MERCHANT

COCKTAIL MENU

TAKE ME To CHURCH £9.50

THE HEAD BARTENDERS SPECIALITY, BORN
AND REFINED IN MUNICH. WHITE VERMOUTH,
TANQUERAY GIN, ALMOND SYRUP, FRESH LIME
JUICE & LIME CORDIAL SERVED IN A ROSEMARY
SMOKED GLASS. FRAGRANT, BOLD, UNIQUE AND
INCREDIBLY FLAVOURFUL ALL IN ONE

GIN BASIL SMASH €8.50

BORN IN HAMBURG’S LIONS BAR IN 2008 THIS
INCREDIBLY FRAGRANT DRINK QUICKLY
BECAME A PHENOMENON AROUND THE
BARTENDING SCENE, IT IS MADE OF FRESH
BASIL MUDDLED WITH GORDONS GIN, FRESH
LEMON JUICE AND SIMPLE SYRUP

GIN BRAMBLE £€9.50

FIRST CREATED BY DICK BRADSELL, KNOWN AS
THE “COCKTAIL KING” THIS DRINK IS MADE OF
GORDONS GIN, FRESH LEMON JUICE AND EGG
WHITES SHAKEN ON ICE AND TOPPED WITH
CHAMBORD THAT CREATES A HARMONY OF
SWEET RASPBERRIES AND FRAGRANT CITRUSY
GIN NOTES.

BLUEBERRY MARTINI €8.00

HOMEMADE BLUEBERRY VODKA, SWEET
VERMOUTH AND CRANBERRY. AN INTERESTING
TWIST ON A CLASSIC

COSMOPOLITAN €8.50

HOMEMADE LEMON & LLIME VODKA,
CRANBERRY JUICE, FRESH LIME AND TRIPLE
SEC CREATE A WORLDWIDE KNOWN AND
BELOVED DRINK WITH A SLIGHT SWEETNESS
AND BEAUTIFUL ROSE COLOUR

FROZEN STRAWBERRY DAIQUIRI €9.50

FRESH STRAWBERRIES, FRESH LIME JUICE AND
BACARDI WHITE RUM BLENDED WITH [CE AND
SERVED IN A GIN GOBLET MAKE THIS DRINK A
SWEET AND FRUITY TIMELESS CLASSIC

RASPBERRY MOJITO €8.50

FRESH MINT AND LIME, RASPBERRY & MINT
INFUSED WHITE RUM AND CANE SUGAR TOPPED
WITH SODA WATER. A FRUITY TAKE ON ONE
OF THE MOST ICONIC AND BELOVED COCKTAILS
OF ALL TIME

CANDY FLOSS GIMLET €8.00

THIS TWIST ON AN ALL-TIME CLASSIC IS MADE
WITH A HOMEMADE CANDY SYRUP, CITRUSY
BOMBAY SAPPHIRE GIN AND FRESH LIME JUICE




MERCHANT

COCKTAIL MENU

ESPRESSO MARTINI £9.00 SWEET TEMPTATION £9.00 .~

KAHLUA, ABSOLUT VANILLA AND ESPRESSO

LIQUOR 43, AMARETTO DISARONNO, MILK AND
FORM A BALANCE OF AROMATIC COFFEE CACAO LIQUEUR CREATE A SWEET AND

FLAVOURS AND A SUBTLE SWEETNESS. CREAMY DRINK THAT REMINDS OF COSY
WINTER NIGHTS SPENT IN FRONT OF A

FIREPLACE !
AMARETTO SOUR €8.00 MosCcow MULE £7.00
AMARETTO DISARONNO, FRESH LEMON & BORN IN MANHATTAN DURING THE 40’S THIS L }
ORANGE JUICE AND EGG WHITES MAKE THIS SPICY YET REFRESHING DRINK IS MADE OF LIME \ /‘/ §
COCKTAIL A WONDERFUL COMPANION TO INFUSED VODKA, FRESH LIME JUICE AND
DESSERTS OR AS A AFTER DINNER DRINK. GINGER BEER, FOR THOSE A LITTLE MORE
SERVED IN A ROCKS GLASS ON ICE AND ADVENTUROUS LOOKING FOR A THRILLING
GARNISHED WITH AN ORANGE PEEL DRINK
*CONTAINS NUTS* v
MAI1 TA1 £€11.50 WHISKEY SOUR €8.00

A BLEND OF WHITE BACARDI AND BLACK ONE OF THE MOST FAMOUS COCKTAILS IN THE
JAMAICAN RUM, COMBINED WITH FRESH LIME WORLD, MADE OF JAMESON IRISH WHISKEY,
JUICE, ORGEAT AND ORANGE LIQUEUR CREATE FRESH LEMON JUICE, SIMPLE SYRUP AND EGG

A TROPICAL FLAVOUR AND GIVE THE DRINK ITS WHITES. SERVED IN A ROCKS GLASS ON ICE.

SIMPLE YET INCREDIBLY FLAVOURFUL

NAME, THAT TRANSLATES LOOSELY TO “VERY

GOOD” IN TAHITIAN. SERVED ON CRUSHED ICE
*CONTAINS NUTS*

RuM CHOCOLATE OLD FASHIONED

JAMAICAN GOSLINGS BLACK SEAL RUM AND A
SUGAR CUBE DRIZZLED IN CHOCOLATE AND

ORANGE BITTERS MAKE THIS VARIATION OF

ONE OF THE OLDEST COCKTAILS IN THE
WORLD A BEAUTIFUL AND HARMONIC DRINK.

SERVED WITH AN ORANGE CHIP




MLERCHAN

COCKTAIL MENU

SPRITZER

APEROL SPRITZ

APEROL, PROSECCO AND FRESH ORANGE
SLICES TOPPED WITH SODA WATER. THIS
ITALIAN CLASSIC IS LIGHT, SWEET AND
REFRESHINGLY FIZZY, PERFECT FOR A DRINK IN
THE AFTERNOON OR TO ACCOMPANY ANY
LIGHT MEALS. SERVED IN A GIN GOBLET ON
IcE

HuGo

ELDERFLOWER SYRUP, WHITE WINE, FRESH
MINT, LIME AND PROSECCO. THE MOST
POPULAR GERMAN DRINK FOR THE SUMMER

VENEZIANO SPRITZ

APEROL, PROSECCO, FRESH ORANGE SLICES
AND ORANGE JUICE, AS A LIGHTER AND
FRUITIER ALTERNATIVE TO THE CLASSIC

APEROL SPRITZ




