Sresh & Vibrant
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An old favourite. Lychee purée shaken with
lCartron lychee liqueur, Tovarich vodka & fresh
emon.
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Wee really proud of our cosmopolitans. Black
Cow vodka, Cartron triple sec, lime & a touch

of cranberry juice. Finished with an orange
peel flambé.

Margharita

A classic; Cabrito Blanco Tequila shaken with
agave syrup, fresh lime & Cartron triple sec.

Caipirhinia

Germana 2yr Cachaca with muddled lime
sweetened with sugar. Can't get much fresher.

Mejifo

Havana Blanco Rum, lime & mint.
Simple & refreshing.

DARK fIND STORMY

A twist on a Tiki classic. Muddled limes,
Goslings Black Seal rum, Cartron cassis &
Cartron apricot brandy. Spiced with home
made allspice dram & topped with ginger beer.

Anéggtura 1919 rum shaken with fresh lime &
sugar.

Rzifa Revivor

Gin Mare & Lillet Blanc meets lemon juice &
Cartron triple sec. Shaken with fresh basil.
Delicate, complex & refreshingly herby.

THench 7

Rives gin, lemon & sugar. Topped with
champagne. 19205 in a glass.

Sangria

Red wine fortified with Couryvoisier & Cartron
Triple Sec. Mixed with fresh lemon & sugar
then topped with a splash of soda.

/Wing Pear Mariini

Pear purée, mint, gpple juice & fresh lemon
shaken and served in a martini glass.

Tiki Punch

Strawberry shaken with cinnamon, apple
juice, fresh lime & sugar.

Aty Cously,

Passionfruit purée mixed with cranberry
& orange juice.
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Fresh grapefruit & red chillis mixed with mint,
lime & sweetened with vanilla. Spicy & fresh.
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Demerara sugar, Francois Vo%er VS cognac
Angostura bitters topped with champagne.
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Choose from our list of great gins or vodkas for
a classic dry styled martini with a lemon twist.

Old Fashioned

Great spirits make great old fashioneds.
The house is bourbon, but for the more
adventurgus choose from one of the spirits
below to find your pérfect match.

SMOKEY ITRLIFAN

A twist on the classic Negroni. Rives Gin, Dolin
Rouge vermouth, Campari stirred with a splash of
Del Maguey Vida mezcal. Smokey & complex.

Ggpresss Mariing

Vodka shaken with fresh espresso,
Bittermans New Orleans liqueur, Cartron
Noir, & a touch of Cartron Cacao.

Beefeater 3.5 Havana Club Blanco 35

Bombay Sapphire 38 Bacardi 38

Rives 38 Clement Blanc 4

Hendricks 4 Goslings Black Seal 38

Tanqueray no. 10 38 Wray & Nephew Overproof 4

Gin Mare 4.5 Koko Kanu 3.8

Monkey 47 6 Angostura 1919 4.5

Ferdinand’s 6 Diplomatico Exclusiva 5

Pyrat XO 5

Vodkn y

Toareh s dhish Whishy

Zubrowka 38 Jamesons 35

Belvedere > Green Spot 5

Konik's Tail 4 P

Tito’s 4 . .

Black Cow 4 5”’19(6 Mﬂ(t ‘Wﬁlééy
Aperifives & Digestivos gfg‘r‘l‘ﬁ;ﬁyr :

Bitter Truth New Orleans 4 . .

Amaretto Disaronno 3.5 MCV (CAN ‘Wﬁléﬁy

B fliley 5o gi Buffalo Trace bourbon 35

Limoncello ' Rittenhouse Straight Rye 4

Sambuca Meletti 35

Pimms No. 15 35 Nmp[gnﬂc

Benedicti 35

Tzz;w e 35 Clhateﬁu de Laubade 4

Cartron Triple Sec 3.5 Blanche

Campari 35

Aperol 3.5 Gﬁg hac

Dolin Rouge vermouth ™ 3.5 Courvoisier VS 35

Dolin Dry vertmouth 5°™ 3.5

Gomiln & Mezeal

Cabrito Blanco tequila 35
Del Maguey Vida mezcal 4

Francois Voyer VS 38

All served as 25ml unless stated

otherwise.

Bar Azita cocktails are made using classic recipes and our own twists. We try
to use only the best ingredients, from fresh juices and handmade purée’s to our
own infused spirits and tinctures. We have a wide selection of boutique spirits
especially chosen for their distinct characters and flavours. Ask our staff about
what we have to offer.

However if you do prefer a cocktail not listed we'd be happy to oblige.



