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APEROL The perfect aperitif. Infusions of
Ny d:{y4 bitter sweet orange and rhubarb £6

with soda and a splash of fizz.

Prosecco mixed with strawberry
ROSSINI juice. Light, fruity, refreshing and £7.5

easy to drink.

NEGRONI Sweet vermouth and campari
SBAGLIATO topped with prosecco. £7.5

CHAMBORD Raspberry ligueur topped with £7.5
ROYALE Drosecco. .

APPLE & Divine gin blended with a splash of

apple juice and a drizzle of 7.5
glliﬁlcwl(B?_EERRY chambord. Fruity and full of winter

punch.
RISING Bacardi Oakheart rum, with €£7.5
STORM orange juice, soda and cranberry.

ESPRESSO Coffee liqueur, vodka and 7.5
MARTINI espresso shaken over ice. .

ITALIAN Vodka, Campari and grapefruit
GREYHOUND  juice, tart and fruity. 24

AMARETTO Amaretto, Southern comfort, sloe £7.5
HAZE gin and lime. Sweet and warming.




