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SBITEN | 11.00 LOBSTER CAESAR | 14.00
Russian standard vodka, honey, Crystal Head vodka, sake, clamato juice, lobster,

cloves, cinnamon, ginger, black Worcester sauce, salt, pepper, anticucho, lemon.

currant jam, lemon, nutmeg, mint Served with carrot and parsnip homemade chips

3 d SMOKY APPLE NEGRONI | 13.00 4TH OF JULY | 13.00
- ...._ Nikka from the barrel whiskey, Campari, Antica Formula, Maker’s Mark whiskey, tonka beans,

Fuji apple sake Belsazar red & dry, caramel,

Fernet Branca Menta, lemon oil

Id
h . .
‘& Served with guacamole tacos
s

FIJI PORNSTAR MARTINI| 15.00 VOODOO COLADA | 13.00 %=

Cargo cult rum, mango, passion fruit, vanitha, Abuelo 5yo rum, strawberries, pimento, lime,
_Served with a shot of prosecco ™ pineapple, coconut R

" YUZU COLLINS| 13.00 o
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MADAME BUTTERFLY | 15.00

Roku gin, yuzu sake, lemon, pink grapefruit

Butter washed Ocho blanco tequila, jalapeiio,

Solerno, lime, homemade falernum.

& ;
rn n.n... -~
R - _ PACIFIC SOUR | 14.00
. * - ’ El Gobernador pisco, feijoa, papaya, aji amarillo, lime, yuzu.
........ N L Served with Black Roe
BLACK STAR | 19.00
Starwards Solera whiskey, EXTRAS

Grand Marnier, Antica Formula,

cacao nibs

) BRAMBLE HENDRICKS | 15.00 PURPLE LADY | 12.00

Hendricks gin, cucumber, apple, lemon, Tanqueray 43.1% gin, blue hibiscus,

bay leaf, blackberry pearl caramel tuile, Solerno, lemon, almond

DUFFTOWN OLD-FASHIONED | 13.00
Glenfiddich IPA whiskey, banana, orange & honey bitter




CLASSIC COCKTAILS

AVIATION | 11.00

Tanqueray 43.1% gin, lemon, maraschino, violet

TOMMY’S MARGARITA | 11.00

Ocho Blanco tequila, lime, agave

SIDE CAR | 11.00

Courvosier VSOP cognac, cointreau, lemon juice

PERFECT MANHATTAN | 11.00
Makers’ Mark whiskey, Belsazar dry & red, angostura

MARTINI N.10| 11.00
Tanqueray 10 gin, Belsazar dry, pink grapefruit twist

MOSCOW MULE| 11.00

Russian Standard vodka, lime, ginger beer

ESPRESSO MARTINI| 11.00

Russian Standard vodka, Fair coffee liquer, espresso

NON-ALCOHOLIC

RED STORM | 5.50

Lemon, lychee, apple, grenadine

VIRGIN CAESAR | 7.00

Clamato juice, lobster, Worcester sauce, salt,
pepper, anticucho, lemon.
Served with carrot and parsnip homemade chips

FRENCH 75| 19.00
Tanqueray 43.1% gin, lemon, Laurent-Perrier Champagne

MAI TAI| 11.00

El Dorado 5yo rum, 12yo rum, Cointreau, almond, lime

MOJITO | 11.00

El Dorado 3yo rum, lime, mint, soda

WHISKEY SOUR | 11.00

Maker’s Mark whiskey, lemon, angostura, egg white

AKAI MARU | 6.00

Coconut, carrot, ginger, orange

SPICED SPRITZ | 750

Seedlip 94, Fever-Tree light tonic,

pink grapefruit, anise star

Guests with allergies and intolerances should make a member of the team aware, before placing an order for food or beverages. Guests with severe allergies or

intolerances should be aware that although all due carc is taken, there is a risk of allergen ingredients still being present. Please note, any bespoke orders requested

cannot be guaranteed as entirely allergen free and will be consumed at the guest’s own risk.

Prices include VAT at the current rate and a discretionary service charge of 13.5% will be added to your bill.




