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Cocktail List 2010

"It warms both the soul and body and is fit to be put in a vessel of diamonds”

This sparkling description of a gin cocktail, taken from James Fennimore Cooper’s 'The Spy’', defines the sheer
delight that can be found in a perfectly mixed drink. From long, zesty cocktails filled high with crushed ice, to
flutes of delicately fizzing champagne flavoured with a tart quenching fruit, we have an exquisite cocktail to
suit every event. This season we have infused some of our cocktails with fresh herbs and chillies and others
with a selection of delicious fruits, designed to make your mouth water!

Champagne or Prosecco

Champassion
British Bubbles
Bellini

Martinis
Chilli Raspberry Martini
Rose Petal Martini

Polish Martini

Morello Martini
Lemon Passion

Long Drinks

English Riviera

Sicilian Lemonade

Basil Collins
Mango Batida
Gin Sling

Short Drinks
English Country Garden

Fruit Mojitos

Campari Crush

Strawberry Basil Daiquiri
Thai Iced Tea

Tel:

Belvedere vodka,
hithhles
Belvedere vodka, fresh mint, elderflower cordial and apple juice topped up with bubbles

fresn passion Truit puree, Lhambord, gomme syrup topped up with

Fresh fruit purée including white peach, raspberry or passion fruit topped up with bubbles

Chilli infused Belvedere vodka, raspberry purée, gomme syrup and apple juice garnished
with a whole red chilli

Belvedere vodka with lychee juice, rose petal liqueur and a few drops of lemon juice,
garnished with a sugar and rose petal dust squiggle

Zubrowka bison grass vodka, cloudy apple juice, a dash of lemon, shaken and garnished
with a sugared apple slice

Millers gin, Morello cherry purée, sugar cane syrup and fresh lemon juice, garnished with a
fresh cherry

Belvedere Cytrus shaken with passion fruit purée and fresh lemon juice

Belvedere vodka, with fresh mint and thyme, lemon juice, gomme syrup and soda water
served over ice

Belvedere vodka and a dash of Limoncello with fresh lemon juice, gomme syrup and soda
water served over ice

Miller’s Gin with fresh lemon juice, a handful of basil leaves and soda water served over ice
Cachaga, mango purée and lime juice, garnished with caramelised mango

Miller’s gin with fresh lemon juice and elderflower cordial, topped up with ginger ale

Belvedere vodka, cucumber purée, gomme syrup, pressed apple juice, elderflower cordial
and lemon juice, garnished with a cucumber twist

Ten Cane rum muddled with kumquat, mango or passion fruit, brown sugar, mint and soda
water

Millers gin, Campari and sugar cane syrup muddled with fresh orange and lime wedges
served with lots of crushed ice and topped up with soda water

Ien Lane rum with strawberry puree, Tresh basil and cranberry juice, served over crushed
ire

Chilli infused vodka and fresh lime muddled with coconut rum and sugar cane syrup
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