


Rozmopolitan (circa 2008) £6.95

Based on the massively popular 1980s cocktail, the ‘Cosmopolitan’, this
version takes the drink popularised by Sex and the City’s Carrie Bradshaw
and slaps an even bigger pair of heels on it.

Ketel One Citron, Wybrowa Rose Vodka, Cranberry juice, Martini Rosato
and Fresh Lime Juice.

Pink Bellini (circa 2008) £7.95

The Bellini was invented by Giuseppe Cipriani at his tiny ‘Harry’s Bar’ in
Venice. He named his cocktail after the 15th century Venetian Painter
Giovanni Bellini who was renowned for the pink hues he used on his
canvases. Like the many hues that the painter used, this is simply another
hue for the taste buds.

Campari, Martini Rosato, Peach Puree, Vanilla Gomme and lengthened
with Champagne.

White Orchid (circa 2006) £6.95
A favourite from the original Tempus Cocktail Menu. A smooth combination of
sweet chocolate zestiness with a full frontal flavour punch.

Ketel One Citron Vodka, Cointreau, White Cacao, Fresh Lemon Juice,
Vanilla Gomme and a lemon twist.

Lemon Meringue Pie (circa 2007) £6.95

Sure to be a winner amongst those with a sweet tooth! This classic dessert
now comes in a glass. No tummy-expanding pastry to worry about either.
Zesty, refreshing and satisfying.

Grey Goose Citron, Limoncello, Apple Puree, Cinnamon Gomme,
Fresh Lemon Juice and Angostura Orange Bitters under a layer of
cinnamon-dusted vanilla foam.

Classic Mojito (circa 1931) £7.20

A Cuban interpretation of the Mint Julep said to have been created in the
‘Bodeguita del Medio’ bar in Havana that often secured the patronage of the
international glitterati of the times - Ernest Hemingway, Spencer Tracy, Errol
Flynn, Bridget Bardot, Sophia Loren, Harry Belafonte, Marlene Dietrich are to
name but a few of this drinks prescribers.

Appleton V/X, Fresh Mint, Lime Wedges and Demerara Syrup swirled with
crushed ice.



Originals In

There are few cocktails made today whose foundations are not found in a
classic recipe. And it is often said that the original is best. So why not give
these Tempus originals a try and see how true the theory is.

Papa Cocktail £7.50

Winston Churchill is one of our most celebrated tipplers and inspiring orators.

He was renowned for his devastating ripostes while (allegedly) under the
influence. He might also be remembered for his attitude toward his consumption-
underlined by his phrase ‘I have taken more out of alcohol than alcohol has taken
out of me’. 'm sure he would have delighted in this strong concoction. Please
drink this more responsibly than Winston might have!

Johnnie Walker Black Label, Maraschino Liqueur, Noilly Prat Ambre and
Grapefruit bitters.

The Cincinnati Sling £7.45

The word ‘Sling’ comes from German word ‘schlingen’, meaning to swallow.
Slings were extremely popular in the 1800s and similar to toddies. The
pronunciation of this particular cocktail makes it easy to order when one may
have already swallowed a sling too many!

Tanqueray Gin, Fresh Lemon Juice, Grenadine, Orange Juice, Raspberries
and Hoegaarden.

Beaumont Beauty £6.95

As the name suggests, this is one of the most fantastic Martinis. Designed to
earmark the opening of our sister venue at the beautiful White House located
in Beaumont. See our receptionists for more details.

Ketel One, Zubrowka, Martini Bianco, Plymouth SloeGin, Red Grapes
and Bison Gomme.

Angry Pirate £6.45

Want to shiver me timbers? Didn’t think so! The details of the origin of this tiki-
cocktail are not well known but this particular concoction is a deliciously
constructed, eye-popping sight that’ll have ye sailing the high seas for another!

Elements 8 Platinum, Koko Kanu, Blue Curacao, Pineapple Juice, Orange
Bitters, a touch of fresh Lime and lengthened with lemonade.

Tijuana Diablo £6.95

A recalibrated libation from the good ole’, bad ole’ days of 1940s California.
Its predecessor, the El Diablo, literally translates as ‘The Devil’. Choose your
level of spiciness carefully as this incredibly refreshing drink has tongue-
tingling depths of chilli within.

Jose Cuervo Traditional, Cherry Marnier, fresh limes, chilli-sugar, cassis all
lengthened with Ginger Beer.



The John Hancock’s

Edinburgh is an epicentre of talent, producing skilled and professionally-minded
cocktail bartenders. We allow our bar boys and gals their own opportunity to
flaunt their credible skills on this, the signature section of our menus. These are
the signature drinks from our very own Tempus Edinburgh crew.

Especially Good Pampering by John £6.45

This is a great drink to convert beginners into connoisseurs. We create our
foam using closely guarded techniques that form a crystallized flavour-layer
for you to burst through and drink down to the depths of the tastes buried
in this concoction.

Pampero Rum, Apricot Brandy, Fresh Pineapple, Orange Juice, a spoonful of
honey and Orange Blossom Water Foam.

Margarita’s Hot Pear by Jade £6.95
A rudely inspired spiced-savoury twist on the world’s most popular cocktail.
Combining the flavour of pear and chilli to positively burst your thirst.

Jose Cuervo Traditional, Xante Pear Cognac, Chilli Vinegar and Fresh Lime Juice.

McJito (mik-hee-toe) by Nick £7.25

A bonnie tak’ on a Caribbean favourite. Highland Park single malt whisky
from the Orkney lIsles delivers a perfectly balanced spiced note sumptuously
complimented by sweet orange and herb flavours. A great drink for any time
of the day, week, month or year.

Highland Park, Lemon Juice, Rosemary Gomme, A squeezed Orange Wedge
and Sage Leaves.

The Zephyr by Humberto £7.45

A Mythological inspired refreshment. The gentlest of the winds, Zephyrus,
is known as the fructifying wind, the messenger of spring and brother to the
rainbow goddess lIris. Think of rum blowing over the Atlantic, over orchards
and floral fields then landing in an ice-filled glass and you might begin to
understand the zingy Zephyr.

Elements 8 Gold Rum, Pama Pomegranate Liqueur, Velvet Falernum, Grand
Marnier and Hibiscus Super-Flower Sirop lengthened with Soda.

Rosie and Gym by Gordon £8.45

This is a creation from our in-house ‘gun-show’ Gordon Graham for the World
Class Cocktail competition 2009. From the strength of those biceps, a rather
more delicate and voluptuous drink has been created using the sweet
ripeness of fresh summer fruits within a burst of bubbles to enliven the senses.

Ciroc, Chambord, Gomme Sirop, Fresh Apricot, Fresh Plum and Duval Leroy
Champagne.



Fizzle My Schnizzle....

James Boswell once noted that “drinking is an occupation that a good many
people employ a considerable portion of time, and to conduct it in the most
rational and agreeable manner is one of the great arts of living.”

Champagne Charlie £8.45

A punchy pre-dinner drink that is sure to get the party started, much like
Champagne Charlie’s got the party started in Edinburgh’s New Town.
This drink is in homage to you Charlie!

Xante Pear Cognac, Maraschino Liqueur, Vanilla Sirop and splash of lemon
juice shaken and lengthened with Champers.

Long Relaxing Bubble Bath £8.75

Is there any better way to take away the stresses and strains of the working
day? Yes there is - it’s this drink. But the difference is that instead of you
getting inside the bath, this bath gets inside of you! A great way to take
away the stress and strains of the day.

Ciroc Vodka, Blueberries, Fresh Lemon Juice and Violette Sirop shaken,
and then soaked in a sea of chilled-out bubbles.

PJ and Dunkin’ £8.95

A delicate and subtle drink emboldened by 400 year-old whisky making
practices from Bushmills. The Camomile smooths out the bubbles beautifully.
This drink is a perfect pre or post dinner delight.

Perrier-Jouét, Chilled Camomile Tea, Bushmills Black and simple sirop.

The Kiss £8.45

Sunshine often comes from within when you are in Scotland, and is helped
by the fantastic range of range of rums stocked in Tempus. The Kiss is a
bounteous balance of Caribbean flavours powered by the rich flavours of
Element 8 Gold Rum.

Elements 8 Gold Rum, Grenadine, Vermouth and Pineapple straddled by
Duval Leroy Champagne.

Ten Grand Don’t Come For Free £10

Nor indeed does this extravagant mix of super-premium blends.
This drink is aimed to please those with an exceptional appreciation
of the finer flavours of life.

Tanqueray 10, Grand Marnier, grapefruit, bitters, grapefruit juice and the finest
French effervescent.



