
 

All ingredients may not be listed for menu items. If more information 

about allergens is required, please ask a member of the team. 

Hot Beverages 
 

Freshly brewed coffee  £2.35 English breakfast £2.35 

Decaffeinated coffee £2.35 Earl grey £2.35 

Espresso £2.35 Darjeeling £2.35 

Cappuccino £2.75  Assam £2.35 

Café latte £2.85 Ceylon £2.35 

Café mocha £3.10 Lapsang souchong £2.35 

Hot chocolate  £2.40 Herbal infusions £2.35 

Liquor coffee from  £5.80 Fruit infusions £2.35 
 

 

Breakfast Bites 
Served between 9am – 12pm 

 

Selection of freshly baked pastries (v) £2.75 

 

Sausage or bacon bap   £4.50 

add fried egg, sausage or bacon   75p 

 

Fried egg, mushroom & cheese bun (v) £4.50 

 

St Pierre Park breakfast bun   £6.50 

Bacon, pork sausage, field mushroom, fried egg,  

black pudding 

 

Smoked salmon & scrambled eggs  £7.50 

Toasted brioche 

 

Eggs Benedict, Florentine (v) or Royale £7.50 

Two poached eggs, toasted muffin 

with ham or spinach or smoked salmon,  

topped with Hollandaise sauce 

 



 

All ingredients may not be listed for menu items. If more information 

about allergens is required, please ask a member of the team. 

 

Classic Sandwich Selection 
All classic sandwiches are served between 11am – 11pm 

 

Choose from sliced white, brown or gluten free bread and are 

served with a side salad, hand cooked crisps and seasonal 

coleslaw  
(Available on a baked baguette or ciabatta roll for £1.00 extra) 

 

Roast ham     £6.50 

Chicken BLT     £6.50 

Guernsey cheddar & tomato (v)  £6.50 

Egg mayonnaise & cress (v)   £6.25 

Scottish smoked salmon & cream cheese £7.25 

Hand-picked Guernsey chancre crab £7.75 

 

SPP Signature Sandwich Selection 
All signature sandwiches are served between 11am – 11pm 

and are served with a side salad, hand cooked crisps and 

seasonal coleslaw 

 

The nutty girard (v)    £8.00 
Girard unpasteurised goat cheese, walnuts, grapes, roquette 

on a walnut bloomer 
 

The porky     £8.00 
Pulled pork & apple sauce on a white bloomer 
 

Le frenchie      £8.00 
Ham, brie & SPP Dijon mustard sauce on an olive bloomer 
 

The chipotle       £8.00 
Chicken, bacon, Guernsey cheddar, avocado, lettuce & 

chipotle sauce on a poppy seed bloomer 
 

La caprese (v)     £8.00 
Vine ripened tomato, mozzarella & pesto on a tomato bloomer 

 

 



 

All ingredients may not be listed for menu items. If more information 

about allergens is required, please ask a member of the team. 

Hot Sandwich Selection 
All hot sandwiches are served between 11am – 11pm 

 

Choose from sliced white, brown or gluten free bread. Served 

with a side salad, hand cooked crisps and seasonal coleslaw  
(Available on a baked baguette or ciabatta roll for £1.00 extra) 

 

SPP club sandwich    £8.75 
Chicken, bacon, egg, lettuce, tomato  
 

SPP veggie club (v)    £7.25 
Pepper, tomato, lettuce, aubergine, mozzarella 
 

Steak sandwich    £9.50 
Minute steak, caramelised onions 
 

Croque monsieur    £7.50 

Ham, béchamel, Guernsey cheddar 
 

Tapas & Sharing 
Served between 11am – 11pm 

 

We recommend two to three dishes between two people  

to share as a starter 
 

Charcuterie plate    £7.00 

Crusty bread, balsamic onions  

Ham croquettes    £5.00 

Spicy beef strips    £5.50 

Salmon croquettes    £6.00 

Prawns Romesco    £6.00 

Red pepper, garlic, almond, chilli 

Calamari     £5.50 

Patatas bravas (v)    £4.00 

Marinated olives (v)    £4.00 

Piperade (v)     £4.00 

Pepper, onion, tomato, crusty bread 

Garlic mushrooms (v)    £4.00 

Ciabbatta (v)     £3.00 

Cheesy garlic bread (v)   £3.50 



 

All ingredients may not be listed for menu items. If more information 

about allergens is required, please ask a member of the team. 

All Day Dining 
Served between 11am – 11pm 

 

Homemade soup of the day   £5.75 

Fresh baked bread 

 

Prawn & avocado    £7.50 

Mixed leaves, Marie Rose sauce 

 

St Pierre Caesar salad   Small £6.00 

     Large £9.50 

Cos lettuce, bacon lardons, croutons, Italian hard 

cheese, anchovy 

Add chicken  £4.00 

Add smoked salmon £4.50 

 

Roquette salad (v)    £5.50 

Cherry tomato, pine nuts, red onion, Italian hard cheese 

 

Girard goat cheese salad (v)   £7.00 

Unpasteurised goat cheese, spinach, walnuts, red onion 

 

Cobb salad     £8.50 

Shredded iceberg lettuce, chicken, bacon, boiled egg, 

tomato, blue cheese, avocado 

 

Penne Pasta    Small £7.50 

     Large £14.50 

Your choice of:   

Puttanesca – tomato, olives, garlic, capers & chillies (v) 

Seafood marinara 

Chicken, pancetta, creamy mushroom sauce 

Chorizo, spicy tomato sauce 
Topped with roquette and Italian hard cheese 



 

All ingredients may not be listed for menu items. If more information 

about allergens is required, please ask a member of the team. 

Burgers & Grill 
Served between 11am – 11pm 

 

All burgers are served in a toasted floured bap and 

served with French fries and a side salad garnish 

 

SPP signature sirloin burger   £11.00 

French onion reduction, bacon, Swiss cheese 

 

Ground lean Scottish sirloin burger  £9.85 

Grilled chicken breast  (Cajun or plain) £9.50 

Liberation ale crispy chicken    £9.75 

Vegetarian burger (v)    £8.00 

 

Extra Toppings     £0.75 

Cheese - Swiss, blue or cheddar,  

Back bacon, grilled onions, field mushroom, fried egg 

chorizo, onion ring, avocado, salsa 

 

8oz aged Scottish Sirloin   £21.00 

8oz Rib Eye      £22.00 

Thick cut chips, tomato, mushroom, onion rings 

Hollandaise, Peppercorn or Diane Sauce £3.50 

 
 

Sides 
 

French fries   Thick chips 

Creamed potatoes  Spiced wedges 

Buttered new potatoes Vegetable medley 

Onion rings   Bread basket 

Garlic bread   House salad 

Each £3.50 

 

 



 

All ingredients may not be listed for menu items. If more information 

about allergens is required, please ask a member of the team. 

Home Favourites 
Served between 11am – 11pm 

 

Guernsey pork sausage & mash  £10.50 

Three pork sausages, creamed potato, red onion jus 

 

Glamorgan sausage (v)   £9.50 

Creamed leeks, green beans, lightly curried cream 

sauce  

 

Liberation ale battered cod & chips  £11.85 

Thick chips, mushy peas, tartare sauce, lemon 

 

Breaded wholetail scampi   £11.50 

Thick chips, mushy peas, tartare sauce, lemon 

 

Mediterranean vegetable stir-fry (v)  £12.50 

Egg noodles, soy sauce 

 

Chilli con carne    £11.00 

Tortilla chips, sour cream, basmati rice 

 

Chicken tikka masala    £11.50 

Basmati rice, Naan bread, mango chutney 

 

Braised beef casserole   £10.50 

Root vegetables, sautéed potato 

 

St Pierre fish pie    £14.00 

Cod, salmon, prawn, carrot, white wine cream 

creamed potato & breadcrumb topping 

 

 



 

All ingredients may not be listed for menu items. If more information 

about allergens is required, please ask a member of the team. 

Evening Menu 
Served between 6pm – 9pm 

 

Mushroom vol-au-vent (v)   £6.25 

Italian hard cheese, cepe sauce, micro herbs 
 

Warm chicken liver salad   £7.00 

Pan fried livers, pancetta, pine nuts 
 

Smoked trout pâté    £7.25 

Brown bread, capers, lemon 
 

Smoked salmon & scrambled eggs  £7.50 

Toasted brioche 
 

~0~ 
 

 

Lamb cutlets     £17.50 

Anna Potato, ratatouille, tomato coulis 
 

Local crab cakes    £15.00 

Mixed leaf salad, buttered new potatoes, sweet chilli & 

ginger dipping sauce  
 

Chargrilled local mullet   £17.00 

Vegetable escabèche 
 

Roast supreme of chicken   £17.50 

Dauphinoise potato, Vichy carrots, red wine jus 
 

Cherry tomato & mozzarella risotto (v) £14.00 

Mascarpone, roquette, Italian hard cheese  

 

8oz aged Scottish sirloin   £21.00 

8oz rib-eye      £22.00 

Thick-cut chips, tomato, mushroom, onion rings 

Hollandaise, peppercorn or Diane sauce £3.50 
 



 

All ingredients may not be listed for menu items. If more information 

about allergens is required, please ask a member of the team. 

 

Desserts 
Served between 11am – 11pm 

 

Warm chocolate brownie   £6.50 

Crème Anglaise, vanilla ice-cream 

 

Cheesecake     £7.00 

Guernsey cream, fresh fruit compote 

 

Seasonal Eton mess    £7.00 

Meringue, apple, figs, blackberries & Guernsey cream 

 

Warm brioche and blueberry pudding £6.50 

Lavender Anglaise 

 

Blackberry crème brûlée   £7.00 

Homemade shortbread 

 

Cinnamon doughnuts    £6.50 

Lemon sauce 

 

Normandy pear tart    £6.25 

Calvados ice cream 

 

Domestic cheese plate   £8.00 

Celery, grape, chutney, rustic bread 

 

Selection of ice-cream & sorbet  £6.50 

Three scoops, fresh fruits 

 

 

 

 



 

All ingredients may not be listed for menu items. If more information 

about allergens is required, please ask a member of the team. 

Wines by the Glass 
  

Champagne            125ml   175ml    Bottle  
 

Bruno Paillard Brut Premiere Cuvee         £7.50    £10.50    £45.00   
Reims NV. Bin 102 
Elegant, balanced and complexed  

from the region’s most dynamic winemaker. 

Bruno Paillard Rosé Premiere Cuvee       £10.00   £14.00   £59.00 
Reims NV. Bin 114 
Fresh strawberry and cherry fruit flavours with discreet citrus finish. 
 

White Wine          125ml    175ml   250ml   Bottle 
 

Terre Forti Bianco           £3.50      £4.75      £6.75    £20.00 
Tuscany, Italy 2013. Bin 302 
Clean and fresh, light and fruity. 

Alois Lageder Pinot Grigio        £5.25      £7.25    £10.50     £31.00 
Dolomiti, Italy, 2013, Bin 202 
This poised and expressive world beating original 

has floral and smoky notes. 

Valdivieso Sauvignon Blanc     £4.50      £6.25     £8.75     £26.00 
Aconcagua, Chile 2014. Bin 203 
Herbal and grassy with refreshing citrus balance. 

La Maison Belenger           £4.00      £5.50     £7.75     £23.00 
Cotes De Gascogne, France 2013. Bin 210 
Spicy, floral, citrus and pink grapefruit with 

beautiful minerality and delicate acidity. 

Chablis Domaine Des            £6.75      £9.50   £13.50     £40.00 

Marronniers            
Burgundy, France 2013. Bin 301 
Gently buttery with classic mineral hints, hazelnuts and flint. 

Tilia Chardonnay            £5.00      £7.00     £9.75     £29.00 
Mendoza, Argentina 2014. Bin 406 
Ripe tropical fruit with a hint of mineral. 

bright and crisp with sweet fruit flavours, vanilla and toast 

A20 Albarino            £5.75      £8.00   £11.50     £34.00 
Rias Baixas, Spain 2013. Bin 304 
Apricotty, bone dry and richly textured, wine that would 

satisfy lovers of traditional unoaked White Burgundy. 

Spy Valley Sauvignon Blanc     £6.00      £8.25   £11.75     £35.00  
Marlborough, New Zealand 2014. Bin 310 
Punchy gooseberry and elderflower from the 

new cutting edge of Sauvignon Production 

Pinot Bianco Alois Lageder       £6.00      £8.50   £12.00     £36.00  
Alto Adige, Italy 2013. Bin 206 
Italians drink this instead of Pinot Grigio – fine Comice pear  

with mineral undertones 



 

All ingredients may not be listed for menu items. If more information 

about allergens is required, please ask a member of the team. 

Red Wine          125ml    175ml   250ml   Bottle 
 

Raccolto A Mano Rosso           £3.50       £4.75      £6.75     £20.00  
Tuscany, Italy 2012. Bin 704 
Soft easy drinking style. 

Valdivieso Merlot           £4.50       £6.25      £8.75     £26.00 
Rapel, Chile 2013. Bin 701 
Ripe plum fruit backed up with gentle spiciness. 

Vivanco Rioja Crianza            £6.00       £8.25    £11.75     £35.00 
Rioja, Spain 2010. Bin 705 
Dark and rich strawberry and raspberry fruit with gentle toasty spice and sweet oak. 

Solarena Barrel Aged           £4.00       £5.50     £7.75      £23.00 

Tempranillo 
Carinena, Spain 2012. Bin 703 
Enticing brambly fruit gives way to rounded velvety, vanilla flavours. 

Valdivieso Pinot Noir              £5.75       £8.00   £11.50      £34.00 
Lontue, Chile 2012. Bin 719 
Intense fruit showing strong cassis and dark cherry aromas, Round and smooth, with good 

acidity, and long flavoursome finish. 

Tilia Malbec             £5.00     £7.00    £10.00      £30.00 
Mendoza, Argentina 2013. Bin 809 
Blackberry, cassis and baked blueberry with notes of chocolate, cedar, cinnamon and clove. 

Chateau De Malleret Cru           £7.50     £10.50  £14.75      £38.00 

Bourgeois, Haut Medoc  
Bordeaux, France 2000. Bin 717 
Soft, characterful Claret with blackcurrant Fruit and a touch of spicy oak. 

Kloovenburg Shiraz            £6.50     £9.00    £12.75      £37.00 
Riebeek Valley, South Africa 2013. Bin 815 
Deep ruby red, milled black pepper, clean leather, touch of vanilla. Full concentrated juicy 

fruit. 
 

Rosé Wine 
 

Petit Papillon Grenache Rosé     £4.50     £6.25     £8.75     £26.00    
Languedoc. France 2013. Bin 501 
Salmon-pink with aromatic nose of raspberries and spices. This wine is lively and rich on the 

palate 

Lagrein Rosato Alois Lageder     £5.50      £7.75   £11.00     £33.00 
Alto Adige, Italy 2013. Bin 502 
Pronounced red berries and violet scented wine. 

Villa Saletta Chiave Rosé            £4.00      £5.75   £8.00       £24.00 
Tuscany, Italy 2013. Bin 507 
Vibrant and refreshing full of cherry and plum fruit character 

Delicato Family Vineyards,         £5.00      £7.00   £9.75       £29.00  

White Zinfandel 
California, USA 2013. Bin 509 
Succulent blackberry and cherry fruit is matched by refreshing acidity 

 

 



 

All ingredients may not be listed for menu items. If more information 

about allergens is required, please ask a member of the team. 

Wine Cellar 
 

Champagne & Sparkling Wine             Bottle 

Bruno Paillard Brut Premiere Cuvee   £45 
Reims NV. Bin 102 
Elegant, balanced and complex from the  

region’s most dynamic winemaker. 

Pol Roger Reserve                 £63 
Epernay NV. Bin 100 
Light and delicate with particularly tiny bubbles. 

Churchill’s favourite. 

Bruno Paillard Rose Premiere Cuvee    £59 
Reims NV. Bin 114 
Fresh strawberry and cherry fruit flavours 

with discreet citrus finish. 

Laurent-Perrier Brut           £57 
Tours Sur Marne NV. Bin 103 
Delicate citrus and white fruit with rounded but dry finish. 

Dom Perignon      £153 
Epernay 2004. Bin 104 
Pale golden highlights with brioche,  

honey, almond and apricot. 

Bruno Paillard Vintage     £76 

Reims 2004. Bin 109 

Powerful spice with rich, dried fruit and roasted brioche. 

Krug Grande Cuvee     £158 
Reims NV. Bin 110 

Creamy and spicy with a rich, nutty and toasty palate.      

Laurent-Perrier Rose Brut     £91 
Tours Sur Marne NV. Bin 112 
Intense raspberries, black cherries and blackcurrants 

from this ‘saignee’ method Champagne. 

Graham Beck Brut      £36 
Robertson South Africa NV. Bin 117          
Fresh and elegant with creamy mousse 

Saletta Spumante      £34 
Tuscant, Italy NV. Bin 118          
Crisp and dry with subtle white and red fruit character 

 
 

 

 

 



 

All ingredients may not be listed for menu items. If more information 

about allergens is required, please ask a member of the team. 

White Wines              Bottle 
 

Spy Valley Sauvignon Blanc        £35 

Marlborough, New Zealand 2014. Bin 310 
Punchy gooseberry and elderflower from the new cutting edge of Sauvignon 

Production 

Tim Adams Foxlee Riesling     £34 
Clare Valley, Australia 2012. Bin 309 

Soft floral style with peachy fruit and lime finish. 

Poully Fume Les Berthiers Claude Michot   £41 
Loire, France 2014. Bin 208 
Demure and restrained Sauvignon Blanc with characteristic flinty tones. 

Poully Fuisse Les Reisses DomaineRobert Denogent £51 
Burgundy, France 2012. Bin 402 
Luscious honeysuckle flavours and complex minerality. Superb structure and 

great finesse. A long sumptuous finish.  

Meursault Villages Domaine Michelot   £58 
Burgundy, France 2012 Bin 410 
Fine buttery notes with opulent ripe fruit and elegant Brioche aromas.  

 

Rosé Wines  
               
Vivanco Rioja Rosado     £27 
Rioja, Spain, 2014 Bin 508 
Strawberry pink with hints of redcurrant on the nose. The palate boasts strawberry 

and cherry fruit notes and a delicious hint of liquorice. 

Sancerre Rosé Andre Neveu    £38 
Loir, France, 2013 Bin 504 
Attractive with light and aromatic strawberry flavours and a bone dry finish. 

Bobal de San Juan Rosado    £26 
Utiel-Requena, Spain, 2014 Bin 505 
Crisp red berry aromas, raspberry and strawberry flavours and a touch of 

Mediterranean herbs. 

Chateau des Sarrins, Cotes de Provence Rosé £34 
France, 2012 Bin 503 
A delicate pale pink, rose-petal colour with fine floral nose. 

 

 

 

 



 

All ingredients may not be listed for menu items. If more information 

about allergens is required, please ask a member of the team. 

Red Wine              Bottle     
 

Chianti Riserva La Rocca, Villa Saletta   £26 
Tuscany, Italy 2008. Bin 714 
Fruity with violets adding to dark, spicy fruit aromas. Dry savoury palate with 

black cherry and dark chocolate notes and spicy oak. 

Chateauneuf-Du-Pape Chateau St. Jean   £49 
Rhone, France 2011. Bin 810 
Full-bodied, peppery, garringue-dominated with loads of blackcurrant and 

cherry fruit.  

Cote De Beaune Villages Dom De Valliere   £46 
Burgundy, France 2013. Bin 718 
Cherries, Raspberries and a hint of something wild, beautifully balanced with an 

understated juicy fruit. 

Chateau Cissac Cru Bourgeois Haut Medoc  £43 
Bordeaux, France 2000. Bin 821 
A dense blackcurrant palate which is rounded, fleshy and well balanced. 

Chateau Villa Bel Air Graves    £40 
Bordeaux, France 2000. Bin 819 

A savoury, complex perfume of tobacco, earth, smoke, dried herbs, red-and 

black currants with a soft velvet textured finish. 

Chateau Bernadotte Cru Bourgeois Haut Medoc £45 
Bordeaux, France 2000 Bin 851 
Owned by Pichon-Lalande this is an elegant, textured, smoky, wine offering 

scents of caramels intermixed with blackcurrants, cherries, cedar, and liquorice. 
 

Dessert Wines              
 

Chateau Levant Sauternes 37.5cl Bottle    £31 
Bordeaux 2010. Bin 901 
Lusciously exotic with lingering flavours of peach, apricot, grapefruit and ginger. 

Graham Beck Rhona Muscadel 50cl Bottle   £25  
Robertson, South Africa 2013. Bin 907 
Perfumed with fruit, grapey aromas and sweet, floral fruit with peach and orange 

barley sugar notes. Clean, fresh finish. 

Muscat De Beaumes De Venise 50cl Bottle   £28  
Rhone, France 2013. Bin 908 
Pronounced, floral, honeysuckle and musky ripe orange fruit aromas with a lovely 

balanced sweetness and ripe fresh Muscat grapiness. 

 

 

These are just a selection of our wines. Please ask to see a full 

list 



 

All ingredients may not be listed for menu items. If more information 

about allergens is required, please ask a member of the team. 

Draft Beer & Cider   ½ Pint  Pint 
Carlsberg Export    £2.10  £4.10 

Carling     £2.10  £4.10 

Peroni     £2.80  £5.40 

Tetley Bitter    £2.05  £4.00 

Mary Ann Best    £2.05  £4.00 

Guinness    £2.25  £4.45 

Thatchers    £2.25  £4.45 
 

Bottled Beer, Cider & Alcopops              Bottle 
Holsten Pils      £3.40 

Stella Artois, Becks, Budweiser, Corona   £3.90 

Crabbies Ginger Beer     £4.35 

Liberation Ale      £4.40 

Magners, Rocquette Cider, Rekorderlig,    £4.60 

London Pride      £4.60 

Smirnoff Ice, WKD     £3.80 
 

Soft Drinks 
Strathmore Water (litre)     £3.65 

Strathmore Water (330ml)    £2.00 

Post Mix Glass      £2.10 

Post Mix Pint      £3.10 

Coca Cola, Diet Coca Cola     £2.25 

Red Bull       £3.00 

Britvic 55, J2O, Orangina     £2.35 

Post Mix Dash, Cordial Dash    £0.90 

Juice Mixer      £2.00 

Baby Mixer      £1.90 
 

Gin (25ml) 
Gordons  £3.65 Bombay Sapphire £3.85 

Tanqueray 10  £5.00 Hendricks Cucumber £4.25 
 

Vodka (25ml) 
Smirnoff   £3.65 Grey Goose  £5.00 
 

Rum (25ml) 
Bacardi   £3.60 Captain Morgans £3.60 

Malibu   £3.60 Captain Spiced  £3.70 
 



 

All ingredients may not be listed for menu items. If more information 

about allergens is required, please ask a member of the team. 

Liqueurs (25ml) 
Southern Comfort, Archers, Amarretto,    £3.70 

Baileys, Scnapps, Drambuie, Grand Marnier, Kahlua,  

Pimm’s, Tia Maria, Sambuca, Ricard   
 

Tequila (25ml) 
Sauza       £3.60 
 

Blended Scotch (25ml) 
Bells   £3.60 Famous Grouse  £3.60 
 

Irish, Bourbon & Rye (25ml) 
Jamesons,   £3.65 Jack Daniels  £3.65 

Canadian Club   £3.60 Jim Beam  £3.70
  

Single Malts (25ml) 
Laphroaig 10yr, Balvenie 12yr,     £5.95 

Glenmorangie 12yr, Glenfiddich 12yr, Highland Park 12yr 
 

Ports (50ml) 
Warres LBV  £3.00 Warres Otima 10yr £3.25 
 

Cognac (25ml) 
Courvoisier  £4.75 Remy Martin VSOP £7.10 

Remy Martin XO  £15.10 
 

Armagnac (25ml) 
De Puysegur XO  £9.20 De Puysegur VSOP £6.30 
 

Calvados (25ml) 
Pere Magliore VSOP £6.30 Pere Magliore XO £9.25 
 

Aperitiffs (50ml) 
Vermouth     £3.10 

Noilly Prat     £3.00 

Campari, Dubonnet, Fernet Branca  £3.30 

Ginger Wine    
  

Sherry (50ml) 
Harveys Bristol Cream, Harveys Amontillado £3.20  

Tio Pepe 

 



 

All ingredients may not be listed for menu items. If more information 

about allergens is required, please ask a member of the team. 

Champagne Cocktails 

£10.50 
Kir Royale Champagne, crème de cassis 

Bellini Sparkling wine, peach 

Bucks Fizz Champagne, orange juice 

 

The below cocktails are priced at £8.50 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

These are just a few of the cocktails available, if you favourite 

is not listed, please ask 

Margarita 

Tequila, lime juice, Cointreau 
 

Daiquiri 

White rum, triple sec, sugar, lime 

juice 
 

Fruit Daiquiri 

White rum, triple sec, sugar, lime 

juice, fresh fruit 
 

Whiskey Sour 

Bourbon, lemon juice, sugar syrup 
 

Dry Martini 

Gin or Vodka, dry vermouth 
 

White Russian 

Vodka, Kahlua, cream 
 

Grasshopper 

Crème de menthe, crème de 

cacao, cream 
 

French Connection 

Brandy, amaretto 
 

Bloody Mary 

Vodka, tomato juice, Tabasco, 

lemon juice 
 

Piña Colada 

White rum, coconut cream, 

pineapple juice 
 

Tequila Sunrise 

Tequila, orange juice, grenadine 
 

Kamikaze 

Vodka, Cointreau, lemon juice 
 

Cosmopolitan 

Vodka, Cointreau, cranberry juice, 

lime juice 
 

Caipirinha 

Cachaça, fresh lime, sugar 
 

Mojito 

White rum, lime juice, fresh mint, 

soda 
 

Long Island Iced-Tea 

Vodka, tequila, gin, white rum, 

Cointreau, lemon juice, cola 


