
Classic
coastal martini                                                             15.00
no.3 london dry gin, vault coastal vermouth, grapefruit 
zest

old Fashioned                                                               15.00
michter’s small batch bourbon, demerara sugar, 
angostura & orange bitters

manhattan                                                                   14.00
new york distilling co. rye, cocchi di torino, angostura 
bitters

Bloody mary                                                                  14.00
haku vodka, red & green tomato, yuzu kosho, miso, 
fish sauce

haBanero margarita                                                       13.50
siete misterios mezcal, habanero chilli, lime juice, 
kumquat, agave

New
taragon & olive negroni                                                  14.00
portobello road gin, campari, sweet vermouth, 
taragon, olive oil

champagne & saFFron                                                      16.00
A.E. Dor V.S. cognac, pineapple cordial, saffron, 
manzanilla sherry, champagne

mango & smoke                                                               13.50
tapatio reposado tequila, ginger, honey, lemon, mango 
lassi, lapsang souchong

cal-ital                                                                      13.50
fair vodka, meyer lemon sherbet, select aperitivo, soda 
water, white chocolate    

pear & sesame  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12.50
rainwater madeira, aged rum, sesame honey, poire 
william, walnut bitters

Our Favourites



· A full spirits menu is available upon request ·

g&t 0 0%
pentire seaward, coconut water, fennel seed, 
mediterranean tonic, sage

negroni 0 0%
tanqueray sevilla 0.0%, pentire coastal botanicals,  
Italian aperitivo, seasn bitters, demerara

gingerino
lyre’s american malt, giffard ginger, grapefruit juice, 
crodino

pink Fizz
everleaf mountain, giffard grapefruit, cabernet 
grape juice, alcohol free sparkling wine

Zero Proof 
Cocktails 8.50

Sharpeners

tuxedo
old tom gin, sipsmith V.J.O.P, framboise sauvage,  
meadow vermouth, peychaud’s bitters, aniseed

lemon drop
sapling vodka, limoncello,  
passion fruit cordial, white port

adonis
fino & oloroso sherry, cocchi di torino,  
orange bitters, coffee-absinthe mist

Black manhattan
high west prairie bourbon,  
averna amaro, coffee & banana liqueur

7.50
- A shorter pour for a quick aperitif -



A discretionary service charge of 15% will be added to your bill  ·  Includes 20% VAT 
Please inform us of any food allergies or intolerances before ordering 

5.00

Budvar Nealko 0.5% Lager
Wignac ‘La Lady’ 0.0% Cider

Wild Idol Alcohol Free Sparkling Wine
Crodino Aperitivo
Fever Tree Mixers

Alcohol Free 
Drinks

Mondo ‘Machina’ Helles Lager 4.1%
Augustiner Pilsner 5.6%

Mondo ‘Dennis Hopp’r’ IPA 5.3%
Wignac Organic Cider 4.5%

5.00
Beer  

& Cider

Belu Filtered Still   .  .  .  .  .  . per person 2.50

Belu Filtered Sparkling .  .  .  .  per person 2.50

Mineral Water 750ml  .  .  .  .  .  .  .  .  . 5.00

Sparkling Mineral Water 750ml .  .  .  .  . 5.00

Water


