
Welcome to Trio…
People have been mixing drinks for centuries, 
but it wasn’t until the 17th and 18th centuries 

that the popularity of cocktails blossomed 
and started being recorded permanently in 

history. 

The Americans claim they are the inventors 
of the cocktail. “Professor” Jerry Thomas, a 
Connecticut native, wrote the first book to 

contain cocktail recipes in 1862. 

However, it is said that Mr Thomas was in 
fact bartending in London prior to his book. 
As more American tourists visited the bars 
of London, there was enough business for 

a cocktail trend to begin. The creativity and 
imagination of the bartenders evolved, 

allowing for more intuitive drinks to be born. 
The American tourists, on returning home, 

took the recipes with them to make their own.

Here at Trio Cocktail Bar, we like to keep 
things classy. This menu is packed full of 

classics, with a few of our little twists thrown 
in the mix. So sit back, relax with the music, 

and taste the exciting history with every sip of 
your fantastic drink.

Why not try a classic Martini whilst 
you peruse the menu:

Tanquray 10 Gin, Martini Bianco vermouth  
£7



Bubbles
Bellini                                             

Prosecco, peach purée. 
Invented by Giuseppe Cipriani, the founder of Harry’s Bar in 
Venice, Italy, who named the cocktail after the 15th century 

venetian painter Giovanni Bellini.

£6.50

Elderflower Fizz                             
Portobello Road Gin, St Germain, fresh lemon juice, 

sugar syrup, prosecco
A fizz cocktail based on a Gin Martini. Perfect for celebrating 

those special moments in life

£6.75

French 75                                      
Tanqueray Gin, fresh lemon juice, sugar 

syrup, prosecco.
Harry MacElhone said that his creation gives such a kick that 
it feels like getting hit by the powerful French 75mm field gun. 

Fancy a twist? Try the Pink 75, which includes Chambord.

£6.75

Strawberry Montague              
Russian Standard Vodka, Giffard Fraise de 

Bois, strawberry purée, prosecco.
For all you romantics out there!

£6.50

Our signature cocktail…
Pear Sidecar Fizz                           

An in-house creation of a twisted 
classic. We’ve taken the sidecar and 
jazzed it up with pear and prosecco. 
Courvoisier VSOP Cognac, Xante, 

fresh lemon juice, sugar syrup and a 
prosecco top

£7

Bites and Nibbles
Mini Loaves & Olives

2 mini bread loaves served with oil & balsamic and 
marinated olives

£3.95

Antipasti
Chorizo, Palma ham & pepperoni served on a 

board with two mini bread loaves, oil & balsamic 
and marinated olives

£5.95

Hiring Information
Trio is perfect for any occasion or event. 
Our cocktail bar provides a wonderful 

venue for private hire, so make your next 
celebration one to remember. 

Please ask a manager for further details.

Masterclasses
Learn how to create those incredible 

cocktails you love, by partaking in our 
exclusive masterclasses with our skilled 

bartenders.
Ask for details.



Bottles

Beers
Blue Moon 

Colorado, USA.
£4

Brooklyn Lager
New York, USA.

£4.15

Camden Pale Ale
London.

£4

Modelo Especial
Mexico.

£4

Menebrea
Italy.

£3.90

Cider
Aspall Cyder

Suffolk, England.
£4

Rekorderlig Ciders
Strawberry & Lime

Sweden.
£4.80

Vodka
Cosmopolitan                            

Skyy Citrus vodka, Cointreau, cranberry juice, fresh 
limes, orange flame.

The start of a cocktail revolution was ushered in by this little 
pink beauty. Bringing New York glamour to Leeds.

£6.50

French Martini                         
Russian standard vodka, Chambord, pineapple 

juice.
Another contemporary classic, invented in the late 1980s in 

New York. Ooh la la! 
£6.50

Nordic Iced Tea
Finlandia Grapefruit, Beefeater 24, Giffard apricot, 

Monin passionfruit, pineapple juice, fresh lemon 
juice, sugar syrup, lemonade.

Finland meets England! Beautiful tea and grapefruit notes meet in 
our nod to the classic Long Island iced tea.

£6.75

Pornstar Martini                            
Stolichnaya vanilla vodka, pineapple juice, fresh lime 

juice, Monin passionfruit syrup, fresh passionfruit, 
prosecco.

Named the Pornstar because of the passion that David Akrah 
put into creating it. Eat the passionfruit, drink the Prosecco and 

then enjoy the martini.
£7

Our signature Serve…
Russian Sling   

                          

Russian Standard vodka, Chambord, Cocchi 
Americano Rosa, pineapple juice, fresh lemon 

juice, grenadine, rhubarb bitters, soda.
Inspired by a Singapore sling. We’ve taken the 
classic cocktail base and blended in beautiful 

raspberry and dried fruit flavours.
£6.75



Whisk(e)y
Whiskey Smash                            

Evan Williams bourbon, lemon juice, sugar syrup, 
fresh mint, served long over ice

A relative of the Julep with the addition of fruit and citrus to 
bring out the Bourbon.

£6.50

Mint Julep                                        
Woodford Reserve bourbon, sugar, fresh mint served 

long over ice 
This refreshing drink is the official cocktail of the Kentucky 

Derby.
£6.75

Old Fashioned                                   
Buffalo Trace bourbon, sugar, orange, Angostura 

bitters.
No menu is complete without this classic. 

£7

Blood & Sand                                
Johnny Walker Black Label, Cherry Heering, Cocchi de 

Torino, freshly squeezed orange.
Created in 1922, the drink is named after Rudolph Valentino’s 

bullfighter movie, which was released the same year.
£7.00

Our signature Serve…
Kentucky Rose

Vanilla infused Woodford Reserve, Cherry 
Heering liqueur, lemon juice, Monin blueberry, 
raspberry jam, Prosecco. Served long over ice.
A drink for all occasions from the state where

hospitality is king and the good times roll.
£7.00

Wines
Red

Shiraz Cabernet Sauvignon 
The Landings    

South Eastern Australia
Blackcurrant and plum fruit flavours blend together with a 

tantalising hint of spice and soft tannins.
£3.95   £5.30   £15.50
175ml   250ml    Bottle

Merlot - Vistamar Brisa
Chile

Plum fruits on the palate with rounded tannins and a long 
delightful finish.

£4.20   £5.60   £16.50

Reserve Malbec - Finca la Celia  
Argentina

A perfect combination of red fruit and spices enriched by the 
characteristics of French oak. Gentle but firm tannins with a soft 

and sweet elegant mid palate
£25.95

Cabernet Sauvignon - De Gras       
Chile

Full bodied, with a fine structure of ripe tannin and complex 
concentrated fruit.

£21.95

ROSÉ
Pinot Grigio Blush - Veneto Sospiro      

Italy
Light, dry and crisp with a delicious balance between zingy 

citrus and fruity red berry flavours. 
£3.90   £5.50   £15.95

Zinfandel Rosé – De Gras 
Chile

A full palate of pink grapefruit, pomegranate and honey, with a 
hint of spiciness in the after taste. Nicely fresh and crisp with a 

lingering finish.
£4.50   £5.95   £17.50
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Wines
White

Colombard Chardonnay - The 
Landings

South Eastern Australia
Succulent tropical aromas with peachy white fruits, a soft easy 

drinking palate and crisp acidity. 
£3.85   £5.30   £15.50
175ml     250ml    Bottle

Sauvignon Blanc - Vistamar Brisa      
Chile

Dry and zesty with herbaceous green fruit flavours and a 
pleasant refreshing finish. 

£4.10   £5.50   £15.95

Pinot Grigio - Il Molo
Veneto, Italy

Green fruit aromas and soft mineral tones.
£4.45   £5.90   £17.50

Chardonnay - Tooma River        
South Eastern Australia

Grapefruit, lime and melon flavours, bound with a zesty, crisp 
citrus finish
£18.95 

Sauvignon Blanc - Mansion House Bay
New Zealand

Medium to full bodied with vibrant acidity intertwined with 
crisp fruits. A long zesty finish.

£26.95

FIZZ
Sparkling Wine         

Prosecco Brut – Stella d’Italia         
£26.00

Champagne        
Moét & Chandon Brut Imperial        

£50.00

Veuve Cliquot - Yellow Label     
£60.00

Laurent Perrier Rose          
£70.00

Dom Perignon        
£125.00

Rum
Fireside Jamaican

Appletons VX rum, Wray & Nephew rum, Velvet 
Falernum, Giffard dark cacao, Monin passionfruit, 

pineapple juice, fresh citrus & passion fruit.
Our most potent libation, created to showcase how the 

Jamaicans like their rums - bold, fruity and fun!
£7.25

Mojito                                    
Santa Teresa Claro Rum, fresh lime juice, sugar, fresh 

mint, served long.
Originating from La Bodeguita Del Medio in Cuba this is the 

most requested cocktail in the world.
£6.50

Mai Tai                                        
Santa Teresa Claro Rum, Cointreau, lime juice, 

Almond sugar syrup, pineapple juice, Goslings dark 
seal rum.

“Maita’i roa ae” translates to “Out of this world”, which is a 
fitting name for this tropical classic.

£6.75

Strawberry Daiquiri               
El Dorado 3 Year Rum, fresh lime juice, Monin fraise, 

strawberry puree, served straight up.
The Daiquiri has been around for over a hundred years and has 
stood the test of time. Strawbery flavours complement the rum 

and lime for a fruity take on this classic.
£6.50

Our signature cocktail…
Rum Punch (serves 3-4)

Rumbullion madness! An in-house invention, 
mixing four different rums with tropical flavours. 

Santa Teresa Claro rum, Diplomatico Anejo 
Rum, Papero Especial Rum and Bacardi Gold 
Rum mixed with pineapple juice, lime juice, 

orange juice, Giffard Abricot liqueur and sugar.
£18



Gin
White Lady                                

Bombay Sapphire Gin, Cointreau, fresh lemon juice, 
sugar syrup, egg white. 

Fancy a twist? How about a Clover Club which substitutes 
Cointreau for Chambord, for a sweeter tasting classic.

£6.50

Negroni                                   
Portobello Road Gin, Cocchi Americano, Campari, 

orange twist.
Invented in Florence in 1919 when Count Camillo Negroni 
asked the bartender to strengthen his favourite drink, the 

Americano, by adding gin instead of soda water. 
£7

Bramble                                   
Tanqueray Gin, lemon Juice, sugar syrup, Briottet Crème 

De Mure.
A true British summertime classic, this very popular drink was 

created in Fred’s Club, Soho in the mid-1980s.
£6.50

Ginjito Royale                         
Bombay Sapphire Gin, lemon juice, sugar syrup, mint, 

prosecco. Served long over ice.
A royal twist on a Mojito taking the fresh flavours of gin and 

lemon and finishing them with a crisp Prosecco top.
£6.75

Our signature Serve…
Gin Palace (serves 3-4)                  

An in-house creation of Bombay Sapphire, St 
Germain, Kwai Feh, apple juice, fresh lemon juice, 

earl grey syrup, cucumber.
We’ve taken the exotic flavours of lychee and 

elderflower with traditional earl grey tea for a fresh 
and luxurious punch to share with friends.

£15.95

Round the World
Smoked Paloma

Ilegal Mezcal, El Jimador Tequila, lime juice, sugar, 
Ting Grapefruit Soda. 
Served long over ice.

This is our smoky twist on the classic Paloma.
£6.75

Caipirinha
Vehlo Barreiro Cachaça, white sugar, fresh limes. 

Served short over ice.
The  national drink of Brazil. Fancy a twist? 

Why not try a sweeter variation with passion fruit?
£6.50

Margarita                                  
El Jimador Tequila, Cointreau, lime juice and sugar 
syrup. Served straight up, with or without a salt rim.

Fancy a twist? We highly recommend trying it with St Germain 
for a hint of elderflower, or Giffard Pamplemousse for 

grapefruit.
£6.50

Our signature serves…
Sours                                           £6.50
A classic in every sense of the word. A sour 
base of Lemon is complemented with sugar 

syrup, bitters and your choice of spirit. 
All served short over ice.

Barsol Sour, Pisco is the spirit of Peru distilled 
from grape for a raw sweet flavour, culminating 

in a beautiful fruity sour

Amaretto Sour, luxurious Italian liquor 
with an almond base giving you the 

sweetest of the three.

Elderflower Sour, St Germain elderflower 
liqueur brings floral citrus notes to the 

palate and a refreshing finish.


