
 
CLASSIC COCKTAILS 

 

All £6.00 (Sunday – Thursday All £4.00)  
 

Limes Cosmopolitan 
This is the perfect combination of fresh fruity flavours, mixing citron Vodka  
with Cointreau, cranberry and fresh lime juice. 
 

Amaretto Sour 
Made with Amaretto, lemon juice and Pineapple juice to create the ultimate  
sour cocktail. 
 

Long Island Spiced Tea 
Created in the prohibition to look like actual tea, this includes Vodka,  
Cointreau, Gin, Tequila, “spiced” rum, sugar syrup and fresh lime and  
then topping with pepsi.   
 

Strawberry Daiquiri 
A fruitier alternative to the classic daiquiri using fresh strawberries and  
a strawberry liquor that gives the rum a sweeter finish. 
 
Margarita 
Many people claim the invention of this cocktail, served in a coupette glass  
with Cointreau, Tequila, lime juice and a salted rim. 
 

Mojito 
A blend of Lime, fresh Mint, Demerara sugar, crushed ice, laced with  
Havana Especial, authentic Cuban Rum. 
 

Vodka Martini 
A very simple but effective cocktail with Vodka, Vermouth, a lemon twist,  
finished with an Olive. 
 

French Martini 
Raspberry and pineapple laced with Vodka to create a very easy going  
smooth drink. 
 

Brandy Alexander 
A creamy cocktail with Brandy and both brown and white Chocolate liquor. 
 

Bramble 
Fine London gin laced with fresh lemon juice, topped with blackberry  
liquor that compliments the crisp citrus flavours. 
 

Mai Tai   
This rum based cocktail with a citrus twist gets its name from the 
Tahitian word "Maita'i roa!" (Literally "good very!", figuratively  
"Out of this world!") — hence the name 
 
Pina Colada  
A light rum shaken with coconut milk and pineapple juice, a cocktail  
with a Caribbean influence that is light and relaxing. 

 



CLASSIC COCKTAILS 
 

All £6.00 (Sunday – Thursday All £4.00)  
 
Harvey wall banger   
Allegedly named after a Californian surfers misfortune after indulging  
in a few too many of these. With Vodka and orange introduced to 
the vanilla based spirit Galliano, it’s easy to see why Harvey  
had an unfortunate encounter with a wall. 
 
Singapore Sling 
Bring your taste buds to life with a mixture of gin, Cointreau, cherry  
brandy and fruit juices. This mouth watering combination offers  
an array of flavours and a unique taste. 
 
Manhattan 
Originally served at a New York banquet hosted by Winston  
Churchill’s mother, it’s easy to see why this whiskey and sweet 
vermouth cocktail has been enjoyed the world over for well  
over a century 
 
Lynchburg lemonade  
This Mixture of Jack Daniels, Cointreau and lemon juice 
resulted in a $13millon court case that saw Jack Daniels 
being accused of stealing the recipe from the inventor in order 
to boost their sales. It’s hard to see how anyone could put a 
price on this citrus sensation. 
 
Key West Cooler 
A tropical blend of midori melon liquor, vodka, peach schnapps  
and Malibu all mixed with orange and cranberry juice. This fruit  
filled delight is perfect for any occasion.  
 
Rusty nail 
A classic Scotch whisky cocktail with its fairly biting and hot 
taste that is counterbalanced by the honeyed, herbal  
overtones of the Drambuie. 
 
Bloody Mary  
Fernand Petiot is said to have invented the drink in 1920 while  
working at Harry's Bar in Paris, France. Traditionally this cocktail 
was served in the mornings to cure hangovers, but is now enjoyed  
worldwide at anytime. 
 
 
White Russian  
The drink is not traditionally Russian, but is so named due to vodka 
 being the primary ingredient. Originally designed as a dessert  
cocktail for men after World War 1 in California. Its combination of  
vodka, Tia Maria and cream makes a perfect, smooth cocktail. 
 
Black Russian  
This combination first appeared in 1949, and is ascribed to a Belgian 
barman who created it at the Hotel Metropole in Brussels in honor  
of Perle Mesta, then U.S. ambassador to Luxembourg. Containing  
Vodka and Kahula, topped up with Pepsi.  



 
 

 
CHAMPAGNE COCKTAILS 
 

 

All £7.00 (Sunday – Thursdays All £5.00) 
 
Raspberry Swirl 
This is a very fruity cocktail made by using fresh raspberries to make a  
puree and adding vodka and a raspberry liquor then topped with  
champagne, served in a Martini glass. 
 

Classic 
The original champagne cocktail, made by mixing together a brown sugar 
cube with angostura bitters, brandy and champagne to create a very tasty,  
dry cocktail. 
 

Kir Royal 
This is a very popular cocktail and is made by adding crème de cassis to  
a tall champagne flute and topped with champagne. 
 

Bellini 
Created in Harry’s Bar Venice this is a refreshing cocktail served in a  
champagne flute with Peach puree then topped with Champagne. 
 

 
 
 

Champagne Fridays 
 
Why not celebrate in style? 
 
 
Every Friday 5.00pm – 10.00pm 
 
House champagne     £20.00 
 
Veuve clicquot      £40.00 
 
Bollinger      £45.00 
 
Vintage Dom Perignon    £99.00 
 
Ayala Brut Rose     £30.00 


