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THE ESSENTIALS

Espresso Martini

Absolut vodka, Kahlua, espresso

Aperol Spritz

Aperol, prosecco, soda, orange

Bloody Mary

Absolut vodka, tomato juice, Walrus spicy Bloody
Mary mix, lemon juice, celery, cracked black pepper

Negroni
Martini Rosso, Campari, Beefeater gin

Mojito

Havana 3 rum, sugar syrup, lime juice, mint, soda

Pimms & Lemonade

Pimms, lemonade, mint, cucumber, orange

Old Fashioned

Woodford Reserve bourbon, Angostura bitters,
demerara Syrup

Margarita

El Jimador Blanco tequila, Cointreau, lime juice,
sugar syrup

Amaretto Sour

Disaronno, lime juice, sugar syrup, eggless foamer

Dark & Stormy

Gosling’s dark rum, Artisan ginger beer, Angostura
bitters, fresh lime

Daquiri
Havana 3-year-old rum, lime juice, sugar syrup,

strawberry, peach or mango

Paloma

El Jimador blanco tequila, lime juice, grapefruit

Cosmopolitan

Absolut citron vodka, Cointreau, cranberry & lime
Juice, orange peel
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SIGNATURE COCKTAILS

Appletini 8.5

Teichenne green apple schnapps, Absolut vodka,
lemon juice

Fruity, clean, sweet

Blackberry Smash 1.5

Martell VS cognac, Mr Pat merlot, juice lime, sugar

syrup, blackberries
Fruity, complex, long

Last Resort 1.5

La Fee absinthe, Xante pear cognac liqueur, lime
juice, sugar syrup, eggless foamer, Angostura
bitters, nutmeg

Unique, bold, frothy

Aviation 9
Whitley Neill Distiler’s Cut gin, Luxardo

maraschino, lemon juice, Giffard creme de violet

Sweet, sharp, floral

Paper Plane 12
Woodford Reserve bourbon, Aperol, Amaro,

lemon juice
Classic, bitter, herbal

Salted Caramel White Russian 8.5
Kahlua, Absolut vodka, Giffard salted caramel

syrup, double cream

Sweet, decadent, creamy

Dead Man’s Handle 1.5
El Jimador blanco tequila, Aperol, lime juice,
Tajin classico spice, syrup d’orgeat

Spicy, nutty, fruity

Hemmingway Daquiri 9.5
Havana 3-year-old rum, Luxardo maraschino,
lime juice, grapefruit juice

Strong, sharp, classic

Haymaker Espresso Cocktail 1.5

Rittenhouse rye whisky, Kahlua, espresso, syrup
d’orgeat, cream, Maldon salt

Energising, sweet, warming

Southside Fizz 14
Whitley Neill Distiller’s Cut gin, soda,

mint sugar syrup

Clean, light, refreshing

Back in Black "

Jameson Irish whiskey, Guinness, burnt brown
sugar syrup, cold brew coffee

Caramel, hoppy, malty




WINE

WHITE

Chenin Blanc, Revenant, South Africa 6 84
Yellow fruits & limes

Pinot Grigio, Il Badalisc, Italy 6.75 9.45
Dry & refreshing, apples & pears

Picpoul de Pinet, Cave de 8 1.2
I’Ormarine, France

Vibrant & fresh, ideal with fish &
vegetable dishes

Vinho Verde, Vila Nova, Portugal

Ripe melon & sherbet lemon, spritz finish

Viognier, Tabali Pedregoso Gran Reserva, Chile

Bright and expressive Viognier at its aromatic,
uniquely briliant best

Sauvignon Blanc, Vidal, New Zealand 85 19
Aromas of passionfruit, vibrant tropical
fruit flavours

Santa Sera a Gavi de Gavi, ltaly

Aromas of flora, citrus and green apple combined with
hints of frangipane

ROSE

Rosado, El Ninot de Paper, Spain 6 84

Pale & delicate with ripe summer fruits

Pinot Grigio Rosé, Piattini, Italy 6.75 9.45
Lightly tinted blush, fresh & appealing

Maison Boutinot Cuvee Edalise, France

Classic Provencal, delicate & moreish

Cotes de Provence Rose, Whispering Angel, France

Arguably the best Rose in the World, from
Chateau d’Esclans
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WINE

SPARKLING

Prosecco, Le Dolci Colline, ltaly

Classic Prosecco, green fruits

& soft bubbles

Champagne, Pol Roger Brut Reserve, France

Orchard fruits, delicate florals
& toasty nuances

Henners English Sparkling Wine

6.25

Great balance, delicious citrus and orchard

fruit backbone (pb)
Henners English NV Brut Rose

Classic English red berry fruit flavours

Laurent Perrier Cuvee Rose Brut

Delicious raspberry and redcurrant flavours

RED

Peribanez Tempranillo Tinto, Spain

Bright aromas of bramble fruit, touch
of spice to finish

Merlot, Mr Pat, Australia
Soft & juicy, plenty of plums

Pinot Noir, Adobe, Chile

Medium bodied with fresh strawberries,
subtle spice

Malbec Grand Reserva, Tabali, Chile
Plum sour cherry & ripe fruit nose with
aromas of violet

Boutinot “Les Coteaux” Cotes du

Rhone Villages, France

Brambly fruit underpinned with oak & sweet spice

Beaujolais Villages, Les Piviones, France
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Soft, vibrant acidity, floral with morello cherry finish

Shiraz Viognier, Keith Tulloch,
Hunter Valley, Australia

Velvety soft texture, black-fruit flavours
with floral perfume

Ontanon Rioja Reserva, Spain

Aromas of dark fruit, spice, tobacco and mocha
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SPIRITS

GIN

50ml serving with Artisan mixer,
pairing suggestions below

Beefeater, Artisan classic tonic

Brighton, Artisan amalfi tonic

Hendricks, Artisan skinny

Malfy Rosa, Artisan pink citrus

Gin Mare, Artisan classic

Sipsmith, Artisan classic

Whitley Neill Distiller’s Cut, Artisan classic
Whitley Neill Rhubarb & Ginger, Artisan amalfi

Whitley Neill Blood Orange, Artisan amalfi
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Al of our drinks can be paired with our range of Artisan mixers:

Classic Tonic, Skinny Tonic, Fiery Ginger Beer, Pink Citrus Tonic,

Amalfi Lime Tonic

RUM

Morgan Spiced
Havana 3 year old
Kraken Spiced

Havana 7 year old

Havana Spiced

Standard measure is 50ml,
25ml measure available on request
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SPIRITS
VODKA
Grey Goose 10.6
Absolut 8.4
Absolut Vanilia 8.8
Absolut Citron 8.8
Zubrowka Bison Grass 8.6

WHISKY
Glenfiddich 12 YO 10.6
Laphroaig 10 YO 104
Jack Daniels 9.2
Maker’s Mark 9.5
Jamesons 9.2
Glenlivet 1240 1
Woodford Reserve 12.6
Rittenhouse 100 Rye XR 134
Bulleitt Rye l

Standard measure is 50ml,
25ml measure available on request




NIBBLES

Focaccia, balsamic, olive oil (pb)
Mixed marinated olives (pb, gif)
Prosciutto and balsamic

Smoked almonds (pb, gif)

Padron peppers (pb)

Trio of cheeses (v)

Pork belly bites

Chipotle dusted corn ribs (pb, gif)

Wasabi peas (pb, gif)

LOW & ALCOHOL FREE

Lucky Saint 330ml bottle
Becks Blue 275ml bottle
Guinness Zero 538ml can
CleanCo G Botanical 50ml
CleanCo T Agave 50ml
CleanCo R Golden 50ml Spiced
Caleno Dark & Spicy 50ml
Caleno Light & Zesty 50ml

Cedars Classic 50ml

Key for Symbols:
Vegetarian (v), Plant based (pb), Gluten ingredient free (gif)
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