
CHAMPAGNE COCKTAILS 10.50

KIR ROYAL
Crème de Cassis and Champagne.
Made with either Framboise, Mûre or Mytilles

CLASSIC CHAMPAGNE COCKTAIL
Brown sugar cube soaked with bitters and cognac,
Topped with Champagne

FRENCH 75
Champagne, gin, gomme syrup, and fresh lemon

BELLINI
White peach purée, topped with Champagne

VANILLA KISS
Galliano, vanilla vodka, topped with Champagne

MARTINIS 9.50

DRY MARTINI
Vodka or Gin, stirred or shaken with dry vermouth over ice.
Served with a twist of lemon peel or olive

COSMOPOLITAN
Vodka, Cointreau, fresh lime and cranberry juice over ice.
Finished off with flamed orange peel

FRENCH MARTINI
Cognac, Chambord, grapefruit juice
or Gin, Chambord and pineapple juice, over ice

POLISH MARTINI
Vodka, krupnik honey liquor and apple juice, poured over ice

PORNSTAR MARTINI
Vanilla vodka and passion fruit, purée topped
up with champagne

PARADISE MARTINI
Vanilla vodka, strawberry puree, coconut, milk,
orgeat syrup

CLASSIC COCKTAILS 9.50

BLOODY MARY/MARIA
Vodka/tequila and Julie’s special mix over ice

THE MANHATTAN
Rye whisky stirred with vermouth, 2 dashes of
Angostura bitters on ice Cherry for garnish

MOJITO
Havana 3, fresh mint, sugar and lime on ice

ORANGE MOJITO
Havana 3, Cointreau, fresh mint, fresh orange, gomme syrup,
topped with soda and dark rum over ice

CLASSIC COCKTAILS 9.50

9-INCH STILETTO

Amaretto, Bourbon, orange, cranberry

and pineapple juice over ice

MINT JULEP

Fresh mint smashed with lime and Bourbon

served over crushed ice

JAMAICAN MULE

Morgan’s spiced rum shaken with lime,

sugar and bitters, topped with ginger beer

and a dash of cranberry juice over ice

MARGARITA

Tequila shaken with Cointreau and fresh limejuice.

Served straight up, frappé, frozen or on the rocks.

Salt rim optional.

Fresh fruit margaritas seasonal

DAIQUIRI

White rum, fresh lime and gomme syrup,

served straight up, frappé, frozen or on the rocks.

Fresh fruit daiquiris seasonal

CAIPIRINHA/CAIPIRUSSKA

Cahaca/vodka, fresh lime and gomme syrup,

served over crushed ice.

Fresh fruit Caiprinha seasonal

HEMMINGWAY SPECIAL

Amaretto and tequila shaken with lime and grapefruit juice,

served over crushed ice

BRAMBLE

Gin, limejuice and gomme syrup, poured over crushed ice,

topped with crème de mure (blackberry liquor)

COLLINS

Vodka or gin, fresh fruit purée, lemon juice and gomme syrup,

topped with soda over ice

SOURS

Base spirit (whisky, amaretto, etc) lemon juice,

sugar, bitters and egg white.

Served on the rocks

REDCUBANOFF

Vodka and Havana mixed with raspberries, lime,

strawberries and sugar syrup



Julie’s

C L A S S I C COC K TA I L S
&

B A R S N AC K S

Roasted salted pistachio nuts in the shell

4.50

Classic olivesin extra virgin olive oil with chilli, garlic

and black pepper

4.50

Home made chips with garlic mayonnaise

6.00

Spicy potato and cheese croquettes with chilli and coriander

7.50

Mixed plate of olives, tapenades and crudités

8.50

Vegetable tempura with soy mirin sauce

courgette, sweet potato, French beans, broccoli and sage leaves

14.00


