
 

 
COCKTAILS 

 
 

GROVE SIGNATURE     16.00 
 

 
Triple G 

Fresh strawberries blended with Metaxa Ouzo and a touch of spice 
 

Absinthe Minded 
Green Fairy Absinthe shaken with crème de pomme verte, dash of pineapple & apple 

 

Absolute Forest 
Absolute raspberry with Chambord, crème de cassis and cinnamon & topped with skewered berries 

 

Hazelnut Swirl 
Vanilla Bean Ice Cream blended with Absolut Vodka, Salamandre Liqueur de Noissette & Frangelico 

 

Cherry Bomb 
Absolut Citron shaken with Lemon Liqueur, sour apples and cherry syrup with sugary rim 

 

Rose Lady 
Refreshing long drink of Almond and Rose water with Bombay Sapphire Gin & Grand Marnier, finished with Angostura 

bitters & pink grapefruit 
 

Coco Boy 
Sauza Gold Tequila shaken with Cocody Coconut Liqueur, fresh mango and white cranberry 

 

Walnut Torrone 
Smooth blend of Baileys, Mozart Dark Chocolate Liqueur, 42 Below Manuka Honey Vodka, walnuts, honey and cream 

 

Basil Bordelo 
Ursus Sloeberry Vodka shaken with Mildara Olorosso Sherry, cranberry, Peach Liqueur and fresh basil 

 

Peachy Fizz 
Absolut Apeach with fresh Strawberries, sweet lemon and Soda 

 

Spanish Spunk 
El Dorado Spiced Dark Rum blended with Bacardi Carta Blanca with Peach Massenez and Mango 

 

Berry Berry Rum Rum 
Blend of fresh blueberries and strawberries with Havana Club 7yo Dark Rum & apple 

 

Hennessey Sour 
Hennessey VSOP shaken with Disaronno Amaretto, Crème de Cerise and orange 

 
 



 

 
MUDDLED     15.00 

 
Grouse Mule 

Lychee & Mint muddled with Famous Grouse Scotch & topped with Bundaberg Ginger Beer 
 

Camp Sanguine 
Blood Orange muddled with Campari & passionfruit puree & Mandarin liqueur 

 

Caipirihna 
Lime & Veritas Gold Cachaca (Brazilian Rum) over crushed ice 

 

Lychee Vanilla Caipiroska 
Limes & Lychee with Vanilla Sugar, muddled with Absolut Vanilia & Apple 

 

Pomarancza Punch 
Belvedere Pomarancza muddled with orange and lemon, Eldeflower and Apple Masenez 

 

Mojito 
Your choice of Kiwifruit, Pineapple, Passionfruit, Lychee, or Classic Lime 

 
 
 

MARTINI     16.00 
 

Baklava Martini 
 

A blend of the traditional sweet and nutty flavours 
 

Apple Ginger Martini 
 

Like a classic vodka martini but with a bite of apple and hint of ginger 
 

Espressotini 
 

Hennessey VSOP shaken with fresh espresso, Tia Maria & Crème de Cacao 
 

Lychee Martini 
 

Absolut Vodka shaken with Liqueur de Lychee and a dash of Malibu 
 

Pashman 
 

Napoleon Mandarin Brandy shaken with Absolut Vodka, Cointreau and a touch of Elderflower 
 

Vanilla Martini 
 

Absolut Vanilia  shaken with Peach and Pear Massenez, Vanille de  Madagascar and Vanilla Fondant 
 

Mellow Yellow 
Martin Miller Gin shaken with fresh passionfruit and Cointreau, dash of pineapple and strained over a Maraschino 

 

Classic Martini 
 

Plymouth Gin or Absolut Vodka, with olives or a twist 



 

 

CHAMPAGNE COCKTAILS     18.00 
 

King George 
Hennessey VSOP with Maraschino sugar, Cointreau and Jansz Sparkling 

 

Kir Royale 
 

Jansz Sparkling with Massenez Crème de Cassis 
 

Fracola Bellini 
 

Strawberry puree topped with Jansz Sparkling & fresh strawberry 
 

199 
 

Jansz Sparkling poured over Agnostura Bitters soaked sugar & Absolut 
 

 
 

MOCKTAILS     9.50 
 

Sweet Mandy 
 

Mandarin, Passionfruit & Ruby Red Grapefruit Juice, muddled & shaken 
 

Pomme Mule 
 

Apple chunks & Lime muddled with brown sugar, topped with apple juice & ginger beer 
 

Virgin Twig ‘n Berries 
 

Raspberry, Cinnamon and Mint shaken with cranberry, topped with soda 
 

Virgin Mary 
The Grove’s version of the classic mocktail 

 
 
 

CLASSICS     15.00 
 

Daiquiri 
Havana Club White Rum blended with your choice of fresh fruit, lemon juice and Massenez fruit liqueur 

 
Cosmopolitan 

Absolut Kurrant shaken with Cointreau, fresh lime and cranberry 

 
Brandy Alexander (the Greek Remix) 

7 Star Metaxas Brandy shaken with fresh cream, Crème de Cacao and sprinkled with freshly grated nutmeg 

 
Margarita 

Served frozen or shaken. Herradura Silver Tequila with fresh lime, Cointreau in a Sea Salt rimmed glass 

 
Long Island Iced Tea 

The classic mix of white rum, gin, tequila, vodka and triple sec. Topped with lime and cola. 

 
 



 

 
Mai Tai 

Long mix of Dark Rum, white rum, orange Curacao and orgeat. Topped with squeeze of fresh lime and pineapple 
 

Tom Collins 
Plymouth Dry Gin shaken with lemon and sugar and topped with soda 

 

Bloody Mary 
Absolut Vodka shaken with tomato juice and spiced with Worcestershire, salt & pepper and Tabasco 

 
Americano 

Martini Rosso stirred with Campari and a twist of lemon and topped with sparkling mineral water 

 
Japanese Slipper 

Plymouth Gin, Midori, Cointreau and lemon shaken and served martini style 

 
Liqueur Frappe 

Choose your favourite liqueur to be blended with ice and served long 

 
Pina Colada 

Blend of coconut cream and fresh cream with Bacardi Rum and pineapple 
 

Sex on the Beach 
A shooter of Absolut Vodka, Peach Schnapps shaken with Cranberry and grapefruit 

 
Manhattan 

Laphroigan 12 year old single malt stirred with Martini Rosso and a dash of Angostura bitters. Finished with a cherry. 
 

Whiskey Sour 
Glenfiddich 12 year old shaken with lemon and sugar poured over ice 

 
Sea Breeze 

Mix of cranberry and pink grapefruit poured over Absolut Vodka with a squeeze of fresh lime 
 


