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Wooooaaaahhhhh, this cocktail’s on fiiireeee! This in house creation mixes
together a fine selection of rums, citrus and fruit juices, however with a
flaming shot on top it’s not one for the faint hearted!

This seductively sticky cocktail brings all your senses to life with a mix of
blackcurrant jam, Ocho Blanco Tequila, a subtle hint of white chocolate, all
topped with a ting-tastic fizz. Served in a jam jar this cocktail’s not one to miss!

A sophisticated drink for a sophisticated band. This twist on the classic
French 75 champagne cocktail involves adding black raspberry liqueur to
Tanqueray gin & citrus juice, all topped up with lashings of Italian Prosecco.

David Bowie was always known for his eccentricity, so we decided a truly
eccentric English drink would be the only way to pay tribute. We mix
Bombay Sapphire gin with the flavours of elderflower & cucumber to create
a drink sure to make you feel like Ziggy himself.

Drink ‘em up punk, you’re a rum lovin’ criminal! A fantastically fruity tiki style
rum drink featuring Bacardi Oro rum, pink grapefruit & pear liqueurs, a splash
of vanilla, with pineapple & lime juices. Why not enjoy some Scooby Snacks
from our food menu while you sip away at this tastylicious beverage.

A delicious twist on the classic Tom Collins. As the name suggests this drink
consists of raspberries, citrus juice and then either gin or vodka, the choice
is yours!

Passionfruit is added to the national drink of Brazil which translates as ‘a little
countryside drink’. We make it with Ypioca cachaca and of course the juice of a
whole lime. In case you were wondering, it is pronounced CAI-PEE-REEN-YA!

Julio Bermejo, one of the most respected Tequileros in the world created this
spin on the classic Margarita at one of the most famous tequila bars in the
world, Tommy’s in San Francisco. El Jimador tequila is shaken with fresh lime,
100% agave syrup and served either straight up or on the rocks.

A twist on the classic Alexander. This drink takes its name from the key ingredient,
Santa Teresa Rum which we mix with white & dark chocolate liqueurs,
caramel syrup and milk. A creamy treat sure to win any sweet tooth over.

World famous bartender & author Salvatore Calabrese created the Breakfast
Martini at the Lanesborough Hotel in London in 2000. We add our own twist to
this modem classic by mixing either Bombay Sapphire gin or Russian
Standard Vodka, (You decide!) with blueberry jam, Cointreau & lemon juice.

Everybody’s favourite. Santa Teresa rum, mint, lime & sugar. Simples.

Quiite the frisky litle number. Within this Mojito Santa Teresa rum is complimented
by mint, ime, raspberries and of course that royal black raspberry liqueur,
Chambord, the favourite liqueur of King Louie XIV of France.

A divine variation to the Majito. The ginger undertones of Santa Teresa rum are
brought to the surface by coupling it with mint, lime and gingerbread syrup.

The forerunner of the Majito itself, the origins of this drink go back as far as the
19th century. It is now the drink of the Kentucky Derby where over 120,000 are
sold at the event each year. We mix ours the classic way, Woodford Reserve
bourbon, mint & sugar. And it tastes fantastic.

A decadent concoction of cognac, Cheery Heering, mint, Muscovado
sugar, lemon juice and a nice fizzy top of Prosecco. The name comes from
the key ingredient, Courvoisier VS cognac, which is rumoured to have been
the favourite tipple of Napoleon Bonaparte himself. We don’t know if its true,
but we’re sure he certainly would have enjoyed one of these.

This Caribbean style cocktail blends together truly tropical banana, melon and
coconut liqueurs with pineapple juice. It tastes “Boom!” and we add the “Ting”
by topping it up with Ting grapefruit crush.

A Hub classic, this disco twist on the famous Amaretto Sour makes the
addition of pomegranate turn this beloved classic into a modern sensation.

A party drink sure to get you in the mood for a boogie, Russian Standard
vodka is mixed with Lapponia Blueberry liqueur, lemon Juice & blueberry
puree. We round it off with lashings of Ting grapefruit crush. Mmmmmm.

It’s Blue! This truly cheeky drink is a blend of Russian Standard Vodka,
oranges, almonds, lemons & peach. Oh and we threw in a fizzy top of
ltalian Prosecco to finish it off.

We thought it would be great to tip our hats to the people of Chapel A with
this treat of a drink. 42 Below vodka, vanilla, peach & apple make for a
drink that really does taste like apple pie... and if you don’t believe us, TRY IT!



