
 



spirits by the bottle 
 

you can purchase all of our spirits by the bottle 
all mixers and juices are inclusive of the price  

 
below is a list of vanilla rooms’ selected spirits 

 
wyborowa wódka   £65 

 
wyborowa exquisite wódka  £90 

 
belvedere    £90 

 
belvedere magnum            £170 

 
hendrick’s gin    £65 

 
santa teresa claro rum   £65 

 
wild turkey 8 year old bourbon £65 

 
hennessy fine de cognac  £75 

 
hennessy xo             £200 

 
glenmorangie original  £75 

 
glenmorangie 18 year old           £180 

 
other spirits are available subject to availability 

prices may vary depending on the spirit 
 

in accordance with the weights and measures 
(intoxicating liquor) order 1988, whisky, gin, rum and vodka, 

are sold on these premises in 50ml measures 



brand new remix 
 

a page of brand new drinks showcasing vanilla rooms’ mixology 
 

honey flower     £7.00 
honeydew melon muddled with st. germain elderflower liqueur, 

shaken with hendrick’s gin, freshly squeezed lemon juice and white grape juice 
 

rhubarb raz     £7.00 
fresh raspberries muddled with giffard rhubarb liqueur, shaken with 

grand marnier navan vanilla liqueur and wild turkey 8 year old bourbon 
 

retox     £7.50 
 a superfood boost to retoxify the body! 

tibetan goji berries muddled with hibiscus flower syrup, shaken with 
blueberry purée, pomegranate juice and wyborowa pure rye grain wódka 

and a touch of freshly squeezed lime juice 
 

orangey morangie     £7.50 
glenmorangie original and seville orange marmalade, 

shaken with a few drops of orange blossom water and earl grey tea 
 

bagnolet     £7.50 
hennessy fine de cognac and giffard abricot du roussillon liqueur, 
shaken with white grape juice, fresh lime juice and peach bitters 

 
venezuelan stimulant     £7.50 

santa teresa gran reserva venezuelan rum, arakú coffee liqueur and rhum orange, 
shaken with freshly squeezed orange juice and an espresso shot 

 
chocolate ruby      £8.50 

glenmorangie quinta ruban, warre’s 10 year old tawny port, 
angostura bitters and scottish heather honey, shaken and 

finely strained into a mozart dark chocolate liqueur rinsed ‘fish bowl’ 
 



the pernod ricard page 
 

a page of exquisite cocktails using luxury spirits from the pernod ricard portfolio 
 

jewel in the crown     £8.50 
the ultimate dry martini? 

beefeater peerless premium crown jewel gin, ‘thrown’ with 
noilly prat coated ice, served straight up with a lemon twist 

 
smoking revolver     £8.50 

a smoky martini using wyborowa exquisite single estate wódka 
and a hint of chivas revolve luxury blended whisky 

 
vesper    £8.50 

james bond’s cocktail of choice. 
wyborowa exquisite single estate wódka shaken “until ice cold” with  

crown jewel and lillet blanc, garnished with “a large thin slice of lemon peel” 
 

jewelled martinez     £8.50 
the forerunner to the modern day martini? 

 beefeater crown jewel gin and noilly prat sweet vermouth 
‘thrown’ with cointreau, sugar syrup and orange bitters 

 

fashionable turk     £9.00 
an orange segment and fee brothers original bitters 

muddled with demerara sugar, stirred with time and 
wild turkey rare breed barrel proof bourbon, garnished with lemon zest 

 
revolution   £11.00 

chivas revolve ‘thrown’ with vya sweet californian vermouth, 
fee brothers grapefruit bitters and a hint of maraschino liqueur 

 
lautrec’s sazerac   £12.00 

martell xo cognac and wild turkey rare breed bourbon, shaken with 
peychaud’s bitters and sugar, strained into a pernod absinthe coated glass 

 



the martini station 
 

all of our gins and vodkas here at vanilla rooms can be made into martinis. 
below is a list of our preferred spirits, for more, please ask to see the spirit menu  

 
hendrick’s martini     £7.50 

(all hendrick’s martinis will be garnished with cucumber) 
 

wyborowa martini     £7.50 
 

wyborowa exquisite martini     £9.00 
 

belvedere martini     £9.00 

 
please choose your style of martini from the choices below 

 

vanilla rooms style dry 
your choice of gin or vodka ‘thrown’ with noilly prat coated ice, 

served straight up with a lemon twist or an olive 
 

classic dry 
the stirred, classic style of martini  

 

classic wet 
with the vermouth left in 

 

dirty 
a classic martini with the addition of olive brine, 

garnished with a speared queen gordal olive 
 

gibson 
the same as a dry martini but garnished with pearl onions 

 

bradford 
a shaken martini which gives rise to bit more dilution 

 

naked 
not a hint of vermouth in sight, one for the hardened spirit fans  

 



more than just martinis 
 

a page dedicated to all those who love their drinks v-shaped 
 

aviation     £6.50 
hendrick’s and freshly squeezed lemon juice, 

shaken with sugar and maraschino liqueur 
 

cosmopolitan     £6.50 
wyborowa lemon and cointreau shaken with lime juice and cranberry juice, 

fine strained into an orange bitters coated cocktail glass, with flamed orange oil 
 

pomme noir     £6.50 
wyborowa apple vodka and pomme verte apple liqueur shaken with a touch of sugar, 

lime juice and pressed apple juice, finished with crème de mûre blackberry liqueur 
 

the last word     £7.00 
hendrick’s and green chartreuse shaken with 

freshly squeezed lime juice and maraschino liqueur 
 

blood martini     £7.00 
campari and belvedere pomarancza shaken with cointreau, 

 freshly squeezed lime juice, sugar and blood orange juice 
 

milky bar     £7.00 
mozart white chocolate liqueur, shaken with wyborowa almond wódka 

and crème de cacao, finished with white chocolate shavings 
 

lady marmalade     £7.00 
st. germain elderflower liqueur, hendrick’s and freshly squeezed lemon juice 

shaken with pink grapefruit juice, pamplemousse liqueur and 
a spoonful of organic pink grapefruit marmalade 

 

brekkie in the waikato     £7.00  
42 below manuka honey vodka and 42 below passion fruit vodka, 

shaken with mandarin marmalade, passion fruit purée and fresh passion fruit 



homage 
 

this page goes back in time and honours both the drinks and their 
creators from the great cocktail age of the early twentieth century 

 

bellini     £7.00 
g iuseppe cipriani 1934, harry ’s bar, venice 

crème de pêche de vignes and fresh white peach purée, 
 simply mixed, then charged with prosecco 

 

singapore sling     £7.00 
ng iam to ng  bo o n c .1915, raffles ho te l, sing apo re 

hendrick’s gin and benedictine, shaken with fresh lemon juice 
and angostura bitters, charged with soda, bled with cherry heering liqueur 

 

bloody mary     £7.00 
fernand petio t c .1921, harry ’s new yo rk  bar, paris 

this is vanilla rooms’ interpretation of the classic mary. 
our own chilli infused wyborowa wódka rolled with tomato + beetroot juice, 

balsamic vinegar, tabasco, celery salt, worcestershire sauce, horseradish and 
black pepper, served over tomato ice cubes, torn basil and a rib of celery 

 

sidecar     £7.50 
harry  macelho ne c .1920, harry ’s new yo rk  bar, paris 

hennessy fine de cognac and cointreau, shaken with 
fresh lemon juice, served in a sugar rimmed cocktail glass 

 

manhattan     £7.50 
fo r lady  rando lph churchill 1874, manhattan club , new yo rk  city 

rittenhouse rye whiskey ‘thrown’ with noilly prat vermouth 
angostura bitters and a hint of maraschino. served sweet, dry or perfect 

 

white lady     £7.50 
harry  macelho ne 1919, ciro ’s c lub , lo ndo n 

hendrick’s and cointreau double shaken with a touch of sugar, 
egg white and freshly squeezed lemon juice 

 

business brace     £8.50 
jo hn do ug herty  1899, new yo rk  city  co ck tail co mpetitio n 

a brown sugar cube soaked in angostura bitters, topped with 
hennessy fine de cognac, finished with champagne 



classics 
 

drinks that have stood the test of time 
 

negroni     £6.50 
hendrick’s gin, campari and sweet noilly prat, built 

 

whiskey sour     £6.50 
wild turkey 8 year old  bourbon double shaken with 

freshly squeezed lemon juice, egg white, sugar and angostura bitters 
 

daiquiri     £6.50 
santa teresa claro venezuelan rum, simply shaken with fresh lime juice and sugar 

 

mint julep     £6.50 
wild turkey 8 year old bourbon, sugar and angostura bitters, 

stirred with smashed mint leaves, served long over crushed ice 
 

old fashioned     £6.50 
an orange segment and angostura bitters muddled with demerara sugar, 

stirred with time and wild turkey 8 year old  bourbon, garnished with lemon zest 
 

blood and sand      £7.00 
glenmorangie original single malt whisky and heering cherry liqueur 

shaken with freshly squeezed orange juice and sweet noilly prat 
 

mojito     £7.00 
santa teresa gran reserva venezuelan rum, stirred with mashed mint leaves, 

freshly squeezed lime juice and demerara sugar, charged with soda 
 

caipirinha     £7.00 
a whole lime muddled with demerara sugar, served over crushed ice 

and a generous measure of germana 2 year old cachaça 
 

margarita     £7.50 
josé cuervo 1800 blanco and cointreau shaken with fresh lime juice. 

served to your choice: with or without a salted rim, on the rocks or straight up 
 

sazerac     £8.00 
sazerac 6 year old rye whiskey shaken with hennessy fine de cognac 

peychaud’s bitters and sugar, strained into a pernod absinthe coated rocks glass 



distorted classics 
 

classic cocktails given a contemporary twist 
 

cinnamon mule     £6.50 
santa teresa selecto venezuelan rum and freshly squeezed lime juice shaken with 

angostura bitters and cannelle, topped with ginger beer and a cinnamon stick 
 

triple nut sour     £6.50 
wyborowa almond wódka, disaronno amaretto and macadamia nut syrup, 

double shaken with freshly squeezed lemon juice, angostura bitters and egg white 
 

ginger joe     £7.00 
josé cuervo 1800 blanco tequila stirred with mint leaves, 

ginger syrup and fresh lime juice, topped with ginger ale, and sushi ginger 
 

spiced tai     £7.00 
sailor jerry carribean spiced rum, apricot and orange brandies, 

half a fresh lime, orgeat, angostura bitters and pressed pineapple juice 
 

garden julep     £7.00 
fresh mint, cucumber and rose water muddled together, 
stirred with hendrick’s small batch gin over crushed ice 

 

don’t be bloody sake     £7.00 
 a japanese influenced bloody mary using vanilla rooms’ own mary mix 

isake red japanese sake, soy sauce and wasabi, finished with sushi ginger 
 

tranquility     £7.00 
glenmorangie original single highland malt whisky stirred with vanilla syrup and 

both angostura and peach bitters, garnished with orange zest 
 

between the caramel sheets     £8.00 
lemon wedges muddled with caramel syrup, shaken with 
peruvian pisco, cointreau and santa teresa gran reserva 

 



pick ‘n’ mix 
 

combine your favourite fruit with your favourite cocktail 
 

6 different fruit purées, 8 classic cocktails 
choose from: raspberry, strawberry, blackberry, 

blueberry, passion fruit, and white peach. 
 

(other fruit may be available depending on season) 
 

fruit martini     £6.50 
wyborowa wódka shaken with your selection of fruit purée and fruit liqueur  

 

fruit collins     £7.00 
hendrick’s or wyborowa and your selection of fruit purée and fruit liqueur, 

shaken with fresh lemon juice and sugar, topped with soda  
 

fruit daiquiri     £7.00 
santa teresa claro venezuelan rum shaken with freshly squeezed lime juice 

and sugar, with your selection of fruit purée and fruit liqueur 
 

fruit mojito     £7.50 
santa teresa claro venezuelan rum, stirred with mashed mint leaves, lime juice, 

sugar, and your selection of fruit purée and fruit liqueur, charged with soda 
 

fruit caipirinha     £7.50 
a whole lime muddled with sugar and your selection of fruit purée and fruit liqueur, 

served with crushed ice and a generous measure of germana 2yo cachaça 
 

fruit caipiroska     £7.50 
a whole lime muddled with sugar and your selection of fruit purée and fruit liqueur, 

served over crushed ice and a large measure of wyborowa wódka 
 

fruit margarita     £8.00 
josé cuervo 1800 blanco and cointreau shaken with fresh lime juice and 

your selection of fruit purée and fruit liqueur, served straight up 
 

fruit royale     £8.50 
your selection of fruit purée and fruit liqueur, shaken and 

strained into a flute, charged with champagne 
 



the moët hennessy page 
 

a list of sensual cocktails incorporating spirits from the moët hennessy portfolio 
 

crackerjack     £7.50 
(as featured in difford’s guide to drinking #2) 

crushed black grapes, muddled with damson conserve, 
shaken with belvedere vodka, served straight up 

 

caned mojito     £7.50 
10 cane rum trinidadian rum, shaken with mint leaves, fresh lime juice, 

angostura bitters and sugar, double strained into a cocktail glass 
 

pepperberry martini     £7.50 
freshly muddled raspberries shaken with belvedere and crème de framboise, 

dashes of sugar syrup, fresh lime juice and freshly ground black pepper 
 

logan’s run     £8.00 
hennessy fine de cognac loganberry jam and blackberry purée, 

shaken with warre’s 10 year old tawny port, plymouth sloe gin, and red grape juice 
 

pom pom     £8.00 
belvedere pomara!cza and patrón citrónge extra fine orange liqueur, 

shaken with pomegranate juice and fresh limes, fine strained into a 
limoncello coated glass, finished with a crown of flamed orange oil 

 

sublime pie     £8.00 
cardamom pods muddled with vanilla syrup, shaken with belvedere cytrus and 

cariel vodka, pressed pineapple juice and freshly squeezed lime juice, 
fine strained into a biscuit rimmed cocktail glass 

 

blood and passion     £8.00 
 a whole lime muddled with fresh passion fruit and sugar, stirred with 

belvedere pomara!cza and blood orange juice, served frappé 
 

islay view     £9.50 
ardbeg uigeadail traditional strength single islay malt stirred together with time, 

caramel syrup and fee brothers original and mint bitters  
 



contemporary 
 

new classics and vanilla rooms favourites  
 

wibble     £6.50 
hendrick’s, plymouth sloe and pressed grapefruit juice, 

shaken with crème de mûre, sugar and fresh lemon juice 
 

bramble     £6.50 
tanqueray shaken with fresh lemon juice and sugar, 

served long over crushed ice, laced with crème de mûre 
 

chocolate cherry     £6.50 
fresh cherries muddled with black cherry jam, shaken with heering 

and mozart dark chocolate liqueur lengthened with pomegranate juice 
 

sweetie pie     £7.00 
glenmorangie original single malt whisky and pressed apple juice, shaken with 
freshly squeezed lime juice and stem ginger syrup, lengthened with ginger ale  

 
wild passion     £7.00 

wild turkey bourbon and cuarenta y tres, shaken with passion fruit purée, 
passion fruit liqueur, lime juice, pressed pineapple juice and 

peychaud’s bitters, finished with fresh passion fruit 
 

pole to pole     £7.00 
fresh kiwi muddled with lemongrass sugar, shaken with reyka icelandic vodka, 

42 below feijoa, 42 below kiwi, lime juice and pressed apple juice 
 

 raspberry collins     £7.00 
hendrick’s and crème de framboise shaken with raspberry purée, 

lemon juice and sugar, topped with soda and raspberries 
 

curds and wa-hey     £7.50 
belvedere cytrus and vanilla sugar shaken together with 

fresh lemon and lime juices and organic lemon curd, 
fine strained into a digestive rimmed cocktail glass 

 



opulence + extravagance 
 

a page of indulgent, decadent, luxurious cocktails  
 

rangpur rickey     £8.00 
tanqueray rangpur gin shaken with freshly squeezed lime juice and sugar, 

charged with hildon sparkling mineral water 
 

cowboy no. 209     £8.00 
no. 209 quintuple distilled californian gin shaken with mint leaves and 

a touch of sugar, served straight up 
 

mojito royale     £8.50 
santa teresa 1796 venezuelan rum stirred with mashed mint leaves, 

fresh lime juice and demerara sugar, completed with champagne 
 

fresh agave margarita     £8.50 
don julio blanco shaken with freshly squeezed lime juice, 

patron citrónge and organic agave syrup, served straight up 
 

caipirinha dez     £8.50 
a whole lime muddled with demerara sugar served 

with crushed ice and germana ten year old cachaça 
 

black treacle     £8.50 
gosling’s family reserve bermudan rum, stirred with angostura bitters 

and demerara sugar, finished with pressed apple juice 
 

the quintessential £250.00 
group classic champagne cocktail 

six classic champagne cocktails of the highest quality! 
the obligatory brown sugar cube and angostura bitters provide the base, 

with hennessy paradis extra and a bottle of krug grand cuvée mv, 
as the cognac and champagne respectively 



bubbles 
 

effervescence in a glass 
 

chinese rose     £8.50 
wyborowa rose wódka, lychee liqueur and grapefruit juice 

shaken with angostura bitters, completed with champagne 
 

razzini     £8.50 
crème de framboise and fresh raspberry purée, mixed, 

then topped with champagne (see pick ‘n’ mix page for more fruit royales) 
 

death in the afternoon     £8.50 
pernod absinthe simply topped with champagne 

 

garden party     £8.50 
pimm’s no.1 with ginger and lemongrass cordial. shaken and charged with champagne 

 

damn shame     £8.50 
plymouth damson topped with champagne 

 

alfonso i     £8.50 
an angostura bitters soaked sugar cube with dubonnet charged with champagne 

 

french 75     £8.50 
tanqueray, fresh lemon juice and sugar, shaken, then finished with champagne 

 

black + blue     £8.50 
blueberry purée shaken with crème de mûre, with a float of ruinart champagne  

 

strawberries on acid     £8.50 
fresh strawberries muddled with crème de fraise, and 

cracked black pepper, completed with champagne and aged balsamic vinegar 
 

elderflower and pear fizz     £8.50 
wyborowa pear wódka and elderflower cordial, charged with champagne 

 

polish spring punch     £9.00 
fresh berries muddled with sugar, shaken with wyborowa, fresh lemon juice, 

raspberry, strawberry and blackberry liqueurs, laced with champagne 



shooters 
 

not to be sipped! 
 

strawberry éclair     £4.50 
frangelico hazelnut liqueur and crème de fraise with 

strawberry purée and fresh lime juice 
 

b52     £4.50 
the classic shooter: arakú coffee liqueur, bailey’s and grand marnier, layered 

 

lemon drop     £4.50 
wyborowa lemon wódka, cointreau, fresh lemon juice and sugar, 

shaken and served with a sugar coated lemon slice 
 

mini zombie     £5.00 
grenadine, apricot brandy, blue curaçao, fresh lime juice, santa teresa claro 

and gran reserva rums, then wood’s 100 overproof guyanan rum, all layered! 
 

shame on you 
 

a list of non-alcoholic cocktails 
 

halle     £3.50 
raspberry, strawberry, blackberry and blueberry purées, 

shaken with cranberry juice and freshly squeezed lime juice 
 

nojito     £3.50  
mint leaves muddled with demerara sugar, lengthened over crushed ice with 

pressed apple juice, freshly squeezed lime juice and a splash of soda 
 

 virgin mary     £3.50 
a non alcoholic version of the vanilla rooms’ bloody mary: tomato + beetroot juice, 

rolled with balsamic vinegar, tabasco, celery salt, worcestershire sauce, horseradish 
and black pepper, served over tomato ice cubes, torn basil and a rib of celery 

 
passion flower     £3.50 

passion fruit and mango purées, shaken with freshly squeezed lemon juice and  
passion fruit syrup, topped with soda and fresh passion fruit 


