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Garden Mojito

White rum, Créme de Murre, fresh lime juice, mint leaves,
blackberries, sugar, soda water.
A refreshing Cuban classic with and English twist, that harmonizes

the sweetness of sugar with the tang of [ime and fresh berries,
elevated by the coolness of mint.

Margarita Hotel

Bourbon whisky, agave syrup, muddled lemon, salt (for rim).
Avibrant drink, perfect for those who savour a delightful blend of,
tart and sweet flavours.

Cavendish Cosmopolitan

Vodka, Grand Marnier, cranberry juice, fresh lime juice,
grenadine.

A chic and fruity cocktail with a touch of tartness.

Oscar’s Martini
Vanilla vodka, Chambord, fresh pineapple juice, touch of
Angostura bitters.

This take on a French classic is a well-balanced mix of bitter and
sweet notes, ideal for all palates.

Abbots Old Fashioned

Reposado tequila, cocoa demerara sugar syrup, Angostura
bitters.

An elegant cocktail that showcases the deep natural flavours of
cocoa, complemented by a hint of sweetness.

Anything Sour

Spirit of choice, fresh lemon juice, simple syrup, egg white
(optional).

A timeless favourite, but your way.
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