Perfect Manhattan - Made how this archetypal drink should be; bourbon, dry vermouth and sweet
vermouth poured over the rocks. Popular history suggests that this cocktail was originally created at the
Manhattan club in the early 1870’s for a banquet in honour of Lady Randolph Churchill, the mother of
Winston, however as she was in France and pregnant at the time this may well be a myth

Mojito - Of Cuban heritage, that much we know, but the rest is a mystery. Arguments rage about the
original recipe, ours uses rum, fresh mint, a touch of sugar and lime juice. Common knowledge though is
that this is the world’s number one cocktail.

Cosmopolitan - This 80s classic never tasted so good. Vodka, cointreau and cranberry juice are shaken and
presented with a lime twist with the result of pure elegance in both look and taste. John Caine brought
this drink to San Francisco from the Midwest in 1987, where its fame was sealed.

Dry Martini - Classic dry variation of this iconic drink. This cocktail is made with the correct blend of gin
and vermouth, garnished with an olive. Made famous by James Bond and super sleuth Nick Charles
amongst others, who in ‘The Thin Man’ (1934) instructed a barman “A dry martini you always shake to
Waltz time”

Long Island Iced Tea - The most refreshing iced tea around, the five spirits vodka; rum, tequila, gin and
cointreau are combined with the fresh juices of lemon and lime, topped with cola and lemonade to
produce a surprisingly subtle refreshing taste. First served at the Oak Beach, Long Island New York by
Robert Butts in the late 1970s

Godfather - The don of the cocktail world contains a delicate blend of whisky and amaretto served neat or
on the rocks.

Mai Tai - So the story goes, Trader Vic invented this cocktail in California, 1944, when some of his friends
were visiting from Tahiti. One of these friends tasted it and called out “Maita’l roa ae!” figuratively
meaning “Out of this world!” We mix rum, triple sec, orgeat (almond syrup) and fresh lime, shaken and
served over ice

Tequila Sunrise — What could be better than a Tequila sunrise mixed with a beautiful Sheldrakes sunset.
We mix tequila, orange juice and grenadine served over ice



ULTIMATE NIGHT CAP

Tiger’s Cream - Exclusive only to Sheldrakes this chocolate indulgence dream looks as creamy as it tastes.
We mix baileys, tia maria, kahlua and cream to create the ultimate treat for any choc-o-holic.

Brandy Zoom - Sweet and creamy brandy based cocktail, this drink is ideal for that after meal treat.
Combining brandy with light cream and honey makes this drink the perfect nightcap that it is.

COFFEE / TEA / HOT CHOCOLATE NIGHT CAPS
Boston Tea Party - Dark Rum, Light Cream, Black Tea
Black Russian Coffee - Vodka, Kahlua, Filter Coffee
French Twist - Brandy, Galliano, Filter Coffee

C53 - Baileys, Cointreau, Espresso

Café Pucci - Dark Rum, Amaretto, Espresso

Hot Choc Heaven - Baileys, Kahlua, Hot Chocolate
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