
cocktail 

menu
Served daily until 11pm

r e s t a u r a n t  &  b a r

Our Estate to Plate Ethos
Swinton Estate is proud to utilise the ‘Estate to Plate’ ethos 

in all its kitchens. Within the Parkland lies the four-acre 
Walled Garden (the largest hotel kitchen garden in the UK), 
that grows over 60 varieties of fruit, herbs and vegetables. 

You will often see chefs wandering into the garden to 
collect ingredients for the day!

Produce that can’t be sourced from the Walled Garden is 
sourced from either the 20,000-acre Swinton Estate or 

local, Yorkshire suppliers, limiting food miles where possible.

You may notice that an ingredient is used more than once 
across our menu in different forms. Our chefs are creative 

and will get the most out of a single ingredient before 
moving on to the next bounty and allowing the previous to 

replenish for the next year.



Classic Cocktails
Classic Martini £18 

 Wet, Dry, Extra Dry or Dirty 
Vodka or Gin, Vermouth 

Garnish: Olives or Lemon Twist

Espresso Martini £18 
Vodka, Espresso, Coffee Liqueur, Sugar Syrup 

Garnish: Coffee Beans

Passion Fruit Martini £18 
Vodka, Passion Fruit Liqueur, 

Sugar Syrup, Lime Juice 
Garnish: Passion Fruit Wheel

Classic Daiquiri £18 
Ask for Flavours 

Light Rum, Lime Juice, Sugar Syrup 
Garnish: Lime Wheel

Cosmopolitan £18 
Orange Citrus Vodka, Cointreau, 

Crandberry Juice, Lime Juice, Sugar Syrup 
Garnish: Orange Disc

Mojito £18 
Mint or Strawberry 

Light Rum, Lime Juice, Sugar Syrup,  
Mint Leaves, Soda 

Garnish: Lime Wheel, Mint Sprig

Margarita £18 
Tequila, Cointreau, Lime Juice 
Garnish: Salt Rim, Lime Wheel

Amaretto Sour £18 
Disaronno, Bourbon, Lemon Juice, Sugar Syrup, 

Angostura Bitters, Orange Bitters, 
Egg White Foam. 

Garnish: Orange Slice, Cherry

Bloody Mary £18 
Classic or Spicy 

Vodka, Tomato Juice, Lemon Juice, 
Worcestershire Sauce, Spice Mix, Tabasco 

Garnish: Mint Sprig, Olive

Negroni £18 
Gin, Sweet Vermouth, Campari 

Garnish: Orange Slice 

Piña Colada £18 
Rum, Coconut Milk, Pineapple, Lime 

Garnish: Cherry, Pineapple

Brandy Alexander £20 
Brandy, Crème de Cacao, Double Cream 

Garnish: Ground Nutmeg

Classic Cocktails (cont.)

Kir Royale £20 
Chambord, English Sparkling 

Garnish: Fresh Blackberry, Raspberry

Zesty Old Fashioned £22 
Scotch Whiskey, Lemon Juice, Sugar Syrup, 

Egg White, Orange Bitters 
Garnish: Cherry, Orange Slice

Swinton Signatures

All 20

Champs De Violette 
Crème de Violette, English Sparkling Wine, 

Lemon Juice

Swinton Sour 
Swinton Gin, Lime Juice, Lemonade, 

Sugar Syrup, Botivo

The Clementine 
Swinton Gin, Botivo, Clementine Syrup, Egg White

Swinton Rose 
Vodka, Dry Vermouth, Hibiscus Syrup, Rose Bitters 

 
Please ask our bar staff for any other cocktail 

creations you would like.

Mocktails

All 12

Burlesque 
Blackcurrant Syrup, Honey Syrup, 

Lime Juice, Ginger Beer

Orange Ginger 
Buckthorn Botanics, Orange Juice, 
Honey Syrup, Ginger Ale, Botivo

Bax 75 
Verbena Botanicals, Lemon Juice, Sugar Syrup, 

Non Alcoholic Sparkling 

Swinton Apple 
Apple Juice, Appletiser, Lime Juice, Botivo

Swinton Passion 
Passion Fruit Puree, Orange Bitters, Lemonade

Swinton’s Garden 
Strawberries, Mint Leaves, Orange, Raspberry, 

Lime Juice, Strawberry Syrup, Soda Water


