APERITIF COCKTAILS ~ £10.50

SHORT & STRONG

Cherry Daiquiri

Havana 3yr rum, Maraschino
Cherry Liqueur, fresh lime,
grenadine & sugar syrup, shook &
served straight up

Negroni

Campari, Antica Formula & London
Dry gin, stirred over ice, served on
the rocks with a twist of orange

Clover Club

London Dry gin, dry vermouth,
fresh lemon juice, raspberries &
egg white, dry, then wet shook &
double strained straight up

SPRITZ & SANGRIA

Pink Hugo Spritz

St. Germain elderflower liqueur,
fresh mint, sparkling mineral
water, topped with pink
prosecco

White Sangria

Zubrowka, elderflower & peach
liquers, fresh lime juice, syrup
& white wine all shook up

Strawberry Spritz

Dolin Chamberyzette, fresh
muddled strawberries, lemon
juice, cinnamon syrup & orange
bitters, topped with Cava

DIGESTIF COCKTAILS ~ £10.50

Espresso Martini

Absolut Vanilla, espresso &
coffee liqueur, shook hard,
served straight up & foamy

Old Fashioned

Woodford Reserve Bourbon,
Whiskey barrel aged bitters,
brown sugar & Demerara syrup,
built & stirred slowly, lovingly,
over Hoshizaki ice

Brandy Alexander
Cognac, chocolate liqueur,
fresh cream & chocolate
bitters, shook & served
straight up

Cherry Pie #2025

Amaretto & bourbon shook
up with Cherry liqueur, fresh
lemon juice & a dash of fresh

pineapple

“7 (ike to have a martini, Two at the very most.

ﬂﬁ?r three T'm under the table, qﬁ?r fomf T'm under my host!’
Dorothy Parker



ALL DAY CLASSICS

£10.50

SHORT & STRONG

Tommy’s Margarita
Reposado tequila, fresh lime
Jjuice & agave nectar, shook
up & served on the rocks with
a Mexican spiced rim

Whiskey Sour

Wild Turkey 81, egg white,
lemon juice, sugar & bitters,
dry & wet shook, strained on
the rocks

Caipirinha

Brazilian classic, with
cachaca (Brazilian sugar cane
spirit) fresh muddled lime &
sugar syrup, shook hard &
poured dirty

Fish House Punch
Cognac, golden rum, peach
liqueur, fresh lemon juice,
pineapple & sugar syrup
shook up & served punch
style

TROPICAL & LONG

Singapore Sling

Fresh lime, grenadine,
Angostura bitters, Beefeater
gin, Benedictine, Cointreau &
Cherry Heering, shaken with
fresh pineapple juice

Mai Tai (Trader Vic’s)
Havana 7yr rum, Cointreau,
fresh lime juice, almond syrup

Pina Colada

House rum blend, cream of
coconut, fresh pineapple,
double cream

Oxton Mule

Ketel One orange vodka,
Chambord, fresh lime juice,
fresh raspberries, topped with
ginger beer

Long Island Iced Tea

Lemon juice, syrup, vodka,
white rum, gin, tequila &
Cointreau shook up with a coke

float

‘1 drink to make other Joeoy[e more imwesu’ng’

Ernest Hemingway

‘Cougﬁ[in’s law: never show smjorise, never lose your cool”’

Brian Flanagan
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