
Classic Cocktails   

Raspberry Mojito £12.50 

SLR White Rum, soda water, fresh mint 

leaves and fresh raspberries 

Long Island Iced Tea £14.50 

Vodka, SLR Rum, the Island’s Mermaid Zest 

Gin, Tequila, Triple Sec, fresh lime juice 

Cosmopolitan  £12.50 

Grey Goose Vodka, Triple Sec, cranberry 

juice fresh lime juice 

French Martini £12.50 

Belvedere Vodka, fresh pineapple juice, 

Chambord Liqueur, fresh lime juice 

Sunset Dark & Stormy  £12.50 

Ginger beer topped with Sunset Sparrows 

Rum, a dash of bitters and a twist of lime 

Passion Fruit Martini £12.50 

Absolut Vanilla Vodka, Passoa Liqueur, pas-

sionfruit puree, lime accompanied with 

Prosecco 

The Godfather £12.50 

Scotch, Amaretto Liqueur, orange peel, 

served smoked 

Sidecar £12.50 

Remy Martin Cognac, Cointreau Liqueur 

fresh lemon juice 

Whiskey Sour £12.50 

Bourbon, fresh lemon juice, Angostura bit-

ters 

Bramble £12.50 

The Island’s Mermaid Gin, Crème de Mure, 

lemon juice & fresh berries 

Aperitif  Cocktails £12.50 

Aperol Spritz 

Just Aperol, Prosecco & Club Soda, fresh 

orange slice 

Vodka Martini 

Belvedere Vodka, Extra Dry Martini Ver-

mouth, fresh lemon peel & green Sicilian 

olives 

Negroni 

Martini Rosso, Campari and the Island’s 

Mermaid Gin, orange peel 

Gimlet 

The Island’s Mermaid Zest Gin, fresh lime & 

soda 

Champagne & Fizz 

The Hambrough Champagne Cocktail 

£16.00 

Taittinger Champagne, Cognac, Sugar, An-

gustura Bitters, orange peel 

Kir Royale £14.00 

Taittinger Champagne & Crème de Cassis 

French 75 £14.00 

Taittinger Champagne, the Island’s Mermaid 

Gin, with freshly squeezed lemon 

Raspberry Bellini £12.50 

Prosecco with fresh raspberry puree 

Mimosa £12.50 

Prosecco, Grand Marnier & fresh orange 

juice 

Please ask a member of our team if you can’t 

your favourite cocktail 

After Dinner Cocktails 

Salted Caramel Espresso Martini £10.50 

Stoli Salted Caramel Vodka, Kahlua & a 

shot of Illy espresso coffee 

White Russian £10.50 

Grey Goose Vodka, Kahlua and local Brid-

dlesford Cream 

Brandy Alexander £10.50  

Cognac, Crème de Cacao and local Brid-

dlesford Cream 

Amaretto Sours  £12.50 

Disaronno, Bourbon,  fresh lemon juice, 

sugar and egg white, shaken 

Frozen Smoothie Cocktails 

Frozen Daiquiri £10.50 

SLR White Rum, fresh lime smoothie  

Or try with Fresh Strawberry or Mango  

Frozen Margarita £11.50 

Tequila, Cointreau Liqueur, fresh lime & 

sugar syrup 

Smoothie Bramble £10.50 

The Island’s Mermaid Zest gin, Crème de 

Mure, fresh lemon & berries 

Frozen Mojito £10.50 

SLR White Rum, fresh lime juice, sugar syr-

up, mint 



PRICES ARE INCLUSIVE OF VAT AT 20% BUT 

TO NOT INCLUDE A SERVICE CHARGE 

Please notify us of your specific dietary 

requirements to ensure we are able to pro-

vide accurate information and advice on 

ingredients and allergens in our cocktails.   

Our Rums are imported directly 

from St. Vincent & The Grenadines 

where they are distilled using     

traditional methods in one of the 

last remaining column stills in the     

Caribbean.  They are all regular 

Gold award-winners in World Rum 

competitions—why not try them in a 

cocktail or two! 

The SLR white rum is excellent in a 

Daiquiri, the Sparrows Premium 

Rum is perfect for a Dark and 

Stormy, try the Captain Bligh XO 

(aged 8—10 years) ion its own to  

savour the delicious flavour, and 

the Sunset Very Strong 

Rum...well—what can we say—at 

84.5% the strongest rum in the 

world—try it in a classic Rum 

Punch. 
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