the forbury

Cerise Cocktail List

MANHATTAN-RUSSIAN SPRING PUNCH
SIDECAR<PISCO SOURS<CAIPIRINHA
HEMMINGWAY DAIQUIRI-GIMLET
BETWEEN THE SHEETS<SAZERAC
MARTINEZ+<DARK AND STORMY
WHITE RUSSIAN.ALEXANDER
COSMOPOLITAN-MOJITO
CHOCOLATE MARTINI

SINGAPORE SLING
TREACLE.NEGRONI
OLD FASHIONED
WHISKY SOUR
WHITE LADY
AVIATION
GIN FIZZ

VESPER
MAI TAI

This is just the start of our fantastic cocktail
menu here at Cerise. Please take your time to
work through our extensive list of wonderful

libations. Feel free to ask a member of the
team for recommendations, or if you can’t find
the drink you’re looking for. Our talented bar-
tenders should be able to make just the drink
you desire.



Cocktails of the Month

This month we’re showcasing some Monkey
Shoulder Scotch Whisky drinks. Ranging from
the classics through to modern inspirations.

Blood and Sand £7.50

A classy combination of creme d’cerise, mon-
key shoulder, sweet vermouth and orange
juice—served up Martini style.

Monkey Magic £8.50

(Cat Rand)

This is a tasty treat! Pineapple juice, vanilla
gomme and lemon juice all shaken up with
plenty of Scotch.

Monkey Food £8.00

(Glenn Saville)

A potent mix of whisky, creme d’abricot and
cherry liqueur, balanced with a healthy dash
of peychauds bitters.

Caffeinated Chimp £8.00

(Josh Homerston)

Get a drink and a performance; monkey
shoulder flamed with coffee beans then
shaken with chocolate and apricot liqueurs.

Monkey shoulder is a unique blend of three
Scottish single malts; Balvenie, Glenfiddich
and Kininvie. Made in extremely small
batches of just 20 barrels, the name derives
from the Repetitive Strain Injury acquired by
malt-men—Those responsible for turning the
Barley. Monkey shoulder can be enjoyed neat,
or in a mixed drink owing to it’s smooth char-
acter. A favourite amongst whisky enthusiasts
and bartenders.

MONKEY
SHOULDER

NOT THE ORIGINAL WHISKY.
MORE ORIGINAL THAN THAT.

Upcoming Events

The team at Cerise would like to draw your
attention to some upcoming events.

Chartreuse Dinner
Celebrate one of the worlds oldest liqueurs

eating and drinking through 5 delicious
courses all themed around the vibrant green
French liqueur— Ask a staff member for more
details.
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Liqueurs

Absinthe

Amaretto di Saronno
Aperol

Archer’s Peach schnapps
Baileys

Campari

Chambord

Chartreuse Green
Chartreuse Yellow
Cointreau

Don Benédictine
Drambuie

Fernet Branca
Frangelico

Grand Marnier cuvée du centenaire
Grand Marnier

Kahlua

Koko Kanu

Licor 43

La Gina Limoncello
Luxardo Maraschino
Luxardo Sambuca
Mandarin Napoleon
Mozart Black Chocolate
Mozart Gold Chocolate
Mozart White Chocolate
Patron XO Café

Pernod

Pimm’s

Southern Comfort
Teichenne Butterscotch schnapps
Tia Maria

Tuaca

Xanté Pear cognac

£4.25
£3.25
£3.25
£3.25
£3.25
£3.25
£3.25
£4.25
£4.00
£3.25
£3.25
£3.25
£3.25
£3.25
£7.50
£3.25
£3.25
£3.25
£3.25
£3.25
£3.25
£3.25
£3.25
£3.25
£3.25
£3.25
£4.00
£3.25
£3.25
£3.25
£3.25
£3.25
£3.25
£3.25

All spirits and liqueurs served as 25ml,

and multiples thereof.

Champagne Cocktails

“My only regret in life is that I didn’t drink more cham-
pagne— John Maynard Keynes

Cerise Champagne £14.00

(Jonathan Carlton)

A moorish twist to the champagne cocktail
with absinthe, bitters and sugar, topped with
champagne. Delivering a drink that you won’t
want to keep away.

Champagne Cocktail £14.00

Sugar soaked with cognac and bitters, topped
with our house champagne, a classic that has
rightly stood the test of time.

Kir Royal £13.00
A true This classic.
Champagne with Creme de Cassis.

French 75 £14.00
Gin, lemon juice and sugar chilled down and
lengthened with champagne. A refreshing
drink with a bit of sparkle.

Nicky 6 £14.00
Summer in a glass. Fresh raspberries, straw-
berries and cucumber, laced with raspberry
vodka, chambord and lemon juice. All topped
up with luxurious bubbly.

Raspberry Bellini £14.50
Stolichnaya razberi, raspberry puree and
lemon juice, all combined with plenty of
champagne.
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Aperitifs

“There cannot be good living where there is no good
drinking— Benjamin Franklin

Aperol Fizz £8.50

Italian rhubarb and orange liqueur mixed with
sparkling wine, the perfect pre-dinner drink.

Henderson Martini £9.00

(Jonathan Carlton)
Haymans old Tom gin, zubrowka vodka, and
lillet blanc all stirred to something ‘perfect’.

El Momento Perfecto £8.50

(Daniel Bovey)

A cocktail evoking both class and legend, com-
bining bacardi superior rum and sweet ver-
mouth with orange marmalade.

Bloomsberry £9.00

(Josh Homerston)

A dry martini-style drink, chambord combined
with byrrh and strawberry liqueur, finished off
with plenty of bloom gin.

Grand Quinquina £10.00
‘H’ by Hine cognac, byrrh, creme de peche and
a touch of pernod all conspire to present some-
thing truly grand.

European Elite £9.50

(Jonathan Carlton)
Ketel one oranje, chambord, aperol and mus-
cat sweet wine.

The Boulevardier £9.50

The negroni’s cousin. buffalo trace bourbon,
campari and antica formula vermouth.

Toreador £8.00

El Jimador reposado, creme d’abricot and lime
juice.

Corpse Reviver #2 £8.50

A true classic from Harry Craddock’s Savoy
cocktail book. Plymouth gin, lillet blanc,

cointreau, lemon juice and touch of absinthe
for the revival.

BLCOM

Brandies

Cognac

‘H’ by Hine

Remy Martin VSOP

Remy Martin Coeur De Cognac
Hennessy XO

Delamain 1969

Remy Martin XO

Armagnac
Samalens Blanche
Samalens XO (12 yo)

Calvados
L’Dupont VSOP

Eau-de-Vie

Pisco

Vielle Prune
Kirsch (43%)
Lajita

La-Penca Mezcal

PERRIER JOUET

£3.75
£4.50
£6.50
£11.50
£12.50
£13.00

£4.00
£6.50

£5.00

£4.00
£4.75
£4.75
£3.50
£3.50



Whiskies

Scotch Whiskies

Bailie Nicole Jarvi (Blend)

Chivas Regal (12 yo, Blend)
Monkey Shoulder (Blend)

Johnnie Walker Gold Label (Blend)

Scotch Single Malts
Highlands

Highland Park (12 yo)
Talisker (10 yo)
Dalwhinnie (15 yo)

Lowlands
Glenkinchie (10 yo)

Speyside

Glenfiddich (12 yo)

Macallan (10 yo)

The Balvenie ‘Doublewood’ (12 yo)
Glenfiddich (15 yo)

Glenfiddich (18 yo)

Islay
Laphroaig (10 yo)
Lagavulin (16 yo)

American Whiskies

Buffalo Trace (Bourbon)
Makers Mark (Bourbon)
Woodford reserve (Bourbon)
Wild Turkey (Bourbon, 50.5%)

Gentleman Jack (Tennessee Whiskey)

World Whiskies

Jameson’s (Irish, Blend)
Bushmill’s ‘Black Bush’ (Irish)
Canadian Club (Canadian, Blend)

£3.25
£3.50
£3.50
£8.75

£3.75
£4.00

£4.25

£4.00

£3.50
£3.50
£4.00
£5.00
£6.25

£3.75
£5.25

£3.25
£3.50
£3.50
£3.50
£4.25

£3.25
£3.50

£3.25

Yamazaki (Japanese, 12 yo, Single Malt) £5.00

Martinis

“Lets slip out of these wet clothes and into a Dry Mar-
tini—Robert Benchley

Vodka or Gin Martini

Your choice of either vodka or gin mixed with
the smallest splash of lillet blanc. Stirred with
ice and served in a chilled cocktail glass with a
lemon twist, olives or cocktail onions.
Stolichnaya £8.00 Plymouth £8.00
Ketel One £8.50 BombayS. £8.50

Belvedere £11.00 Bombay Dry £9.00

Grey Goose £11.50 Bloom £10.00
Konik’s Tail £12.00 Hendricks £11.00
U’Luvka £15.00 Tanqueray 10 £12.00
Chilli & Cucumber £9.50

Perfect before dinner to open up your taste
buds, fresh chillies and cucumber shaken with
Hendricks gin and lillet Blanc.

Pommetini £8.00
(Aysha Hazell)

Bloom gin, zubrowka vodka, apple Liqueur
and elderflower cordial.

Vesper £9.50
Tanqueray 10, vodka, lillet blanc shaken and
not stirred with our own twist.

Orange Blossom Martini £9.00
Fruity freshness blossoming out of your glass
with ketel one orange, fresh grapes, muscat
sweet wine and elderflower cordial.

Cherry Martini £8.00
What better way to match your surroundings
than sipping on a cerise martini beautifully
constructed with wisnioka cherry vodka,
creme de cerise and cranberry juice?

Titanium Martini £9.50
Alchemy in a glass, tanqueray 10, benedictine,
talisker and orange bitters.

Dubliner £8.00
Jamesons Irish whisky, grand marnier, antica
formula and orange bitters all chilled down
and served straight up.



Premier League

“Everyone should believe in something, I believe I'll
have another drink—Unknown

Baron Samdi £11.00
This is an amazing one to watch being made,
flamed dark rum and cinnamon is married
with honey, lime and bacardi 8 years rum and
crowned with ginger beer.

Herefordshire Fizz £9.00

(Josh Homerston)

A piquant combination of English potato-
based marmalade infused vodka with tangy
elderflower cordial.

The Last Word £9.00

This drink will leave you speechless. Plymouth
gin, green chartreuse, maraschino liqueur and
fresh lime juice.

Commodore £8.00

Woodford reserve bourbon, white créme de
cacao and lemon juice. The captain’s favourite
made with military precision.

Mai Tai £8.50
The classic of Tiki culture drinks, loads of ap-
pleton VX rum, lime juice, cointreau, orgeat,
gomme and angostura Bitters.

St. Laurence £9.00

Woodford reserve bourbon, lemon juice, ma-
ple syrup, apple juice and angostura bitters

Bijou £9.00
Equal parts, plymouth gin, green chartreuse
and antica formula. A real jewel.

Dram for the Marnier £9.75

(Josh Homerston)
Drambuie, grand marnier, yellow chartreuse
and lemon Juice, simple but delicious.

Spirits

Vodka
Stolichnaya
Russian Standard
Ketel One

Zubrowka ‘Bison Grass’ vodka

Grey Goose
Belvedere
Konik’s Tail
Ciroc
U’Luvka

Flavoured Vodka
Wyborowa Lemon
Wisniowka Cherry
Stolichnaya Vanilla
Stolichnaya Razberi
Grey Goose Orange
Ketel One Oranje
Chase Marmalade

Gin

Plymouth

Plymouth Sloe Gin
Bombay Sapphire
Bombay Dry

Bloom

Hayman’s ‘Old Tom’ Gin
Hendricks

Tanqueray No. 10

Cachaca
Sagatiba Pura

White Rum
Doorly’s White
Bacardi Superior

Gold Rum

Havana Club Especial (5 yo)
Sailor Jerry Spiced Rum
Appleton Estate VX

Havana Club 7 yo

Bacardi 8 yo

Dark Rum
Gosling’s Black Seal
Woods 100 Navy Rum

Goslings Family Reserve Old Rum

Tequila

El Jimador Reposado
Patron Reposado

Patron Silver

Sauza Tres Generaciones

£3.25
£3.25
£3.50
£3.50
£3.75
£3.75
£4.00
£4.25
£5.00

£3.25
£3.25
£3.25
£3.25
£3.75
£3.75
£5.25

£3.25
£3.25
£3.50
£3.50
£3.50
£3.50
£3.75
£4.00

£3.25

£3.25
£3.50

£3.25
£3.25
£3.50
£3.75
£4.00

£3.25
£3.50
£6.00

£3.25
£6.00
£6.50
£7.00



Beer & Cider

Bottled Beer & Cider
Peroni (Italian)

Corona (Mexican)
Magners (Irish)

Draught Beer Pint
Asahi (Japanese) £3.95

Fortified & Dessert Wines

Vermouth
Martini Rosso
Noilly Prat
Lillet Blanc
Lillet Rouge
Byrrh

Antica Formula

(All served as 50ml)
Sherry
Tio Pepe
Amontillado

Port

Fonseca Bin 27

Cockburns 20 yo Tawny Port
Cockburns Light Dry White
Graham Late Bottled Vintage

(All served as 75ml)

MARTINI

£4.00
£4.00
£4.00

12 Pint
£2.00

£3.25
£3.25
£4.00
£4.00
£5.00
£5.00

£4.00
£3.50

£4.00
£5.00
£5.00
£5.50

Pushing the Boundaries

“It takes only one drink to get me drunk. The trouble is,
I can't remember if it's the thirteenth or the fourteenth—
George F. Burns

VV&A £8.00

(Sebastien Lambour)

A curious combination of vodka, violette li-
queur and a dash of absinthe; Think Parma
Violet Martini.

When Tommy met Basil £8.00

(Glenn Saville)

This is mad! Tommy’s Margarita sweetened
with agave syrup, but shaken with a pinch of
salt and fresh basil leaves—You’ll want what
she’s having.

Ginger Mojito £8.00
Sailor Jerry spiced rum, mint, fresh ginger,
limes and sugar all mixed and topped with gin-
ger beer makes this cocktail a varied classic.

French Blade £8.00

(Josh Homerston)

A truly refreshing mix of bison grass vodka,
elderflower cordial and a dash of absinthe, one
to wake you up.

Berry Spiced £8.50

A sumptuous blend of sailor Jerry spiced rum,
chambord, raspberry puree and lemon juice
served long.

XanteCar £8.50

Xante pear cognac liqueur, cointreau and
lemon juice all mixed to create a zesty citrus
fusion with a caramel edge.

Sloehito £8.00

A twisted mojito that has to be tried to be be-
lieved; Sloe gin, fresh basil and lime juice, all
churned together with crushed ice.

DC Sour £8.00

Drambuie, campari, lemon juice, gomme and
peychauds Bitters.

Tuaca Honey Crush £8.00

An electric amalgamation of tuaca, honey and
lime juice that will leave your mouth buzzing.



Bartender Favourites

“Always do sober what you said you'd do drunk. That
will teach you to keep your mouth shut—Ernest
Hemingway

Tommy’s Margarita £8.00
Tequila, agave syrup, lime juice. A sublime
twist on a classic, straight up or on the rocks?
Salt rim?

Millionaire £8.00

One of the more classic offerings on the menu;
white rum, sloe gin, fresh lime and a drop of
grenadine to sweeten.

Twentieth-Century Cocktail £8.00

Plymouth gin, white cacao, lillet blanc and
lemon juice all shaken together and served
straight up.

Zesty £8.00

Now this is simple but delicious; Frangelico
hazelnut liqueur and lime juice—that’s it.

Bobby Burns £8.00

A Manhattan made with scotch whiskey in-
stead of the more typical bourbon, with a dash
of sweet vermouth too.

La-Penca ‘Manhattan’ £9.00

Don’t expect a typical Manhattan! Instead we
combine the traditional vermouth with

la-penca mezcal; The cousin spirit of tequila.

Wibble £8.00

We wobble the wibble with plymouth gin,
plymouth sloe gin, fresh grapefruit juice,
creme de mure and lemon juice.

Meloretto £8.00

One to mellow you out. Makers mark, caramel
syrup, apple juice and peychauds bitters.

Blackberry Julep £8.00

It’s like ribena for grown ups. Vodka, cCreme
de mure, lemon juice and gomme.

Champagne & Wine

“One holds a bottle of red wine by the neck, a woman by
the waist, and a bottle of champagne by the derriere—
Mark Twain

Champagne
1 Perrier Jouet Brut £11.00 £55.00
30 Perrier Jouet Rosé £17.00 £85.00

Sparkling Wine Glass Bottle
34 Alamos Extra Brut £7.00 £32.00

White Wines

175ml 250ml Bottle
150 Villa Di Fiori Fiano

£4.55 £6.50 £19.50

110 Muscadet Sevre et Maine
£5.25 £7.50 £22.50

120 Picpoul de Pinet La Cote Flamenc
£5.85 £8.50 £25.00

80 Domaine Cheval-Blanc
£5.85 £8.50 £25.00

210 Valdivieso Reserve Sauvignon Blanc
£6.65 £9.50 £28.50

Red Wines
175ml 250ml Bottle
390 Chilcas Cabernet Sauvignon
£4.55 £6.50 £19.50

370 Saam Mountain Paarl Pinotage
£5.25 £7.50 £22.50

360 Thesaurum Corvina/Cab Sauvignon
£5.85 £8.50 £25.00

380 Shiraz GB 56 Grant Burge
£5.85 £8.50 £25.00

340 Cotes du Rhone Les Isles Neuves ORG
£6.65 £9.50 £28.50

Rosé Wines
175ml 250ml Bottle

50 Cabernet D’Anjou Cave De L’Angevine
£4.55 £6.50 £19.50

All house wines are available as 125ml



For the Drivers

“I feel sorry for people who don't drink. When they
wake up in the morning, that's as good as they're going
to feel all day—Frank Sinatra

Chefs Choice £5.00

(Jonathan Carlton)

Personal favourite of the head chef here

at Cerise. A real thirst quenching mix of gin-
ger beer, apple juice, lime juice and vanilla
gomme.

Virgin Mojito £5.00
Want to look the part but you are not

drinking? Try our great non alcoholic mojito
which replaces rum with elderflower cordial.

Cerise Passion Berry £5.00

A sublime blend of orange juice, cranberry
juice, lemon juice, passion fruit and raspberry
puree.

Bloody Shame £5.00

All the ingredients of a bloody Mary minus
that alcoholic edge. Still great for the morning
after.

Morning Colada £5.00

Pineapple juice, coconut syrup and cream are
all blended to create this holiday favourite

Cranapple Fizz £5.00

Cranberry juice, apple juice and bitter lemon.
Refreshingly dry with just a little sparkle.

Juices £2.50
Apple

Cranberry

Pineapple

Orange

Soft drinks £2.50
Coca Cola

Diet Coca Cola

Ginger Beer

Ginger Ale

Lemonade

Bitter Lemon

Soda Water

Tonic Water

Slimline Tonic

Still/Sparkling Hildon (300ml) £2.00
Still/Sparkling Hildon (750ml) £3.75

After Dinner

“Ask not ‘what you can do for your country’, ask what’s
for lunch—Orson Welles

Limonchello Cheesecake £8.00
Limoncello, kahlua, ruby port and cream.

Liquid heaven, perfect any time you're in need
for some opulence.

Espresso Martini £8.00
A classic; cariel vanilla vodka, kahlua, vanilla
gomme and a shot of espresso, not too bitter,
not too sweet.

Moonlight in Montreal £9.00
Canadian club whisky, kahlua, dark creme de
cacao, shaken and served straight up and ex-
tremely chilled with a moonlight of cream on
top.

Chocolate Sinfonia £8.50

(Jonathan Carlton)

El jimador tequila and white Mozart chocolate
liqueur mixed with agave syrup to keep things
sweet.

Apple Crumble £8.00
Sailor Jerry spiced rum, apple juice, cinna-
mon, lemon juice and sugar. Served long and
a great substitute for dessert.

Créme Caramel £8.00

(Jonathan Carlton)

Sailor Jerry spiced rum, butterscotch
schnapps, caramel syrup, vanilla gomme,
cream and just a dash of limoncello

Vanilla Chocolate Martini £8.00
Looks can be deceiving; This entirely clear
cocktail tastes just like a bar of vanilla choco-
late... seriously.

Calm Monkey £8.50

(Jonathan Carlton)

Soothe the monkey on your back with a
healthy slug of monkey shoulder scotch
whisky, stones ginger wine and homemade
camomile syrup.

HENDRICK’S

DISTILLED 2a2nd BOTTLED IN SCOTLAND
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Our Creations

“There are only two real ways to get ahead today - sell
liquor or drink it—W.C. Fields

The Forbury £8.00

This is a fantastic, tangy cocktail and far too
easy to drink. Amaretto, apricot brandy and
apple juice with a touch of lemon juice.

Cerise Imperial £9.00

The house cockail at Cerise, a luxuroius
combination of stoli razberi, cherry brandy,
strawberry and raspberry puree. Served long
and laced with sparkling wine.

Jacobus’ Whale £8.00

(Glenn Saville)

Ketel one vodka shaken with dandelion and
burdock, cranberry juice and damson jam—
served Martini style.

Mandarin Cherry Collins £8.50

(Jonathan Carlton)

Simple but strong! mandarine Napoleon and
creme de cerise combined with lemon juice,
gomme and soda.

Treaty of Versailles £10.00

(Jonathan Carlton)

Woodford reserve bourbon paired with grand
marnier, caramel, lime juice, fresh mint and
orange bitters. One for cooling tensions.

El Che £8.50

Havana club 7 year rum, créme de cacao dark
lime juice and muscovado sugar. ‘Hasta la Vic-
toria siempre’.

Bohemian £8.00

(Josh Homerston)

Like it’s out of a time-warp, jump to the left
with plenty of old Tom gin, then step to the
right with créme de mure and dry vermouth.

Expreso Tequila £9.50

(Aysha Hazell)
A shot of espresso, patron XO café and

el jimador tequila combined to make one of
our most restorative cocktails.

Mellow Yellow £8.00

(Aysha Hazell)

Kick back and relax with the deliciously sweet
combination of yellow chartreuse, krupnik
honey vodka, creme d’abricot and honey.

Bourbon Mandarin Sour £8.50

(Jonathan Carlton)

Mandarine Napoleon liqueur, cocktail bitters
and an optional egg white make this velvety
delight—Go on, try it out.

Fur & Feathers £8.00

(Glenn Saville)

A competition winning combination of
home-infused dill and lemon thyme Russian
standard, elderflower cordial and lemon juice.

Marions Mark £8.50

(Jonathan Carlton)

The mark of Marion county, makers mark,
mandarine Napoleon liqueur, maraschino
liqueur, aperol and orange bitters.

Scottish Meadow £8.00

(Aysha Hazell)
A curious mix of Macallan 10, Ketel one orange
fresh raspberries and gomme.

Paradise Martini £8.50
Literally...stolichnaya vodka, cariel vanilla
vodka, Koko Kanu rum, strawberry and rasp-
berry puree and cranberry juice. Served with a
shot of prosecco to refresh the palate.

Creole £9.00
From the voodoo tradition our bartenders give
you eternal youth. Sailor Jerry spiced rum,
cachaca all brought to life with some absinthe.




