COCKTAIL MENU

£12 PER COCKTAIL

APEROL SPRITZ

A refreshing Italian cocktail made with

Aperol, Prosecco, and a splash of soda

water. Light, citrusy, and slightly bitter.

FRUIT MARTINI

A tropical and fruity vodka-based cocktail, typically
made with passion fruit puree, vanilla syrup, lime,

and served with a prosecco shot on the side.

MOJITO

A classic Cuban cocktail made with white
rum, fresh mint leaves, lime juice, sugar,

and soda water. Crisp, cool, and vibrant.
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COCKTAIL MENU

£12 PER COCKTAIL

PINA COLADA |

A creamy, tropical blend of white rum,

coconut cream, and pineapple juice. Served

B

blended or shaken over ice.
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NEGRONI

A bold and bitter Italian aperitif made with
equal parts gin, sweet vermouth, and Campari.

Garnished with an orange slice or peel.

ESPRESSO
MARTINI |

A rich, indulgent cocktail made with

vodka, fresh espresso, coffee liqueur.




NON-ALCOHOLIC
COCKTAIL MENU

£10 PER DRINK

, SUN & MOON

pe A calming cup, to settle the nerves before ones wedding.

A soothing blend of pineapple, sage, lemon and
ginger with Lyre’s White Cane 0% Spirit. Sage
denotes wisdom, good fortune and prosperity.

HALO EFFECT "

A refreshing glass to toast the bride and
groom immediately after the ceremony.

Bright and zesty pink grapefruit marries with rose-infused Lyre’s Ll

London Spirit 0%, hints of vanilla and non-alcoholic sparkling. ‘

EVER-AFTER

Smoky, sweet agave, saffron and vanilla,

fresh citrus and a touch of spice.
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