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Cocktails | Seasonal        as at June 26 

B I G  D O G S 

Doghouse Distillery is London’s only multi-category grain 
to bottle distillery, producing innovative spirits  

of the finest provenance. Here are a selection of drinks 
using their award-winning spirits. 

50ml or more of spirits in all single priced cocktails 
Bloody Mary 8/12 
Baller chilli-bacon vodka, chilli dry sherry, tomato juice, 

homemade horseradish, Worcestershire sauce, lemon, 
celery salt 

Negroni 12 
Renegade gin, Doppelganger aperitivo, Carpano Antica 

Formula vermouth, orange 
Old Fashioned 11 
Debt Collector Moonshine, brown sugar, orange bitters, 

orange 
Doppelganger Garden Spritz 11 
Doppelganger aperitivo, elderflower cordial, prosecco, 

soda, orange 
 
F R O Z E N  C O C K T A I L S 

From our slush machine 
Margarita 12 
Watermelon Daquiri 12 (check availability) 
 
T E Q U I L A 

Tequila makes you happy. Prove me wrong. 
Long Island Iced Tea 12 
Cazadores Blanco tequila, Beefeater gin, Bacardi rum, 

Smirnoff vodka, Cointreau, lemon juice, Coke Zero 
Paloma 11  
Cazadores Blanco tequila, grapefruit juice, Fever Tree 

grapefruit soda, lime juice, sugar syrup, orange 
Tequila Negroni Sour 12 
Cazadores Blanco tequila, Aperol, Lillet Blanc, lime juice, 

sweet & sour bitters 
Margarita 12 
Cazadores Blanco tequila, Cointreau, lime juice, sugar 

syrup, salt 
Classic, spicy, pineapple, grapefruit 
Lagarita 12 
Cazadores Blanco tequila, Cointreau, lime juice, sugar 

syrup, salt, finished with Asahi lager 
 
M A R T I N I 

Espresso Martini 11 
Absolut Vanilla, Tia Maria, espresso, sugar syrup 
Pornstar Martini 11 
Absolut Vanilla, Passoa, passionfruit juice, lemon juice, 

prosecco  

S U M M E R  C L A S S I C S 

Mojito 10 | Jug 28 
Muddled fresh mint & lime, Bacardi rum, soda, brown 

sugar  
Painkiller 11 | 28 
Mount Gay rum, orange & pineapple juices, coconut 

cream, lime juice, sugar syrup, angostura bitters, 
orange, nutmeg 

Cosmopolitan 10 | 28 
Smirnoff vodka, Cointreau, cranberry juice, lime juice, 

orange twist 
Pisco Sour 12  
Pisco, sweet & sour mix, foaming bitters, angostura bitters 
 
S P R I T Z  

Aperol 10 | Jug 28 
Aperol, prosecco, soda, orange 
Hugo 12 | 28 
St Germaine Elderflower Liqueur, prosecco, soda, mint, 

lime 
Lillet 10 | 28 
Lillet vermouth, Smirnoff, raspberry puree, Angostura 

bitters, sugar syrup, soda 
Amalfi 10 | 28 
Campari, grapefruit juice, prosecco, soda, pink grapefruit 
Limoncello 10 | 28 
Limoncello, prosecco, soda, lemon, mint 
 
M O C K T A I L S 

Virgin Mary 5  
Tomato juice, homemade horseradish, Worcestershire 

sauce, Tabasco, celery salt, lemon 
Country Garden 7.5 
Seedlip Garden 108, apple juice, elderflower cordial, soda, 

cucumber, mint 
Italian Orange Spritz 7.5 
Lyre’s Italian Spritz, ‘Nosecco’, soda, orange 
 
S H O T S  

Baby Guinness 4 
Slippery Nipple 4 
B52 4  
Coffee Tequila 4 
Cazadores Blanco Tequila 4 
Patron Silver 6.5 
Jagermeister 4 
Black/White Sambuca 4 
Passoa 3.5 
Limoncello 3.5 
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METHOD 

 
Bloody Mary 
Jam jar glass 
Ask client how spicy  
Mix half a glass of tomato juice with 25 or 50ml chilli vodka, a glug of chilli sherry, horseradish, lots of splashes of L&P, 

a squeeze of lemon, celery salt. Stir well, taste with a straw, add ice and top up ( to just below the neck) with tomato 
juice, adjust spice by adding tabasco if requested and more L&P, finish with another slice of lemon, dusting of celery 
salt and straw 

 
Negroni 
Vintage low-ball glass 
Fill glass two thirds with ice, add 25ml of Doppelganger, 25ml of Carpano vermouth, 25ml renegade gin, add orange 

twist or slice, stir for as long as you can with a short straw (ideally 30 secs +) 
 
Old Fashioned 
Stir one stick of brown sugar with a few drops of orange bitters, add 50ml of debt collector, fill glass with ice, add a twist 

or slice of orange and stir for ten seconds, serve with a short straw 
 
Doppelganger Garden Spritz 
Spritz glass 
Fill half full of ice, add 50ml Doppelganger, 25ml elderflower cordial, a good glug of prosecco (100ml approx.), top up 

with soda, add slice of orange and a straw. 
 
Frozen Margarita 
Vintage martini or vintage low-ball glass 
Dispense 225ml into a margarita coupe or 225ml over ice into a low-ball glass, sprinkle with chilli salt, serve with short 

straw if using low-ball 
 
Frozen Daquiri 
Vintage martini or vintage low-ball glass 
Dispense 225ml into a margarita coupe or 225ml over ice into a low-ball glass, add cube of frozen watermelon serve 

with short straw if using low-ball 
 
Long Island Iced Tea 
Vintage hi-ball glass 
In a shaker mix ice, 50ml iced tea alcohol mix, 10ml sugar syrup, 20ml lime juice and shake. Strain over more ice, top 

up with coke, stir and add a lime wedge and long straw 
 
Paloma 
Jam jar glass 
Fill half with ice, add 50ml Tequila blanco, 10ml lime juice, small glug of sugar syrup, 25ml grapefruit juice, pour over 

grapefruit soda, check sweetness (and add more sugar or lime as required), garnish with frozen pink grapefruit 
 
Tequila Negroni Sour 
Vintage low-ball glass 
In a shaker add 25ml Tequila blanco, 25ml Aperol, 25ml lillet vermouth, 37.5ml sweet & sour mix and shake without ice 

to create foam. Then add ice and shake until cold. Strain over ice in a low ball glass, garnish with orange & short 
straw. 
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Margarita 
Use vintage martini coupe or vintage low-ball, salt the rim using wedge of lime 
Shake ice with 25ml tequila blanco, 25ml Cointreau, 20ml lime juice and a small glug of sugar syrup. Strain over more 

ice into glass and sprinkle with chilli salt. Serve with lime wedge and straw if using a low-ball 
 
Spicy Margarita 
Use vintage martini coupe or vintage low-ball, chilli salt the rim 
Shake ice with 25ml spiced tequila blanco mix, 25ml Cointreau, 20ml lime juice and a small glug of sugar syrup (nopt 

always needed). Strain over more ice into glass and sprinkle with chilli salt. Serve with lime wedge and straw if using 
a low-ball 

 
Pineapple or grapefruit margarita 
Use vintage low-ball, salt the rim using wedge of lime 
Shake ice with 25ml spiced tequila blanco mix, 25ml Cointreau, 10ml lime juice, 100ml of pineapple or grapefruit juice. 

Strain over more ice into glass. Serve with lime wedge and straw. 
 
Largarita 
Use vintage low-ball, salt the rim using wedge of lime 
Shake ice with 25ml tequila blanco, 25ml Cointreau, 20ml lime juice and a small glug of sugar syrup. Strain over more 

ice into glass and carefully sit 100ml Asahi lager on top. Serve with lime wedge and straw. 
 
Espresso Martini 
Use vintage martini glass 
Add lots of ice with 25ml vanilla vodka, 25ml Tia Maria, a small glug of sugar syrup and 50ml of hot espresso coffee 

and shake vigorously until the ice has partially melted and the liquid is foaming, check taste and strain into glass. 
Garnish with three coffee beans. 

 
Pornstar Martini 
Use vintage martini glass 
Add lots of ice with 25ml vanilla vodka, 25ml passoa, 50ml of passion fruit puree, 12.5ml of lime juice and 12.5ml sugar 

syrup, and strain into martini glass. Serve with shot of Prosecco on side. 
 
Mojito 
Use vintage hi ball glass 
Add 4 lime wedges, about 10 mint leaves, two sticks of sugar and 25ml lime juice to the glass and muddle vigorously, 

add 50ml Bacardi rum, fill ¾ full with ice and carefully stir all the ingredients together, top up with soda water and 
check sweetness, serve with like wedge and long straw. 

 
Painkiller 
Use vintage low-ball or jam jar 
Shake vigorously lots of ice with 50ml Mount Gay rum, 100ml pineapple juice, 25ml orange juice, 25ml coconut cream 

until mix emulsifies. Pour over lots of ice, add slice of orange and sprinkle with nutmeg. 
 
Cosmopolitan 
Use vintage martini glass 
Shake lots of ice with 25ml Smirnoff vodka, 25ml Cointreau, 25ml lime juice, 50ml cranberry juice and strain into glass. 

Garnish with lime wheel. 
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Pisco Sour 
Use sherry glass 
Shake 50ml pisco and 50ml sweet & sour mix and a few drops of foaming bitters without ice until it foams. Add ice and 

shake more, then strain into glass, place a few drops of angostura bitters onto foam 
 
Aperol Spritz 
Use Aperol spritz glass 
Half fill with ice, add 50ml Aperol, 100ml Prosecco and 50ml soda water. Garnish with orange slice and short straw. 
 
Hugo Spritz 
Use Spritz glass 
Half fill with ice, add 25ml St Germaine Liqueur and 25ml of elderflower cordial, 100ml Prosecco and 50ml soda water. 

Garnish with lime wedge, generous sprig of mint and short straw. 
 
Lillet Spritz 
Use spritz glass 
Half fill with ice, add 50ml Lillet vermouth, 25ml Raspberry puree, 100ml Prosecco and 50ml soda water. Garnish with 

orange slice and short straw. 
 
Amalfy Spritz 
Use spritz glass 
Half fill with ice, add 50ml campari, 100ml pink grapefruit juice, 50ml prosecco and 25ml soda water. Garnish with 

orange slice and short straw. 
 
Limoncello Spritz 
Use spritz glass 
Half fill with ice, add 50ml limoncello, 100ml Prosecco and 50ml soda water. Garnish with lemon slice, fresh mint and 

short straw. 
 
Virgin Bloody Mary 
Use vintage hi ball (slightly smaller version of this glass) 
Ask client how spicy?  
Mix half a glass of tomato juice with a tsp horseradish, lots of splashes of L&P, a squeeze of lemon, a few drops of 

tabasco (for medium spice) and celery salt. Stir well, taste with a straw, add ice and top up with tomato juice, adjust 
spice by adding tabasco if requested and more L&P, finish with another slice of lemon, dusting of celery salt and 
straw 

 
Country Garden Mocktail 
Vintage hi ball 
Mix 50ml Seedlip 108, 50ml apple juice and 25ml elderflower cordial in a glass, add plenty of ice, top up with soda, stir, 

and garnish with cucumber ribbon and mint and a long straw. 
 
Italian Orange Spritz Mocktail 
Use Aperol spritz glass 
Half fill with ice, add 50ml Italian Orange Aperitif, 100ml Nosecco and 50ml soda water. Garnish with orange slice and 

short straw. 
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SHOTS 

 
Baby Guinness  
Fill shot glass ¾ full of Tia Maria and layer ¼ shot of Baileys on top 
 
Slippery Nipple  
Half fill shot glass with white sambuca, layer half shot of Baileys and add a drop a grenadine on top 
 
B52 
Layer 1/3 shot of Tia Maria, then 1/3 shot of Baileys, then a 1/3 shot of Cointreau on top 
 
JUGS 
1.8L Large Jugs. Don’t fill to top or they’ll be too weak! 
 
Mojito Jug 
Muddle 10 lime wedges, 75ml lime juice, good handful of fresh mint, 6 brown sugar sticks, then add 150ml Bacardi rum, 

lots of ice and fill with soda water. Use lemonade button to sweeten or add more lime juice to sour 
 
Cosmopolitan Jug 
Add 100ml Smirnoff vodka, 50ml Cointreau, 100ml lime juice, 250ml cranberry juice and lots of ice to jug, top up with 

soda 
 
Painkiller Jug 
Add 150ml Mount Gay rum, 300ml pineapple juice, 100ml orange juice, 100ml coconut cream to jug and stir vigorously 

until mix emulsifies. Add lots of ice, and slices of orange and sprinkle with nutmeg. 
 
Aperol Spritz Jug 
Add 150ml Aperol, 500ml Prosecco and lots of ice to jug, top up to shoulder with soda water, garnish with orange slices 
 
Hugo Spritz Jug 
Add 150ml Aperol, 500ml Prosecco and lots of ice to jug, top up to shoulder with soda water, garnish with lime and 

fresh mint 
 
Lillet Spritz Jug 
Add 150ml Lillet vermouth, 75ml raspbery puree, 500ml Prosecco, and lots of ice to jug, top up to shoulder with soda 

water and garnish with orange slices 
 
Amalfy Spritz Jug 
Add 150ml campari, 300ml pink grapefruit juice, 250ml prosecco and lots of ice to jug, top up to shoulder with soda 

water and garnish with orange slices 
 
Limoncello Jug 
Add 150ml Limoncello, 500ml Prosecco and lots of ice to jug, top up to shoulder with soda water and garnish with 

lemon slices and fresh mint 
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Stock Ingredients 
Sweet & sour mix 
Coconut cream 
Lime juice 
Raspberry puree 
Frozen watermelon 
Frozen Pink Grapefruit 
Frozen Strawberries 
Fresh Mint 
Nosecco (zero% prosecco) 
Chilli Salt 
Nutmeg  


