Soap Heaven
The Cocktail Bar

Menu
Buck’s Fizz
1 ounce fresh, chilled orange juice

1 dash grenadine, if desired

3-4 ounces champagne

Pour orange juice into a large wine glass, add a dash of grenadine.  Fill with chilled champagne.  The original of this drink was invented at Buck’s Club, London, where they insist that the only champagne to use is Bollinger.

Kir Royale
4 ounces champagne
1 dash crème de cassis

The Dorchester (like many good hotels) makes a speciality of champagne Kir.  This one is very simple indeed.  Just a dash of crème de cassis in a champagne flute and fill with ice-cold champagne.

Margarita

2 ounces tequila

½ ounce of Cointreau or Triple Sec

1 tablespoon lime juice

Combine in mixing glass, stir with ice then drain.  Classically the glass should have its rim rubbed with lime and dipped in salt.

Moscow Mule

2 ounces vodka
1 dash lime juice

Ginger ale for topping up

1 piece of lime peel

Mix the ingredients together with ice cubes in a highball glass.  Add the lime peel to the glass and serve with a stirrer.

Piña Colada

1¾ ounces cream of coconut 

1¾ ounces pineapple juice

1½ ounces white rum

2 teaspoons single cream

· Granish

¼ slice of pineapple

1 maraschino cherry

Shake all the ingredients together firmly, with ice, in a cocktail shaker and strain into a highball glass over crushed ice.  Spear the slice of pineapple and cherry on a cocktail stick and lay the garnish across the rim of the glass.

Strawberry Fields

5 strawberries, diced

1 teaspoon Cointreau or Triple Sec

Pink sparkling wine or champagne for topping up

Put the diced strawberries in a champagne flute.  Pour the liqueur over them and top up with the sparkling wine.  Serve with a teaspoon.
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