Our Cocktails

The Phoenix Artist Club Is proud to present a theatre-inspired
cocktail menu with a range of premium spirits based cocktalls,
lovingly made and served with their own unique twist.

£9

Trunch's Sour

Chivas Regal 12 Year Old Whisky, Angostura Bitters,
Pineapple Juice, Sugar Syrup, Lemon Juice, Sweet Surprise.

What's In The Punch?!

Midori® Melon Liqueur, Absolut Pears Vodka, Lemonade, Green Elixir.

One Sip More

Plymouth Gin, Prosecco, Lemon Juice, Sugar Syrup.

Midnight Masquerade

Kahlua Liqueur, Absolut Vanilla VVodka, Espresso.

Rum Tum Ginger

Havana Especial Rum, Ginger Beer, Orange Juice, Angostura Bitters.




Simply Cut Throat

Absolut Vodka, Tomato Juice, Lemon Juice, Worcestershire Sauce,
Tabasco, Celery, and complimented with a Meat Pie.

Luck Be A Lady

Havana 3 Year Old Rum, Fresh Lime Juice, Ginger Ale,
Sugar Syrup, Mint Sprigs, Lime Wedge.

Baby In A Corner

Olmeca Altos Tequila, Agave Syrup, Lime Juice.

No 17: The Spread Eagle

Buffalo Trace Bourbon, Angostura Bitters, Brown Sugar, Orange Juice.

515

Hurricane Savage
"I'll get you, my pretty!"

Made to Savage's Secret Hurricane Recipe and served in a tea pot
this fruity, rum based cocktail is enough for two ... but we won't tell.

We stock a wide range of premium spirits.
For a full list please ask a member of staff.




