
                    

All above prices are inclusive of VAT. Please inform your GT Host if you have any allergies or require information on ingredients used in our dishes. 

A discretionary service charge of 10% will be added to tables of 6 or more. 

GT Cocktails & Drinks Menu 

 

Classic Cocktails 
  
Espresso Martini           £8 
Kalua, Vodka, Sugar Syrup and Espresso  
Cosmopolitan            £8 
Vodka, Cointreau, cranberry and lime 
Negroni            £8 
Gin, Rosso, Campari and Orange Peel 
Pornstar Martini           £8 
Vanilla Vodka, Passoa, Passion Fruit, Lime and Prosecco 
Mojito             £8 
Rum, Lime, Sugar and Soda 
Mai Tai            £8 
Kraken Rum, Barcardi, Orange Curacao, Orgeat Syrup & Lime 
 
Signature Cocktails 
 
South Pacific            £9 
Vanilla Vodka, Elderflower Liqueur, Kiwi, Apple and Passion Fruit Syrup 
The Parisian            £12 
Herbal Gin, Elderflower Liqueur, Tonic, Champagne, Slapped Sage Leaf and Lemon Wedge 
Rhubarb & Ginger Fizz          £9 
Rhubarb & Ginger Gin, Aperol, Rhubard Syrup, Lime, Soda, Egg White & Gingerbread 
GT Chameleon Sling          £9 
Ciroc Berries Vodka, Butterfly Pea Flower, Cranberry & Limoncello 
Sparkling Strawberry Daiquiri          £9 
Bacardi, Strawberry, Lime, Lemonade & Candy Floss 
GT Smokey Old Fashioned          £9 
Bourbon, Bitters, Brown Sugar and Orange peel 
 
 
Gin Mare 
50ml Serving of Gin 
 
GT Gin Mare            £10 
Fevertree Mediterranean Tonic, Rosemary, Micro Basil and Small Lemon Wheel 
Rhubarb and Custard           £9 
Rhubarb Gin, Appletiser, Caramelised Apple and Candied Rhubarb Stick 
GT Pink Gin            £9 
Dry Gin, Angostura Bitters, Lemon Rind and Popping Candy / Strawberry Candy Floss 
GT 75             £11 
Gin, Sugar Syrup, Bitters, Lemon Juice, Champagne and a Lemon Twist 
Posh GT            £10 
Malfy Sicilian Lemon, Sweet Vermouth, Peach, Tonic and Mixed Berries 
GT Brockman’s           £9 
Brockman’s Gin, Sicilian Lemon Tonic, Grapefruit Peel and Blueberries 
 


