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MELOSPRITZ
S I G N A T U R E  D R I N K S

6 0 m l  S p a r k l i n g  w i n e
4 0 m l  M e l o n a d e

2 0 m l  S o d a  w a t e r  

Build into glass over ice
Garnish with an Orange 

slice

Glass: 16oz wine



GIN TONIC MELONADE
S I G N A T U R E  D R I N K S

8 5 m l  M e d i t e r r a n e a n  F e v e r  T r e e
3 0 m l  A e l r e d  G i n
2 0 m l  M e l o n a d e

1 0 m l  S o d a  w a t e r
1 0 m l  L i m e  j u i c e

Build into glass over ice
Garnish with a Lemon slice

Glass: Highball



MELO’TONIC
S I G N A T U R E  D R I N K S

6 0 m l  To n i c  o r  S p a r k l i n g  w a t e r
4 0 m l  M e l o n a d e
5 m l  L i m e  J u i c e

Build into glass over ice
Garnish with an Orange slice

Glass: Wine tumbler
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SHARER SERVE

2 5 0 m l  F r e n c h  S a u v i g n o n  B l a n c
1 0 0 m l  M e l o n a d e  

1 0 0 m l  E l d e r fl o w e r  T o n i c  

1L carafe filled with Ice and
Cucumber garnish

MELONADE FRENCH CARAFE

Glass: 16oz wine



MELONITA
S I G N A T U R E  D R I N K S
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2 5 m l  M e l o n a d e  
2 5 m l  T e q u i l a

2 5 m l  L i m e  j u i c e
1 0 m l  O r g e a t  S y r u p

Shake and strain over ice
Garnish with a Cinnamon 

stick or Orange slice

Glass: Rocks
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TAMING OF THE SNARK

3 5 m l  H e n d r i c k s  
2 0 m l  M e l o n a d e
2 0 m l  L i m e  j u i c e

1 0 m l  S u g a r  s y r u p
3 0 m l  F r e s h  G r a p e f r u i t

Top up with soda
Shake and Strain over ice

M I X O L O G Y

 C A L L O O H  C A L L A Y ,  L O N D O N ,  E N G L A N D

Glass: Cocktail coupe
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ANTONY’S BAR
F R A N K F U R T ,  G E R M A N Y

COCO MEL 

5 0 m l  F i e l d f a r e  G i n  
3 0 m l  M e l o n a d e
3 5 m l  C o c o  M i l k

1  F r e s h  L e m o n  j u i c e
2 5 m l  C a n e  S u g a r  s y r u p

M I X O L O G Y

Shake well and Strain over ice

Glass: Rocks



M I X O L O G Y

2 0 m l  M e l o n a d e
2 5 m l  Q u i n o a  G i n

5 m l  A l m o n d s  L i q u e u r
2 5 m l  S o y  C r e a m
2 5 m l  A q u a f a b a

2 5 m l  L e m o n   J u i c e
1 5 m l  M a p l e  S y r u p

2  d a s h e s  V a n i l l a  b i t t e r s

Shake well and strain over ice

Glass: Highball or Cocktail coupe

FICKLE MILLENNIAL

L O N D O N ,  E N G L A N D



BARANIS SPRITZER

3 0 m l  M e l o n a d e  
3 0 m l  F i e l d f a r e  G i n

1 0 m l  Fr e s h  Le m o n
1 0 m l  E l d e r fl o w e r  Co r d i a l  

 L O N D O N ,  E N G L A N D

M I X O L O G Y

Build over ice and top up with soda 
Garnish with Cucumber, Mint, 

Melon and Strawberry

Glass: 16oz wine





02.2
VODKA

M I X O L O G Y



SUMMER SASS 

2 5 m l  G r e y  G o o s e  V o d k a  
2 0 m l  M e l o n a d e

2 5 m l  S o d a  w a t e r

M I X O L O G Y

D A L S T O N  R O O F T O P

L O N D O N ,  E N G L A N D

Top up with Sassy Cidre Brut
Garnish with Pandan Leaf

Glass: 16oz wine or rocks



MELONSMOKE 

5 0 m l  M e l o n a d e  
1 5 m l  K e t e l  O n e  P e a c h

&  O r a n g e  B l o s s o m  V o d k a
5 m l  T a l i s k e r

5 0 m l  P i n e a p p l e  j u i c e
1 5 m l  L i m e  j u i c e  

M I X O L O G Y

 L O N D O N ,  E N G L A N D

PATERNOSTER
CHOP HOUSE

Shake and strain over ice
Garnish with Mint leaves

Glass: Brandy Snifter or rocks





RIVER COTTAGE
M I X O L O G Y

3 0 m l  V e s t a l  V o d k a
2 0 m l  M e l o n a d e

1 0 m l  R a s p b e r r y  M e a d
1 0 m l  C r a n b e r r y  S h e r b e r t

Shake and strain into a chilled glass
Garnish with a mini Dessert

Glass: Cocktail coupe

C O C K T A I L  T R A D I N G  C O  -  L O N D O N ,  E N G L A N D



02.3
TEQUILA

M I X O L O G Y







EL CARTEL

2 5 m l  E l  R a y o  R e p o s a d o
2 0 m l  I t a l i c u s  B e r g a m o t

1 5 m l  M e l o n a d e

M I X O L O G Y

 L O N D O N ,  E N G L A N D

Stir down and garnish with a 
melon slice and microcress

Glass: Rocks



MELONITA
M I X O L O G Y

2 5 m l  M e l o n a d e
5 0 m l  T e q u i l a  b l a n c o
2 0 m l  V a n i l l a  s y r u p

2 0 - 2 5 m l  F r e s h  L i m e  j u i c e
3  d a s h e s  P l u m e  b i t t e r s

4 - 5  d a s h e s  P e y c h a n d  b i t t e r s
1  E g g  w h i t e .

Shake well and strain over ice
Garnish with Lime slice

Glass: Rocks

B R I C K S  “ H O O C H  &  B R E W ” ,  T H E  H A G U E ,  N E T H E R L A N D S



02.4
SPARKLING

WINE

M I X O L O G Y



A LITTLE MORE THYME
M I X O L O G Y

3 5 m l  M e l o n a d e
2 5 m l  L e m o n  J u i c e

2 0 m l  E l d e r fl o w e r  c o r d i a l
1 0 0 m l  S o d a

Build over ice and top up with Champagne 
Garnish with a dehydrated lemon wheel, 

thyme and fresh mint

Glass: Balloon or 16oz wine

T T  L I Q U O R ,  
L O N D O N ,  E N G L A N D



CAVAILLON SPRITZ
M I X O L O G Y

6 0 m l  P r o s e c c o
4 0 m l  M e l o n a d e

5 m l  L e m o n  j u i c e
3  S t r a w b e r r i e s
3  M i n t  l e a v e s  

2  d a s h e s  L e m o n  b i t t e r s

Build over ice and Top up with Soda
Garnish with Mint sprig & fresh lemon wheel

Glass: 16oz wine

F
R

E
N

C
H

A
P E R I T I F



WINTER SPRITZ
M I X O L O G Y

5 0 m l  M e l o n a d e
5 0 m l  P r o s e c c o

5 0 m l  S o d a  w a t e r
2 5 m l  R e d  w i n e  fl o a t

Build over ice
Garnish with an Orange slice 

and Nutmeg grating

Glass: 16oz wine

photo credit MAISON SASSY
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W RIGHT MELO N
M I X O L O G Y

4 0 m l  M e l o n a d e  
1 5 m l  C o i n t r e a u  

2 0 m l  L e m o n  j u i c e
5 0 m l  P r o s e c c o  

Garnish with Mint sprig & 
2 melon balls on a stick

Glass: Rocks



02.5
VERMOUTH

&
MEZCAL

M I X O L O G Y



MELONAID
M I X O L O G Y

3 5m l  B e l s a z a r  W i t h e 
2 5m l  M e l o n a d e
1 5m l  L i m e  j u i c e

5 0 m l  P i n e a p p l e  j u i c e
1 0 0 m l  P r o s e c c o

Top up with Soda and crushed ice
Garnish with 3 x mint leaves clapped 

and put inside the glass

Glass: 16oz wine

 T H E  L I G H T E R M A N ,  L O N D O N ,  E N G L A N D



LIFE  IN  THE SHAD E
M I X O L O G Y

5 0 m l  M o t e l o b o s  M e z c a l
 1 0 m l  M e l o n a d e

 2 0 m l  L i m e  J u i c e
 1 5 m l  A p p l e  a n d  M i n t  T e a  S y r u p

 2  d a s h e s  S a l i n e  S o l u t i o n

Garnish with 2 cherries and Lime oils

Glass: Cocktail coupe

THE HIDEOUT
LONDON, ENGLAND



MELONHAZE
M I X O L O G Y

4 0 m l  M e l o n a d e  
2 0 m l  M a r t i n i  A m b r a t o

2 0 m l  L e m o n  j u i c e  
1 0 m l  R a s p b e r r y  s y r u p

1 0 0 m l  P r o s e c c o

Glass: Rocks or wine tumbler

Garnish with a Strawberry cut in four pieces 
& a cantaloupe melon slice



ME LON  MEZ CA L
M I X O L O G Y

4 0 m l  M e l o n a d e
4 0 m l  M e z c a l

2 0 m l  A q u a f a b a
1 0 m l  L i m e  j u i c e

1  T e a s p o o n  M a r t i n i  fi e r o

Shake well and Strain over ice

Glass: Rocks or Highball



02.6
WHISKEY

M I X O L O G Y



SAWAYAKA 

5 0 m l  T o k i  W h i s k e y   
1 5 m l  M e l o n a d e

M I X O L O G Y

T T  L I Q U O R

L O N D O N ,  E N G L A N D

Stir and top up with Cucumber 
& Watermelon Soda

Glass: Rocks



02.7
RUM

M I X O L O G Y



COCO 
CAVAILLON

M I X O L O G Y

3 0 m l  M e l o n a d e
1 5 m l  S a i l o r  J e r r y

1 5 m l  C o c o  L i q u e u r
2 0 m l  L i m e  j u i c e

Shake and Strain
Top up with lemonade

Glass: 16oz wine or cocktail coupe



A PEAR OF MELON
M I X O L O G Y

4 0 m l  F a i r  R u m  
2 0 m l  M e l o n a d e

2 0 m l  L e m o n  j u i c e
1 0 m l  G i n g e r b r e a d  s y r u p

1  E g g  w h i t e

Shake and strain over ice
Top up with Sassy pear cider

Glass: Collins or cocktail coupe



MELONITO

3 5 m l  M e l o n a d e
2 0 m l  B a r c a r d i  B l a n c o

2 0 m l  L i m e  j u i c e
1 0 m l  S u g a r  s y r u p

1 - 2  d a s h e s  A n g o s t u r a  H o u s e

M I X O L O G Y

 L O N D O N ,  E N G L A N D

Shake with ice and Pour over ice
Garnish with a Lime wedge or a

 Dehydrated Lime wheel

Glass: Rocks or Tiki mug



HEMP SUMMER
M I X O L O G Y

3 5 m l  H e m p  R u m

J U S T  S H A K E  O R  S T I R
L O N D O N ,  E N G L A N D

1 5 m l  B a n a n a  L i q u e u r
1 5 m l  M e l o n a d e

5 0 m l  P i n e a p p l e  j u i c e
3 5 m l  M a n g o  j u i c e

1 / 2  P i p e t  P i n e a p p l e  S t a r  A n i s e  B i t t e r

Shake well  with lots of  ice and strain over fresh ice  
Garnish with Mango cubes on a Cocktail  pick

Glass: Rocks



C H E E R S  !

T H E  M E L O  M O O D

Ælred Spirits  -  export@eyguebelle.com  -   +33 (0)4 75 98 03 81  -  www.aelred.red  




