
COCKTAIL MENU

PHILOSOPHY BEHIND OUR SPRING SUMMER MENU

At Oz & Isle, the cocktail list follows the same wandering path as the food;
somewhere under the Australian sun before finding itself in a glass in

Cambridge. Some drinks feel bright and breezy, others wander into deeper
territory. A few even arrive with a touch of theatre, poured tableside or finished

with flame. The idea is to be curious, seasonal, and a bit adventurous. 

A little Australia, a little Britain, 
and plenty of good reasons to stay for one more.
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Signature cocktails No/Low ABV

STAIRS

Calvados and pear lifted with
a hint of Chartreuse, finished with
rosé Champagne for a crisp,
orchard-fresh sparkle.

14

ROEBUCK

A light and refreshing spritz of
Lyre’s, pomegranate and citrus
topped with sparkling Sea Change

11

OZZY REVIVER (WAKE THE DEAD)

A bold, aromatic reviver of absinthe,
blood orange and Shiraz gin with
ginger warmth and a mischievous
chilli kick.

14

QUEENS MULE

A bright, alcohol-free mule with
pineapple, grapefruit, lime and ginger
beer for a lively tropical zing.

11

OFF THE PEEL

Bright Japanese gin shaken with citrus
sherbet and a subtle touch of white
miso for a clean, zesty finish.

14

UNDER THE TEA TREE - LOW ABV

Matcha, soju and jasmine tea combine
for a delicate, floral highball with
a gentle green tea finish.

11

ON THE VINE

A savoury, garden-fresh martini of
Japanese gin, clarified tomato
water and honeydew with delicate
herbal notes.

14

GOLD RUSH

A tropical escape of toasted rice rum,
coconut and mango with soft cacao and
citrus warmth

14

NEEDLE + SMOKE

Tequila stirred with pine, sage smoke
and bright citrus oils; herbal,
aromatic and complex.

14

WHERE BANANAS BURN

Caramelised banana rum shaken with
pineapple, lime and macadamia for a
silky tropical indulgence.

14

WILD GARDEN PARTY

A sparkling garden spritz of nettle
vodka, strawberry aperol and jasmine
tea; floral, fresh and lightly
bittersweet.

14



Classic cocktails

PALOMA

Tequila, grapefruit, and lime.
Bright, crisp, and effortlessly
refreshing.

13

SOUTHSIDE

A cooling mix of gin, fresh mint,
lime and sugar.

13

NEGRONI SPAGLIATO

Bitter, bubbly, and perfectly balanced
with vermouth, bitters
and sparkling wine.

13

AMARETTO SOUR

Almond liqueur brightened with
lemon for a smooth, silky
sweet-sour classic.

13

PAPER PLANE

A modern classic of bourbon, aperitif
and citrus. Bold, bittersweet and
perfectly balanced.

13

MARGARITA

Tequila, lime, and orange liqueur.
The timeless balance of sharp,
sweet and citrus.

13

MAI TAI

A rich tiki favourite of rum, lime
and almond with a touch of
tropical sunshine.

13

RUSSIAN SPRING PUNCH

Vodka, cassis and lemon topped
with sparkling wine for a vibrant
berry-driven fizz.

13

AVIATION

Gin, maraschino, and violet for a
light floral cocktail with a delicate
citrus edge.

13

FRENCH 75

Gin, lemon, and Champagne.
Bright, elegant and celebratory.

13 OPENING HOURS

MON-SUN 16H00 TO 23H00



Sparkling & Champagne

White

125 ML BOTTLE

Sea Change 'Alcohol Free' Sparkling - Italy 5 26

125 ML 175 ML 250 ML BOTTLE

GRANDE RESERVE COLOMBARD-UGNI - France 2024 5 7 10 28

Pinot Grigio "Terrazze della Luna" - Italy 2023 6 8 12 34

Mirande Picpoul de Pinet - France 2024 8 10 15 42

Terras Gauda Albarino San Campio - Spain 2023 9 12 17 50

Goisot Bourgogne Aligote - France 2023 10 14 19 56

21 Gables Chenin Blanc, Spier
– South Africa 2019

12 17 24 70

Sauvignon Blanc, 'Kotuku'- New Zealand 2023 7 9 13 38

Tyrells Old Winery Chardonnay - Australia 2024 8 11 15 44

Riesling, Pewsey Vale - Australia 2024 9 12 17 50

Etna Bianco Superiore, Barone di Villagrande
– Italy 2023

11 16 22 65

Bourgeois Sancerre Vigne Blanche - France 2023 13 18 26 75

Chablis, William Fèvre - France 2023 14 19 27 80

Prosecco Spumante "Vispo Allegro" - Italy 9 30

Billecart-Salmon Brut Réserve - France 14 80

Alfred Gratien Brut Millesime - France 105

Classic Cuveé, Saffron Grange - England 12 70

Blanc de Blanc Henriot - France 90

Billecart-Salmon Brut Rosé - France 115

OPENING HOURS
MON-SUN 16H00 TO 23H00



Rosè & Orange

Red
125 ML 175 ML 250 ML BOTTLE

Grande Reserve Bush Vine Dry Grown
- France 2023

6 8 11 30

125 ML 175 ML 250 ML BOTTLE

Grande Reserve Cinsault Blush, Jean Didier
- France

6 8 11 30

Estate Shiraz, Wakefield Wines - Australia 2022 7 9 13 38

Vin Orange - France 2023 6 8 11 32

Laztana Reserva Rioja DOCa, Bodega Olarra
- Spain 2019

8 11 16 46

Springhill Merlot, Irvine Estate
- Australia 2020

9 12 17 50

Cariñena/Garnacha/Syrah ''Purgatori''
- Spain 2021

12 17 24 70

Argento Estate, Malbec, Lujan de Cuyo
- Argentina 2022

7 10 14 40

Côteaux d'Aix-En-Provence Rosé Peyrassol
- France 2023

8 10 15 42

Coola Hills Pinot Noir, Terroirs Goodridge
- Australia 2023

9 12 17 48

Didier Desvignes, Fleurie - France 2023 10 14 19 56

Etna Rosso DOC, Barone di Villagrande
- Italy 2022

11 16 22 65

21 Gables Cabernet Sauvignon, Spier
– South Africa 2021

14 19 27 80

Cabernet Sauvignon, ' The Menzies '
- Australia 2014

17 24 34 100

Virginie de Valandraud Grand Cru - France 2016 20 27 39 115

Dessert & Port
125 ML BOTTLE

Sauternes, Château Villefranche
- France 2022

11 40

Graham's 10 Y.O. Tawny Port - Portugal 9 65

Classic Pedro Ximenez, Fernando de Castilla
- Spain

8 58



Beers & Softs

Hot Drinks

Modelo 6

Americano 5

Coke Zero 4

Breakfast Tea 4

Corona 6

Espresso 4

Fentimans Rose Lemonade 4

Earl Gray 4

Peroni 6

Flat White 5

Fentimans Elderflower 4

Green Tea 4

Aspall Cider 6

Capuccino 5

Fever Tree Tonic 4

Fruit Tea 4

Ghost Ship Pale Ale 0.5% 5

Latte 5

Fever Tree Slimline Tonic 4

Chamomile Tea 4

Corona 0% 6

Macchiato 4

Fever Tree Ginger Beer 4

Peppermint Tea 4

Coke 4

Hot Chocolate 5

Fever Tree Lemonade 4

Fever Tree Ginger Ale 4

Fever Tree Soda Water 4

Fever Tree Mediterranean 4
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