Winter Contemporary Cocktail Menu

the geisha’s tipple (17)

belvedere proof vodka, go shu sake infused w’ freshly squeezed lemon juice,
ginger, lemon grass & coriander

served hot

the pussy foot (18)
hank’s quince jam w’ sloe gin, eau de coing, Cointreau, home made orange bitters,
lemon juice served martini style w’ flaming orange zest

mull it over...(17)
warm mulled wine: metro mix of port, red wine, star anise, cinnamon, nutmeg,
orange rind & apple

leatherman (18)
leatherwood honey punched w’ vanilla vodka prima, licor 43, vanilla bean syrup
served shaken over ice and served on the rocks

fig tree martini (17)
fresh figs w’ a serving of hanks fig jam, martin millers gin spiced w’ cinnamon & a
citrus blend

apple and espresso martini (18)
poached custard apple in vanilla bean and cinnamon syrup w’ an espresso kick and
spiked w’ an italian espresso liquor & licor 43

beet-it (16)
beetroot infused vodka w’ a chocolate & kahlua syrup served whizzed

straight up (16)
jamesons & pimms w’ honey served shaken & straight up on the rocks



