
COCKTAIL
MENU

STARRING TWISTED COCKTAILS MADE  
BY OUR VERY OWN MIXOLOGISTS
 
INTRODUCING EXPLOSIVE TASTE SENSATIONS!



Tempus Two Merlot, 
Tempus Two Pinot Gris 

with Ketel One Peach and 
Orange Blossom Vodka

£10

Prosecco with 
Poppy Liqueur and 

Pamplemousse 
Liqueur

£10

Ketel One Vodka, 
Vanilla, Banana, 

Caramel, Coffee and 
White Chocolate

£10

Johnnie Walker Black 
Label, Butterscotch, 

Amaretto and 
Chocolate

£10

Ketel One Vodka, 
Strawberry, Basil, 
Lime and Ginger 

Beer
£10

Ketel One Vodka, Ketel 
One Rose and Grapefruit 
Vodka, Jasmine, Passion 

Fruit, Pineapple and Lime
£10

Bacardi Oro, Rumbullion, 
Havana 7, Italicus, Hibiscus, 
Lavender, Lime, Pineapple 

and Apple
£12

Grapes, Strawberry, 
Blueberry, 
Blackberry, 

Watermelon, 
Cranberry, Vanilla 
and Lime. 133 Kcal

£5
Add Bacardi Blanca 
White Rum for £5

Coconut, Orange, 
Pineapple, Mango, 
Vanilla, Lime and 

Blood Orange.  
253 Kcal

£5
Add Koko Kanu 

Premium Coconut 
Rum for £5

Sugar Free Red 
Bull, Orange, 
Grapefruit, 

Strawberry, Passion 
Fruit, Melon and 

Lime. 113 Kcal
£5

Add Ketel One 
Vodka for £5

Grapes, Apple, 
Lavender, 

Cranberry and 
Lemon. 160 Kcal

£5
Add Don Julio 
Tequila for £5

Don Julio Tequila, 
Coconut, Mango, 
Galliano and Lime

£11

Aperol, Tempus Two 
Blanc de Blancs, Passion 

Fruit, Blood Orange, 
London Essence 

Grapefruit and Soda
£10

Amaretto, Cointreau, 
Blood Orange, 
Pomegranate, 

Lemon, Chocolate 
and Egg White

£10

Bombay Gin, 
Vermouth, White 

Chocolate and 
Hazelnut

£10

Infused Rum, Lychee, 
Lime, Mint, Italicus 

and Infused Tea
£10

Glenkinchie Single 
Malt Scotch, 

Macadamia, Vanilla 
and Bitters

£12

Tanqueray Gin, 
Pineapple, Rose Syrup, 

Lemon, Egg White, 
London Essence Peach 

and Jasmine Soda
£10

Ketel One Vodka, Peach 
and Orange Blossom Vodka, 

Cointreau, Blackberry, 
Cranberry, Orange, Grenadine, 
Lemon and Rose Syrup with 

London Essence Pineapple Soda
£10

Blue Moon Sangria

Pop$tar Martini

Berry Fruit Moji-no

Floss Bellini

Aloha Margarita

Tropical Colada

Banoffee Coffee

Blood Orange  
Sour-etto

Chocolate Hazeltini

Tea TimeButterfly Pea Moji-tea Pick Me Up

Strawberry  
and Ginger Cooler

The Thin Lizzy

Sex in the Sky

Spa Sensation

 Breakfast Tea, 
Orange, Peach, 
Passion Fruit, 

Vanilla and 
Grenadine. 139 Kcal

£5
Add Tanqueray Gin 

for £5
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WELCOME
Here at Sky By The Water’s ‘Cocktail Kitchen’ we are 
dedicated to the art of great cocktails.

What elevates our cocktails from great to unforgettable? 
It’s our unique mix of ingredients, star quality looks and 
hours of behind-the-scenes preparation to make them seem 
effortless when we make them.

Our team of expert bartenders have selected some of your 
favourite tipples and taken them to a new level, creating a 
menu that strikes the perfect balance of incredible visuals 
and amazing flavours. 

With service at the heart of what we do we have turned 
cocktail production on its head. Our team work tirelessly 
in the ‘Cocktail Kitchen’ preparing the ingredients before 
service. Whether it’s making macarons, shaping lollipops, 
spinning candyfloss, building fruit skewers or infusing 
spirits, we have the prep down to a fine art so that we can 
deliver your cocktail in no time. 

With years of expertise and hours of preparation poured in, 
your cocktail journey has been taken care of. We hope you 
enjoy these drinks as much as we enjoyed creating them!
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BLUE MOON 
SANGRIA

Tempus Two Pinot Gris, Tempus Two Merlot, 
Ketel One Peach and Orange Vodka, Hibiscus 
and Lychee

Time-travel back to an era when Sangria was 
born. Over 2,000 years ago, Romans marched 
across the Iberian Peninsula planting vineyards 
along the way. When water was unsafe to drink, 
it was commonly fortified with alcohol to kill off 
bacteria.  Our ‘Sangria Burst’ is a modern twist 
on the this loved age-old tipple.

A marriage of Tempus Two Pinot Gris and 
Tempus Two Merlot, given a punch with peach 
and orange blossom vodka, and a dash of 
sweetness of hibiscus and lychee. A marriage 
made in history! 

A bubble burst of blueberry aroma makes this 
‘punch style’ cocktail beautifully balanced.

A definite crowd pleaser! 

£10
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FLOSS
BELLINI
£10

Prosecco, Poppy Liqueur, Pamplemousse 
Liqueur and Peach Syrup, Candy Floss

A classic bellini of peach combined with 
prosecco, but with a touch more candied 
decadence and a light citric pop, we present  
the ‘Floss Bellini’.  

We’ve added a flavour explosion combining 
poppy liqueur, pamplemousse liqueur and  
peach syrup to keep the essence and roots of 
the traditional drink, but with a modern flair. 

Finished off with prosecco and garnished  
with peach and candy floss, it’s perfect  
for all occasions.
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BUTTER SWEET 
SYMPHONY
£10

Johnnie Walker Black Label Whisky, 
Butterscotch, Chocolate Liqueur, Amaretto, 
Fresh Mint and an Edible Treble Clef

An orchestra of flavours inspired by the classic 
Julep cocktail. 

The Johnnie Walker Black Label really sings out 
when paired with butterscotch and a delicate 
chocolate liqueur, rounded off with a touch of 
amaretto and stirred down over crushed ice. The 
finishing touches of fresh mint and an edible 
treble clef really create a harmony in a glass! 

These are flavours that will sing to you, and you 
won’t want to turn them off anytime soon! 

11



BANOFFEE  
COFFEE
£10

Ketel One Vodka, White Chocolate, Banana 
Liqueur, Espresso Coffee 

With the delightful kick of espresso and the 
smooth, familiar vodka feel, this traditional drink 
remains one of the top-selling cocktails in the 
country. 

To take this classic drink to a new level we have 
given it a refreshing twist. The drink has been 
infused with a blend of white chocolate and 
banana liqueur to balance out the traditional 
espresso coffee, leaving you with a light airy 
banoffee style flavour. This almost ‘latte’ style of 
coffee cocktail has a more neutral balance than 
the classic and is super indulgent.

Garnished with caramelised banana chips and 
traditional coffee beans. 

This one is the perfect blend. 
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STRAWBERRY 
AND GINGER 
COOLER
£10 Ketel One Vodka, Ginger, Strawberry, Basil and 

Lime, Ginger Beer

There is nothing not to like here: Ketel One 
vodka, ginger, strawberry, basil and lime are 
glass fellows made for each other. Sometimes 
the simple ones are the best.

The light spice of the ginger beer balances 
expertly with the sweetness of the strawberry 
and the touch of basil.

An elegant, natural beauty of a drink. Built in 
the glass and stirred through crushed ice, this is 
freshness from first sip to last.

15



POPSTAR  
MARTINI
£10

Ketel One Rose and Grapefruit Vodka, Ketel 
One Vodka, Pineapple, Passion Fruit, Lime, 
Prosecco Lollipop, Edible $100 Bill

Douglas Ankrah’s famous invention remains 
the number one selling cocktail in its many 
variations across the UK today. Ankrah wanted 
to create a drink that was “Bold, sexy and 
playful”. He initially named it the Maverick 
Martini and later rechristened it to ‘Porn Star 
Martini’ - for no particular reason.

Twisted and re-twisted we have maintained 
the passion fruit roots while balancing out the 
extreme sweetness with Ketel One rose and 
grapefruit vodka. A touch of pineapple and lime 
and that classic flavour we all love remains.

Your prosecco comes as a ‘lollipop’ and the 
drink is garnished with an edible $100 bill. 

A banker! A sure fire favourite.
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ALOHA  
MARGARITA
£11

Don Julio Tequila, Mango, Vanilla and Coconut

Join us for a tastebud party with this Don  
Julio Tequila based cocktail. Perfect for any day 
of the week! 

Combining the best of Latin America with a 
tantalising tropical twist. Mango, vanilla and 
coconut impart a sweet, full and creamy flavour 
that dances across the tastebuds – this is one 
you don’t want to miss out on. 

An elegant and eye-catching presentation with 
coconut rim and flower cascade takes away 
from the old salt rim and lime wheel making this 
drink one to remember. 
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BUT TERFLY 
PEA MOJI-TEA   
£10

Pea Flower Infused White Rum, Lychee and 
Italicus Liqueur, Fresh Mint, Lime 

What could be better than a nice refreshing 
Mojito on a summer’s day? Or any day really. 

Butterfly pea flower infused white rum is slightly 
sweetened with lychee and italicus liqueur. 
Then, as the mint and fresh lime is introduced, 
the magic happens. Blue fades to purple as 
the sweetness is balanced with sour and then 
lengthened with pea flower tea.

Stirred through crushed ice and garnished with 
fresh mint and dehydrated lime.

This looks amazing and causes an explosion of 
flavours! Not just a pretty face, this drink tastes 
every bit as exquisite as it looks. 
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BLOOD  
ORANGE 
SOUR-ET TO
£10 Amaretto, Lemon, Blood Orange and 

Pomegranate Syrup, Chocolate Bitters,  
Raspberry Dust, Orange Macaron

Our breathtaking twist on the ever-popular 
amaretto sour.

Combining the classic amaretto and lemon with 
blood orange and pomegranate syrup, plus a 
sprinkle of chocolate bitters has raised this long-
time favourite to new heights.

A sweet almost sherbet-like quality strikes you first 
but backs away to leave you with a pleasant tingle 
and smooth aftertaste. 

Raspberry dust flavours the thick tasty foam top, 
and is married with an orange creamy macaron. 

This one will leave you with a deliciously sour taste 
of heaven.
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THE THIN  
LIZZY 
£10

Tanqueray Gin, Lemon, Pineapple, Rose Syrup, 
London Essence Peach and Jasmine Soda

Our name is borrowed from the amazing ‘Black 
Rose’ album by the late, great ‘Thin Lizzy’.

If ever a drink tasted the opposite of its looks 
then this is it. A soft rose and peach flavour 
is hidden behind its dark and theatrical 
appearance. 

Tanqueray Gin, lemon, pineapple and rose syrup 
gives us our base flavours with a peach and 
jasmine soda foam.

This is a ‘Gin Fizz’. It has the same artistry and 
amazing rising foam finish as you would expect 
from the classic ‘Ramos’, with a delicate flavour 
and a striking black colouring. 

If you think you want to try it, you probably do!
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APOCALYPSE 
WOW
£12

Bacardi Oro, Havana 7, Rumbullion, Pineapple and 
Apple, Italicus, Hibiscus, Lavender and Spices 

Wow, this one has you fascinated doesn’t it? It’s 
everything you want from a Zombie but with a 
floral twist. 

The classic Zombie has been around since the 
1930s and was invented by Donn Beach, originally 
created for one of his customers complaining of a 
hangover. He had a meeting to attend and asked 
for something that would hide the effects of his 
overindulgence. No doubt working on the hair-of-
the-dog principle, Donn created this combination, 
masking the high alcohol content with a tasty 
mixture of fruit juices. However, this cocktail did 
not revive or mask his hangover, but instead it 
made him feel like a zombie. 

Combining a trio of rums with pineapple and apple 
gives us that zombie base that we know and love, 
italicus, hibiscus and lavender soften the edges 
and a dash of spice leaves a lingering feeling that 
something special has just happened.
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APEROL  
GLITZ 
£10

Tempus Two Blanc De Blancs, Soda, Aperol, 
Blood Orange Syrup, Passion Fruit Syrup, 
Grapefruit Juice, Pineapple Foam, Fresh 
Strawberry

A nation’s sweetheart, remaining true to its 
roots, with prosecco, soda and Aperol as the 
core elements.

In a twist on the classic, blood orange and 
passion fruit syrups have been added to make it 
beautifully refreshing. 

The blood orange balances the intense 
sweetness of the passion fruit to ensure it is not 
too overpowering.  

Garnished with golden flakes and a touch of 
grapefruit juice, pineapple foam and fresh 
strawberry, this drink has that 24-carat magic 
that will catch you eye from afar. 

29



A NEW
FASHION  
£12

Glenkinchie Single Malt Whisky, Macadamia 
Nut Syrup and Vanilla, Cinnamon and Orange

The original concept of the Old Fashioned takes 
a traditional bourbon and sweetens it with sugar, 
served cold with angostura bitters. The timeless 
feel and effective balance of flavours remains 
popular to this day.

To lift this classic without compromising its 
origins, the team have applied that methodology 
of sweetening the bourbon to another renowned 
internationally famous industry, Scotch! 

The ‘New Fashion’ replaces the bourbon 
with Glenkinchie 12-year-old single malt 
scotch whisky and continues that formula of 
sweetening the whisky with macadamia nut 
syrup and vanilla. The angostura bitter aspect 
remains giving ‘A New Fashion’ to this classic 
drink, which is then smoked and garnished with 
cinnamon and orange. 

You can teach an old classic new tricks!
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CHOCOLATE 
HAZELTINI
£10

Bombay Gin, Vermouth, White Chocolate and 
Hazelnut Liqueurs

As is so often the case, no one really knows the 
Martini’s origins. The widely accepted theory 
is that it evolved from the ‘Martinez’ between 
1882 and 1888. Harry Johnson’s 2nd edition 
‘Bartender manual’ includes the first known 
recipe for a Martini. 

The late 1800s through the turn of the century 
saw the dry Martini emerge as the dominant 
variety over its sweeter predecessors, Martinez 
and the Marguerite.

‘You can’t beat a good classic Martini’ they say, 
well… you could add chocolate to it?

The classic gin and Vermouth ingredients 
are complemented with white chocolate and 
hazelnut liqueurs to give us this classy and 
decadent version of a timeless classic. 
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SEX IN  
THE SKY
£10

Ketel One Vodka, Ketel One Peach and Orange 
Blossom Vodka, Schnapps, Cranberry, Orange, 
Blueberry Liqueur, Rose Syrup and London Essence 
Pineapple Soda

This drink in any form will always be a popular choice.

An elevation of a classic, taking the traditional, 
refreshing balance of Ketel One vodka, schnapps, 
cranberry and orange and expanding on that summer 
fruits profile by infusing the drink with blueberry 
liqueur, rose syrup and pineapple soda. 

The cocktail is then balanced with a touch of 
grenadine to enhance its natural flavours. 

Although this traditional drink has been taken to 
new heights, its roots remain firmly on the beach.

Finished with a red and black coral disc, this fresh 
and fruity cocktail, is perfect for any time or day 
of the week.
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BACK TO  
THE CLASSICS

LIKE  
A  
VIRGIN

Brandy Alexander
Cognac, Crème de Cacao and Cream. 

£9.5

Bloody Mary
Ketel One Vodka, Tomato Juice, Worcestershire Sauce, Black Pepper, 

Celery Salt, Tabasco and Lemon Juice.
£9.5

Daiquiri
Bacardi, Sugar and Lime

£9.5

Cosmopolitan
Ketel One Vodka, Triple Sec, Cranberry Juice and Lime Juice

£9.5

French Martini
Ketel One Vodka, Black Raspberry Liqueur and Pineapple Juice

£10

Martini 
Available as Churchill, Bone Dry, Dry, Wet, Dirty, Gibson or Perfect

£10

Dark N Stormy
Dark Rum, Lime Juice, Sugar and Ginger Beer

£10

Moscow Mule
Ketel One Vodka, Ginger Beer and Lime Juice

£9.5

Tequila Sunrise
Don Julio Tequila, Orange Juice, and Grenadine Syrup

£10

Black or White Russian
Ketel One Vodka and Coffee Liqueur. Add cream for our White Russian

£9.5

MOCKTAILS
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TROPICAL 
COLADA
£5

Coconut Puree, Orange Juice, Pineapple Juice, 
Blood Orange Syrup, Mango Syrup, Vanilla, 
Lime

If you like Pina Colada...then we’ve got  
you covered!  

Coconut puree is stirred down over crushed ice 
with orange and pineapple juice. Sweetened 
with blood orange and mango syrups and 
balanced with a hint of vanilla and lime, this 
creates a rich, smooth, sweet and tangy taste 
sensation. Garnished with dehydrated orange 
and edible flowers. 

We love our non-alcoholic drinks here at Sky By 
The Water so they get all the love and attention 
they deserve. 

253 Kcal

Add Koko Kanu premium coconut rum for £5
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BERRY FRUIT 
MOJI-NO
£5

Grapes, Strawberry, Blueberry, Blackberry 
Watermelon, Strawberry Syrup, Vanilla, Lime 
Cranberry Juice, Lemonade

This one screams fruity; this alcohol-free mojito 
variation makes a genuine claim for 1 of your  
5 a day.

Muddled grapes, strawberry, blueberry, 
blackberry and watermelon all stirred down 
with strawberry syrup, vanilla, lime and a splash 
of cranberry juice. Topped with lemonade and 
garnished with fresh mint and even more fruit!

This is so refreshing with every sip proving you 
can have it all, and without the hangover.

133 Kcal

Add Bacardi Blanca white rum for £5
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PICK ME UP
£5

Sugar Free Red Bull, Grapefruit Orange Juice, 
Strawberry Puree, Melon and Passion Fruit 
Syrup, Lime Juice 

Whether it’s an afternoon meeting you need to 
get to or the morning has left you flagging, this 
will get you back in the game.

Sugar Free Red Bull has been twisted with 
grapefruit and orange juice. Adding strawberry 
puree, melon and passion fruit syrup with a dash 
of lime juice gives it a lovely sharp edge which 
will keep you smiling. 

113 Kcal

Add Ketel One vodka for £5
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TEA TIME
£5

Twinings Breakfast Tea, Orange Juice, Passion 
Fruit, Peach, Vanilla, Grenadine Syrup, Mint, 
Lemon

Cup of tea? Iced tea? Arnold Palmer? Everyone 
has their own way of enjoying a good brew!

Our Twinings breakfast tea is steeped and 
chilled before being combined with orange juice 
and a mix of passion fruit, peach, vanilla and 
grenadine syrup. All hand shaken, strained over 
ice and garnished with mint and lemon.

A little bit sophisticated and will get your 
tastebuds excited – looks pretty cool too! 

139 Kcal

Add Tanqueray Gin for £5
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SPA  
SENSATIONS
£5

Grape Juice, Apple Juice, Lemon, Lavender, 
Cranberry Foam, Edible Flowers

Turn off your phone, sit back, relax and enjoy 
this spa sensation in a glass.

Grape and apple juices are balanced with  
a touch of lemon to give a soft, smooth  
drinking experience. 

Topped with lavender and cranberry foam,  
and garnished with edible flowers for that 
elegant finish. 

You will really feel your troubles melt away.  

 160 Kcal

Add Don Julio tequila for £5
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BORROWED PERMANENTLY FROM SKY BY THE WATER. 
CHOOSE YOUR FAVOURITE COCKTAIL FROM HOME SO YOU 

CAN ORDER QUICKLY WHEN YOU COME BACK


