The Litton & Autumn Cocktails

SIGNATURE COCKTAILS

©°=) APEROL SOURS***
J Made with Aperol, a splash of peach schnapps, fresh lime juice, egg white, and a splash of sugar. Served in
) a coupe glass and garnished with a dehydrated orange slice and Peychaud’s Bitters

- BERRY BRAMBLE
|t‘(’:_’ “ Made with dry gin, raspberry liqueur, blackberry liqueur, fresh lemon juice and a splash of sugar. Served in

—_— a tumbler glass over ice and garnished with a lemon slice, some blackberries and blackberry liqueur shot.

,fﬁ;ﬂ
\ 4 DEVIL'S MARGARITA

Made with reposado tequila, orange liqueur, fresh lime juice, a splash of sugar and a red wine float on top.
J’A, Served in a coupe glass and garnished with half a salt rim and a fresh lime wedge.

KOKO COLADA*
Made with coconut rum, spiced rum, fresh lime juice, coconut milk, pineapple juice and demerara sugar.
Served in a gin glass over ice and garnished with a fresh lime wedge and rose petals.

ORANGE-AMARETTO SOURS***
Made with Disaronno, orange liqueur, fresh lemon juice, egg white and a splash of demerara sugar. Served
in a tumbler glass over ice and garnished with a dehydrated orange slice.

RHUBARB ROUNDHOUSE***
Made with rhubarb vodka, orange liqueur, fresh lemon juice, rhubarb syrup and an egg white. Served in a
coupe glass and garnished with a raspberry skewer and Peychauds bitters hearts.

f}? SPICED PEAR MARTINI
Made with pear vodka, fresh lime Juice, spiced pear syrup and a splash of apple juice. Served in a coupe
JL glass and garnished with a caramelised dehydrated apple.

GOLDEN STORM
Made with spiced rum, fresh pineapple juice, rhubarb syrup, fresh lime juice and topped up with ginger ale.

Served in a highball glass over ice and garnished with a lime wedge and mint.

*CONTAINS DAIRY **CONTAINS NUTS ***CONTAINS EGG

The majority of cocktails contain a citrus element. Please let your server know if you have any specific dietary requirements. As a cocktail bar we
use many ingredients & despite our very best efforts, we are unable to entirely guarantee that your tipple of choice is allergen trace free.

‘We thank you for your understanding.
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CLASSIC COCKTAILS

i SPRITZ

|\ /I A spritz is designed to be light and refreshing, an easy sipper all year round with a gentle kick of flavour
1( and bubbles.

AN Choose From: Aperol spritz, Hugo spritz, Limoncello spritz, Midori spritz.

MOJITO

Another perfectly refreshing and flavoursome cocktail that can be easily adapted to suit your tastes and
leave you wanting more.

Choose from: classic, raspberry, strawberry, passionfruit.

NEGRONI
Made with London dry gin, Campari and sweet vermouth in equal measure, stirred over ice for a smooth,
silky finish. Served in a rocks glass over a large ice cube and garnished with an orange twist.

BLOODY MARY

Made with vodka, fresh tomato juice, lemon juice and a house spice blend of Worcestershire sauce, Tabasco
and cracked black pepper, shaken and strained over ice. Served in a highball glass and garnished with a
celery stick and a lemon slice.

CAN'T SEE YOUR FAVOURITE? SPEAK TO OUR BARTENDERS, WHO'LL BE HAPPY TO
MAKE ANY CLASSIC.

\

DESSERT COCKTAILS

BLACK FOREST JUS*

Made with vanilla vodka, Disaronno, black raspberry liqueur, chocolate syrup, a splash of raspberry syrup
and a cream float on top. Served in a tumbler glass and garnished with a raspberry skewer and chocolate
powder.

CHOCOLATE-ORANGE ESPRESSO MARTINI*
Made with vanilla vodka, espresso, orange liqueur, coffee liqueur, white chocolate liqueur and a splash of
chocolate syrup. Served in a coupe glass and garnished with coffee beans, chocolate powder and a

dehydrated orange slice.

CREME BRULEE MARTINI* ***
Made with vanilla vodka, Baileys, Disaronno, vanilla syrup, double cream and whole egg. Served in a
coupe glass and garnished with a demerara sugar rim.

NEVER TRUST A FOX*
Made with gingerbread syrup, vodka, coffee liqueur and layered with a coating of double cream, served in a
tumbler glass and garnished with some grated nutmeg.

/

*CONTAINS DAIRY **CONTAINS NUTS ***CONTAINS EGG

The majority of cocktails contain a citrus element. Please let your server know if you have any specific dietary requirements. As a cocktail bar we

use many ingredients & despite our very best efforts, we are unable to entirely guarantee that your tipple of choice is allergen trace free.

‘We thank you for your understanding.
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