
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Little Italy’s Cocktails 
 

 

 

 

 

 



Aperitif 
£12.00 

 

Negroni Sbagliato 
“Mistaken Negroni” & yet original. Adapted from the original  

recipe and still a favorite amongst drink lovers. 
Punt&Mes, Campari all laced with Prosecco. 

 

Sazerac 
Hailing from the Sazerac Bar in New Orleans, 

this robust mixture from the 1880’s of sugar, bitters and spirit, 
works equally well with either American Whiskey or Cognac. 

 

Juniper Royale 
This classic & yet contemporary cocktail blends fruity and 

medium dry notes with Bulldog Gin & Martini Rosso, fresh 
orange juice & Absolut Mandarin.  

 

Aperol Spritzer 
One of the most appreciated aperitifs across Italy. This is  

a marriage between Aperol & Prosecco finished with a  soda. 
 

Blood & Sand 
The Blood and Sand is named after a 1922 movie 

starring Rudolph Valentino, & is comprised of a scotch whisky 
base, mixed with Italian Vermouth, orange & Cherry Heering. 

Perfect before a luscious meal. 
  

Mojito & Daiquiri 
£12.00 

Mojito is by far the most sought after cocktail @ Little Italy Soho. 

Allow us to surprise you whether it is the classic version or with a 

fruity edge. 

 

Hemingway Daiquiri 
To commemorate one of his favorite rum-based drinks, 

Cubans reinvented this classic drink. A generous 
portion of white rum & grapefruit juice is blended with   
maraschino liqueur, fresh lime juice & a dash of sugar.  

 

Basil Mojito 
Basil is an unusual & surprising twist on the classic rum 
cocktail with a heavenly taste. Here is how we make it: a 

generous amount of fresh basil muddled with our mojito base, 
& white rum charged with soda. 

 

Royal Mojito (£18.00) 
A stylish cocktail joining together two drinking styles. 

Bacardi 8yrs, a dash of bitters, generous mint all stirred with 
our unrivalled mojito base & finally charged with Champagne. 

 
 

If these are not captivating enough for you we can create 

a bespoken fruit Daiquiri to suit your occasion.  
 
 

Indulgence 

 



Long Drink 
£13.00 

 

Italian Job 
This Italian flag-shaped concoction will shake your senses on all 

levels. Created with a fine blend of Midori, Peach Archers, 
Absolut Vanilla, orange & cranberry juice. 

 

Exhilarating Iced Tea 
Our definition of the perfect Iced Tea cocktail. We take it 

seriously & so should you. Wood’s 100 Rum, Absolut 100, 
Mandarin Napoleon, Gin & a dash of grappa blended with a dash 

of sugar & ginger ale. 

 

B.B.C. 
This rainbow of flavors combines to create a fruity and creamy 
blend. Cachaca, Bayleys, syrup de coco & banana mixed with 

cream & pineapple juice. 

 

Bramble 
One of the very few contemporary cocktails that has achieved 
classic recognition.  Bombay Gin, Crème de Mure laced with 

fresh lime juice & gomme syrup. 

 

Attitude 
Be assured this drink will not leave you disappointed. Gold 

Tequila, raspberry liqueur, cranberry juice, fresh raspberries & 
blueberries with sugar syrup. 

 

Yellow Bird 
A tropical cocktail that will put a charming smile on your face. 
Morgan Spiced Rum, Bacardi Rum, Banane Liqueur, Galliano, 

dash of sugar with orange & lime juice. 

 

Virtuous 
Surprisingly easy to make & great arrangement of flavours. 

Amaretto, Bourbon, fresh raspberries, 
 cranberry juice & ginger ale. 

 

Passion Gin 
This is truly a feast of flavours & colours.  

Bulldog Gin, Below 42 Passion, fresh passion fruit & passion 
juice, lemon juice, sugar & soda. 

 

Imperial Fizz (£15.00) 
A pleasant & fruity drink. It is sure to make up for all of life’s 

little hiccups. Sit back & enjoy. Absolut Raspberry, Crème de 

Cassis, Bacardi White, fresh berries, dash of lime & sugar finally 

charged with Champagne. What a feast. 

 

 

 

 

 

 

 

 

 
 
 

Virgin 
£8.00 

 

A.S.A.P. 
A tropical infusion of flavors that will leave your mouth 
begging for more. Mango & apple juice laced together 
with freshly pressed ginger. 
 

Unforgettable 
An outstanding combination of Rose & watermelon syrup 

added to milk & blended with fresh watermelon.              

 

Miss Collins 
Probably the most uncompromising day out, that’s our 
promise. Fresh raspberries, guava juice & fresh peach 

purée charged with soda water. 

 

Virgin Mojito 
This alcohol-free version of the notoriously appreciated 

Mojito can still make your day. 
Abundant fresh mint gently stirred with our sought-after 

Mojito base.              
 

 

 

 

 



 

 

 

All of our Champagne Cocktails are made with Taittinger 

 

 

 

 

 

 

 

 

 

 

 

 

 

Champagne 
£18.00 

 

 

 

 

Champagne 
£18.00 

 

“Revised” Classic Champagne 

There is nothing to dispute this outstanding creation 

that has stood the test of time. Grand Marnier is added  

to Brandy, Angostura Bitters & Brown Sugar 

all charged with Taittinger. 
 

Passionately Bellini(£15.00) 

Passion is what defines this drink. A pure combination  

of Passion juice, Calvados charged with Prosecco.  

Pinky Royale (£23.00) 
 

Our proudest creation that will fulfill your entire day.  

Creme de Mure & Martini Gold 

wed to Taittinger Rose’.  
 

Madame Turquoise 
Modern & classic meet under the same roof, no 

compromise in this eye-catching cocktail. Taittinger,  

Xante’ Pear Brandy, St Germain & Blue Curacao.  
 

Bolli Stoli 
An out-of-the-ordinary recipe that won’t leave you 

disappointed. Red Bull & Absolut Vodka meet 

Taittinger  
 



Martini 
£14 

 

Vesper 

007’s favourite. An unknown pearl amongst Martini lovers. 
Bombay gin, Belvedere vodka & Lillet shaken together to create a 

superb subtleness of flavours 
 

 

Tiramisu 

The most famous Italian dessert is also an unrivalled cocktail 
combining Wild Turkey, Meyers Rum, Tia Maria, espresso, 

vanilla sugar & double cream. Delicious 
 
 

Lichido 
A distinctive cocktail that combines sweet & dry notes: Absolut 

Mandarin, Cointreau, Lychee Liqueur & juice, dash of grenadine, 
fresh cranberry & lime juice. 

 
 

Out & About 
Before being able to define this creation one must first take a few 
good sips to experience its unique blend of flavours. Black Bush 

Irish Whiskey, Sauvignon Blanc, Honey, passion syrup, apple & 

lime juice. 
 

 

“Spicy” Apple Daiquiri 
The subtle yet spicy hints in this cocktail go hand in hand with 

its blend of sweet & sour elements. White Rum, Apple Schnapps, 
cinnamon syrup, lime juice with a dash of green apple syrup. 

 
 

Green Haze 
One of our most delicate gems that is bound to make an 

impression. Freshly chopped mint & muddled cucumber, shaken 
with Hendrick’s Gin, cucumber syrup & apple juice. 

 
 

French Martini 
Ladies’ favourite drink! Considered one of the most successful 

cocktails in recent times & yet in the simplicity of its flavours is 
second to none. Vodka, pineapple juice, Chambord Liqueur & 

fresh crushed blackberries. 
 
 

Through Thick & Thin 
One such rare jewel that can surprise any drinker. This delicate 
arrangement of aromas one can linger over. Bulldog Gin, white 

crème de cacao, a touch of Frangelico laced together 

with a touch of cream & milk. 

 

 

 

 
Our “Classic Martini” is usually served in a large  
Italian style martini glass. Thus we serve 75ml per 

drink 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 
Shots (50 ml) 

£9.00 

 

B-54 
A slight reshuffle & still retains its shooting charm. Amaretto, 

Kahlua & Baileys. 
 

Baby WOO WOO 
An all-round shooter that will satisfy everyone. Absolut, Peach 

Schnapps & cranberry juice. 
 

Yummy Yummy 

Easy & pleasant to swallow you will be asking for more. Patron 
Café meets Baileys & Green Creme de Menthe. 

 

Kamikaze 
A mini-sized pick me up style shooter. It can still take its toll. 

Vodka, Cointreau & fresh lime juice. 
 

Russian Roulette 
Definitely not for the faint of heart. Cointreau, Absolut Vodka 

100 layered & 3 Tabasco drops floating in between. 
 

Hot and Sweet Basil 
We originally thought this blend might not work, but once tasted 

you too are bound to reconsider your stance. Absolut Pepper, 
strawberry purée, basil leaves 

 


