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Cocktails

When you come to see us in the No.1 Bar, we’ll be able to fix you  
almost any drink you fancy. Here’s a taster of some of our listed  

cocktails to get you in the mood.

All cocktails are served until 11.30pm.

GuestHouse Signature Serves

A lovingly tailored selection of tipples being  
shaken and stirred in all of our hotels.

 ** non-alcoholic version available

ENGLI SH ROSE  F I Z Z  **

Bronte Lass, English rose syrup, spring bitters, lemon juice  
and Furleigh Estate Cuvée Rosé

15
 

C A P I TA L N EGRON I  **

Jensen’s Old Tom Gin, Amber Vermouth, Rosehip Cup by  
Sacred Spirits and Asterley Brothers Dispense Amaro

12
 

D O R SE T P I CK ME UP  **  
(aka Espresso Martini)

Black Cow Vodka, Conker Spirit Cold Brew liqueur,  
and freshly brewed coffee

12
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Cocktails

No.1's Own

This list showcases our bar team’s creativity to the full and celebrates  
the county we call home. We take the best of Yorkshire and beyond,  

along with one-of-a-kind ingredients we’ve made ourselves.  
 

The result is unusual combinations and concoctions loved by regulars  
and those who like to explore the art of the cocktail.

Refreshing and Tropical 
KEEP IN G I T BR E E Z Y, COLL I N S**

Your choice of a John Collins (Cooper King gin)  
or a Pedro Collins (Doorlys White rum)  

Shaken with lemon, homemade cucumber  
and mint syrup, topped with soda

11
 

UT TE R SH A MBLE S**

Purple Ram Yorkshire Vodka, Licor 43, chamomile,  
passionfruit, lime, vanilla and egg white

11.5

Classic Twists 
AMARE T TO OR WH I SK Y S O UR

Your choice of Amaretto or Filey Bay  
Single Malt Whisky with cranberry, orange  
and cinnamon syrup, lemon and egg white

AMARETTO 11    WHISKY 13
 

G O D’S  OWN I CE D TE A

A spin on the classic Long Island Iced Tea  
made with 3 of Yorkshire’s own spirits:

Bronte Lass Gin, Smokey Ram Vodka, Intrepid Ram Rum

13
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Cocktails

Smokey and Spicy 
MURDE R E D MA RY OR MA R I A

Your choice of either Smokey Ram Vodka or Herradura Tequila 

Served in a tall glass infused in rosemary smoke,  
with tomato juice, Worcestershire sauce, lemon juice,  
celery salt, cracked black pepper and Tabasco sauce 

13

ROSE Y MA RGA R I TA  

Vivir Blanco Tequila, homemade chilli  
and rosemary syrup and lime.  

Served with a smoked paprika salt rim

12

Bold and Rich 
CH E R RY F I N O

Fernando de Castilla Fino Sherry,  
Cherry herring liqueur and winter bitters

10

OLD FA SH I ON E D PA R K I N

Clarified Yorkshire butter, Eagle Rare 10 Y/O Bourbon,  
burnt wildflower honey, warm winter spices, bitter  

chocolate and smoke 

13

NE W FA SH I ON E D MA R MA L A D E

Vivir Anejo tequila, homemade Seville  
orange marmalade and pink grapefruit

12
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Cocktails

Seasonal Serves

YOR K SH I R E  JA FFA-T I N I

Mozart Dark Chocolate liquor, Spirit of Yorkshire Cream,  
orange layered under Gran Marnier cream

11

MULLED GINGE R A N D P E A R RUM P UN CH

Husthwaite’s crisp pear cider, infused with  
winter spices, pear, ginger, cloudy apple juice  

and warmed with Intrepid Ram Rum

7.5

Lo & No Cocktails

JUST A S  BR E E Z Y COLL I N S

Lyre’s non-alcoholic gin, lemon, homemade  
cucumber and mint syrup topped with soda

8

VIRGI N MUR D E R E D MA RY

Served in a tall glass infused in rosemary smoke,  
non- alcoholic vodka with tomato juice,  

Worcestershire sauce, lemon juice, celery salt,  
cracked black pepper and Tabasco sauce

13

NON- ALCOH OLI C  A P E ROL SP R I TZ

Lyre’s non-alcoholic Italian Spritz,  
Sparkling Wine and soda

8


