
	
  	
  	
  	
  	
  
Non Alcoholic Cocktails 

 
 
 
 
Very Berry 
Fresh apple juice with blackberries, 
strawberries, raspberries and blueberries  
 
Raspberry Pom 
Pomegranate juice, fresh raspberries, lime juice 
and organic agave syrup 
 
Summer Fruit Fizz 
Apple juice, elderflower cordial, lychee and  
raspberry purée, shaken with a touch of syrup 
and finished with soda water 
 
Sex in the City 
Orange and cranberry juice, drizzled with 
caramel syrup 
 
Jackie O. 
Fresh lime juice and muscovado sugar topped 
with ginger beer 
 
Lassi 
The classic Indian yogurt drink, shaken with ice.  
choose from traditional flavours or new 
combinations: 

peach blackberry salt 
vanilla mango mint 

 
 
 
 
 

 
 
 
 

ALL 
@ 

£7.50 
 
 
 
 

   
 
 

Bar Food 
 
 
 
Tandoori Duck Kebab  
tamarind chutney 
 
 
Tandoori Chicken Tikka  
mint chutney 
 
 
Lamb Seekh Kebab 
with mango mint relish 
 
 
Prawn Balchao 
stir-fried with goan spices 
 
 
Chicken Tikka Rolls  
sweet chilli sauce 
 
 
Wheat Flour Shells (V) 
with spiced potato filling 
 
 
Tandoori Paneer (V) 
charred chilli relish 
 
 
 
 

Please note some of our dishes may contain traces 
of nuts 

 
A discretionary12.5% service charge 

Will be added to your bill 
 

 
 
 
 
 
 
 
£8.00 
 
 
 
£8.00 
 
 
 
£9.00 
 
 
 
£10.00 
 
 
 
£9.00 
 
 
 
£8.00 
 
 
 
£7.50 
 
 
 
 
 
 



 
 
 

Gin 
 
 
Elderflower Martini 
Martin Miller shaken with Saint Germain liqueur, 
cardamom, lemon juice and sugar  
 
 
Gin Fig Martini 
Fig infused Beefeater stirred with Lillet Blanc 
and fig liqueur 
 
 
Japanese Mint Trip 
Bombay Sapphire shaken with green tea cordial, 
crème de menthe, fresh lemon juice and syrup 
 
 
Lemon Grass Martini 
Muddled lemongrass shaken with Plymouth 
and fresh lemon juice  
 
 
Gin Martini 
Bombay Sapphire served as you like it 
 
 
Martinez 
Old Tom stirred with Antica Formula, orange 
bitters and Cointreau 
 
 
Cucumber Slumber  
Muddled cucumber shaken with Hendrix, Kummel 
liqueur and a dash of fresh lemon juice 

 
 
 
 
 
 

 
 
 
 
 
 
£10.50 
 
 
 
 
£10.50 
 
 
 
 
£10.00 
 
 
 
 
£10.00 
 
 
 
 
£10.00 
 
 
 
£9.50 
 
 
 
 
£11.50 
 
 
 
 
 
 
 
 

   
 
 
Champagne by the glass 

 
 
Baron De Marck  Brut Gobillard NV 
 
Jacquart Brut Mosaique NV 
 
White Wine and Rosé by the glass 
 
2011 Pretty Gorgeous Rosé 
 
2011 Reserve Chardonnay Tooma River 
 
2010 Caracter Chardonnay / Chenin Blanc  
 
2010 Groote Post Chenin Blanc  
 
2010 Pinot Grigio delle Venezie IGT, Veritiere 
 
2011 Wild Rock  Sauvignon Blanc 
 
2010 Dr  Loosen Riesling, Germany 
 
2008 Duck Pond Chardonnay, Washington 
 
Red Wine by the glass  
 
2011 Reserve Shiraz Tooma River 
 
2010 Cabernet Sauvignon De Gras 
 
2009 Bodega Luzón Jumilla  
 
2009 Malbec Don David M Torino 
 
2009 Morgon Cuvée Luquet Henry Fessy 
 
2010 Groote Post Merlot  
 
2010 Cline California Zinfandel 
 

 
 
 
 
 
 
£11.00 
 
£12.50 
 
 
 
£6.00 
 
£6.00 
 
£6.50 
 
£6.75 
 
£7.00 
 
£8.00 
 
£8.50 
 
£9.00 
 
 
 
£6.00 
 
£6.50 
 
£7.25 
 
£7.50 
 
£8.00 
 
£8.50 
 
£9.00 
 



 
 
 

Champagne 
 
 
 
Baron De Marck  Brut Gobillard NV 
 
Jacquart Brut Mosaique NV 
 
Henriot Brut Souverain NV 
 
Jacquart Mosaique Rosé NV 
 
Gossett Brut Excellence NV 
 
Henriot Brut Rosé NV 
 
Taitinger Nocturne 
 
Gosset ‘Grande Reserve’  
 
Ruinart Rosé NV 
 
Jacquart Extra Brut NV 
 
Ruinart Blanc de Blancs NV 
 
Laurent Perrier Rosé  
 
Krug Grand Cuvée NV 
 
Dom Perignon Vintage 2000 
 
Louis Roederer Cristal 2002 
 
Dom Perignon Rosé Vintage1998 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
£55.00 
 
£58.00 
 
£69.00 
 
£84.00 
 
£91.00 
 
£96.00 
. 
£105.00 
 
£110.00 
 
£125.00 
 
£135.00 
 
£145.00 
 
£155.00 
 
£345.00 
 
£350.00 
 
£495.00 
 
£525.00 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
Pom Pom 
Bombay Sapphire with pomegranate and fresh 
lemon juice finished with coriander and 
pomegranate syrup 
 
 
Ramos Gin Fizz 
Hayman’s Old Tom shaken with egg white, cream, 
lemon juice, sugar and orange flower water 
topped up with soda water 
 
 
N0.3 
No.3 shaken with camomile syrup, pear purée and 
apple juice 
 
 
Raspberry Cooler  
Beefeater shaken with Chambord liqueur, fresh 
raspberries, a dash of Pernod Absinthe and 
pomegranate juice 
 
 
The Hedonist 
The Botanist shaken with fresh ruby red 
grapefruit, peach bitters and egg white 
 
 
The Clover Club 
Edgerton Pink shaken with pomegranate seeds, 
lemon juice and pink peppercorns 

 
 

 
 
 
 

 
 
 
 
 
 
 
£10.50 
 
 
 
 
 
£10.00 
 
 
 
 
 
£12.50 
 
 
 
 
£9.50 
 
 
 
 
 
£12.50 
 
 
 
 
£11.50 
 
 
 
 
 
 
 
 



 
 

Vodka 
 
 
 
Essence of Mint 
Finlandia, Bombay Sapphire, Sauza Hornitos, 
Bacardi muddled with fresh mint and lemon juice 
topped with lemonade 
 
Fresh Fruit Martini 
Grey Goose shaken with your choice of fresh 
fruit and corresponding liqueur: 

watermelon raspberry blackberry 
pineapple and 
ginger 

strawberry passion fruit 
blueberry 

   
 
Porn Star Martini 
Vanilla infused Finlandia shaken with Passoa 
and passion fruit accompanied by a champagne 
shot   
 
Spiced Pear Martini 
Karlsson’s Gold shaken with pear purée, spiced 
syrup, lemon juice and a dash of apple juice 
 
Espresso Martini 
Coffee infused Finlandia, coffee liqueur, 
espresso and syrup shaken until frothy and 
served chilled 
 
Breakfast Martini 
Sipsmith shaken with apricot jam and liqueur, 
lemon juice and orange bitters 
 
Lounge Apple Martini 
Wyborova apple shaken with cinnamon liqueur  
and a splash of fresh apple juice 
 
 
 
 

 
 
 
 
 
 
£11.00 
 
 
 
 
£10.50 
 
 
 
 
 
 
 
£11.50 
 
 
 
 
£11.50 
 
 
 
£10.50 
 
 
 
 
£10.50 
 
 
 
£10.00 
 
 
 
 
 
 

 
 

House Spirits 
 
 
Finlandia Vodka 
 
Bombay Sapphire Gin 
 
Bacardi Superior Rum 
 
Woodford Reserve Bourbon 
 
Jose Cuervo Tradicional Tequila 
 
Chairman’s Reserve Rum                                                           
 
Martell VS 
 
Gentlemen Jack 

 
Beers 

 
 
Cobra 
India 
(5.0% ABV) 
 
Negra Modelo 
Mexico 
(5.3% ABV) 
 
Cusqueña 
Peru 
(5.0% ABV) 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
£6.75 
 
£6.75 
 
£6.75 
 
£6.75 
 
£6.75 
 
£6.75 
 
£6.75 
 
£6.75 
 
 
 
 
£4.75 
 
 
 
£4.75 
 
 
 
£4.75 
 
 
 
 
 
 
 
 
 
 
 



 
 

Champagne Cocktails  
 
 
Ring my Bell 
Bombay Sapphire shaken with mint leaves and 
elderflower liqueur, finished with Champagne 
 
Royal Res 
Finlandia and Amaretto with raspberry purée, 
finished with Champagne 
 
The King’s Peg 
Calvados with a cinnamon soaked sugar cube 
and a touch of Kings ginger liqueur, finished 
with Champagne 
 
Genie Bellini 
Apricot infused Finlandia shaken with star anise, 
apricot liqueur, finished with Prosecco 
 
Death In The Afternoon 
Finlandia shaken with fresh lemon juice and 
syrup layered on Chambord, Baron de Marck 
Brut and Pernod Absinthe floating. 
 
Classic Champagne Cocktail  
Martell VS with Grand Marnier Centenaire and 
demerara sugar soaked in Angostura bitters, 
finished with champagne 
 
Le Fizz 
Grey Goose shaken with St.Germain liqueur and 
lemon juice, topped with Champagne 
 
 
 
 
 
 

 
 
 

 
 
 
 
 
£11.50 
 
 
 
£11.50 
 
 
 
£12.50 
 
 
 
 
£11.50 
 
 
 
£12.50 
 
 
 
 
£12.50 
 
 
 
 
£12.00 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
Flirtini 
Fresh muddled raspberries, Finlandia 
Grapefruit and pineapple juice finished with 
champagne 
 
Strawberry Mule 
Ginger infused F.Vodka with fresh strawberries 
and lime, finished with ginger beer 
 
Sushi Martini 
Blackwood’s Cucumber shaken with wasabi 
paste, fresh ginger, lime juice and syrup 
 
Paris French Kiss 
Finlandia, Chambord and crème de mûre, shaken 
with fresh blackberries and pineapple juice 
 
Finland Breeze 
Finlandia Grapefruit, Lillet Blanc, 
blackcurrant purée and fresh lime topped with 
lemonade 
 
Crema Catalana 
Cariel Vanilla shaken with Frangelico, caramel 
syrup and cream. 
 
My Sweet Clementine 
Absolut Mandarin and Benedictine muddled with 
fresh clementines, lemon juice and sugar 
 
The Smokey Martini 
U’luvka slowly stirred and poured over a Caol 
Ila washed glass. Served naked  
 
Vodka Martini 
Finlandia stirred with vermouth until chilled. 
Try it dry or to your taste 
 
 
 

 
 
 
 
£10.00 
 
 
 
 
£10.50 
 
 
 
£10.00 
 
 
 
£10.00 
 
 
 
£10.00 
 
 
 
 
£10.00 
 
 
 
£10.00 
 
 
 
£13.00 
 
 
 
£10.00 
 
 
 
 
 



 
 

Rum 
 
 
Mint Leaf Mojito 
Chairman’s Reserve muddled with fresh mint, 
fresh lime juice and syrup, topped with soda 
water 
 
 
Orange Mojito 
Santa Teresa Orange muddled with fresh mint, 
fresh lime juice and syrup, topped with orange 
juice 
 
 
Tijito 
Toz  muddled with fresh mint and lemon grass, 
fresh lemon juice, topped with ginger beer  
 
 
Mojito Royal 
Chairman’s Reserve muddled with fresh lime 
juice, fresh mint and syrup, topped with 
Champagne 
 
 
Daiquiris 
Bacardi Superior shaken with fresh lime  juice 
and syrup. Try it with fruit, straight up or frozen 

   
peach pomegranate raspberry 
vanilla Mango strawberry 

 
 
The Churchill 
Cigar infused Chairman’s Reserve shaken with 
grapefruit bitters, maple syrup and coffee 
liqueur 
 

 
 
 
 
 
£9.50 
 
 
 
 
 
£10.00 
 
 
 
 
 
£10.50 
 
 
 
 
 
£11.00 
 
 
 
 
 
£10.00 
 
 
 
 
 
 
 
£10.50 
 

 
 

Shots 
 
 
Strawberry Lemon Drop 
Lemon Infused F.Vodka shaken with Cointreau 
and fresh lemon juice, finished with a drop of 
fraise liqueur 
 
 
Head Hunter 
Koko Kanu shaken with pineapple juice and 
layered with Jagermeister. 
 
 
Thin Blue Line 
F. Vodka, fresh passion fruit, syrup  
and Blue Curacao 
 
 
Toffee Rum 
Matusalem Rum floating on crème de noisette   
 
 
Absinthe 
La Fée served the Czech or French way 
 
 
The Jaguar 
Black Bush layered with cacao liqueur and 
Baileys 
 
 

 
 
 
 
 
 
 
     

 
 

ALL 
@ 

£8.50 
 
 
 
 



 
Tequila 

 
 
 
Where is Peter 
Jose Cuervo Tradicional shaken with fresh basil 
leaves, chilli and lemon juice 
 
 
Margarita 
Jose Cuervo Tradicional, Cointreau and fresh 
lime juice served straight up or on the rocks 
 
 
Ultimate Margarita 
Patron Reposado, Grand Marnier Centenaire 
and fresh lime juice 
 
 
Rococo Chocolate Espresso 
Patron XO café, Mozart Dark Chocolate 
liqueur and espresso shaken with a touch of 
syrup 
 
 
Vote for Pedro 
Vanilla infused Sauza Hornitos shaken with 
fresh physalis, vanilla syrup, apple juice and 
lemon juice 
 
 
Jalisco Negroni 
Chilled Jose Cuervo Tradicional stirred with 
Campari, Antica Formula and finished with fresh 
Clementine zests 
 
 
Fennel Margarita 
Fennel infused Jose Cuervo Tradicional shaken 
with rhubarb bitters, agave honey and ruby red 
grapefruit 
 

 
 
 
 
 
£10.00 
 
 
 
 
£9.50 
 
 
 
 
£12.50 
 
 
 
 
£10.50 
 
 
 
 
 
£10.50 
 
 
 
 
 
£10.00 
 
 
 
 
 
£10.50 
 
 
 
 

   
 
 
 
 
Indian Summer 
Matusalem Classico, Santa Teresa Orange, 
pineapple juice, fig liqueur and mango purée 
finished with Wray and Nephew 
 
 
Mai Tai 
Appleton VX shaken with Grand Marnier, orgeat 
syrup, fresh lime and pineapple juice 
 
 
Hot Spiced Butter Rum 
Chairman’s Reserve Spiced heated with lemon 
juice, homemade spice syrup, apple juice, bitters 
and unsalted butter 
 
 
Ultimate Old Fashioned 
Angostura 1824 stirred slowly with Demerara 
sugar orange bitters 
 
 
Vanilla Fig Sour 
Vanilla infused Chairman’s Reserve muddled 
with fresh figs, homemade fig syrup, lemon and 
lime juice and egg white 
 
Rum Blazer 
Appleton VX Rum, Chambord, fresh raspberries, 
blackberries flambéed with Demerara  sugar 

 
 
 
 
 
£11.00 
 
 
 
 
 
£10.00 
 
 
 
 
£10.50 
 
 
 
 
 
£25.00 
 
 
 
 
£10.50 
 
 
 
 
£15.00 
 
 



 

 
 

Brandy 
 
 
Nut Nutter 
Raisin infused Martell VS shaken with lemon 
juice, homemade walnut syrup, egg white and 
chocolate bitters 
 
 
Brandy Treacle 
Martell VS slowly stirred with cinnamon, 
angostura bitters and a splash of apple juice. 
 
 
Pear and Cardamom Martini 
Xante Pear and Cognac liqueur with Cointreau, 
fresh lemon juice and cardamom 
 
 
Remy Blazer  
Remy Martin VSOP, fresh vanilla pods, peaches, 
vanilla sugar and peach liqueur flambéed  
 
 
Milk & Honey 
Martel VS shaken with cream and milk, homemade 
fig syrup and Mozart Dry White Chocolate 
 
 
Apple Jack 
Calvados stirred with cinnamon bitters, Krupnik 
vodka and a splash of apple juice 
 

 
 
 

 
£10.50 
 
 
 
 
 
£10.00 
 
 
 
 
£9.50 
 
 
 
 
£15.00 
 
 
 
 
£10.50 
 
 
 
 
£10.00 

   
 

Whisky and Bourbon 
 
Mint Julep 
Wild Turkey muddled with fresh mint and syrup 
 
The Russel 
Wild turkey stirred with orange wedges, and 
topped up with ginger ale. 
 
Manhattan 
Woodford reserve and Vermouth stirred to 
your taste: Sweet, dry or perfect 
 
Sazerac  
Martell VS and Woodford Reserve with Pernod 
absinthe, Peychaud’s bitters and syrup  
 
Whiskey Sour 
Woodford Reserve shaken with fresh lemon 
juice, syrup and bitters 
 
Classic Old Fashioned 
Gentlemen jack stirred slowly with muscovado 
sugar and bitters 
 
Fade to Black 
Johnny Walker Black shaken with fresh 
blackberries, crème de mûre, lemon juice and 
finished with ginger ale 
 
Yojimbo 
Nikka Malt Whiskey stirred with Drambuie 15 yo 
Speyside liqueur 
 
Mad Dog 
Buffalo Trace unaged bourbon infused with 
roasted chestnuts stirred with whiskey barrel 
aged bitters and King’s ginger liqueur 
 

 
 
 
 
£10.00 
 
 
£9.50 
 
 
 
£10.00 
 
 
 
£10.00 
 
 
 
£10.00 
 
 
 
£10.00 
 
 
 
£10.00 
 
 
 
 
£12.50 
 
 
 
£11.00 
 
 
 
 
 


