cabin
crew
COCKTAILS

CABIN CREW COCKTAILS MENU

CHOOSE TWO COCKTAILS FROM THE MENU OR PERHAPS A SPIN-OFF*
(*VERSIONS FEATURING AN INNOVATIVE INGREDIENT)

Paper Plane. Light, as the name suggests. Bourbon, Amaro, Aperol and lime juice.

Dry Martini & Vodka Martini. Shaken, not stirred. A classic since 1910. Gin or
vodka with vermouth and a lemon twist.

Manhattan (Dry, Sweet & Perfect). The most iconic aperitif. From Churchill to
Marilyn Monroe. Bourbon, vermouth and bitters.

Clover club. Stories from Philadelphia. Gin, vermouth, raspberry and lemon juice.

Moscow Mule & Mexican Mule. Crowd pleasers, with a spicy twist. Vodka or
tequila, ginger beer, lime.

Brazilian lemonade. Happy and tropical. Cachacga, condensed milk and lime juice.

Margarita jOrale! Tequila, triple sec and lime juice.
Spin-off: Tequila infused with green chilli, lime juice, agave, EVOO and salt.

Daiquiri. The ultimate tropical classic. Rum, lemon juice and sugar.
Spin-off: With dried mango.

Pornstar Martini. A daring combination... and no Martini! Vodka, passion-fruit purée
and syrup. Garnished with foam and a slice of passion fruit.

Spin-off: White chocolate and raspberry vodka.

French 75. Fresh, aromatic and sophisticated. Gin, lemon juice, syrup and sparkling
wine.

Spin-off: With elderflower.

Gin Tonic. There’s a reason it's a classic. Choose your favourite gin. We serve it
with Fever-Tree tonic and orange or lemon.

Classic Champagne Cocktail. The oldest champagne cocktail. A sugar cube,
Angostura bitters, cognac and champagne.

Los Sours. The traditional bitter twist with your favourite spirit. Amaretto, whisky or
pisco with lemon juice, sugar and egg white.

Los Spritz: made with Aperol and Campari, mixed with prosecco and soda water.
Perfect for an afternoon party.
Spin-off: Limoncello spritz. Elegant and energetic in equal measure.



