
Welcome to MAP Maison’s practical cocktail masterclass 
 

• To start, you will be introduced to all the bar equipment that you will 
need to make your own cocktails. 

 
• Our mixologist will then demonstrate these tools by making you one of 

MAP’s signature cocktails called Pink Lady. 
 

• You will then be invited behind the bar and our mixologist will then 
assist you in making your first cocktail. 

 
• After enjoying your second cocktail, you will be back behind the bar for 

the second time and make your third cocktail, but our mixologist is 
there to assist if needed. 

 
• To finish, you will move to your reserved table to enjoy your Afternoon 

Tea. 
 
 

Cocktails  
 
Smokey Old Fashion 
50ml Havana anejo , 15ml chai & vanilla sugar, 2 drops bitters and smoke. 
 
Early Spring 
50ml Beefeater gin, 20ml fresh lemon juice, 20ml maison pomegranate sugar, 
1 egg white and toasted marshmallow garnish. 
 
Pink Lady 
15ml Olmeca tequila, 15ml pink pepper sugar, 10ml fresh lime juice and 
prosecco top.  
 
Southside  
25ml Beefeater gin, 5 leaves fresh mint, 15ml sugar, 15ml lime juice, prosecco 
top and flamed absinthe mist. 
 
Cherry Top 
50ml Absolut vodka, 15ml maison cherry sugar, 3 drops angostura bitters, 
cinnamon aroma, stirred and served with cherry and orange zest. 
 
 
Some of our dishes contain allergens, please ask a member of staff for more details. 



MAP Afternoon Tea Menu 

Savory 
 
Caprese     
Buffalo mozzarella, salt and chili avocado mash, semi dried cherry tomatoes 
served on thin baguette. V  
 
The Spaniard 
Baguette slice with buffalo mozzarella, Iberico ham, black olive tapenade & 
sun-dried tomato. 
      
Mini Iberico burger 
Brioche bun filled with iberico ham, fresh basil pesto & chargrilled aubergine. 
 
The Tart 
Mixed mushrooms, char grilled aubergine & chopped iberico ham. 
 
Sweet  
 
Dessert Shots 
Daily changing dessert shots.  One of the following: chocolate/lemon 
meringue/raspberry/tiramisu. 
  
Éclair  
Choux pastry filled with coffee cream or dark chocolate cream. 
 
Chocolate Sponge Cake  
A rich chocolate cake topped with chocolate fudge icing. 
 
Red Velvet Cake  
Red velvet sponge cake topped cream cheese frosting and raspberry crumb. 
 
Selection of Cheesecake  
One of the following: lemon or salted caramel. 
 
Chefs Daily Choux Mix 
Puff pastry filled with cream. One of the following: 
chocolate/raspberry/caramel/vanilla/pistachio/lemon meringue. 
 
Selection of Tea by Canton Tea Company 
 
English Breakfast, Earl Grey, Chocolate Blend, Chai, Redberry & Hibiscus, Jade 
Tips, Moroccan Mint, Chamomile, Oolong, Rooibos, Jasmine Pearls.  


