
 



 

 
 

 

 

 

 

 

 

 
White 

Ca’ Del Lago Pinot Grigio – 3.7/4.8/5.9/17.4 

Blass Chardonnay – 3.7/4.8/5.9/17.4 

Akau Sauvignon Blanc – 4.7/5.95/7.4/21.4 

You & Me Albarino – 5.7/7.7/9.7/28.4 
 

Red 

Blass Shiraz – 3.7/4.8/5.9/17.4 

CYT Mountain Range Merlot – 3.7/4.8/5.9/17.4 

7 Fires Malbec – 4.5/5.7/6.9/20.4 

Gabbiano Chianti Classico – 5.1/6.7/8.1/25.9 

Rosé 

Ca’ Del Lago Pinot Rosé – 3.7/4.8/5.9/17.4 

Canyon Road Zinfandel – 3.7/4.8/5.9/18.2 

Prices on white, red and rose shown as 

125ml/175ml/250ml/Bottle 

 

 

 

Sparkling 

Chio Prosecco – 6/24.5 

Freixenet Cava – 29.9 

Ayala Brut Majeur – 8/45 

Moet & Chandon Brut Imperial – 60 

Veuve Clique Yellow Label Brut – 70 

Sparkling prices shown as 125ml/Bottle 

 



 

 

 

 

 

 

 

 

 

Each spirit is shown with our suggested garnish and London Essence tonic/soda, selected to 

be the perfect partner to that gin. Please let us know if you would prefer a different garnish 

or style of tonic/soda. 

Prices shown are single/double excluding mixer 

Vermouth comes as a 50ml measure as standard 

 

 

 

 
 

 

 

 

 

 

 

 

 
 

 

 

Beefeater – 3.4/5.4 
Angostura Bitters & Fresh Lime, Indian Tonic 

 

Beefeater Blood Orange – 3.4/5.4 
Fresh Orange, Bitter Orange & Elderflower Tonic 

 

Plymouth – 4/6.5 
Fresh Lime, Indian Tonic 

 

Langley’s Old Tom – 4.2/6.7 
Fresh Lemon, Indian Tonic 

 

Malfy Limone – 4.3/6.8 
Fresh Lemon, Indian Tonic 

 

Tanqueray 10 – 4.3/6.8 
Fresh Grapefruit & Rosemary , Grapefruit & 

Rosemary Tonic 

 

No.209 – 4.70/7 
Fresh Grapefruit, Grapefruit & Rosemary Tonic 

 

Lillet Rose (Dry Apertif) - 5 
Lemon Peel, Peach & Jasmine Soda 

 

Punt e Mes (Sweet Vermouth) - 5 
Orange Zest, Grapefruit & Rosemary Tonic 

 

 

Beefeater Strawberry – 3.4/5.4 
Fresh Strawberries, Indian Tonic 

 

Brokers – 3.7/5.7 
Fresh Lemon, Indian Tonic 

 

Edinburgh Rhubarb & Ginger – 4.2/6.2 
Fresh Ginger, Ginger Ale 

 

Warner Elderflower – 4.3/6.8 
Fresh Lemon, Bitter Orange & Elderflower 

Tonic 
 

Plymouth Sloe – 4.3/6.8 
Lemon Zest, Ginger Ale 

 

Roku – 4.2/6.7 
Pink Peppercorns, Indian Tonic 

 

Lillet Blanc (Dry Apertif) - 5 
Fresh Grapefruit, Indian Tonic 

 

Lillet Rouge (Sweet Apertif) - 5 
Orange Zest, Grapefruit & Rosemary Tonic 

 



 

 

 

 

 

 

 

 

 

 

Vietnamese Martini - 8 
House-infused Anise, Lemongrass & Chilli Vodka,  

Homemade Ginger Syrup 

 

Flaming Hot Toddy - 8.5 
Calvados, Lemon, Homemade Chai Syrup, Hot Water, Fire 

 

Traces Of Mint – 8.5 
Buffalo Trace Bourbon, House-infused Mint Vodka, 

Chocolate Liqueur, Chocolate Bitters 

 

ChristmIce Cream - 7.75 
Pedro Ximenez Sherry, Lazzaroni Amaretto, 

Homemade Cinnamon Syrup, Ice Cream 

 

Sloe Ginger Fizz - 8.5 
Sloe Gin, Elderflower Liqueur, Homemade Ginger Syrup, 

Cranberry, Grapefruit & Rosemary Tonic 

 

That’s Amaro - 8.50 
Martell VS, Fernet Branca, Lime, 

Homemade Blackberry & Mint Syrup 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Fruitcake – 8 
Absolut Vanilla, Blackcurrant Liqueur, Cranberry, 

Homemade Ginger Syrup, Aquafaba 

 

Punchy – 7.75 
House-infused Pineapple Gin, Pink Grapefruit, 

Raspberry Liqueur, Orange Bitters 

 

Salted Chocolate – 8.50 
Havana Especial, Chocolate Liqueur, Sea Salt, 

Cream, Chocolate Cream Foam 

 

Tropical Winter Spice - £9 
House-infused Chipotle Tequila, Mango Puree, 

Sugar, Lime 

 

The Shepherd - £8.25 
Peanut Butter Whiskey, Rye Whiskey 

Chocolate Bitters 

 

The Sharrock Mule – 8.75 
Spiced Rum, Raspberry Shrub, Lime, 

Peychaud’s Bitters, Ginger Beer 

 

 

 

 



 
 
 

Shooters 
 
 
 

 

 
 
 

 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Raspberry Bonbon - 4 

Raspberry Liqueur, Butterscotch 

Schnapps, Lemon 

Sherry Trifle – 4.5 

Strawberry Liqueur, Tio Pepe 

Sherry, Advocaat, Cream 

PB & J – 4.5 

Peanut Butter Whiskey,  

Irish Cream, Chambord 

Snowball – 4.5 

Cognac, Mint Vodka, Chocolate 

Liqueur 

Mini Beer - 4 

Liqueur 43, Cream 

Hair Of The Dog - 4 

Jameson’s, Honey, Cream 



 

 

 

 

 

 

 

 

 

Alberts travelled far and wide, over his many years he’s sampled every 

classic under the sun. His team are happy to make any classic cocktail 

you desire but he thought it was about time we shone a light on some 

forgotten gems. So here they are! 

 

Death In The Afternoon – 9 
Absinthe, Sugar & Champagne 

 

El Presidente – 8 
White Rum, Dry Vermouth, 

Orange Curacao, Grenadine 

 

Pancho Villa – 8 
White Rum, Dry Gin, Apricot & Cherry Liqueurs, Pineapple Juice 

 
Clover Club – 7.75 

Dry Gin, Dry Vermouth, Lemon Juice, Raspberry Shrub, Aquafaba 

 

Claridge Cocktail – 8 

Dry Gin, Dry Vermouth, Cointreau, Apricot Liqueur 

 

White Lady – 7.75 
Dry Gin, Cointreau, Lemon Juice, Sugar, Aquafaba 

 
Wibble – 8  

Dry & Sloe Gins, Blackberry & Blackcurrant Liqueurs, Pink Grapefruit Juice, 

Lemon Juice 

 

Royal Hawaiian – 7.5 
Gin, Orgeat, Pineapple Juice, Lemon Juice 

 

 
 



 
 

 

 

 

 

 

 

 

Caipirinha – 8 
Cachaca, Sugar, Lime Juice 

Why not give it a raspberry or passionfruit twist? 

 

Brandy Alexander – 8.5 

Cognac, Chocolate Liqueur, Cream, Nutmeg 

 

Pernelle – 8.5 
Vodka, Elderflower & Pear Liqueurs, Lemon Juice, Soda 

 

Hot Pants – 7.75 
Reposado Tequila, Pink Grapefruit Juice, House-infused Mint Tea Syrup 

 

Missionary’s Downfall – 7.75 
Rum, Peach Schnapps, Honey Syrup, Lime Juice, 

Pineapple Juice, Mint 

 

Sazerac – 8.5 
Rye Whiskey, Sugar, Peychaud’s Bitters, 

Absinthe Rinse 

 

Manhattan (Sweet) – 8.75 
Bourbon, Sweet Vermouth, Angostura Bitters 

 

Camerons Kick – 8 
Scotch & Irish Whisky, Lemon Juice, Orgeat 

 

Tom Collins – 8 
Old Tom Gin, Lemon Juice, Sugar, Soda 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 
 
 
 
 
 

Virgin Fruitcake – 4.75  
Vanilla & Blackcurrant Syrups, Cranberry, 

Ginger, Lemon, Aquafaba 

 
Hold The Toddy – 5 

Seedlip Spiced, Homemade Chai Syrup, Lemon, Hot Water 

 
Spicy Winter Punch – 4.75 

Passionfruit Puree, Pineapple & Orange Juice, Lemon, 

Raspberry Shrub, Blackberries, Tabasco 

 
The Ville – 5  

Cedars Non-Alcoholic Gin, Raspberry Shrub, Peach and Jasmine Soda 

 
No G&T – 5.5 

Choose from the following 
Seedlip Grove 42 with Bitter Orange and Elderflower Tonic 

Seedlip Spice with Ginger Ale 

V.I.B.E. Rhubarb with Ginger Ale 
Ceder’s with Grapefruit and Rosemary Tonic 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Boozy Hot Chocolates 

Lazarroni Amaretto 

Lamb’s Spiced Rum 

Irish Cream 

Coffee Liqueur 

Hazelnut Liqueur 

5.50 

Fancy Soft Drinks 

Frobisher’s - Apple & Mango 275ml – 2.65 

Frobisher’s - Apple & Raspberry 275ml – 2.65 

Frobisher’s – Passionfruit & Orange 275ml – 2.65 

London Essence – Peach & Jasmine Soda 200ml – 1.85 

 

Liqueur Coffees 

Our house blend coffee, with a house spirit of your choosing, 

topped with cream. 

4.85 

 

Also Available… 



 

Cognac 
Martell VS 

Martell VSOP 

Remy Martin 1738 

Whiskey 
Jameson Irish 

Laphroaig 10 

Hibiki Japanese Harmony 

Chivas Regal 12 

Bowmore 12 

Highland Park 12 

Southern Comfort Black 

Bourbon 
Buffalo Trace 

Eagle Rare 

Four Roses Single Barrel 

Makers Mark 

Bulleit Rye 

Vodka 
Absolut Original 

Absolut Raspberry 

Absolut Vanilla 

Tequila 
Olmeca Reposado 

Olmeca Blanco 

Patron Anejo 

Rum 
Havana Club Especial 

Havana Club 7 

Mount Gay 

Angostura 1919 

Red Leg Spiced 

Ron Abuelo 

Lambs Spiced 

 

 

Draught 
Pravha 4% 

Staropramen 5% 

Blue Moon 5.4% 

Aspall Cyder 4.5% 

Guinness 4.1% 

Rekorderlig Strawberry & Lime 4%  

Guest Crafts – Ask your server for our 

current line up 

 

Bottled Lagers, Ales & Cider 
Birra Moretti 4.6% - 330ml 

Estrella 4.6% - 330ml 

Rekorderlig Flavours 4% - 500ml 

Peroni Libera 0% - 330ml 

Guest Crafts – Ask your server for our 

current line up 

 

 

This is just a selection of products we stock, we have a rotating 

range of bottled craft beers, please ask our team for our full range. 

 



 

 

 
 

 

 

 

 

 

 

 

 

 

 

www.albertsshed.co.uk 

info.frankville@albertsshed.co.uk 

Social feeds - @albertcofrankville 

01743 341641 

128 Frankwell 

Shrewsbury 

SY3 8JX 

Allergies & Intolerances: 

We take great pride and care in delivering interesting and fun 

cocktails. There are a lot of ingredients that go into creating the 

flavour in our cocktails.  

Products including but not limited to, gluten, soy, nuts, sulphites, 

eggs, and dairy are handled on this premises and behind the bar so if 

you have any allergies, please inform a member of staff before placing 

your order.  


