
This latest list is a culmination of
the past 6 years creativity and a
wealth of experience and input
from seasoned professionals.

Choose one and enjoy. Whether
it’s a vibrant Saturday night or a
relaxing midweek dinner there’s
something for all palates. If you
want something more personal

have a chat with one of our
bartenders who will relish the

challenge of creating you a
bespoke drink.

Vodka Based £7.00
Black forest Mule
Served in sling glass, this is a twist on the
modern classic... Fresh strawberries and
blackberries with an orange spice to give
this mule a real kick! Our head bartenders
favourite!

Black bison
A ‘rocks’ style cocktail with Bison grass
vodka and Chambord mixed with lime,
sugar, blackberries, raspberries then topped
with lemonade.

Fruit sling
The clue is in the name!... Very fruity
and tasty – Grey goose orange vodka,
strawberries, raspberries and blackberries
finished off with cranberry juice.

Pineapple breeze
Vanilla vodka, pineapple, lime juice and
sugar with fresh squeezed orange juice
and topped up with soda. Pineapple and
vanilla combine wonderfully. Served long.

Black/White Russian
Have it short or long, this cocktail
owes its name to the use of vodka,
a stereotypical Russian spirit, and the
colour left by either the finish of cola or
cream to accompany kahlua coffee liquor.

Cosmolitan
Made famous by Carrie and the girls
from the infamous sex and the city. A
combination of grey goose citron vodka,
cointreau and lime. Balanced with
cranberry juice.

French martini
The ‘French’ involved here is the elegant
Chambord Raspberry liquor, accompanied
with pineapple and laced with vodka
in a martini glass. Simple, delicious and
very fruity.



Rum Based £7.00
Savana sling
An exotic cocktail using mango, rum,
lychee and our two forms of passion fruit
- One is the liquor and the other is one of
your five a day!

Mai Tai
Created in 1944 it was originally described
as ‘Mai Tai – Roe ae’ meaning ‘OUT OF THIS
WORLD’. Light and dark rum with orange
liquor, pineapple and fresh lime... very
flamboyantly dressed!

Daiquiri
Either served traditionally as a martini
drink or long with crushed ice. Rum,
lime, sugar – A delicious simple, clean,
refreshing sour drink. Add your own
fruit twist if sour isn’t your style.

Mojito’s
A Cuban inspired blend of mint, lime, sugar
and rum topped with soda water. Choose
either the classic or experiment with one
of our variations on the theme...

Raspberry & Black pepper –
Fresh raspberries muddled with a grind
of black pepper, enhancing the flavour
of the fruit.

Vanilla Jerry –
Very popular, topped with lemonade
instead of soda and finished with
a drizzle of caramel liquor.

Lychee & Mango –
Our Cantonese inspired mojito. Mint is a
great compliment to lychee and mango.

Gin Based £7.00
Fountain of roses
Served long- Rose petal distilled gin and
vodka along with pear, a touch of lime
and a drizzle of raspberry liquor makes
this a very refreshing drink.

Singapore sling
A Raffles hotel inspired gin fortified blend
of citrus, cherries, pineapple and spice.

Ginapple
A fantastic alternative to a G&T -
mojoto style! Plymouth gin, mint, fresh
apple, pomme verte liquor finished with
a topping of tonic water.

Bramble
Served short but packing an alcoholic
punch of Gin combined with lemon and
sugar topped off with a layer of muddled
forest fruits and crème de mure.

Gin fruit sling
An array of fresh fruits muddled with
Bombay sapp hire gin and topped with
cranberry juice... delicious.



Tequila Based £7.00
Margarita
A refreshing sour classic served either
long or traditionally ‘straight up’-
Tequila, lime and cointreau, a perfect
balance of citrus and agave.

Goldfinger
Gold tequila along with freshly squeezed
lemon, lime and orange shaken with sugar
and liquor 43... Served long.

Jalasco ginger
Named after the district where tequila
is made, this drink uses fresh ginger
muddled with tequila, lime and
liquor creole.

Whiskey & £7.00
Brandy Based
Old fashioned
Basically named after the style of
glassware it was first made in way back in
1895. Woodford reserve bourbon, slowly
stirred with the additives of orange zest,
bitters and sugar.

Whiskey sour
A real citrus explosion originating in
the American south using some of the
best American whiskey. This classic can
also be made with vodka, gin or the ever
popular amaretto.

Brandy Alexander
Cognac, crème de cacao and cream.
Luscious and seductive, a must for
chocolate lovers. Served long or
straight up.

Fruit blazer - £8.00
A fantastic drink and spectacle made at
your table. Fruits of the forest, brandy or
whiskey and sugar. The drink is set on fire
and the sugar caramelizes onto the fruit
whilst infusing the liquor with the
flavour. Amazing.



Champagne £8.00
Based
Berry fizz
Added to our list after its success on
our 2009 Christmas cocktail list and
still vastly popular.

Fruit royal
By far the most popular drink at yu and
you and with good reason. Choose your
favourite fruit and we’ll mix it with the
best champagne. Strawberry comes
highly recommended.

Kir royal
Creme de cassis topped with champagne

Mimosa
So called because it resembles the colour
of a mimosa tree’s attractive bloom... Think
Orange and Passion fruit champagne!

Bellini
An Italian institution made famous by the
renowned Harry’s bar, Venice. It’s difficult
not to like this blend of peaches and
sparkling wine.

Champagne cocktail
Sugar, bitters, cognac topped up with
champagne. A drink that becomes sweeter
as you reach the dissolving sugar cube at
the bottom brought right up to date by
our addition of liquor 43 and orange zest.

Multi-Liquor £7.00
Long Island iced tea
Dating back to the days of the American
prohibition, when it was drank out of
cups in an attempt to fool the FBI,
this cocktail has evolved from the
original simple combination of vodka
and a dash of cola!

Amelia’s pear
Inspired by a customer’s little girl... hence
the name Amelia. On a creative shift, this
came around after she told us some of
her favourite flavours - orange, melon
and pear (We added the Sake to give it
the oriental feel!

Chocolate and chilli martini
Vinny’s very own. Self explanatory really!
The two flavours really can work...
one for the adventurous.

Mandarin mint martini
White and dark chocolate liquor with
cointreau and fresh orange segments
muddled with mint leaves, creamy and
easy to drink; which makes this one
of my favourites.

Nuts ‘n’ berries
Baileys and cream. Flavoured with
frangelico hazelnut liqueur and
sweetened with blackberries.
This drink is a dessert in itself!

Junebug
A sweet and sour combination of banana,
melon and coconut liqueur with fresh
lemon and lime, sugar syrup and pineapple.
Very tart and very popular.


