
The Fellowship of Flavour 

Embark on a delectable journey through Cambridge’s storied past with our cocktail menu, where sustainability 

crafts each sip and historical richness meets modern mixology. Delve into classic tastes and narratives, 

reimagined for the contemporary palate. Each cocktail carries a story, enhancing the connection to 

Cambridge's rich history and culture, making the menu not only amazing but a narrative of the city itself. 

When the Apple Dropped  £11 

Legend has it Isaac Newton conceived gravity under an apple tree, but even he couldn't concoct a libation as 

refined as this. Experience a gravitational pull towards the Burleigh Arms with this blend of Apple Vodka  

enriched with  Calvados and TeKairanga Riesling, all gently elongated with Fevertree Soda. 

DNA  £11 

Inspired by Charles Wells' maritime adventures and his ashore indulgence in Genesis Stout, this cocktail is a 

tribute to life’s intricate mysteries. Blended with Vodka, a robust Town & Gown espresso, a whisper of 

Genesis Stout reduction, and a splash of Kahlua, it’s our secret to savouring the everyday. 

Puntstar £11.50   

 

A celestial twist on the infamous Pornstar Martini, originally crafted by mixology maestro Doug Ankrah. This 

stellar concoction features Vodka infused with vanilla, passionfruit liqueur, and pineapple juice, crowned with 

a scoop of prosecco-infused mini ice cream. A drink that's truly out of this world. 

Shelford  £11.75 

Steeped in local rugby lore, this cocktail is named after a legendary figure from the Cambridge Rugby Club 

known as 'Shelford Man'. Whether on the field or in a glass, this robust mix of Janneau VSOP, Angostura 

Bitters, and a slice of orange, all kissed with a smoke aroma, captures the spirit and strength of its namesake. 

Bear(e) in my Room: £11  

In a defiant nod to Lord Byron's audacious spirit, this wildly inventive tiki beer cocktail celebrates the poet's 

choice to house a bear at Trinity College. A fusion of Gold Rum, mango & pineapple puree, with exotic 

dragon fruit and papaya syrup, topped with a splash of Pacific pale ale. 

The Dark Side of the Moon £10.50 

A psychedelic tribute to the iconic Pink Floyd, this cocktail promises a sensory journey. Swirls of  tequila, 

cherry & vanilla syrup, pineapple juice, and a hint of Jägermeister craft a cocktail as mesmerizing as the band's 

timeless music. 

A Night on Your Backs £11.50  

Inspired by the picturesque Backs along the River Cam, this cocktail is as refreshing as a leisurely punt down 

the river. Gin, sweet strawberry shrub, exotic tropical juice, and a touch of fizz create a drink that's as 

memorable as the views. 

Reality Checkpoint £11 

Named after the historic lamppost on Parker's Piece, this cocktail marks the crossing from the academic 

bubble into the vibrant town life. Orange wine, sweet vermouth and a splash of London dry gin blended 

together to hit reality. 

 


