
 

 

           S E A S O N A L  C O C K T A I L S  
 

BLACK CHERRY MOJITO 
A classic for the Summer sun, adapted to warm your cockles in the bitter Winter. This long 
cocktail mixes fresh lime & mint with a generous helping of ‘Wooden Moose’ Black cherry rum.  
 
DASSETT DARK ‘N‘ STORMY 
Perfect to provide a bit of a bite. Dark n Stormy’s can be a little ‘unornamented’ but ours is far 
from it! Combining the classic fiery ginger beer with ‘Havana 7’ dark rum, a drop of bitters, fresh 
lime & sugar syrup. 
 
WARWICKSHIRE SOUR (available with whiskey or brandy)  
Simple to execute, impressive to look at & complex to taste. If you love a sour cocktail then this 
is you all over! A combo of bourbon or brandy, lemon juice & bitters with a velvety layer of 
Malbec laid over the top like a full bodied temptress of taste. 
 
POMEGRANATE SPRITZ 
For those of you who long to be back in July, sat outside, feeling the sunshine on your neck & 
listening to those Summer hits you love. Made with ‘Two Birds’ Pink grapefruit & pomegranate 
gin, grapefruit juice, soda, pomegranate seeds & basil. 
 
CHOCOLATE SHAKE 
There’s a fine line between this beauty & just ordering a dessert, but perhaps this one has the 
edge as it’s just a little bit naughtier! Combining hazelnut liqueur, vodka, Nutella, chocolate ice 
cream & double cream – topped off with cookies & a Ferrero Rocher – heaven can wait…. 
 
M A R T I N I  
 

ESPRESSO (Regular, salted caramel or mint chocolate) 
Perfect for any occasion. Lively enough to get you started, bitter enough to compliment a meal 
& smooth enough to finish you off – a classic & the epitome of sophistication. 
 
PASSIONFRUIT MARTINI 
The most popular cocktail on our list. This beauty is famous around the world for a reason – rife 
with flavours of passionfruit & vanilla, it’s sweet, delicious & moreish. 
 
LYCHEE MARTINI 
‘Copper in the Clouds’ Lychee & Raspberry gin just HAD to be involved in this list. A gin & vodka 
martini that can only be described as happiness in a glass. 
 
TWO BIRDS ‘COSMO-TINI‘ 
Yes, we’ve made that word up – but we think it will catch on! ‘Two Birds’ strawberry & vanilla 
gin, cranberry juice, fresh lime, fresh strawberries & garnished with a sweetie – it’s incredibly 
insta-grammable. 
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            M O C K T A I L S  
 

AMARET-NO SOUR 
We are very proud of our play on words there & we’re certain you let out a little giggle! You’d be 
fooled into thinking this is it’s boozier cousin – flavours of pineapple, lemon, cherry & almonds. 
 
MANGO MULE 
As refreshing as they come – intertwining cucumber, mango, lime, mint & ginger beer – it’s 
mojito meets dark n stormy meets eternal happiness – or at least as long as it takes you to 
drink your mocktail! 
 

CHOC-NO-LATE SHAKE 
Are we getting a little too ambitious with our names? Maybe. Are you going to finish this 
cocktail feeling satisfied? Definitely! All the same ingredients as it’s noisy, namesake neighbour 
but without the added ‘warmth’. 
 
 
 
 
 

F A N C Y  F I Z Z  
Add any of the below gin liqueurs to make your fizz a little fruitier & a little more ambitious! 
 

LYCHEE & LEMON 
A fruity little number. 
 

PINEAPPLE & BASIL 
A most unusual combination which works a treat. 
 

MULLED BLACKBERRY 
Winter only – get it while you can! 
 

PRICKLY PEAR & MANDARIN 
I mean, why not? 
 

JUDITH’S PINK  
A local creation by our friends at ‘Shakespeare Distillery’. 
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