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Christmas Cocktails
Harvey Nichols bring you all the festive cheers from across the lands,
with cocktails created by our very own bartenders from Edinburgh to Bristol.

Christmas Martini by Tom from Bristol

Taking the classic Espresso Martini with a joyful twist. Belvedere Vodka shaken with a
double espresso and Kahlua. Finished with notes of vanilla and caramel.

14

Saints Generosity by Ella from OXO Tower
Hennessey VS with liquor 43, clementine juice, chestnut and lime for a fruity nutty delight.
Garnished with a slice of clementine.

14

Corazon De Navidad by Isaac from Edinburgh
Volcan Blanco tequila, Pedro Ximénez sherry and chamomile tea stirred over ice
with a dash of grapefruit bitters. Finished with a cinnamon stick.
14

Good Cheer by Bart from Birmingham
Eminente Reserve rum, Hennessey VS, Grand Marnier shaken with lemon juice and Orgeat
for a subtle hint of orange and almonds. Topped with mulled wine.
14

lSl(l)’ SlCigllS by Philip from Leeds
Ardbeg single malt 10 year old, Kahlua, Frangelico and oat milk
shaken over ice. Finished with a gentle hint of honey and vanilla.
14

SlCigh Bells All The \\‘Yil}' by Ivan from Knightshridge
WhistlePig rye whiskey, Tawny port, cinnamon and lemon juice shaken and strained over ice.
Finished with a dash of bitters and a spoonful of thyme and clementine marmalade.
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