MOCKTAILS

Tasty non-alcoholic drinks for everyone
SPECIAL SANGRIA £4 glass £15 jug
Orange Juice, pomegranate juice and soda water
NOJITO £5
Muddled mint, fresh lime, sugar, mojito syrup & soda water
THE GENIE £4
Our special non-alcoholic gin syrup, tonic water & lime

CASA
COCKTAIL LIST
Cocktails £8 (exceptions apply)
Happy Hour - Two for £10 Cocktails*
Tues to Fri 5pm-7pm, Sat 4pm-6pm

BEER, ALE & CIDER

*2 for £10 special must be two of the same cocktail-exclusions apply

ALL DRAUGHT- PINT £4.50, HALF £2.75
Estrella Damn from Barcelona (4.6%)
Old Speckled Hen from cask (4.5%)
Aspalls Suffolk Cider (5.5%)

CASA’S GIN OLÉ
Tio Pepe fino sherry, gin, a twist of lemon & Fevertree Mediterranean tonic
water-refreshing & perfect with food!

BOTTLE ONLY
Peroni 330ml (5.1%) £3.50 (Gluten-free)
Mythos 330ml (5.9%) –Greece’s #1 Beer, £4.00
Old Crafty Hen Oak Aged Vintage Ale 500ml (6.5%) £5.00
Aspalls Isabel Berry Cider 500ml (4%) £4.00
SPECIALTY CRAFT ALES #BuryAleTrail
£4 each - Ask your server for our current selections
NON-ALCOHOLIC BEER
Beck’s Blue 300ml £3.50
MIXERS £1.50
Coke, Diet Coke, Soda, Lemonade, Ginger Ale
FEVERTREE TONIC WATER £2.00
Classic, Light, Mediterranean

PINK PROSECCO MARGARITA ** £9.50
Prosecco, tequila, triple sec, and our secret “pink” ingredient with your choice
of a sugar or salt rim
CASA TURKISH DELIGHT ** £9
Crème de Cacao, Irish Cream, rose liqueur and milk-dusted with cocoa
powder
PASSION FRUIT PROSECCO
Prosecco and passion fruit syrup…a special CASA twist on the classic glass of
prosecco
CASA SANGRIA
Made in house with Spanish red wine, orange juice, lemonade & our secret
ingredient- served w/ orange slices over ice
** not included in Happy Hour special

MARGARITA
Your favorite classic cocktail made with fresh-squeezed lime, tequila & triple
sec with a salt rim
RASPBERRY COLLINS
Fresh raspberries muddled with fresh lemon, gin, sugar syrup, a dash of
raspberry liqueur & topped with soda
COSMOPOLITAN
Vodka, orange liqueur, cranberry juice & fresh lime

Vodka OR Tio Pepe sherry, our special tomato juice blend, tabasco &
Worcester sauce, garnished with celery
SUNSHINE
Something we can all use a bit more of! Rum, vermouth, pineapple juice & a
dash of grenadine, topped with soda
OLD FASHIONED
Tried and true cocktail made with Bourbon, sugar syrup & bitters

CAIPIRINHA
Sweet & refreshing cocktail made with Cachaça (Brazilian spirit made from
sugar cane), fresh lime & sugar. This one has a real kick!

PIMMS CUP
Classic English long cocktail of Pimms with lemonade, served with cucumber
and mint

MOJITO
A CASA favorite-made with fresh squeezed lime, muddled mint, sugar & rum

LONG ISLAND TEA ** £9.50
This cocktail packs a punch! Vodka, gin, rum, triple sec, fresh squeezed lemon
juice, orange & topped with cola

ROSE GIN
Sweet & refreshing drink made with Gin & Rose Lemonade
ST. GERMAIN FIZZ
St. Germain Elderflower liqueur with Cava & topped with Fevertree
elderflower tonic water
ESPRESSO MARTINI **£9
Fresh espresso shot, Kahlua, vodka and fresh cream. For a twist-try the
Chocolate Orange version!
PEPPERMINT CREAM ** £9.50
Crème de Cacao, hazelnut liqueur, Crème de Menthe, Irish cream & milk
COCONUT-SHAKEN, NOT STIRRED
Coconut Rum, coconut syrup and coconut ice cream topped with milk. The
best part-a cocktail, dessert and milkshake all in one!
** not included in Happy Hour special
BLOODY MARY/ BLOODY MARIA

WHISKEY SOUR
Bourbon, fresh squeezed lemon juice, sugar syrup & egg white
AMARETTO SOUR
Amaretto, fresh squeezed lemon juice, sugar syrup, egg white and a dash of
bitters
APEROL SPRITZ
Aperol, prosecco and a dash of soda-fabulous Italian aperitif
GIN/VODKA MARTINI
Classic martini made as clean or as “dirty” as you like. Gin or vodka, dry
vermouth and garnished with an olive or lemon twist
** not included in Happy Hour special
PLEASE SEE BACK PAGE FOR NON-ALCOHOLIC COCKTAILS,
AND BEER LIST

