)
MINT & ORANGE WEDGE 	 7.50

BLACKWATER STRAWBERRY (IRELAND)
BLACK PEPPER & STRAWBERRIES 	 7.50

BLACKWATER NO 5 (IRELAND)
JUNIPER BERRIES & LIME PEEL 	 7.95

GLENDALOUGH (IRELAND)
MINT & GRAPEFRUIT 	 7.50

MOR (IRELAND)
APPLE & BLACKBERRIES 	 8.95

BERTHAS REVENGE (IRELAND)
LEMON SLICE & LIME PEEL 	 8.50

THE BOTANIST (SCOTLAND)
LICORICE & MINT 	 8.50

HENDRICKS (SCOTLAND)
CUCUMBER & BLACKPEPPER 	 7.50

NORDES (SPAIN)
APPLE & GRAPES 	 8.50

GIN MARE (SPAIN)
BASIL & JUNIPER BERRIES 	 9.25

G’VINE FLORAISON (FRANCE)
RASPBERRIES & ORANGE PEEL 	 8.95

OPIHR (ENGLAND)
CHILLI PEPPER & BLACK PEPPER 	 7.95

BOMBAY EAST (ENGLAND)
GINGER & LEMON PEELL 	 8.95

TANQUERAY 10 (ENGLAND)
RASPBERRY & LEMON PEEL 	 8.75

BLOOM (ENGLAND)
STRAWBERRIES & ROSE PETALS 	 7.95

AVIATION (U.S.A.)
LEMON PEEL & LIME SLICE 	 8.75

ROKU (JAPAN)
CHERRIES & GINGER 	 8.95



DESSERT COCKTAILS
KEY LIME MARTINI 
TANQUERAY SEVILLA, WHITE CACAO,  
GINGER, LIME, VANILLA AND EGG WHITES	 11.00

THE GRAND FINALE 
COGNAC, AMARETTO, GRAND MARNIER,  
BROWN CACAO AND CREAM	 11.00 

RASPBERRY TRUFFLE 
VANILLA VODKA, CREME DE MURE,  
BROWN CACAO, RASPBERRY PURÉE	 10.00 

FERRERO ROCHER 
BROWN CACAO, FRANGELICO,  
COFFEE RUM AND CREAM, TOPPED WITH NUTS	 10.00

LIQUEUR COFFEES

IRISH COFFEE
WITH JAMESON WHISKY	 7.00

CALYPSO COFFEE
WITH TIA MARIA	 7.00

BAILEYS COFFEE
WITH BAILEYS IRISH CREAM	 7.00

FRENCH COFFEE
WITH HENNESSY BRANDY	 7.00

BAILYPSO COFFEE
WITH TIA MARIO AND BAILEYS 	 7.00




