
COCKTAILS�
Classic Negroni� 12.50
Gin, Red Vermouth and Campari

Mezcal Negroni� 12.50 
Ojo de Dios Mezcal, Campari  
and Red Vermouth

Gimlet� 12.50
Plymouth Gin, lime juice,  
sugar syrup

New York Sour� 12.50
Maker’s Mark, lemon juice,  
aquafaba, Port, Angostura bitters

Spicy Margarita� 12.50
Cazcabel Blanco, Cointreau,  
lime, jalapeno syrup

Welsh 75 � 13.50
Cygnet Gin, Searcys Champagne,  
lemon

Charlie Chaplin � 12.50
Sloe Gin, Apricot Brandy,  
lime juice

Pisco Sour � 12.50
El Gobernador Pisco, lemon juice, 
aquafaba, bitters, sugar

Boulevardier� 12.50
Bourbon, Campari, Sweet  
Vermouth

Espresso Martini� 12.50
Black Tears Spiced Rum, coffee  
liquor, espresso, sugar syrup

Maple Old Fashion� 12.50
Bourbon, maple syrup,  
orange bitters 

Cosmopolitan � 12.50
Vodka, Cointreau, lime juice,  
cranberry juice

Please inform us of any allergies or dietary requirements. 
A discretionary 12.5% service charge will be added to the final bill.

www.barbicanbarandgrill.co.uk



proof free COCKTAILS�
Passion Fizz� 8
Passion fruit puree, lemon juice, sugar syrup,  
finished off with lemonade 

Pomegranate Negroni� 8
Pomegranate juice, cherry, Angostura bitters, orange twist

Coastal Spritz� 8
Pentire Coastal, tonic, rosemary, orange 

Clean Gin Fizz� 8
Clean Co. G, lemon juice, sugar syrup topped up with soda

Kitchen Garden� 8
Elderflower syrup, basil, lemon, sparkling mineral water

Virgin Mojito� 8
Lime, mint, apple juice, sugar syrup, topped up with soda

Please inform us of any allergies or dietary requirements. 
A discretionary 12.5% service charge will be added to the final bill.
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