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Cabin Cocktails

Martinis     -     £6.50

Cosmopolitan
Vodka, Cointreau, a squeeze of lime and a hint of cranberry juice, shaken. 
Or Try one of our Variations: - Strawberry or Ginger for an original twist!
Lychee Martini
“I do what I say on this list……I’m a martini and I taste like a lychee…..
Espresso Martini
A large shot of Vodka, shaken lightly with a large espresso, a little Kahlua and some sugar syrup….. One of our 
favourite ones!
French Martini
Vodka, Chambord (black raspberry liqueur) and pineapple juice, shaken furiously & topped with a fresh raspberry.  
Sheer elegance….
Margarita
Straight up or on the rocks, this is as fresh as you get: a large helping of gold tequila, Cointreau and zingy lime juice. 
Apple Martini
A perfect blend of light rum, fresh muddled apple with a dash of cinnamon.  This much apple will surely keep the 
doctor away.
Absolute Passion
What better ingredients to knock together than a large vodka, sugar, strawberry and passion fruit syrup
served straight up in a sugar-rimmed glass. Classy!

Tall and Long     -     £6.50

The Cabin Fling
Large shot of vodka, lychee and passionfruit puree, gomme and topped  up with guava juice, simply delicious..!!
Spicy Bloody Mary
Large short of vodka, tomato juice and our secret blend of 10 ingredients.
Tom Collins / Raspberry Collins
One of the classic ones, gin, lemon juice, gomme syrup and topped up with lemon juice.  raspberry mango, peach, 
lychee, , strawberry Collins.
Lynchburg Lemonade
A zesty concoction of Jack Daniels, Cointreau, lemon juice, sugar syrup and chilled lemonade. Served tall!
King Kiwi
Looks great, tastes better.  Muddled kiwi with cucumber, large shot of Zubrowka and apple juice, so refreshing you’ll 
not have enough!!
Dark ‘n’ Stormy
Using Carribean Myers rum, a bit of fresh squeezed lime juice, Angostura bitters and topped up with ginger beer, 
Simply a classic!!
Cerise Noir
A disturbingly interesting blend of Bombay Sapphire, black cherry & raspberry puree, apple juice and blackcurrant 
liqueur
Long Island Iced Tea
Vodka, light rum, tequila Cointreau and gin built high with a length of fresh lemon juice, sugar syrup,  topped with a 
dash of cola
Ginger Bison
A smooth, sharp yet refreshing blend of Bison grass vodka, fresh ginger and apple juice……
Mojito
A Latin fusion of muddled sugar, lime, mint & Havana club rum slung together with crushed ice .
Mai Tai
Using 3 types of rum we emplore you to try this amazingly fruity & punchy Caribbean stunner!
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Virgin Coolers     -     £3.90

Passionart
Passionfruit & strawberry puree, apple juice, orange juice, gomme & lime 
The Raspberry Rapple
Apple juice, raspberry puree, a squeeze of fresh lime and gomme
Ginger Fizz
Fresh ginger, apple juice, a squeeze passionfruit and topped up with ginger beer
Cabin Berry
A nice selection of fresh berries muddled with passionfruit puree and cranberry juice
Kiwi Crush
A fresh muddled kiwi, shaken with apple juice and a small dash of lime juice. 

Beers & Ciders

Beers – Draught 

Asahi, Japan 5%                ½ Pint -  £2.50         Pint - £4.20

Bottles

Asahi Superdry, 330ml, 5%     -     £3.60
Samuel Adams  Boston Lager 4.8%     -     £3.90 
Corona, Mexico, 330ml, 4,6%     -     £3.70
Peroni, Italy 330ml 4.5%     -     £3.60
Negra Modelo 330ml 5.3%     -     £3.90
Magners Irish Cider, Ireland, 330ml, 4.5%     -      £3.50
Kopparberg Pear Cider,  Sweden, 500ml, 4.5%     -     £4.50

Short and Fat     -     £6.50

Caipirinha
Brazil’s national drink – a whole lime muddled  with brown sugar, a generous helping of Cachaça sugar cane spirit 
and crushed ice.
Or try one our different fruit variation 
Drambuirinha – Drambuie  
Caipiroska – Vodka
Caipirissima – Rum 
Bramble
Tightly packed crushed ice soaked in Gin, fresh berries puree, Blackcurrant & raspberry liqueurs with fresh lemon 
juice & sugar syrup
Sours
Your choice of Vodka, Amaretto, Midori, Whisky or Chambord mixed fantastically with fresh lemon juice, sugar syrup, 
angostura bitters and a dash of egg white.
Old Fashioned
A timeless concoction and an all-time classic – plenty of Makers Mark bourbon stirred with orange peel, sugar & 
Angostura bitters. 
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Mint Julep
A true classic of the old south, Drink of the Kentucky Derby this refreshing cocktail will put a zing into your day.
Manhattan
A classic, whiskey, sweet red vermouth and angostura bitters, with a little help of ice cubes and a maraschino cherry.
Have it sweet, dry or perfect.
Godfather
Getting the name of the film, a shot of whiskey with a little help of amaretto, served on the rocks.
Cabin Caribbean
This new release is a fruity dose of coconut, light and dark rums…  Guaranteed fun in a glass

Champagne Cocktails     -     £8.00

Cosmo Champagne 
For the ladies , we made a small cosmo topped up with champagne! 
Imperial Champagne Cocktail
The King of champagne cocktails. Liberal use of Mandarin liqueur and Gosset champagne bring this royal treasure 
to the throne
The Cabin Raspberry Royale
Fresh raspberry puree laced with a shot of vodka, a splash of orange juice and a drop of sugar syrup, topped with 
Gosset champagne 
Classic Champagne Cocktail
A lump of sugar, coated in Angostura bitters soaked in cognac finished off with Gosset champagne.  A great winter 
aperitif
French 75
Named after the big gun used during the Second World War, this bubbly cocktail has Bombay Sapphire gin, lemon 
juice and sugar syrup
Kir Royale
Champagne with a bit of Chambord raspberry liqueur, simple!

Sparkling Prosecco  Cocktails    -      £7.00

Bellini
Peach puree, a splash of our peach liquor and topped up with our house champagne. 
Fruit Bellini
Try a mango, strawberry or a raspberry Bellini, something different than the classic one.

Delicious Dessert Cocktails     -     £6.50

Espresso Martini 
A large shot vodka, shaken with a double espresso, a splash of Kahlúa & a dash sugar syrup. 
Tiramisu
An exciting mix of Amaretto, Kahlua and Frangelico shaken hard with a double shot of espresso and cream. A 
dessert in itself!

Liqueur Coffees  -  Irish, French, Calypso, Jamaican, Italian     -     £6.50


