
Palmetto Punsch
Diplomatico Reserva, Cocchi Vermouth di Torino, Kronan Swedish Punsch, 
Dandelion & Burdock bitters.

The Palmetto is, in essence, a Rum Manhattan and we’ve served this 
up with a quaint little sugarcane spirit, Kronan. The Swedish Punsch 
offers leather, toffee and molasses to an already winning combo of the 
astonishingly good Diplomatico Reserva and Cocchi vermouth. 
Depth and richness are the measures of this twist.

£7.5

Meesh’s Colada
Koko Kanu, Atlantico Rum, Pineapple liqueur, Coconut water, lime juice, 
Cocoa bitters.

So…we finally concede. A Pina Colada has made its way onto our menu. 
But not just any old blended nonsense. There’ll be no sloshing of juice 
or cream or loss of intent; we show respect to the quality of the Rums 
and liqueurs that make up this classier Colada. If you remember 
Meesh’s Mai-Tai, then you’ll be aware of her skills and you’re in for a treat.

£8

Hurricane
Navy Rum, Santa Teresa Rhum Orange, Passionfruit syrup, Lemon juice, 
Orange juice, Angostura Bitters

It seems that rum will be happy even in a sea of juice, and we are content 
to oblige the simple depths of fruit mixes. The Hurricane has taken many 
forms; famous of all is at one Pat O’Briens in New Orleans. This is our 
little take on it and it’s sure to satisfy a diversity of taste buds.

£8

“Drinking rum before midday makes you a pirate, not an alcoholic.”
- Anonymous Pirate wannabe

El Negroni de la Urban
Ilegal Mezcal, Campari, Cocchi Vermouth di Torino, Chocolate spirit, Absinthe.

The Negroni has sailed from the shores of Italy to South America and fallen 
into the pits of pleasure that is Mezcal. It’s still got that trademark bitterness 
and bold unconquerable attitude, but with an intriguing twist. 
A refined palate is required!

£8

A Garden Fairy
Tanqueray 10, Cocchi Americano, Celery, Grapefruit bitters.

Far from being a bore, Celery proffers an amazing abundance of flavour 
including a peppery aspect to this clean martini. A guiltless pleasure if 
ever we had one, losty as a mischievous nymph.

£7.5

Tommy’s Madcap Cousin
Tapatio Reposado Tequila, Cucumber, Coriander, lime juice, Agave Nectar, Tobasco.

A ramped up version of our favourite Margarita. The cucumber and herbs 
highlight the vegetable notes of the tequila and an extra little spice for 
tongue tingling tactics. Considerably more refreshing than you might think.

£7.5

“The earth has music for those who listen.” - George Santayana

Good day to you fair patrons & 
welcome to Urban refreshment.
“If people did not love one another, 
I really don't see what use there would be in 
having any spring.” - Victor Hugo, Les Misérables

Well we’ve hit that time again, when the great 
orb shows glimmers of its full potential and n
ature’s bounty gives our trusty barkeeps a chance 
to play with some new toys. We’ve re-introduced 
our passion for creativity with this menu and 
concocted a collection of revitalising refreshments 
to hail in the dawn of spring. Infusions abound 
and surprises in store… Welcome to liquid 
enlightenment.

Oh no, fair patrons, it doesn’t just end there! 
Although we’ve condensed the list down and 
streamlined our selection, we have far more 
to give. All of the classics any good cocktail 
bartender should know are available at your r
equest. From the Sazerac to Espresso Martinis, 
the Mai-Tai to Mojito’s, the Aviation to 
something Dark ‘n’ Stormy, we can make 
it all. If you are really stumped by our menu 
(and we can’t imagine you will be!), then come 
and talk to us. Tell us what you like and if you 
have something specific in mind.

Hell, here’s an idea. Why not pop on our 
Facebook page, pre-visit, and request a tailored 
invention! If it is within our power, we shall 
prepare your concoction for your arrival! 
Whether it’s a special birthday cocktail or 
engagement surprise, we’re happy to mix it up 
for you.

Tommy’s Margarita
Tapatio Reposado Tequila, Agave Nectar, Lime juice.

A powerhouse of a drink; the only tequila cocktail that can stand up to 
such a prestigious cast of classics. The Tommy’s variant is of 
San Francisco origin and a sublime showcase of what the 
Mexican spirit can accomplish.

Cosmologist
Citroen Vodka, Triple Sec, Homemade Cranberry Vermouth.

An upgrade of the Cosmopolitan, the sweet-wine addition presents more 
depth and thickness than the original.

Pisco Sour
Pisco, Lime juice, sugar, egg white, Angostura Bitters.

This national drink of Peru and Chile is a fine distraction from the 
sour snore. Lime compliments the base spirit and becomes a 
well-rounded delight.

£7.5

£7.5

£7.5

A Lavender Smoke
Four Roses Bourbon, Lavender & honey syrup with Lapsang Souchong Tea, 
lemon juice.

A floristry brew that is as smooth as the daybreak. A hint of smokiness 
harmonises effortlessly with the depth of honey and whiskey combined.

£7.5

Camomile & Port Sour
Ballantines Finest Scotch, Camomile Tea syrup, Tawny Port, 
Angostura & Peychaud bitters, lemon juice, egg white.

Comes together with the ease of a Beatles ballad; a full, rich texture that 
borrows plenty of vintage inspiration. Camomile is a huge flavour, matched 
in its elegance by a fine 10 year old Port and extra dimensions supplied by 
our favourite bitters.

£7.5

“There are few hours in life more agreeable than the hour dedicated to the 
ceremony known as asternoon tea.”  - Henry James, The Portrait of a Lady

Napoleon’s Last Word
Lemongrass infused Russian Standard Vodka, Mandarin Napoleon, 
Strega liqueur, Wray & Nephew over-proof Rum, Teapot bitters, lime, sugar.

Light and very easy drinking, Strega is an age-old Italian liqueur made of 
70 different herbs and Mandarin Napoleon bulks out this clever mix. 
A blend with grassroots and supple sweetness, this is a cocktail 
anyone can enjoy.

£7.5


