COCKTAIL MASTERCGCLASS MENU

MENU PER HEAD 40

Shake up your special occasion with our In Lodge Masterclass package, provided to you by
the staff of The Nest. This can be added alongside any of the Private Dining packages that are
on offer, or on its own. This will feature your own private bartender to explain and teach your
favourite tipples from our cocktail list. All catered in the privacy of your own lodge.

Please choose one cocktail from each category. A welcome cocktail will also be provided for
your group on arrival. Non-alcoholic alternatives available upon request.

CLASSIC COLLECTION

Collins Difficulty level 1
Gin or Vodka with a choice of purée, lemon & sugar- stirred.*

Mojito Difficulty level 3
Bacardi, lime, sugar, fresh mint & soda - stirred.*

Daiquiri Difficulty level 2
Bacardi, sugar, lime & a choice of flavour - shaken*

Espresso Martini Difficulty level 3
Vodka, Kahlua, sugar & espresso - shaken.

Tommy's Margarita Difficulty level 2
Tequila, lime, agave syrup & can be made spicy - shaken.

THE NEST SECRET COLLECTION

Life's a Peach Difficulty level 2
Orange Pin Gin, grapefruit, sugar, peach purée & peach liqueur - shaken.*

Queen Bee Difficulty level 2
Cazcabel honey Tequila, Passoa, passionfruit, lime & honey - shaken.

Blue Velvet Difficulty level 2
Bacardi, Blue Curacao, pineapple, coconut cream, sugar syrup & lime - shaken*

Bainland Bakewell Sour Difficulty level 3
Disaronno, cherry brandy, lemon, cherry syrup, bitters, sugar & egg white - shaken.

Havana Good Time Difficulty level 3
Havana rum, coconut cream, pineapple juice, mango purée, lime & bitters - shaken.*

PB&3J Old Fashioned Difficulty level 2
Sheep dog liqueur, Jack Daniels whiskey, fresh raspberries, sugar syrup & bitters - stirred.

Please notify the team of any allergies. Our bartenders are well versed in offering alternatives for
any allergens and a full allergen list is available on request. * Non alcoholic option available.




