VALENTINE'S COCKTAILS Wiﬁm
£14 FOR TWO OR £8 EACH

hotels that dare to be different




ANGEL FACE MARTINI

INGREDIENTS

+ 40ml Ciroc® Vodka

+ 20ml Tanqueray® No.Ten™ Gin

+ 10ml Snap-frost ice wine

+ 20ml freshly squeezed grapefruit juice
+ 5ml Maraschino cherry liqueur

METHOD

Shake all ingredients and strain into a chilled martini
glass. Garnish with grapefruit twist & fresh cherry.

A wonderfully balanced martini comprising of Ciroc®
Vodka and Tanqueray® No. Ten™ Gin. Hints of grapefruit

and apricot laced with lavish notes of cherry.

2.9 UNITS



LYCHEE AND
ROSE PETAL MARTINI

INGREDIENTS

+ 35ml Tanqueray® No.Ten™ Gin
+ 15ml miclo rose

+ 35ml lychee juice

BITTER SWEET SYMPHONY

INGREDIENTS

+ 50ml Don Julio® Blanco Tequila
+ 100ml fresh pink grapefruit juice
+ 20ml Licor 43

« Dash of Peychaud’s bitters

METHOD
Shake all ingredients with ice and strain into
an ice filled highball. Garnish with grapefruit twist.

METHOD
Shake and double strain into chilled martini glass.
Garnish with rose petal.

A real Latin connection starring Don Julio®
Blanco Tequila. The spiced vanilla notes of Licor
43 complement the delicious apple notes of
the revered Don Julio.

This beautifully floral and elegant Tanqueray® No.Ten™ Gin
martini will delight any palate. Chamomile flower and

rose petal splashed with lychee juice for a sweet and

fruity finish.

2.6 UNITS 1.9 UNITS




THE RON ZACAPA® EXPERIENCE

INGREDIENTS

+ 50ml Ron Zacapa® Rum on ice
+ Valentine’s chocolate

* Espresso

METHOD

For an intense flavour experience,
bite into the chocolate, sip the coffee
and then savour the Ron Zacapa®
Rum over ice.

Considered by many to be the best
rum in the world, we have chosen
to complement its wonderful
character with luxury. Enjoy Ron
Zacapa® Rum on ice with an
espresso and some fantastic
Valentine's chocolates.

2.0 UNITS

CUPID'S DAISY

INGREDIENTS

+ 37.5ml Ketel One® Citroen Vodka
+ 25ml lemon juice

+ 12.5ml gomme syrup

+ 10ml black raspberry liqueur

+ 10ml grenadine

METHOD
Build over cracked ice in wine goblet Garnish with
berries and mint sprig.

A balanced blend of lemon, black raspberry liqueur,
pomegranate syrup and wild berries is the perfect
way to complement the wonderfully crafted

Ketel One® Citroen Vodka.

1.7 UNITS




VALEN-TINI

INGREDIENTS

+ 37.5ml Ketel One® Vodka
« 25ml raspberry puree

+ Squeezed lime wedges

+ 10ml gomme syrup

+ 20ml pineapple juice

METHOD

Add ingredients together then shake and double
strain into chilled martini/tulip glass. Garnish with
a raspberry.

A fun and fruity martini comprising of Ketel One®
Vodka, raspberry and pineapple juice suitably jazzed up

with house champagne.

1.5 UNITS

GOLDEN NOTE

INGREDIENTS

+ 37.5ml Johnnie Walker®

+ Gold Label™ Blended Scotch Whisky
+ 12.5ml cherry brandy

+ 10ml Pedro Ximenez

« Dash of Angostura bitters

METHOD

Add ingredients together then stir for chill and dilution
Serve in small martini (or antique) glass. Garnish with a
maraschino cherry.

A beautifully crafted martini using only the finest of ingredients.
Johnnie Walker® Gold Label™ Blended Scotch Whisky seduced

by Pedro Ximenez sherry and warmed with cherry brandy.

2.0 UNITS
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