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Cerise Cocktail List 

This is just the start of our fantastic cocktail 

menu here at Cerise. Please take your time to 

work through our extensive list of wonderful 

libations. Feel free to ask a member of the 

team for recommendations, or if you can’t find 

the drink you’re looking for. Our talented bar-

tenders should be able to make just the drink 

you desire. 



Upcoming Events 

 

Come and try this tasty American gin and it’s 
eponymous cocktail .   Created by Hugo 
Ensslin in 1916, the Aviation cocktail is a won-
derful mix of Aviation Gin, lemon juice, Mara-
schino Liqueur and violette liqueur.  A few of 
these will have you flying.  So come and try one 

whilst will still have some stock for just £7!!! 

 

 

 

On Friday 30th May 2014, in association with 
Louis Royer, we are pleased to offer you the 
opportunity to come and experience an eve-
ning with a truly fantastic beverage.  You’ll be 
tasting the Louis Royer range alongside some 
of our utterly delicious food.  Not to be 
missed!!! 

Tickets for this truly memorable gour-
met evening are just £49.50 per person, 
this includes an arrival drink, followed 
by our three course bespoke menu. 

Make a night of it and stay in one of our 
luxurious bedrooms, our overnight ex-
perience for two is just £249.00 includ-
ing dinner and full English breakfast. 

Please call 01189 527770 to reserve your seat. 

  

Guest at the Forbury 



Champagne Cocktails 
“My only regret in life is that I didn’t drink more cham-
pagne.”— John Maynard Keynes 

Cerise Champagne  £15.00 

A  twist to the champagne cocktail with ab-
sinthe, bitters and sugar, topped with cham-
pagne. Delivering a drink that you won’t want 
to keep away from. 

 

Champagne Cocktail £15.00 

Sugar soaked with cognac and bitters, topped 
with our house champagne, a classic that has 
rightly stood the test of time. 

 

Kir Royal £15.00 

A true classic this.  Champagne with Crème de 
Cassis. 

 

French 75 £15.00 

Tanqueray Gin, lemon juice and sugar chilled 
down and lengthened with champagne. A re-
freshing drink with a bit of sparkle. 

 

Nicky 6 £15.00 

Summer in a glass. Fresh raspberries, straw-
berries and cucumber, laced with raspberry 
vodka, Chambord and lemon juice. All topped 
up with luxurious bubbly.  

 

Raspberry Bellini £15.00 

Stolichnaya Razberi, raspberry puree and 
lemon juice, all combined with plenty of 
champagne. 

 

Imperial Blueberry Fizz £15.00 

Fresh blueberries, violet liqueur, cognac, 
Crème de Myrtille, beautifully mixed and 
lengthened with champagne. 



Gin 

“I don't know what reception I'm at, but for God's sake 
give me a gin and tonic.”— Denis Thatcher  

Gin Martini  

Your favourite gin mixed with the smallest 
splash of Lillet Blanc. Stirred with ice and 
served in a chilled cocktail glass with a lemon 
twist, olives or cocktail onions. 

Corpse Reviver #2 £9.00 

Tanqueray Gin, Lillet Blanc,  Cointreau, lemon 
juice and touch of absinthe for the revival. 

 

The Last Word £10.00 

Gin, Green Chartreuse, Maraschino Liqueur 
and fresh lime juice. 

 
English Rose     £9.00 
Gin,  Crème d’Abricot, Lillet Blanc, lemon 
juice and grenadine. 
  

Wibble £9.00 

Gin,  sloe gin, fresh grapefruit juice, Crème de 
Mure and lemon juice. 

 
Clover Club     £9.00 
Gin, fresh raspberries, lemon juice, egg white 
and gomme. 
 

Sinclair Sling £9.00 

Tanqueray Export Gin, Crème de Peche, 
peach puree,  pineapple juice and fresh mint. 

 

Negroni £9.00 

The favourite  of Count Camillo Negroni. 

Equal parts gin, Campari and sweet Ver-
mouth. 

 
 
 
 

Tanqueray £9.00 

Bombay S £9.50 

Plymouth £9.50 

Tanqueray R £9.50 

Hendricks £10.00 

Sipsmith Gin £12.00 

Tanqueray 10 £12.00 

W - Edwards £15.00 



Gin 
“I exercise strong self control. I never drink anything 
stronger than gin before breakfast.” - W.C. Fields  

 

Truly British     £9.00 
Hendricks Gin, elderflower cordial, lemon 
juice, apple juice, fresh mint.  Presented in the 
truly British way. 

 

Vesper £9.50 

Tanqueray 10, Ketel One Vodka, Lillet Blanc 
shaken and not stirred with our own twist. 

 

Titanium Martini £9.50 

Alchemy in a glass, Tanqueray 10, Benedictine, 
Talisker and orange bitters. 

 

Twentieth-Century Cocktail £9.00 

Tanqueray gin, white cacao, Lillet Blanc and 
lemon juice all shaken together and served 
straight up. 

 

Bohemian  £9.00 

Plenty of Old English Gin,  with Crème de 
Mure and dry vermouth. 

 

Gin 

Tanqueray £3.50 

Haymans Sloe  £3.50 

Plymouth Dry  £3.75 

Bombay Sapphire £3.75 

Hendricks £4.00 

Tanqueray Rangpur £4.00 

Sipsmith £4.25 

Tanqueray No. 10 £4.25 

Warner Edwards £5.00 

 

 

 

 

 



Rum 
"There is a Rum for everyone, but they don't know 
it......yet" - Erik Voskamp  

Daiquiri 

Want to get to know a particular kind of rum?  
There is no better way to than enjoy than 
some fresh lime, sugar  and the rum of your 
choice.  Shaken and served straight up to per-
fection. 

 

 

Mai Tai £9.00 

The classic of Tiki culture drinks, loads of 
Plantation 5 year Rum, lime juice, Cointreau, 
orgeat, gomme and Angostura Bitters. 

 

Millionaire £9.00 

White rum, sloe gin, Crème d’Abricot, fresh 
lime and a drop of grenadine to sweeten. 

 

Espresso Bongo £9.00 

Plantation 5 year Rum shaken up with Kahlua 
coffee liqueur, passionfruit and lime, orange 
and pineapple juice. 

 

Fish House Punch £9.00 

Goslings Black Seal Rum, Louis Royer Co-
gnac, Crème de Peche, lemon and lime juice. 

 

The Culross Cocktail £9.00 

White rum,  Crème d’Abricot, LIllet Blanc and 
lemon juice, served straight up with a sugar 
rimmed glass. 

 

 

Havana 5  yo £9.00 

Sailor Jerry £9.00 

Gosling’s   £9.00 

Bacardi   £9.00 

Atlantico  PL £9.00 

Plantation 5  yo £9.00 

Woods Navy £9.00 

Havana  7  yo £9.50 

Atlantico R £9.50 

Bacardi 8 yo £9.50 

AtlanticoPC      £10.00 

Diplomatico      £12.00 



Rum 
“There's naught, no doubt, so much the spirit calms as 
rum and true religion” - Lord Byron  

Baron Samdi £11.00 

Woods Navy rum and cinnamon is married 
with honey, lime and Bacardi 8 year Rum and 
crowned with ginger beer. 

 

Berry Spiced £9.00 

Sailor Jerry Spiced Rum, Chambord, raspberry 
puree and lemon juice served long. 

 

Crème Caramel  £9.00 

Sailor Jerry Spiced Rum, butterscotch 
schnapps, caramel syrup, vanilla gomme, 
cream and just a dash of limoncello. 

 

Broken Seal £9.00 

Goslings Black Seal Rum, maple syrup, 
chesnut liqueur, lemon juice and pineapple 
juice. 

 

Apple Crumble £9.00 

Sailor Jerry Spiced Rum, apple juice, cinna-
mon, lemon juice and sugar.  Served long and 
a great substitute for dessert. 

 

Creole £9.00 

Sailor Jerry Spiced Rum, Abelha Cachaça all 
brought to life with some absinthe. 

 

Enrique’s Breakfast  £9.00 

Atlantico Platino, apricot jam, Crème de Ba-
nane and lime juice. 

 

 

Rum 

Havana Club Especial 5 yo £3.50 

Sailor Jerry Spiced Rum £3.50 

Gosling’s Black Seal £3.50 

Bacardi Superior £3.50 

Atlantico Platino £3.50 

Plantation 5 yo £3.50 

Woods 100 Navy Rum £3.50 

Havana Club 7 yo £3.75 

Atlantico Reserva £4.00 

Bacardi 8 yo £4.00 

Atlantcio Private Cask £5.00 

Diplomatico £5.50 

 



Whiskies 
“Too much of anything is bad, but too much good whis-
key is barely enough.”  - Mark Twain 

Old Fashioned 

The whisky of your choice, lovingly stirred 
with bitters, orange peel and ice. It’s always 
worth the wait.  

 

Manhattan or Rob Roy 

Your choice of whisky, served straight up with 
bitter  as either; sweet, dry or perfect. 

 

Morning Glory Fizz   £9.00 

Evan Williams Bourbon, lemon juice, gomme, 
egg white, and a cheeky dash of absinthe.  
Shaken and served long with a capping of 
soda.   

 

Meloretto £9.00 

One to mellow you out.  Makers Mark, caramel 
syrup, apple juice and Peychauds Bitters. 

 

Commodore £9.00 

Woodford Reserve Bourbon, White Crème de 
Cacao and lemon juice.  The captain’s favourite 
made with military precision. 

 

Marions Mark  £9.00 

The  mark of Marion County, Makers Mark, 
Mandarine Napoleon Liqueur, Maraschino 
Liqueur, Aperol and orange bitters. 

 

St. Laurence £9.00 

Woodford Reserve Bourbon, lemon juice, ma-
ple syrup, apple juice, egg white and Angostura 
Bitters. 

 

 

 

 

BNJ   £9.00 

Monkey S          £10.00 

Glenfiddich 12 £10.00 

Laphroaig  10   £10.50 

Talisker 10        £11.00 

Balvenie  12      £11.00 

Dalwhinnie 15  £12.00 

Glenfiddich 15  £15.00 

Lagavulin 16     £15.00 

Glenfiddich 18  £18.00 

Evan Williams  £9.00 

Makers Mark   £10.00 

Woodford R     £10.00 

Wild Turkey     £10.00 

Gentleman J    £12.00 

 

Yamazaki 12     £15.00 

Hibiki 17         £22.00 

  



Whiskies 
“There is no bad whiskey. There are only some whiskeys 
that aren't as good as others.” ― Raymond Chandler  

Rapscallion £9.50 

Talisker 10 year old, pedro xinenez sherry  and 
a rinse of absinthe. 

 

De Rigueur Cocktail £9.00 

Scotch, fresh grapefruit juice and honey 
shaken and served straight up. 

 

 

Scotch Whiskies 

Bailie Nicole Jarvi (Blend) £3.50 

Monkey Shoulder (Blend) £3.50 

 

Highlands 

Talisker (10 yo) £4.00 

Dalwhinnie (15 yo) £4.25 

 

Speyside 

Glenfiddich (12 yo) £3.50 

The Balvenie ‘Doublewood’ (12 yo) £4.00 

Glenfiddich (15 yo) £5.00 

Glenfiddich (18 yo) £6.25 

The Balvenie ‘Caribbean Cask’ (14yo) £6.25 

The Balvenie  ‘Portwood’ (21yo) £12.00 

 

Islay 

Laphroaig (10 yo) £3.75 

Lagavulin (16 yo) £5.25 

 

American Whiskies 

Evan Williams (Bourbon) £3.50 

Makers Mark (Bourbon) £3.50 

Woodford Reserve (Bourbon) £3.50 

Wild Turkey (Bourbon, 50.5%) £3.50 

Gentleman Jack  £4.25 

 

World Whiskies 

Jameson’s (Irish, Blend) £3.50 

Yamazaki (Japanese, 12 yo) £5.00 

Hibiki (Japanese, 17 yo) £8.00 



Brandies 
Good cognac is like a woman. Do not assault it. Coddle 
and warm it in your hands before you sip it. - Winston 
Churchill  

Sidecar 

Your choice of cognac, mixed with Cointreau 
and lemon juice.  Served straight up in a sugar 
rimmed glass. 

 

 

Brandy Alexander £9.00 

Cognac,  dark Crème de Cacao and cream, gar-
nished with some fresh nutmeg. 

 

Berry Cobbler £9.00 

Louis Royer VS, Saam Mountian, lemon juice, 
Creme de Mure and gomme.  

 

XanteCar £9.00 

Xante Pear Cognac Liqueur, Cointreau and 
lemon juice all mixed to create a zesty citrus 
fusion with a caramel edge. 

 

Judgement Day    £9.00 

1615 Pisco, elderflower, lime and lemon juice, 
egg white and a dash of absinthe. 

 

 

 

 

Louis Royer VS £9.00 

Remy VSOP £10.00 

Louis R VSOP £11.00 

Remy  Couer £14.00 

Martell XO  £22.00 

Hennessey XO£24.00 

Remy XO £26.00 

Louis R XO     £28.00 



Brandies 
The difference between cognac and armagnac? Imagine 
a length of velvet and another of a silk fabric. Stoke 
them. The velvet has a deep, rich texture. That is an ar-
magnac. The silk is pure finesse, and that, to me, is a 
cognac." - Salvatore Calabrese 

 

Pisco Sour £9.00 

1615 Pisco, lime juice, gomme, Angostura bit-
ters and egg white. 

 

Tram No. 24 £9.00 

Louis Royer VS, raspberry, litchi liqueur, 
lemon juice and cranberry jucie. 

 

Apricot Flip £9.00 

Cognac,  Crème d’Abricot, gomme  and a whole 
egg.  Finished with some  nutmeg. 

 
Jarnac  Fix     £9.00 
Louis Royer VS, maple syrup, lemon juice, or-
ange bitters and pineapple juice. 
 
4 Jane      £9.00 
1615 Pisco, raspberry lime juice, elderflower 
and ginger ale. 

 

Cognac 

Louis Royer VS £3.50 

Remy Martin VSOP £4.50 

Louis Royer VSOP £5.00 

Remy Martin Coeur De Cognac £6.50 

Martell XO £10.50 

Hennessy XO £11.50 

Remy Martin XO £13.00 

Louis Royer XO  £14.00 

 

Calvados 

L’Dupont VSOP £5.00 

 

Pisco 

1615  £4.00 



Tequila 
I have been instrumental in banning bottled water on 
the set. It hasn’t gone thatwell with the crew… so 
I replaced it with tequila.— Hugh Laurie 

Margarita 

Tequila, Cointreau and lime juice, served just 
how you like...straight up or on the rocks?  Salt 
rim or not? Just let us know how and enjoy.  
Or try a Tommy’s Margarita and substitute the 
Cointreau for agave syrup. 

 

El Burro  £9.00 

Tequila, lime juice, pineapple juice, gomme, 
absinthe and ginger beer. 

 

Impromptu Imbibe   £9.00 

Always time for a quick one.  El Jimador Te-
quila, White Crème de Cacao, pomegranate 
molasses, lime juice and cranberry juice. 
 

Félix’s Fling £9.00 

Tequila, fig liqueur, Crème de Banane and or-
ange bitters. 

 

Rosarita Sling £9.00 

Tequila, Crème de Cassis, passionfruit puree, 
lemon juice and orange juice. 

El Jimador  £9.00 

Herradura  £13.00 

Patron Repo £13.00 

Patron Silver £14.00 



Tequila 
I’ve been drinking tequila for a long time now, and 
it’s never been about drinking to get drunk. I don’t do 
that. I never drink tequila during the day, and I don’t 
drive at night.— Sammy Hagar  

Eclipse Cocktail £9.00 

Tequila, Aperol, Crème de Cerise and lemon 
juice. 

 

Dulche De Leche £9.00 

Tequila,  pedro ximenez sherry, cream and a 
whole egg. 

 

Resting Point £9.00 

Tequila, fresh strawberries, Chartreuse Yellow, 
sweet vermouth,  agave syrup and lemon juice. 

 

Chocolate Sinfonía £9.00 

El Jimador Tequila and White Mozart Choco-
late Liqueur mixed with agave syrup to keep 
things sweet. 

 

 

 

Tequila  

El Jimador Reposado £3.50 

Herradura Plata £6.00 

Patron Reposado £6.00 

Patron Silver £6.50 

 

 
 



Vodka 
I have a punishing workout regimen. Every day I do 3 

minutes on a treadmill, then I lie down, drink a glass of 

vodka and smoke a cigarette.— Anthony Hopkins  

Vodka Martini  

Your favourite vodka mixed with the smallest 
splash of Lillet Blanc. Stirred with ice and 
served in a chilled cocktail glass with a lemon 
twist, olives or cocktail onions. 

 

 

Orange Blossom Martini £9.00 

Fruity freshness blossoming out of your glass 
with orange vodka, fresh grapes, muscat sweet 
wine and elderflower cordial. 

 

Cherry Martini £9.00 

Wisniowka Cherry Vodka, Creme de Cerise 
and cranberry juice. 

 

Herefordshire Fizz  £9.00 

A piquant combination of English marmalade 
infused vodka with tangy elderflower cordial. 

 

Blackberry Julep £9.00 

It’s like Ribena for grown ups.  Vodka, Creme 
de Mure, lemon juice and gomme. 

 

Hammersmith Harlot £9.00 

Sipsmith Damson Vodka, Fraise des Bois Li-
queur, cream and vanilla sugar. 

 

Achilles Heel     £9.00 

Zubrowka, Chambord, Creme de Peche, apple 
juice, lemon juice and gomme. 

 

 

Ketel One £9.00 

Zubrowka £9.00 

Belvedere £11.00 

Reyka £11.00 

Grey Goose £11.50 

Sipsmith  £12.00 

U’Luvka £15.00 



Vodka 
“I believe that if life gives you lemons, you should make 
lemonade… And try to find somebody whose life has 
given them vodka, and have a party.” - Ron White  

 

Espresso Martini £9.00 

A classic; Vanilla Vodka, Kahlua, vanilla 
gomme and a shot of espresso, not too bitter, 
not too sweet. 

 

Cerise Imperial £9.00 

The house cockail at Cerise, a luxuroius 
combination of Stoli Razberi, Crème de Cerise, 
strawberry and raspberry puree.  Served long 
and laced with sparkling wine. 

 

VV&A  £9.00 

A curious combination of vodka, violette li-
queur and a dash of absinthe; Think Parma 
Violet Martini. 

 

Paradise Martini £9.00 

Literally…Vodka, Vanilla Vodka, Koko Kanu 
Rum, strawberry and raspberry puree and 
cranberry juice.  Served with a shot of prosecco 
to refresh the palate. 

 

French Blade  £9.00 

A truly refreshing mix of bison grass vodka, 
elderflower cordial and a dash of absinthe, one 
to wake you up. 

 

Vodka 

Ketel One £3.50 

Zubrowka ‘Bison Grass’ vodka £3.75 

Grey Goose £4.00 

Belvedere £4.00 

Reyka £4.00 

Sipsmith £4.25 

U’Luvka £5.00 

 

Flavoured Vodka 

Ketel One Citron £3.50 

Wisniowka Cherry £3.50 

Stolichnaya Vanilla £3.50 

Stolichnaya Razberi £3.50 

Chase Marmalade £5.50 

Chase Rhubarb £5.50 



Orphans 
“Alcohol gives you infinite patience for stupidity.”—

Sammy Davis, Jr.  

The Forbury £9.00 

This is a fantastic, tangy cocktail and far too 
easy to drink.  Amaretto, Crème d’Abricot and 
apple juice with a touch of lemon juice. 

 

Aperol Spritz £9.50 

Italian rhubarb and orange liqueur mixed with 
sparkling wine and soda, the perfect pre-
dinner drink. 

 

Tuaca Honey Crush £9.00 

An electric amalgamation of Tuaca, honey and 
lime juice that will leave your mouth buzzing. 

 

Vol Fée       £9.00 

La Fee Blanche, Benedictine, violet liqueur, 
elderflower and Peychaud’s Bitters. Join the 
flight.   

 

Fig Wig      £9.00 
Mozart Dry Liqueur, fig liqueur, lime juice 
and cranberry juice. 
 

Mandarin Cherry Collins  £9.00 

Simple but strong! Mandarine Napoleon and 
Crème de Cerise combined with lemon juice, 
gomme and soda. 

 

29 Acacia Road £9.00 

Lengthy and luxurious, La Fee Parisienne, 
Crème de Banane, caramel syrup, lemon juice 
and egg white. 



For the Drivers 
“I feel sorry for people who don't drink. When they wake 
up in the morning, that's as good as they're going to feel 
all day.”—Frank Sinatra 

Chefs Choice  £5.00 

Personal favourite of the head chef here  

at Cerise.  A real thirst quenching mix of ginger 
beer, apple juice, lime juice and vanilla 
gomme. 

 

Virgin Mojito £5.00 

Want to look the part but you are not  

drinking?  Try our great non alcoholic mojito 
which replaces rum with elderflower cordial. 

 

Cerise Passion Berry £5.00 

A sublime blend of orange juice, cranberry 
juice, lemon juice, passion fruit and raspberry 
puree. 

 

Bloody Shame £5.00 

All the ingredients of a Bloody Mary minus 
that alcoholic edge.  Still great for the morning 
after. 

 

Berry Smash £5.00 

Raspberry, blackberry and strawberry all 
mixed with apple and cranberry juice. 

 

 

 

Juices £2.50 

Apple 

Cranberry 

Pineapple 

Orange 

 

Soft drinks £2.50 

Coca Cola 

Diet Coca Cola 

Ginger Beer 

Ginger Ale 

Lemonade 

Bitter Lemon 

Soda Water 

Tonic Water 

Slimline Tonic 

Still/Sparkling Water  (300ml) £2.00 

Still/Sparkling Water  (750ml) £4.00 



Champagne & Wine 

Champagne Glass Bottle 

1    Perrier Jouet Brut £11.00 £55.00 

30 Perrier Jouet Rosé £17.00 £85.00 

 

Sparkling Wine   

35 Moingeon £7.00 £32.00 

 

White Wines 

  175ml 250ml Bottle 

150  Villa dei Fiori  

  £4.70 £6.70 £20.00 

110 Muscadet Sevre et Maine    
  £5.60 £8.00 £24.00 

 

120 Picpoul de Pinet La Cote Flamenc 

  £5.85  £8.50 £25.00 

 

140 Bodegas Pricipe De Viana Chardonnay 

  £6.65  £9.50 £28.50 
 

 

210 Valdivieso Reserve Sauvignon Blanc 

  £7.00 £10.00 £30.00 
 

Red Wines 

  175ml 250ml Bottle 

370 Saam Mountain Paarl Pinotage 

  £4.70 £6.70 £20.00 

 

391  Santa Puerta Maule Valley, Merlot 

  £5.60 £8.00 £24.00 

 

360 Hesaurum Corvina/Cab Sauvignon 

  £5.85  £8.50 £25.00 

 

380 Shiraz GB 56 Grant Burge 

  £6.65  £9.50 £28.50 

 

330 Château Belingard  

  £7.00 £10.00 £30.00 
 

Rosé Wines 

  175ml 250ml Bottle 

50 Cabernet D’Anjou Cave De L’Angevine 

  £5.85  £8.50 £25.00 

 

All house wines are available as 125ml 

“One holds a bottle of red wine by the neck, a woman by 
the waist, and a bottle of champagne by the derriere.”—
Mark Twain 



Bottled Beer, Ale & Cider 

Peroni (Italian) £3.95 

Corona (Mexican) £4.00 

Bellrose (French) £4.50 

Henley Gold (Wheat Beer) (English) £4.50 

Henley Amber (Ale) (English) £4.50 

Henley Dark (Porter) (English) £4.50 

Hazy Hogg Cider (English) £5.00 

 

Draught Beer Pint ½ Pint 

Asahi (Japanese) £4.50 £2.25 

 

Vermouth 

Martini Rosso £3.50 

Noilly Prat £3.50 

Lillet Blanc £4.00 

Lillet Rouge £4.00 

Byrrh £5.00 

Antica Formula £5.00 

 
(All served as 50ml) 

 

Port, Sherry & Fortified Wine 

Warre’s Warrior Ruby £6.50 

Burmester Tawny 10 year £7.00 

Sanchez Romate Pedro Ximenez  £7.50 

Grahams Late Bottled Vintage £8.00 

 

Dessert Wine 

Graham Beck (Muscadel) £4.50 

Muscat De Rivesaltes (Muscat) £7.50 
 

(All served as 75ml) 

 

 

Beer & Cider 

Fortified Wines 



Liqueurs 

Absinthe £5.25 
Amaretto di Saronno £3.50 
Aperol £3.50 

Archer’s Peach schnapps £3.50 
Baileys £3.50 
Campari £3.50 
Chambord £3.50 
Chartreuse Green £5.25 

Chartreuse Yellow £4.25 
Chase Elderflower £4.25 
Cointreau £3.50 
Dom Benédictine £4.75 
Drambuie £3.50 

Frangelico £3.50 
Grand Marnier cuvée du centenaire £10.00 
Grand Marnier cent cinquantenaire £17.50 
Grand Marnier £3.50 
Kahlua £3.50 

Koko Kanu £3.50 
Limoncello £3.50 
Luxardo Maraschino £3.50 
Luxardo Sambuca £3.50 
Mandarin Napoleon £3.50 

Mozart Black Chocolate £3.50 
Mozart Gold Chocolate £3.50 
Mozart White Chocolate £3.50 
Patron XO Café £4.25 
Pernod £3.50 

Pimm’s £3.50 
Southern Comfort £3.50 
Teichenne Butterscotch schnapps £3.50 
Tuaca £3.50 
Xanté Pear cognac £3.50 

 
All spirits and liqueurs served as 25ml,  

and multiples thereof. 


