COINTREAU

CHANGES EVERYTHING

S U STAI NAB L E The Stratford Hotel is proud to use the award-winning EcoTOTE™ circular packaging
technology, pioneered by Cointreau, Mount Gay and Los Arcos, to offer you the most

MARGAR ITAS sustainable cocktails in London - enjoy!

Each cocktail made using EcCoTOTE™ technology
is marked with an asterisk*

THE CLASSIC*

Served up or on the rocks

THE TOMMY’S*

Served up or on the rocks

THE WATERMELON*

Served frozen

THE PASSIONFRUIT*

Served frozen

THE MEZCAL*

Served up or on the rocks

THE SPICY*

Served up or on the rocks

THE CLEAR*

Served up or on the rocks
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SUSTAINABLE
SIGNATURES

The Stratford Hotel is proud to use the award-winning EcoTOTE™
circular packaging technology, pioneered by Cointreau, Mount Gay and
Los Arcos, to offer you the most sustainable cocktails in London — enjoy!

Each cocktail made using ECoTOTE™ technology
is marked with an asterisk.*

BEE POSITIVE*

Avalen Calvados + £13
Cointreau +
Apple Juice +
Lime +

BIG LEAF PUNCH*

Mount Gay Rum + £13
Cointreau +
Orgeat +
House Tropical Punch +
Lime +

SO LONG, FAREWELL

Rémy Martin VSOP Cognac + £13
Martini Rubio +
Oolong Tea Syrup +
Lime +

BOTANICAL SPRITZ

The Botanist Gin + £13
Jasmine Tea Syrup +
Noilly Prat +
Lemonade +

THE

STRATFORD

Food allergies and special dietary requirements can be catered for by our bartenders, please make us aware and they will prepare something especially

for you. We are happy to provide you with full details on our cocktails with regard to the products used, allergen substances and nutrition. All prices are

inclusive of VAT at the current rate of 20%. Please note that a discretionary service charge of 12.5% will be added to your bill.



