
Glitter Bomb
Rhubarb & apple gin topped with homemade lemonade, crowned with a cloud of

candyfloss that slowly melts into pure magic. Sweet, sharp, and totally
Instagram-dangerous. 

Chocolate Cherry Martini 
Vodka shaken with rich cherry and chocolate liqueurs, finished with a silky

touch of double cream. Dessert in a glass — velvety, luxurious, and impossible to
resist. 

Strawberry Kiss
White rum and Malibu blended with ripe strawberry purée for a smooth,

tropical sip that’s sweet, soft, and perfectly kissable. 

Apple & Eve Martini
Cîroc Apple meets pressed apple juice, floral elderflower cordial, and a squeeze

of lime for a clean, refreshing martini with a whisper of sweetness. 

Between The Sheets
White rum, Chambord, and triple sec shaken with fresh lemon juice - bright,

silky, and deceptively smooth. 

Pink Negroni
Pink gin stirred with rosso martini and Aperol for a beautifully bittersweet

cocktail that’s bold, balanced, and effortlessly chic. 

Black Raspberry Mojito
White rum muddled with raspberries and Chambord, lifted with lime juice and

gomme syrup, then finished with fragrant mint. Fresh, juicy, 
and dangerously drinkable. 

Crimson Kiss Old Fashioned
Raspberries muddled with Maker’s Mark and sugar syrup, creating a deep,

velvety twist on a timeless classic with a seductive berry finish. 
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