“ Always do sober what you
said you do drung,

it will teach you to Reep
your mouth shut ”
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“I'm not a heavy drinker,
I can sometimes go for hours
without touching a drop ”
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“I can resist everything except temptation”
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with such high expectation:

A quote and the title of a surf book we love and such an apt
statement for a bar team that care about what we do as

much as us. You will find old and new drinks on this spring
menu but the main thing you will hopefully notice is the effort
we take to create an experience when you come and visit

our humble bar. We have chosen some of our favourite classics,
sourced the best spirits, infused, created and mixed our way to
these final twelve cocktails.

The only thing left is to enjoy them; we are sure that you will.
Thank you from the Urban Beach bar team.

i % W%&M?A@ C/%//'(*)A/é(’(‘~/’(‘(‘/l Ayllé) f/)- 20

There is something so seductive about the union of Cachaca, lime and
sugar on a bed of crushed ice. As symbolic to Brazil as samba dancing
and Pele's boot. Plus the versatility of this drink Rnows no bounds.
AsR your bartender to add seasonal fruits or try a different spirit.

The opportunities for experimentation are limited only by imagination.
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This pre-prohibition classic is one for the ladies; a sharp, seductive
collaboration of Tanqueray gin, lemon, sugar and a splash of
raspberry liquor to be pretty in pink,

Spiced Daiguiri 20,80

The Daiquiri is as in vogue now as it ever was...

Rum has found its eternal soul mates in lime and sugar.

We have found that infusing rum gives this vintage beverage another
dimension. We tooR Pampero rum and added our secret fruits and
spices to create our very own Urban spiced rum, trying is believing.

Weer @0{0}6 WMedeer £0.50

We would love to introduce to you our absolute favourite bourbon
MaRers Mark, This leads the way, closely followed by fresh white
grapefruit and our vanilla infused sugar. A great example of Reeping
things simple when the ingredients are as good as this.
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The hedgerow 80s classic cocktail is back for all you gin lovers out there.
Gin, lemon, sugar and our very own homemade blackberry liqguor

will really let you Rnow spring is here. Fresh and zesty with

botanicals and berries, beautifull

“Chitte Chel Teore 26,850

Don't be afraid of this spicy matador. The only thing this fiery fusion
of Tequila, lime and a chilli infused sugar syrup is going to blow...
is your mind! The three amigos you must try.
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This after dinner delight has been given an Urban makeover!

We use our homemade coffee liquor, our very own vanilla infused
Stolichnaya vodRa and the most indulgent of seasonal espresso.
Chase your meal down with this little number and you'll be swinging
from the chandelier in no time.
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The Urban Iced Tea has of course the 'famous five'

(vodRa, gin, rum, tequila, triple sec) on board with freshly squeezed
lemon juice. The Urban difference is the inclusion of our homemade
cola syrup...natural and distinct; it injects the iced tea with a freshness
that will have you dancing.

Dineapple and Chill: Batida +6.50

A mysterious and exotic stranger has sauntered its way right into our
hearts and menu. The Batida is simply Cachaca, (a sugar cane spirit)
citrus and blended fruit. We have added pineapple and a chilli sugar
for a tropical water full of flavour. Another example of the flair and

finesse we have come to expect from Brazil.
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Served long and strong with Ketel One vodka, rhubarb syrup, fresh apple
juice and a pinch of cinnamon. This seasonal offering is so named
because it was designed by our happiest member of the bar team.
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A double measure Tanqueray gin, a splash of elder flower liguor,

fresh lime, torn coriander, grapefruit bitters and what we deem to

be the best tonic on the marRet; fever tree. Originally made in a cocktail
competition _for best gin and tonic, now brought to you because of its
success, time for you to be the judge.
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The bluesy boozy bad boy of the menu. Blueberries, fresh mint and our
blueberry blended Bulleit bourbon make for a smooth and fresh mix of
Dorset vs. Kentucky. All served up in a jam jar to give it a real sense
of southern soul.



