
DRINKS MENU

Opening Hours

Thursday 5:00pm-12:00am
Friday 5:00pm-01:30am
Saturday 1:00pm-1:30am
Sunday 1:00pm-10:00pm

Monday-Wednesday: Closed



DRINKS MENU

APERITIFS 

Lights, Pre Drinks To  
Simulate The Appetite

La Fée Absinthe
Aperol 
Cocchi Americano 
Noilly Prat Dry 
Antica Formula 
Campari 
Cocchi Vermouth Di Torino
 

HOUSE SPIRITS

Eristoff
Tanqueray 
Don Angel 
Havana 3 Years 
Captain Morgan 
CourvoisierAll spirits are served at multiples of 50ml.

Our bartenders can accommodate Allergies and special dietary needs.
Please let us know of any requirements, 

and they will be delighted to craft something just for you.

We’re also happy to provide full details about our cocktails, including 
ingredients, allergens, possible substitutions, and information



BEERS & CIDERS

Peroni 
Estrella Damm 
Lucky Saint 
Rekorderlig 
Sassy

- - - - - - - - - -

BRANDY

Hennessy XO 
Hennessy VS
Remy Martin 
Courvoisier

RUMS

Havana Club Especial 
Havana Age 7 
Mount Gay Eclipe 
Wray & Nephew 
Bacardi Spice
Admiral Old J Spice 
Admiral Old J  Tiki Fire 
Velrio Barreiro

DRINKS MENU DRINKS MENU

TEQUILA / MEZCAL

Patro XO Café 
Don Juilo Resposado 
Don Juilo 1942
Casamigos 
Mezcal Del Maguey Vida

DIGESTIF 

Baileys 
Kahlua 
Tequila Rose 
Jägermeister 
Limoncello
Sambuca – Antica 
Dark Sambuca  - Tiburtina 
BV Bland Blackberry Liqueur 
Peach Schnapps 
Disaronno 
St Germain 
Techenne Butterscotch



DRINKS MENU DRINKS MENU

GIN

Hendricks 
Roku Gin 
Beefeater Pink 
Edinburgh Gin 
Martini Rosso 
Martini Extra Dry 
Rekorderlig 
Sassy

WHISKY

Blended Whisky 
Markers Mark 
Jack Daniels 
Jack Daniels Tennessy Apple 
Chivas Woodern Reserve 

JAPANESE WHISKY

Suntory Toku Whisky 
Suntory Yamazaki

VODKA

Belverdere 
Grey Goose 
Moonshine Vanilla

SHOOTERS

Shooters (TBA)
Shooters (TBA)
Shooters (TBA)
Shooters (TBA)
Shooters (TBA)
Shooters (TBA)

Shot Board  - 6 For £25
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WHITE WINE 

White Wine (TBA) 
White Wine (TBA) 
White Wine (TBA) 

RED WINE 

Red Wine (TBA) 
Red Wine (TBA) 
Red Wine (TBA) 

ROSÉ WINE 

Red Wine (TBA) 
Red Wine (TBA) 
Red Wine (TBA)

SPARKLING WINES  
& CHAMPAGNE 

Vino Spumate Prosecco 
Portaceli Brut Cava 
Moët & Chandon Rosé  
Moët & Chandon Ice
Laurent Perrier Rosé 

Omi Punch  |  £18  
Triple Blend Rum, Orange & Pineapple Juice, 
Fruit Punch Syrup

Blueberry Sour  |  £18  
Woodford Reserve, Disaronno Amaretto, 
Blackberry Syrup, Lemon Juice

Spiced Pineapple Old  
Fashion  |  £18  
Havana Spiced Rum, Old J Pineapple Rum, 
Pineapple Syrup, Mulled Spice Syrup,  
Brazilian Bitters

MIXERS / SOFT DRINKS

Coke 
Diet Coke 
Coke Zero 
Lemonade
Red Bull 
Ting 
Ginger Beer 

JUICES

Apple
Orange
Pineapple
Cranberry
Lychee 

TONIC

Fever Tree: Tonic, Light Tonic, 
Soda, Ginger Ale, Ginger Beer 

WATER

Water Still 
Water Sparkling

Blue Wray  |  £18  
Wray and Nephew, Blue Curaçao, Coconut 
Syrup, Pineapple Juice

Sorrel Margarita  |  £18  
El Jimador, Chilli, Agave Syrup, Lime Juice, 
Orange Juice, Ginger Syrup, Hibiscus Syrup

The Chairman  |  £18  
Hennessy, Fireball, Apple Juice, Vanilla Syrup

Fiery Margarita  |  £18  
El Jimador, Chilli, Agave Syrup, Lime Juice, 
Jalapeño, Coriander

SIGNATURE COCKTAILS
All cocktails can be made into a mocktail 
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HOUSE CLASSIC COCKTAILS ZERO COCKTAILS
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Classic Margarita  |  £16  
El Jimador, Cointreau, Lime Juice 

Mai Tai  |  £16  
Havana 7YO, Havana 3YO, Cointreau,  
Pineapple Juice, Lime Juice, Orgeat Syrup 

Lychee Martin  |  £16  
Eristoff, Lychee Liquer, Lychee Juice,  
Lemon Juice, Lychee Syrup 

Pornstar Martini  |  £16  
Eristoff, Passoa, Passionfruit Puree,  
Vanilla Syrup 

Old Fashioned  |  £16  
Woodford Reserve, Bulliet Rye, Sugar Syrup, 
Angostura Bitters 

Clean Margarita  |  £14  
El Jimador, Cointreau, Lime Juice 

So Good  |  £14  
Strawberry Puree, Cranberry Juice, Lime  
Juice, Fresh Mint, Topped with Lemonade

Spiced Mule  |  £14  
Seedlip Spice 94, Passionfruit, Oregano, 
Lime, Ginger Beer   

Caipirinha  |  £16  
Sao Cabana Cachaca, Lime, Demerara Pure 
Cane 

Espresso Martini  |  £16  
Eristoff, Kahlua, Teichenné Butterscotch,  
Solo Espresso, Sugar Syrup

Strawberry Daiquiri  |  £16  
Havana 7YO, Triple Sec, Lime Juice, Strawberry 
Purée, Strawberry Syrup

Mojito  |  £16  
Havana 3YO, Sugar Syrup, Lime

Kir Royale  |  £16  
Chambord, Prosecco 

Espresso Martini Zero  |  £14  
Clean Co R, SOLO Espresso, Coconut Syrup, 
Coconut Water 

Hibiscus Highball  |  £14  
Clean Co G, Hibiscus Flower Reduction,  
Lime, Soda Water 

Punchin  |  £14  
Clean Co T, Pineapple Juice, Orange Juice, 
Fruit, Punch Syrup

All cocktails can be made into a mocktail 


