Cocktails

We have taken some of the best and most popular cocktails from around the world.
This list is by no means exhaustive and there are many variations to choose from,
so0 have a chat with your friendly bartender and pick a drink that's right for you.

Martini

The classic of all classic cocktails. Bombay Sapphire gin or Grey Goose vodka,

shaken or stirred with dozens of variations

Although this cocktail dates back to the late 19th century, we give the creators credit to
the bartender Martini di Arma di Taggia from the Knickerbocker hotel in New York in 1912

Cosmopolitan

Grey Goose Le Citron vodka, Cointreau and cranberry shaken with lime

Created in 1975 by Neal Murray at the Cork and Cleaver steakhouse in Minneapolis
and popularised by the TV programme ‘Sex in the City’

Moijito

Havana Club Especial, lime juice, mint leaves and sugar syrup

This cocktail gained international recognition in the 1940's when numerous stars that
included Bridget Bardot and Nat King Cole travelled to Havana and went to the famous
La Bodequita del Medio bar

Margarita

Tequila, Triple Sec and sweet & sour mix

Popularised by a recipe in the 1953 December edition of Esquire magazine with their
‘cocktail of the month’ feature and then immortalised by the TV programme ‘Friends’

Daiquiri

White rum, sugar and lime with the fruit of your choice, frozen or straight up, it's up to you
The original Cuban cocktail export arguably created in it's present form at La Floridita

in Havana, made famous by Ernest Hemmingway

Manhattan

Woodford Reserve, sweet and dry vermouth with a Maraschino cherry

You can ask for it sweet, dry or perfect. Originally created for a banquet at

The Manhattan Club hosted by Winston Churchills mother for Samuel J Tilden,
the 1876 presidential candidate. Bart Simpson also saved himself from certain
death from the Springfield Mafia, because he made a Manhattan ‘superbly’

Singapore Sling

Beefeater gin, cherry brandy, Cointreau, Benedictine, sours and Grenadine

One of the worlds most famous cocktails. It was created in 1915 by Ngiam Tong Boon,
the bartender at the long bar in Raffles Hotel. A perfect drink to cool you down on a
hot summers day

Caiprinha

Cachaca, fresh lime juice and sugar

Pronounced kai-pee-reen-yah. This is the national cocktail of Brazil using their main
export spirit ‘Cachaca’. Or you can add the fruit of your chaice and turn it into a ‘Batida’
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The Bellini

Prosecco, peach and raspberry puree

As close to the original recipe as possible, courtesy of Mr. Cipriani of Harry's bar in Venice,
one of the worlds coolest bars

Brandy Alexander

Brandy, brown créme de cacao and cream

This creation has been attributed to the theatre critic Alexander Woolcott,
writer far the New York Times and life long friend of Harpo Marx

Mechu Cooler

Southern Comfort, Amaretto, lime, cranberry and orange juice

Tall and refreshing, created by our very own Bars Manager and cocktail advisor to the stars
Richard ‘Elvis’ Hickman

Drivers choice

Virgin Hurricane
Orange, pineapple and sours with grenadine

Fresh fruit smoothie
Strawberries, raspberries and banana
blended with crushed ice and juices

Champagne Cocktails ai at £5.95

Kir Royale Champenois
With Creme de Cassis

Francois Bise Lila Crystal

With rasberry puree With Benedictine, gin and bitters

French 75 Strawberry Fields
With Gin, lemon juice and gomme

Bellissimo and pink champagne

With Cachaca, pineapple juice and vanilla syrup

Champagne cocktail
With Brandy, Angostura bitters and a sugar cube

With apricot brandy and bitters
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With fresh strawberries, Grand Marnier



