
MENU
Cocktail



TROPIC ZOMBIE	 11.50
Every good cocktail menu needs a Zombie, that famous 
Tiki tipple that gets the party started! Home- infused 
cinnamon rum is doubled with Pull The Pin rum then 
shaken with a concoction of Cointreau, lime, orange, 
pineapple and Velvet Falernum, finally finished over ice 
with a dash of grenadine - a proper Tiki treat.

NORTHERN LIGHTS	 10.50
Why travel to see the Northern Lights this  
winter, when you can see them here at 62?!  
Our team have concocted a play on the  
experience with Icelandic vodka infused  
with butterfly pea flower, floating on a glistening  
iced infusion of winter spice, cranberry & lemon,  
lit to create the phenomenons cocktail version.

WHITE WINTER	 10.50
Who doesn’t love the idea of a white winter? Normally a 
summer drink, we’ve flipped a mojito in to a winter wonder 
featuring traditional elements with Cuban spiced rum, 
muddled pineapple and both coconut water & coconut cream.

NIGHT LIGHT	 12
Sure to brighten up your table, this unique creation is 
served in true 62 style. First we take vibrant blue raspberry 
vodka and shake it with elderflower, lemon & sugar, before 
straining over ice and topping with 50/50 Prosecco & soda, 
finished with a magic touch of glitter & gold.

RASTA LIFE	 10.25
Sit back, relax & enjoy this playful nod to Jamaica which 
features Cachaca and melon liqueur infused with CBD 
oil, which is then shaken with citrus fruits before being 
strained over pineapple juice & a dash of grenadine, 
completing the Rasta flag.

NUTTY FOAM PARTY	 10.75
As playful as it sounds, the nutty foam party is a unique 
creation featuring pistachio & coconut, shaken with Mount 
Gay rum and Disaronno, finished with an Amaretto foam 
and a generous sprinkling of nuts to complete the party!

IT’S GIN THYME	 10.75
It’s always a good “thyme” for gin, and in this creative 
combination, it’s the perfect way to enjoy it with an 
incredible combination of gin, plum & vanilla liqueur,  
fresh thyme, lime & ginger beer built together  
for this riff on a delicious London Mule.

THE 99	 11
No day in North Devon is complete without  
a classic ‘99’, so here at 62 we’ve recreated  
the local tradition in a grown up, punch-
packing cocktail that is a massive menu 
highlight! White rum is shaken with white 
Mozart, vanilla & cream, before being  
strained & topped with vanilla foam and  
the classic 99 garnish of a chocolate flake.

STRAW
Long & strong and as refreshing as they are fun!

FROM A TWIST ON A CLASSIC TO AN ORIGINAL 62 CREATION, WHICHEVER WAY YOU 
GO OUR MENU WILL TAKE YOU ON AN ALL-OUT COCKTAIL ADVENTURE...



LIPSTICK CHERRY	 10.25
Quite literally a kiss on the lips, but don’t kiss & 
tell! A heavy measure of vodka is shaken with 
cherry liqueur, cherry syrup, citrus, OJ & egg 
white and strained into a coupe, then sealed 
with a loving kiss from 62.

PINEAPPLE EXPRESS	 10.25
Just like the Pineapple Express phenomenon, we’re taking 
you on a trip from Hawaii to the US! Kentucky bourbon is 
shaken with pineapple, sweet vermouth, citrus & a dash of 
agave, making for an intense winter warmer that’s sure to 
take you by storm!

SOUR PATCH CAIPIRINHA	 9.95
Super sour and oh so refreshing, this Brazilian staple is 
sharpened up with sour cherry & muddled plum, giving 
it an added layer of flavour & vibrancy to pair with the 
beautiful pure sugarcane Cachaca.

SPICED CRANBERRY SIPSTER	 11
Tequila, spice & all things nice is the  
blueprint for this creation, with Patron  
Reposado tequila shaken with  
a spiced cranberry syrup, lime  
& a dash of cranberry served  
over ice in a salt rimmed glass.

THUNDER & LIGHTNING	 10.50
Enjoy the thrill of this bold & powerful sip featuring 
Thunder toffee vodka and lighting-fuelled Devon-roasted 
espresso shaken with salted caramel & coffee liqueur, 
making for a proper party starter.

BOURBON BLUSH	 10.75
A combinations of North Americas finest is fused in 
this short & punchy concoction of Canadian maple 
syrup shaken with a large measure of US bourbon, plus 
Strawberry liqueur, lemon & fresh muddled strawberries.

BLACKBERRY & BASIL DAIQUIRI	 10.25
As well as the classic daiquiri components rum, lime & 
sugar, we add muddled blackberry, freshly torn basil 
leaves & Crème De Mure before shaking hard and 
serving straight up, forming a perfectly purple silky sip.

FLIRTY & DIRTY	 10.50
So naughty, yet so nice, this sweet  
treat is the perfect dessert-drink!  
Vodka, dark chocolate liqueur, cream  
& cookie dough syrup are shaken and  
strained over a martini dressed with  
dark chocolate & rimmed with a cookie  
dough crumb.

VARIABLE RATE	
Please ask one of our team for this weeks custom creation.

SIP
Delicate & elegant, designed to sip & savour 



Non-Alcoholic 

Cocktails that wow without the alcohol

CHERRYADE 2.0	 5.75
The nostalgic taste of cherryade, brought to life 
with grown-up flavors of elderflower & citrus 
is the theme of this temperance tipple. Cherry 
syrup, elderflower & lemon are shaken before 
being strained & topped with soda and a dash  
of grenadine over ice for an ultra-refreshing hit.

COCO-MELON	 6.50
Zero-proof, yet packing a punch, this fresh  
& fruity number includes freshly pressed 
watermelon juice shaken with coconut water, 
lime & muddled mint.

VIRGIN ESPRESSO	 6.25
Sometimes a kick of coffee is enough without 
the alcohol, at least that’s the concept behind 
this temperance treat. Devon roasted espresso is 
combined with vanilla & cream and shaken hard, 
served in the classic espresso martini style with a 
cocoa dusting.

VIRGIN MARTINI	 7
Pineapple, passion fruit, vanilla  
and lime are shaken and served  
straight up with a small side of  
elderflower soda, just like it’s  
big sister the Pornstar Martini.

0%

Please inform us if you have a food allergy that we should be aware 
of. For cocktails containing egg white, we can use a vegan alternative 
on request, except for cocktails that contain a foam as this can not be 
replicated. Please ask one of our bar team when ordering.

INFUSIONS 

A double measure of premium spirit 
paired with a flavored mixer, infused 
with matched flavours & botanicals 

GINFUSIONS
ATLANTIC GIN	 12
Juniper, lime peel, rosemary, dried  
hibiscus & Mediterranean tonic. 

NORTHMOOR NAVY RESERVE	 12.50
Juniper, lemon peel & coriander topped  
with ginger ale.

GIN MARE	 12.50
Orange & lemon peel, rosemary,  
thyme & Mediterranean tonic.

AU INFUSIONS
BLUE RASPBERRY VODKA	 11.50
Lemon peel, raspberries & lemonade.

PINK LEMONADE VODKA	 11.50
Strawberry, lime, mint & soda. 



62 SIGNATURES  

The cocktails you know and love us for!

PARTNERING WITH ECOLOGI 
For every cocktail tree you buy, we’ll plant one across  

the world to help tackle the ongoing climate crisis.

For a tree
A TREE

Experience
TREE

ENJOY THE ULTIMATE  
62 EXPERIENCE WITH  
THREE EACH OF OUR 

SIGNATURE COCKTAILS
3 x STRAWBERRY DAIQUIRI 

3 x FLAT WHITE MARTINI 
3 x PINK PORNSTAR ROYALE

STRAWBERRY DAIQUIRI
Our ever-popular Daiquiri is made with fresh strawberries, 
premium pour rum, strawberry liqueur and lime before  
being blended with ice and served in our famous slush 
puppie style.
INDIVIDUAL  	  11
TREE TO SHARE (9)  	  85

FLAT WHITE MARTINI
Our 62 Mixologists have supercharged the classic Espresso 
Martini and produced this masterclass. Vodka, Baileys, 
vanilla and coffee are shaken and strained to create this 
smooth, elegant, caffeine packed cocktail.
INDIVIDUAL 	 9.75
TREE TO SHARE (9)  	  80

PINK PORNSTAR ROYALE
The modern cocktail, created in Kensington 
in 2002 by the legendary bartender 
Douglas Ankrah, this blend of Passoa,  
fresh passionfruit, vodka and vanilla is 
served with the addition of muddled 
raspberries and a side of another mini 
cocktail, the Chambord Royale.
INDIVIDUAL  	  11.50
TREE TO SHARE (9)  	  90

£85



OPEN 7 DAYS A WEEK
62TheBank 11.30am-2.30pm, 6pm-9.30pm  |  Bar62 5pm - Late

62 The Bank, Boutport Street, Barnstaple, Devon  EX31 1HG
01271 340111 |  62thebank.co.uk


