
Cocktails



C O C K T A I L S

Negroni 
A cocktail made with Gin, Campari and Martini Rosso, a classic on any menu.

11.00

Bloody Mary  
Vodka, tomato juice with spices, served to your preference on a scale of 1-10.

10.50

Margarita  
A timeless favourite that blends tequila, zesty lime, and the smooth 
sweetness of orange liqueur.

10.50

Mary Pickford’s Granddaughter   
A tropical twist on the original Mary Pickford, this vibrant cocktail blends 
rum, mango vodka, Malibu, coconut cream, pineapple juice, and grenadine. 
With its rich, fruity flavours and a hint of Piña Colada inspiration, it’s a 
refreshing delight in every sip.

10.50

Golden Apple  
A warm and inviting blend of spiced rum, sweet apple juice, and caramel 
liqueur, perfectly balanced with a hint of zesty lemon. Finished with aquafaba 
for a silky texture.

10.00

Espresso Martini  
A smooth and indulgent mix of rich espresso, vanilla vodka, Tia Maria, and 
vanilla syrup. With its bold coffee kick and velvety finish, it’s the perfect pick-
me-up for any occasion.

10.00

Elixyr Lynx  
A vibrant twist on the beloved Pornstar Martini, this refreshing long drink 
blends vanilla vodka, Passoã, passionfruit purée, orange and pineapple 
juice, with a dash of grenadine for a sweet-tart burst of red berries and 
pomegranate. A tropical delight with a smooth finish.

10.50

Passion Oasis  
A tropical twist on the classic French Martini, this vibrant cocktail blends 
smooth passionfruit vodka with rich Chambord and refreshing pineapple 
juice.

10.50

Village Side Fizz  
A Manchester twist to a South Side Fizz, with the addition of Rhubarb & 
Ginger Gin this is a long Mojito style with vanilla syrup, lemon juice and 
topped with soda water.

10.00

Whiskey Sour  
A classic drink that perfectly balances whiskey with the tang of lemon juice 
and the smooth sweetness of syrup. The addition of aquafaba creates a 
luxuriously silky texture, giving this cocktail its signature velvety foam.

11.50

I F  Y O U  H A V E  A N Y  D I E T A R Y  R E Q U I R E M E N T S  O R 
R E Q U I R E  A N Y  I N F O R M A T I O N  O N  A N Y  O F  T H E  1 4 
D E C L A R A B L E  F O O D  A L L E R G E N S ,  T H E N  P L E A S E 

S P E A K  T O  A  M E M B E R  O F  O U R  T E A M  B E F O R E 
O R D E R I N G .  P R I C E S  I N C L U D E  V A T . 

59 Portland Street  
Our twist on a French 75 with lemon Gin, simple syrup and Prosecco.

11.50

Aperol Spritz  
A must-have on any menu, this iconic Italian aperitif blends the bittersweet 
citrus notes of Aperol with crisp prosecco and a splash of soda.

10.00

Old Fashioned  
A classic, using Bourbon, sugar and bitters a great drink to start or finish.

11.00

Kir Royale  
A luxurious twist on the classic, combining rich Chambord with a dash of 
grenadine, topped with crisp prosecco.

9.50

Mojito  
A refreshing blend of white rum, simple syrup, lime, mint, mixed and 
topped with soda.

10.00

Marsha P Johnson  
A vibrant and refreshing mix of berry vodka, Aperol, Martini Rosso, lime juice, 
simple syrup, and cranberry juice. This beautifully balanced cocktail offers a 
fruity twist with a touch of bitterness, making it a delightful alternative to an 
Aperol Cosmopolitan. 

10.50

Manchester Collins 
A refreshing take on the Tom Collins, featuring Manchester Raspberry Gin, 
zesty lime juice, and a splash of soda. Light, crisp, and beautifully balanced, 
it’s the perfect fruity twist on a classic highball.

10.00

Virgin Mojito 
Lime Juice, Mint Leaves, Brown Sugar, Lemonade

7.50 

Crystal Breeze 
Lychee Syrup, Elderflower Cordial, Lime Juice, Lemonade

7.50

Rose Sunset 
Cranberry Juice, Apple Juice, Raspberry Syrup

7.50

M O C K T A I L S




