Aperitivo - Lets Begin!

Jetty Classics

French 75
£11.50
Clean, crisp and refreshing. The perfect pallet cleanser.
Chase Gin, lemon and Champagne		

Fruity, fizzy, stirred and shaken, there’s something for everyone!

Negroni
£8.50
The Italian classic.
Tanqueray Gin, Campari and Martini Rosso		
Aperol Spritz
Perfect for the start of any meal, and another Italian treat.
Aperol, soda and Prosecco

£10.50

Manhattan
No matter the variation, this is the perfect way to start the evening
Rittenhouse Rye and Martini Rosso

£8.50

Daiquiri
Also the name of a beach in Cuba, however we can’t promise the sun!
Bacardi, lime and sugar

£8.50

Age Old Buck
Aged, dry, and beautiful. Perfect for any occasion.
Blackwoods Gin, grapefruit juice and ginger ale

£8.50

Brass Monkey
A flavour for everyone, and excellent before dinner.
Monkey Shoulder Whisky, PX Sherry, Aperol and grapefruit bitters

£8.50

Mazda Caroon
Straight to the point, smooth and delicious.
Baron de Sigognac, Amaro Ramazotti, home-made vanilla syrup

£8.50

Lady Godiva
Smooth, sweet, with a hint of violet.
Plymouth, Plymouth Sloe, egg white, violet liqueur, lemon and sugar
Texas Penny
A sweet bourbon treat.
Bulleit Bourbon, Creme de Peche, Martini Rosso

Martini

£8.50
£8.50

£10.50

Martinez
Often named the father of the Martini, what could go wrong.
Tanqueray, Martini Rosso, Maraschino and bitters

£8.50

Fish House Fizz
A twist on two classics, and nothing fishy about it.
Appletons VX, Remy Martin VSOP, peach puree, topped with Champagne

Vesper
Shaken or stirred, the vesper will have you feeling like Bond in no time.
Tanqueray, Grey Goose and Lillet

£8.50

The Commodore
Moor up, and take a dive.
Diplomatico and Drambuie

£8.50

Gibson
Another variation of the classic, this time garnished with pickled onion.
Millers Original Gin and Martini Extra Dry

£8.50

Garden Gate
Hendricks, St Germain Elderflower, rose bitters, sugar and lemon

£8.50
£8.50

Gimlet
Simple, and classic.
Plymouth Gin and lime cordial

£7.50

Two and a Kick
Nutty, smokey, with chilli bitters.
Mezcal Lajita, Jose Cuervo Tequila, pineapple juice, chilli bitters and Orgeat

Classic Martini Cocktail
At the jetty we believe in flavours and the personal touch, the Martini cocktail
represents both of these. We can stir it, shake it or throw it, offer a range
of spirits to express the flavours. Also offer a wide range of garnish from
lemon peel, olives, caper berry or pickled onion. Let us know how you
would like to build your Martini.

£££

Non-Alcoholic Cocktails
Fruity, thirst quenching, alcohol-free drinks
Raspberry and Lemon Fizz
Fruity and fizzy.
Grenadine syrup, raspberry juice with lemon juice and bitter lemon

£4.95

Orange Pineapple
Refreshing.
Orange juice, pineapple juice, lemon juice and honey

£4.95

Virgin Mojito
An alcohol free twist on a classic.
Mint, lime, apple juice and soda

£4.95

Mango Fizz
Tropical flavour.
Mango syrup, sugar syrup and ginger ale

£4.95

Blue Moon
Fresh raspberries, blackberries, strawberries
With blueberry juice and lemonade

£4.95

A discretionary gratuity of 10% as added to the total bill and is divided fairly
between the staff and independently from the business.

Old Time Classics
If your favourite is not on the list please ask
Mint Julep
The mint julep was originally prescribed as medicine and appears in
literature as early as 1784. The official drink of the Kentucky Derby.
Bulleit Bourbon, mint, Angostura Bitters and soda

£8.50

Gin Fizz
The first printed reference to “fizz” is in the 1887 edition of Jerry Thomas’
bartender’s guide. The fizz became widely popular in America
between 1900 and the 1940s.
Bombay Sapphire Gin, lemon, egg white, Maraschino Cherry and soda

£7.50

Mojito
In Havana in 1586 the mojito was created by combining aguardiente
(the crude forerunner of rum), sugar, lime, mint and water and was served
with a wooden spoon embellished with a cock’s tail (thus cocktail!) in place
of a handle. “Mojo” is actually an african word meaning ‘to place a spell’,
the name mojito (basically meaning ‘little spell’) was then formally adopted.
Bacardi Carta Blanca Rum, mint, lime, soda and Angostura Bitters

£8.50

Classic Champagne Cocktail
The Champagne cocktail, dates back from the iron age of American mixology
– that final prehistoric period between the invention of the cocktail,
whenever that was, and 1862, when the first cocktail book was published.
Remy Martic VSOP, sugar cube, Angostura Bitters and Champagne

£11.50

Old Fashioned
The recipe for this drink was said to have been invented by a bartender
in a gentlemen’s club in Kentucky, which was then taken to the Waldorf-Astoria
hotel bar in New York in the 1800s.
Bulleit Bourbon/Rye, Angostura Bitters and sugar

£8.50

Dark‘n’Stormy
According to a legend, the name dark ‘n’ stormy was coined by a sailor
sometime after WWI who, while enjoying the cocktail, commented that
it was the “colour of a cloud only a fool or a dead man would sail under.”
Gosling Black Seal Rum, lime and Old Jamaica Ginger Beer

£7.50

