
g&t by the sea 
East London Liquor Co. Louder Gin, fleur de sel,  

Franklin & Sons Sicilian Lemon Tonic

mediterranean g&t 
East London Liquor Co. Gin, basil, tomato, lemon,  
Franklin & Sons Rosemary and Black Olive Tonic

stormy mojito
East London Liquor Co. Rarer Rum, lime, mint,  

Franklin & Sons Ginger Beer

rhubarb & cherry collins
East London Liquor Co. Vodka, maraschino, lemon,  

Franklin & Sons Rhubarb and Hibiscus Tonic

ny highball
East London Liquor Co. Whisky, lemon, Grenache float,  

Franklin & Sons Ginger Ale

12 each

s u m m e r  c o c k t a i l  
c o l l a b o r a t i o n

Open House is welcoming in the warmer months ahead  
with an exclusive collaboration between our mixologists  

and two iconic British brands.



c o c k t a i l s  
floral & refreshing 

Spring Cup  9.5 
Sipsmith London Cup, cucumber, strawberries,  

lemon, mint & lemonade 

Garden Mojito  12 
East London Liquor Co. Vodka & Rum, triple mint tea, 

lavender, marjoram & rosemary

Crystal Pina Colada  13
Doorly’s XO Rum, 30&40 Eau de Vie, Velvet Falhermun,  

pineapple & coconut

Melon Ramos Fizz  13
Hendricks gin, Melonade, Manzanilla, 

lemon & Prosecco 

Strawberry Bloom  9.5 
Strawberry infused brown butter washed Vodka,  

Sauvignon Blanc, Manzanilla & Jasmine

Star Of Passion  9.5
East London Vodka, pineapple & passion fruit

Jasmine Hiball  11.5 
Jasmine infused Monkey Shoulder, apricot & Soda Water

bold & herbaceous 
 

Martini By The Sea  11.5 
Oyster shell infused Audemus ‘Umami’ Gin, 

dry vermouth & olive
 

Bloody Margarita  11
Tapatio, Illegal Mezcal, Tamarillo tomato, agave, 

lime & bitters

Botanist’s Negroni  10.5 
East London Liquor Co. Kew Gin, Suze, vermouth,  

Feijoa Oleo & bergamot
 

Spiced Rum Old Fashioned  13 
Two Drifters Light Spiced Rum, Muyu Chinotto & maple



a r b e r  g & t ’ s  

Rose & Jasmine  8 / 13.5
Bloom Rose & Jasmine Gin, tonic

Classic Citrus  8.5 / 14.5
Tanqueray 10, lemon & tonic      

signatures 

Charred Sage  11
East London Liquor Co. Louder Gin, charred sage, 

honey & light tonic

The Sicilian 12
Fair Juniper Gin, St Germain, Fino & Sicilian Lemon Tonic

Cologne de Rose  12 
Theodore Pictish Gin, Muyu Vetiver, 30&40 Eau de Vie,  

rhubarb & hibiscus tonic
 

The Agnes Arber  12.5 
Agnes Arber Gin infused with jasmine tea, honey, 

lemon & tonic water

s p r i t z
 

Gin & Basil  12
Douglas fir infused East London Liquor Co. Gin,  

apples, basil, prosecco & soda                  
 

Chinotto Spritz  12 
Muyu Chinotto, olive, rosemary black olive tonic

0% 
 

Sober Rossini  6
Noughty Chardonnay 0% Sparkling & strawberry 

Douglas Fir & Basil Spritz  6
Douglas Fir, apple, basil, Noughty Chardonnay  

0% Sparkling & soda 



b e e r  &  c i d e r
  

pint

Braybrooke Lager  6.2 
England, 4.8%

 
Peroni, ‘Nastro Azzurro’  6.8 

Lager, Italy 5.1%

Five Points, ‘Extra Pale Ale’  6.4 
England 4% 

 
Crate ‘Indian Pale Ale’  6.7 

England 6%

Guinness, ‘Stout’  6 
Ireland 4.2%

Sandford Orchards ‘Devon Mist’, Cider  6  
England 4.5%

b o t t l e d  b e e r
330ml

Braybrooke Lager  5.8 
England, 4.8%

Five Points, ‘Pale Ale’  5.5 
England 4.4%

Hiver, Blonde  5.5 
England 4.5%

Peroni, Gluten Free  5.5 
Italy 5.1%

Sandford Orchard, ‘Fanny’s Bramble’  5.8  
blackberry cider, England, 4%   (50cl)

Lucky Saint Unfiltered Lager  5 
England 0.5%

Big Drop Brewing, ‘Pale Ale’  5 
England, 0.5%

Peroni, Libera  5 
Italy, 0%



g i n 
 

single shot

East London Liquor Co. Gin, England  4.5
Agnes Arber, England  5 
Hendrick’s, Scotland  5  

Bloom Jasmine & Rose, England  5.5
Sipsmith London Dry Gin, England  5.5

Aviation, USA  6
Tanqueray No. Ten, England  6

King Of Soho, England  6
East London Liquor Co. ‘Louder’ Gin, England  6

East London Liquor Co. ‘Kew Garden’ Gin, England  6
The Botanist Islay Dry, Scotland  6

Willem Barentsz, England  6
Oxley, England  6

Porter’s Tropical Old Tom, Scotland  6.5
Stranger & Sons, India  6.5

Theodore Pictish, Scotland  6.5
FAIR. Juniper Gin, French  6.5

Monkey 47, Germany  7
Forest Gin, England  7 

 
All served with Franklin & Sons mixers 2.5 



s p a r k l i n g
 

NV Prosecco, Prima Alta, Brut, Veneto, Italy 8 /39
NV Prosecco Rosé, Tenuta di Collalbrigo, Veneto, ITA 9 / 45

NV Crémant de Loire, Domaine Veilloux, Loire Valley, France 49
NV ‘Pelegrim’ , Westwell, Kent, UK 55

‘16 Gusbourne Estate, Blanc de Blanc, Kent, ENG 78

c h a m p a g n e 

brut

 
NV Billecart-Salmon, ‘Brut Réserve’, Brut  13 / 70

NV Pierre Moncuit, Grand Cru Blanc de Blancs 85
NV Francis Boulard, ‘Murgiers’, Extra Brut  90

NV Billecart-Salmon, Grand Cru Blanc de Blancs  110
NV Jacquesson, ‘Cuvée No. 739’, Brut  120

‘09 Franck Pascal, ‘Harmonie’, Blanc de Noirs, Extra Brut  130
‘08 Pierre Paillard, ‘La grande Recolte’, Grand Cru Bouzy, Brut  135

 

rosé

 
NV Gratiot-Pillière, Brut Rosé  13 / 70

NV Billecart-Salmon, Brut Rosé  89



w h i t e
 

refreshing

 
‘20 Picpoul de Pinet, Grange des Rocs, Languedoc, FRA  28

‘20 Sauvignon Touraine, ‘Flint’, C. & D. Delecheneau, Loire Valley, FRA  8.5 / 35
‘20 Muskat Ottonel, ‘Buddy Talk White’, Michael Opitz, Burgenland, AUT  39

‘21 Pinot Blanc, ‘Mise du Printemps’, Domaine Josmeyer, Alsace, FRA  45
‘20 Chablis, Domaine Roland Lavantureux, Burgundy, FRA  55

‘16 Pouilly Fumé, ‘Fumé du Milieu’, Domaine Guy Gaudin & Fils, Loire Valley, FRA  62
‘19 Sancerre, ‘Flores’ Vincent Pinard, Loire Valley, FRA  65

 

aromatic

 
‘20 Vermentino, ‘Alchymist Blanc’, Valérie Courrèges, Provence, FRA  7 / 26

‘19 Verdejo, ‘Quintaluna’, Ossian, Rueda, ESP  32
‘17 Grüner Veltliner, Ebner-Ebenauer, Poysdorf, AUT  42
‘20 Riesling, Trocken, Selbach-Oster, Mosel, GER  11 / 43
‘15 Albariño, ‘Albemarle St’, LDN Cru, London, ENG  50

‘19 Chenin Blanc, Anjou ‘Roc’h Avel’, Loire Valley, FRA  62

complex 

 
‘20 Garnatxa Blanca, Herencia Altes, Terra Alta, ESP  28

‘16 Godello, ‘Ultreia’, Raul Perez, Bierzo, ESP  44
‘20 Macon Villages, ‘Cinq Terroirs’, Famille Paquet, Burgundy, FRA 12 / 50

‘17 Rully Blanc, ‘En Bas de Vauvry’, Domaine Jean-Baptiste Ponsot, Burgundy, FRA  62
‘14 Anjou, ‘Cuvée a Françoise’, Thibaud Boudignon, Loire Valley, FRA  72

‘15 Rioja Blanco, Remelluri, Rioja, ESP  99
‘19 Meursault ‘Chevalieres’, Xavier Monnot, Burgundy, FRA  130



r o s é
 

‘21 Côtes de Provence, ‘l’Écorce Buissonnière’, Provence, FRA  9 / 36
‘21 Côtes de Provence, Château Miraval, Provence, FRA  13 / 52

‘18 Pinot Noir Rosé, ‘Rosaville Rd’, London Cru, ENG  48
‘18 Bandol, Domaine Tempier, Provence, FRA  75

‘20 Côtes de Provence, Château Miraval, Provence, FRA (Magnum)  120

o r a n g e
 

‘17 Listan Bianco, ‘Artifice’, Borja Perez, Tenerife, ESP  11 / 45
‘20 Albarino, ‘Cos Pes’, Forjas del Salnes, Rias Biaxas, ESP  60

r e d
 

light

‘16 Nebbiolo – Barbera, Monferrato, ‘Le Marne’, Piedmont, ITA  29
‘18 Merlot, Domaine des Moulines, Languedoc, FRA  32

‘19 Merlot, Côtes de Bordeaux, ‘Duc de Nauves’, Château Le Puy, Bordeaux, FRA  47
‘18 Sangiovese, Rosso Toscana, Montesecondo, Tuscany, ITA  48

‘16 Morgon, ‘Côte de Py’, Bonne Tonne, Beaujolais, FRA  53
‘15 Bourgogne Rouge, Paul Pillot, Burgundy, FRA  60

‘20 Pinot Noir, Cotes Nuits Chaillots, Gachot-Monnot, Burgundy, FRA  16 / 65
‘15 Marsannay, ‘La Montagne’, Domaine Charlopin-Tissier, Burgundy, FRA  69

‘14 Volnay, Domaine Fanny Sabre, Burgundy, FRA  90
‘17 Nuits-Saint-Georges, Henri Gouges, Burgundy, FRA  98
‘17 Savigny-les-Beaunes, Fanny Sabre, Burgundy, FRA  105 

‘10 Morey-Saint-Denis, 1er Cru ‘Clos Sorbé’, Francois Feuillet, Burgundy, FRA  165
‘13 Pommard, ‘Vieilles Vignes’, Fanny Sabre, Burgundy, FRA [Magnum]  200



earthy

‘20 Grenache/Cabernet, ‘Alchymist Rouge’,  Provence, FRA  7 / 26
‘16 Garnacha, ‘GR10’, 4 Monos Viticultores, Madrid, ESP  35

‘18 VDF Corbieres, ‘Apache’, Vin des Potes, Languedoc, FRA  38
‘17 Minervois, ‘Les Traverses’ Domaine de Courbissac, Languedoc, FRA  43

‘14 Grenache, ‘Gresham St’, LDN Cru, London, ENG  45
‘14 Cabernet Sauvignon, ‘Cabot Square’, LDN Cru, London, ENG  48

‘17 Chianti Classico, Montesecondo, Tuscany, ITA  50
‘16 Côtes du Rhône, ‘Réserve’, Dom. Matthieu Dumarcher, Rhône Valley, FRA  55

‘14 Haut-Médoc, ‘Cuvée du Grand Père’, Château de Lauga, Bordeaux, FRA  65
‘16 Zinfandel, ‘Evangelho’, Precedent Wines, Contra Costa County, USA  70

‘08 Syrah, Dry River, Martinborough, NZ  100
 

full

 
‘20 Touriga Nacional, ‘Guarda Rios Tinto’, Monte da Ravasqueira, Alentejo, POR  8 / 28

‘16 Priorat, ‘Menut’, Mas Martinet, Priorat, ESP  37
‘14 Malbec, Cahors, ‘Le Combal’, Dom. Cosse Maisonneuve, South West, FRA  11.5 / 44

‘15 Grenache - Mourvèdre, ‘Cru-elles’, Ludovic Engelvin, Languedoc, FRA  46
‘17 Rioja, ‘Garnacha’, Bodegas Moraza, Rioja, ESP  51

‘17 Vacqueyras, Le Sang des Cailloux, Rhône Valley, FRA  54
‘10 Arlanza, ‘Vinas del Cadastro’, Olivier Rivière, Arlanza  65

‘11 Rioja, Tinto Gran Reserva, Magister Bibendi, ESP  75 
‘05 Cahors, ‘Sid’, Domaine Cosse Maisonneuve, South West, FRA  78

‘15 Malbec, Cahors, ‘La Fage’, Dom Cosse Maisonneuve, South West, FRA  [Magnum]  110



s w e e t  w i n e
 

‘19 Moscatel de Alejandria, ‘MR’, Telmo Rodriguez, Malaga, ESP  9 / 45
‘14 Icewine, Prié Blanc, ‘Chaudelune’, Caves de Morgex, Valle d’Aosta, ITA  66

‘17 Jurançon, ‘Mon Plaisir’, Domaine de Souch, South West, FRA  12 / 70
‘08 Tokaji Aszú, 5 Puttonyos, Oremus, Tokaji, HUN 120

f o r t i f i e d  w i n e

NV, Port, ‘Ruby Dum’, Niepoort, Douro, PRT  7 / 45
‘13 Late Bottled Vintage Port, Niepoort, Douro Valley, PRT  48

‘10 Banyuls Grand Cru, Domaine Traginer, Roussillon, FRA  14 / 95
NV Manzanilla, ‘Gabriela’, Sanchez Ayala, Sanlucar de Barrameda, ESP  5 / 18 (375ml)
NV Amontillado, ‘Cruz del Mar’, Bodegas Cesar Florido, Chipiona, ESP  8 / 30 (375ml)
NV Pedro Ximenez, Gutierrez Colosia, El Puerto de Santa Maria, ESP  11 / 40 (375ml)

b r a n d y
 

Cognac, VS, Domaine Le Reviseur, Petite Champagne, FRA  5.5
Calvados, ‘Résèrve VSOP’, Dupont, Pays d’Auge, FRA  6 

Calvados, Lemorton 25yo, Pays d’Auge, FRA 15

r u m

East London Liquor Co. White  5
East London Liquor Co.Demarera  5.5

World’s End, Dark Spiced  6



s c o t c h  w h i s k y
 

blended

Monkey Shoulder, Speyside 5
Compass Box, ‘Hedonism’, London 9.5

single malt

Ardbeg 10yo, Islay 8 
The Balvenie 14yo, Caribbean Cask, Highland 8.5

Glenfarclas 15yo, Highland 8.5
The Macallan 12yo, Highland 9 

Springbank 15yo, Campbeltown 10
The Arran 18yo, Arran Island 10.5

Bunnahabhain 18yo, Islay 15
Highland Park 1995, Cask Strength, Highland 18

The Macallan 18yo, Highland 23

i n t e r n a t i o n a l  w h i s k e y

Hinch, ‘Small Batch’, IRE 6
Nikka, ‘From the Barrel’, JPN 8

Hibiki, ‘Harmony’, JPN 9
Buffalo Trace Bourbon, Kentucky, USA 5

Lot 40 Rye, CAN 6
Sazerac Rye 6 YO, Kentucky, USA 6.5

Eagle Rare 10yo , Kentucky, USA 9
EH Taylor ‘Small Batch’, Kentucky, USA 15

 
All spirits listed are single shot



l i q u e u r
 

Coole Swan, Irish Cream  4
Amaretto Lazzaroni  4.5

Drambuie  4.5
Limoncello di Amalfi, Staibano  4.5

Frangelico  4.5
Grand Marnier, Cordon Rogue  4.5

Cazcabel Coffee Tequila  4.5
Sambuca Antica  4.5

FAIR. Café  5
 

j u i c e s  &  s o f t s
 

freshly squeezed

Orange  5.5 
Orange, carrot & ginger  5.5

Apple, spinach, ginger, parsley, lemon, cucumber  5.5
 

chegworth valley

Pear Juice  4.5
Cox & Bramley apple juice  4.5

 
lemonaid

Passion Fruit  4.5 
Lime  4.5

 
charitea

Green  4.5
Green tea & ginger

Red  4.5
Rooibos tea & passion fruit


