- DRINKS MENU '

— D
ALY COCKTAILS

RaspeERRY BELLINI 9.50
JJ Whitley Vodka, lemon juice, raspberry purée, topped with prosecco.

Evnerrower Fizz 9.50
JJ Whitley Elderflower Gin, elderflower liqueur, sugar syrup, lemon juice,
topped with prosecco.

Frozen STRAWBERRY DAIQUIRI 11.00

Bacardi Carta Blanca, lime juice, home-made strawberry purée.

Mouito 10.50

Bacardi Carta Blanca, lime juice, sugar syrup, mint leaves,
topped with soda.

PornsTAR MARTINI 11.50

JJ Whitley Vodka, passion fruit liqueur, lime juice, passion fruit syrup,
pineapple juice.

Espresso MARTINI 11.00
JJ Whitley Vodka, coffee liqueur, sugar syrup, a shot of freshly
brewed espresso.

MARGARITA 10.50

Tequila Blanco, Cointreau, lime juice, sugar syrup.

CosMoPOLITAN 10.50

Absolut Citron Vodka, Cointreau, lime juice, cranberry juice.

GobraTHER 9.00
Chivas Regal 12Yr, Amaretto.

Cuerry DeLicut 10.00
Amaretto, Angostura Bitters, Créme De Apricot, Cherry Heering,
walnut bitters.

D
CHAMPAGNES

GLASS & BOTTLE
CcC

- House CHAMPAGNE 800 42.00
- House Rost CHAMPAGNE 890 50.00
* LAureNT-Perrier La Cuvee Brur NV 1100 67.00

* LaurenT-Perrier Cuvie Rose Brur NV 1650 97.00

HAND PICKED

COVID-13
MENU

More drinks coming soon.

Oup FASHIONED 10.00

Demerara brown sugar syrup, Buffalo Trace Bourbon, Angostura Bitters.

AMARETTD Sour 10.00

Amaretto, lemon juice, egg white, sugar syrup, Angostura Bitters.

Wiskey Sour 10.50

Buffalo Trace, lemon juice, egg white, sugar syrup, Angostura Bitters.

Tue Fizzy Tarre 11.50
Raspberry vodka, vanilla vodka, lime juice, raspberry purée, with a
champagne shot on the side.

Pina CoLana 11.00
Bacardi Carta Oro, Koko Kanu, lime juice, coconut syrup, pineapple juice,
condensed milk, with a pinch of salt.

Fizzy Rum Puncu 12.00
Bacardi Negra, Bacardi Carta Blanca, pineapple juice, passion fruit
syrup, orgeat, Absinth, Angostura Biters.

Long Is.ann Icen Tea 11.00
JJ Whitley Vodka, Bacardi Carta Blanca, JJ London Dry Gin, Cointreau,
Tequila Blanco, sugar syrup, lemon juice, topped with Coca Cola.

VEWEeT MARTINI 12.00
Velvet Falernum, Italicus, Portobello Gin, lavender syrup, lavender
bitters, lemon juice.

TT Necront 15.00
Campari Sweet Vermouth (ask bartender which batch) and Gin (ask

bartender which batch).

TT Vesper 15.00
Babicka vodka, Hayman's Old Tom Gin, Lillet Blanc Vermouth.

O
PROSECCO

GLASS & BOTTLE

House Prosecco 680 29.95
House Rosato Prosecco 700 32.95
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ALso AVAILABLE... SpiriTs, Mixers, BorTLes Beers, Peroni oN Draveut, Hot Drinks & MiLk Suakes
thefizzytarte.com | 015394 43773

FT-P00001-20
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COVID-13
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More drinks coming soon.

CHARCUTERIE
ARTISAN BOARDS

-

Please be aware all sandwiches are only served until 5pm.

Freshly made chunky sandwiches served on white or granary
artisan bread, with a salad garnish & a side of crisps. MEATS BOARD

Fennel salami, Serrano ham, Nduja sausage,
- Ecc MAYONNAISE 6.95 sliced chorizo, warm mini picante sausage,
garlic aioli, Cornichons.

- Cream Cueese & CucuMser 6.95
12.50
* Tuna & MAYONNAISE 6.95
- Honey Roasten Ham 6.95
CHEESE BOARD
- CoroNaTION CHICKEN 6.95 Crook blue, Owd yonner, Skyes fell, Garstang white, Faradays red
onion chutney, grapes, artisan crackers.

- SALMON & CreaM CHEESE 6.95 )9

12.50

NIBBLES

Crook blue, Garstang white, Owd yonner, warm mini picante
sausage, Serrano ham, Fennel salami,

- Boww oF Crisps (1 BAB) - various flavours available  1.50 garlic aioli, Cornichons, grapes, Faradays red onion chutney,
artisan crackers.

- Bowu oF Duives 3.95
15.00
- BowL oF NUTS - various flavours available 2.95

THE FIZZY TARTE

ULTIMATE AFTERNOON INDULGENCE
-

For 2 includes: 1 Strawberry & champagne torte, 1 mini profiterole
tower, 1 chocolate truffle torte, T lemon & lime cheesecake, T white
rum & pistachio delice, 8 finger sandwiches, 1 ramekin of crisps &
2 scones with fresh clotted cream and strawberry preserve. Served SCAN TO SEE ALL DUR
with a pot of tea or a coffee beverage of your choice & 1 glass of rosé AFTERNDON TEAS

prosecco per person.

29.95 per person




