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lﬂ simply, a cocktail mixed alcoholic drink, usually consisting
¢ of a mix of at least two different spirits or liqueurs.
, The cocktail, as we know it, almost certainly had its origins during the time of
- - Prohibition in the United States in the 1920’s when alcohol was banned. The
idea behind the cocktail was an attempt to make something drinkable out of

bootlegged liquors. Drinkers were eager to fool authorities into believing that the
drinks they were sipping in their tea cups, were free from hard liquor. Intent on
their illegal purpose, they invented a fanciful coded system of imaginative names
to disguise what was really in their cups. It was often these names that lent in
part, glamour to the whole business of making, drinking and serving cocktails.

FOOD ALLERGIES & INTOLERANCES
Before you order your drinks, please inform your server of any intolerances or allergies.




Classic Cocktails
ALL £8.95

Bramble

Mojito

Beefeater Gin
Lemon

Sugar Syrup
Creme de Mure

Margarita

Anejo Tequila 1800
Triple Sec

Lime

Agave Sec

Zombie

Hawvana 3yr old Rum
Hawvana Especial
Kraken

Morgan’s Spiced
Gosling's Rum
Orgeat

Pineapple & Orange, Lime Fuice

Grenadine

Havana 3yr old Rum
Lime

Fresh Mint Leaves
Sugar Syrup

Soda Water

Whiskey/Armaretto Sour

Fameson's Whiskey or Amaretto

Lemon

Sugar Syrup
Angostura Bitters
Egg White

Espresso Martini

Absolut Vodka
Kahlua

Vanilla Syrup
Fresh Espresso

E Fury's Choice: a selection of recommended cocktails

Porn Star Martini

Vanilla Infused Absolut Vodka
Passoa

Passionfruit Puree

Lemon

Pineapple

Sugar Syrup

Served with shot of Prosecco

Long Island Iced Tea

Absolut Vodka
Olmeca Tequila Silver
Havana 3yr old Rum
Triple Sec

Beefeater Gin

Coca Cola

Lemon

Raspberry Sling

Classic Cocktails

Mai Tai

The Fudge’s Rum Blend
Gran Marnier

Lime

Orgeat

Velver Falernum

Cosmopolitan

Absolur Citron
Triple Sec

Lime
Cranberry Fuice

Dark ‘N’ Stormy

Absolut Vodka

Raspberry Liquer

Fresh Raspberries

Apple & Pineapple Fuice
Lemon

Gosling’s Rum
Lime

Sugar Syrup
Angostura Bitters
Ginger Beer



Classic Cocktails
ALL £8.95

French Martini

Vamilla Infused Absolut Vodka
Chambord

Lemon

Pineapple Fuice

Sugar Syrup

Strawberry Daiquiri

Hawvana 3yr old Rum
Strawberry Puree
Lime

Sugar Syrup

Passionfruit Mojito

Hawvana Especial
Peachtree

Fresh Mint Leaves
Passionfruit Puree
Lime

Simple Syrup
Sparkling Water

Manhattan

Bulleit Bourbon
Martini Rosso
Maruni Dry
Maraschino Liquor
Angostura Bitters

Sex on the Beach

Absolut Vodka
Triple Sec
Cranberry Fuice
Orange Juice
Pineapple Fuice

Aperol Spritz

Aperol

Prosecco

Soda

(Sparkling Cocktail)

ﬁ Fury's Choice: a selection of recommended cocktails

Courthouse Cocktails
ALL £8.95

Solicitation

Beefeater Pink Gin E

Fawbox Rhubarb & Ginger
Strawberry Puree

Lemon
Rhubarb Bitters

Smooth Criminal

Baileys

Menthe Blanc

Vanilla Infused Absolut Vodka
Vanilla Syrup

Vanilla Bitters

Fraudster Fizz

Boodles Mulberry Gin ﬂ
Fresh Raspberries

Lemon
Raspberry Puree
Soda Water



Courthouse Cocktails
ALL £8.95

Allegation

Beefeater Gin
Triple Sec
Aperol

Lime
Cranberry
Orgeat

Unfair Dismissal

Kurant Infused Absolut Vodka
Blueberry Syrup

Blueberry Liquer

Lemon

Cranberry

Courthouse Cooler

Beefeater Gin
Fresh Cucumber
Lime

Sugar Syrup
Cucumber Bitters

Luscious E.,awgger

Raspberry Infused Absolut Vodka
Fresh Raspberries

White Zinfandel

Raspberry Puree

Lime

Sugar Syrup

Guilty as Gin

Beefeater Gin
Watermelon Liqueur

St Germain Elderflower
Lemon

Sugar Syrup

Egg White

Soda

Litigation

Mango Infused Absolut Vodka
Malibu

Disaronno

Orange Fuice

Grenadine

ﬁ Fury's Choice: a selection of cocktails recommended by our staff

Mocktails (alconol free)
ALL £4.95

Apple Mockito Virgin Daiquiri

Apple Fuice Strawberry Puree
Lime Cranberry

Fresh Mint Leaves Lime

Sugar Syrup Sugar Syrup
Soda Water

Unicorn Smoothie

Unicorn Syrup
Milk
Strawberry Puree

Lemon Spritz

Cloudy Lemonade
Soda Water
Mint Leaves
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Gin derives its predominant flavour from the juniper berry, which has been
used to flavour spirits almost since the invention of distillation, both for its
perceived medicinal qualities as well as its flavour. It is argued that modern
gin was created around 1650 in the Netherlands as a cure for stomach
ailments. Gin became popular in England in 1800’s because it was cheap
to make and low in tax. It was during this turbulent period it gained the
infamous name of ‘Mothers Ruin’. Legislation and an increase in taxes
brought the overconsumption under control. Gin continued to be a popular
tipple and spread to all corners of the globe. Many gins are now tailored to
the taste of the localities where it’s consumed, leading to a wide range of
styles, flavours and ingredients, from the historical to the ultra-modern.



Classic, London Dry Style Gins

Tanqueray

England

Crafted to a recipe dating back to
1830, this famous London Dry offers
a wealth of enticing juniper aromas
complimented by coriander and
liguorice. Garnish with lime.

(43.1% ABYV)

4.90

Method & Madness

Ireland

From master distillers at Midleton.
Distilled in the oldest pot still in
Ireland, this exceprional gin contains
16 botanical, led by black lemon and
Irish Gorse flower giving it notes of
citrus and spice with a measure of
chaos. Garnish with lemon peel.
(43% ABYV).

5.90

!‘,

Jawbox

Northern Ireland

A classic gin that becomes more
complex on the palate. Starts with
citrus and juniper developing into
pepper, green angelica and subtle
rootiness. Garnish with lemon.
(43% ABV)

5.70

Copperhead

Belgium

Mr Copperhead was a notorious
alchemist, in search for the elixir of life.
During his pursuit, he conjured up an
exquisite composition using angelica,
Juniper, cardamom, orange peel &
coriander seed. Garnish with orange peel.
(40% ABY)

7.00

Malfy Limone

Citrus & Herbaceous Gins

Beefeater 24

Italy

Made using a selection of 6 botanicals
as well as an infusion of coastal
lemon. Notes of coriander and
liguorice. Garnish with lemon.

(41% ABYV)

5.30

Daffy’s

England

Fapanese Sencha and Chinese
green tea in the botanical blend
distinguishes Beefeater 24 from
any other gin, helping to shape its
unique aroma and smoothness.
Garnish with pink grapefruit.
(45% ABV).

5.40
Monkey 47

Scotland

2015 IWSC Gold medal winner.
Distilled with mint and lemon as

well as traditional gin botanicals. It’s
distillation process give it a solid woody
character, similar to malt whiskey.
Garnish with mint and lime.

(43.4% ABV)

5.30

Germany

Made from 47 botanicals, this is a
complex, robust gin with plenty of
citrus, spice, herb, woody flavours
and a dry finish. The world’s most
pre-eminent critic, Robert Parker,
called 1t “The greatest gin he had
ever tasted.” But you be the Fudge.
Garnish with Lemon Peel.

(47% ABYV)

7.00



Fresh & Floral Gins

Perfectly Paired with Fever-Tree Elderflower Tonic Water

Shorteross

Northern Ireland

Created just outside Downpatrick on
the Rademon Estate. Shortcross is a
multi-award winning small batch,
handcrafted gin. Created in the
classic style with a unique elderberry,
crisp apple and wild clover rwist.
Garnish with orange and mint.
(46% ABYV)

Gunpowder

Iveland

Bold and bright, this green tea
gin has a subtle spicy freshness.
Garnish with pink grapefruit.
(43% ABYV)

6.90

Tanqueray 10

England

Hand crafted in small batches using
their unique quadruple distillation
process. Adding whole citrus fruit
botanical adds to the depth of character,
exquisite citrus burst in every sip. T. 10
has endless amount of global awards.
Garnish with pink grapefruit.

(47.3% ABV)

5.30

Juniper Rich & Robust Gins

Perfectly Paired with Fever-Tree Aromatic Tonic Water

Star of Bombay

The Botanist

England

Distilled with Bergamot Orange Peel
from Southern Italy and Ambrette seed
from Ecuador. The slow distillation
process ensures exceptional smoothness,
despite the alcohol content. Garnish
with orange and cracked pepper.
(47.5% ABV)

5.40

Scotland

9 classic botanicals and a further
22 hand foraged on the Isle of
Islay make this a distinctive and
complex gin. A floral nose and

a distinct sweet juniper hit.
Garnish with lemon peel.

(46% ABYV)

5.90

King of Soho

England

A full bodied gin. Soft juniper and
coriander with a high presence of citrus
botanicals including grapefruit peel,
balanced by angelica root give it a zingy
citrus presence, ending with a sharp
peppery bite. Garnish with orange.

(42% ABYV)

5.50



GINger Serves

Blackwater No.5

Ireland

Crisp and elegant, it balances a selection
of 12 botanicals; juniper, coriander,
nutmeg, liquorice, cinnamon and zesty
lemon with touches of spice bringing

a comforting warmth to the dry

flavour profile. Garnish with Lime.
(41.5% ABYV)

5.90

Hendricks

Scotland

A most peculiar gin who’s wondrous
botanical signatrure consist of Bulgarian
rose and cucumber on top of roots, fruits
and seeds from around the globe. No
other gin tastes like it. Embrace the
unusual. Garnish with cucumber.
(41.4% ABV)

5.30

Other Renowned Gin

Gordon's England  37.5%ABV  4.20
Bombay Sapphire England ~ 40%ABV  4.80
Thin Gin Ireland 40% ABV 510
Hendricks Solstice Scotland ~ 43.4% ABV  5.30

FLAVOURED GINS & GIN LIQUERS

J.J. Whitley Nettle Gin England  38.6%ABV  4.50
Boodles Mulberry England  30%ABV  4.50
Beefeater Blood Pink England  37.5%ABV  4.50
Beefeater Blood Orange England  37.5%ABV  4.50
Malfy Rosa Italy 41%ABV  5.30
Whitley Neill Rhubard & Ginger English $3%ABV  4.90
Whitley Neill Parma Violet English #3%ABV  4.90
Peurto de Indias Strawberry Spain 37.54ABV  5.30
Edinburgh Gin Rhubarb & Ginger Liquer Scotland ~ 20% ABV  4.80
Jawbox Pineapple & Ginger N.Ireland ~ 20%ABV ~ 4.80

Jawbox Rhubarb & Ginger N.Ireland  20%ABV  4.80
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