
c A S K

E S B  
5 . 5 %  

L O N D O N  P R I D E  
4 . 1 %  

O L I V E R ` S  I S L A N D  
3 . 8 %  

P I N TK E G  

A S A H I
5 . 1 %  L a g e r

P E R O N I
5 . 0 %  L a g e r

H E I N E K E N
5 . 0 %  L a g e r  

N E C K  O I L
4 . 3 %  S e s s i o n  I P A

S I R E N  L U M I N A
4 . 2 %  S e s s i o n  I p a

G U I N N E S S
4 . 1 %  S t o u t

J U B E L  P E A C H
4 . 0 %  A l p i n e  l a g e r

C O R N I S H  O R C H A R D S  D R Y  
3 . 8 %  C i d e r

V E R D A N T  L I G H T B U L B
4 . 5 %  P a l e  A l e

D E Y A  S T E A D Y  R O L L I N G  M A N
5 . 2 %  P a l e  A l e

D R A U G H T

2

H A L F

P I N TH A L F

3 . 3 0

3 . 1 5

3 . 2 0

3 . 9 0

3 . 7 5

3 . 3 5

3 . 9 5

3 . 9 0

3 . 6 0

3 . 7 0

3 . 5 0

3 . 9 0

4 . 2 O

7 . 7 5

7 . 5 0

6 . 7 0

7 . 9 5

7 . 8 0

7 . 2 0

7 . 1 5

6 . 9 5

7 . 8 0

8 . 3 5

6 . 5 5

6 . 2 5

6 . 4 0



This is a list of our favourite gins and our recommended serve. 
If you can’t see your favourite gin here, please ask a server as it might be available behind the bar.

G I N S
& recommended serve
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S I P S M I T H  4 1 . 6 %
F e v e r  T r e e  P r e m i u m  t o n i c ,  l i m e

6 . 0 5

T A N Q U E R A Y  4 1 . 3 %
F e v e r  T r e e  A r o m a t i c  t o n i c ,  l i m e

5 . 5 0

B R I X T O N  4 5 %
F e v e r  T r e e  I n d i a n  t o n i c ,  l e m o n

6 . 4 5

H E N D R I C K ’ S  4 3 . 3 %
F e v e r  T r e e  I n d i a n  t o n i c ,  c u c u m b e r

6 . 4 0

R O K U  4 3 %  
F e v e r  T r e e  P r e m i u m  I n d i a n  t o n i c ,  

l e m o n  &  p e p p e r
5 . 8 0

DRY

SIPSMITH LEMON DRIZZLE 40.4%
Fever Tree Mediterranean tonic, lemon

6.25

TANQUERAY FLOR DE SEVILLA
41.3%

Fever Tree Aromatic tonic, orange
6.05

T A R S I E R  O R I E N T A L  4 0 %
F e v e r  T r e e  I n d i a n  t o n i c ,  r a s p b e r r i e s  

6 . 2 5

H O X T O N  T R O P I C A L  G I N
4 0 %

F e v e r  T r e e  G i n g e r  A l e ,  G r a p e f r u i t
6 . 4 5

FLAVOURED

C H A S E  P I N K  G R A P E F R U I T  &
P O M E L O

F e v e r  T r e e  I n d i a n  t o n i c ,  G r a p e f r u i t
6 . 6 5



6

C O C K T A I L S  &  S P R I T Z

If you require information regarding the presence of allergens in any of our drinks, please ask your
server who will be happy to help. 

APEROL SPRITZ
Aperol, prosecco, soda, orange

10.25

ESPRESSO MARTINI
Smirnoff Black, Kahlua, espresso,

sugar 
12.50

PORNSTAR MARTINI
Absolut Vanilla, passionfruit liqueur,

vanilla syrup, lime juice, prosecco
12.50

NEGRONI
Tanqueray gin, Campari, Martini

Rosso
13.00

MARGARITA
Cazadores tequila, Cointreau, lime

juice
13.00

OLD FASHIONED
Makers Mark, Angostura bitters, sugar

13.50

BLOOD ORANGE 
Sipsmith Zesty Orange, Blood Orange 

Fever Tree soda
12.35

ELDERFLOWER SPRITZ
St. Germain, prosecco, soda, lime

12.25

CAMPARI SPRITZ
Campari, prosecco, soda, orange

11.50

LEMON DRIZZLE
Lemon Drizzle, 

Blood Orange Fever Tree soda
12.45



B O T T L E S

P E R O N I  0 . 0 %

L U C K Y  S A I N T  0 . 0 %  

B R O O K L Y N  S P E C I A L  
E F F E C T S  0 . 4 %

G U I N N E S S  0 . 0 %

O L D  M O U T  0 . 0 %   
B e r r i e s  &  C h e r r i e s  

B O T T L E S

S O F T ,  L O W  &  N O

S P I R I T S

S E E D L I P  G R O V E  
G i n  0 %  
s e r v e d  w i t h  F e v e r  T r e e
A r o m a t i c  t o n i c  &  o r a n g e

T A N Q U E R A Y
G i n  0 %
S e r v e d  w i t h  F e v e r  T r e e
P r e m i u m  t o n i c  &  l i m e

S O F T  D R I N K S

D r a u g h t  1 2 o z

P E P S I

P E P S I  M A X

R  W H I T E ’ S  L E M O N A D E

3

A S A H I  S U P E R  D R Y
L a g e r  5 . 2 %  3 3 0 m l

P E R O N I  B L U E          
L a g e r  5 . 1 %  3 3 0 m l  

P E R O N I  C A P R I  
L a g e r  4 . 2 %  3 3 0 m l  

C O R O N A  
L a g e r  4 . 5 %  3 3 0 m l  

B R E W D O G  P U N K  I P A  
I P A  5 . 4 %  3 3 0 m l  ( g f )

D E S P E R A D O S  
L a g e r  5 . 9 %  3 3 0 m l  

6 . 4 0

6 . 2 0

6 . 3 5

6 . 4 0

6 . 4 5

6 . 4 5

D E L I R I U M  B L O N D E  
B e l g i a n  A l e  8 . 5 %  3 3 0 m l  

E R D I N G E R  H E F E  
W h e a t  b e e r  5 . 3 %  5 0 0 m l

C R A B B I E S
G i n g e r  B e e r  5 . 2 %  3 3 0 m l

B U L M E R S
C i d e r  4 . 5 %  5 0 0 m l

O L D  M O U T  
C i d e r  4 . 5 %  5 0 0 m l
k i w i  &  l i m e ,  p i n e a p p l e  &  r a s b e r r y ,  
b e r r i e s  &  c h e r r i e s  

8 . 4 0

6 . 6 5

7 . 1 0

6 . 8 5

7 . 0 5

5 . 0 0

4 . 8 5

4 . 8 5

6 . 4 0

6 . 0 5

4 . 0 0

4 . 2 5

3 . 7 0

3 . 6 0

3 . 6 0

C O C A  C O L A  3 3 0 M L

A P P L E T I S E R

F E N T I M A N S  G I N G E R  B E E R

J 2 0
W a t e r m e l o n  &  a p p l e ,  
o r a n g e  &  p a s s i o n f r u i t ,  a p p l e  &
m a n g o

3 . 4 5

3 . 0 5

3 . 6 5

3 . 6 0



S P A R K L I N G

L A  T O R D E R A  S A O M I  D O C G  B R U T
V a l d o b b i a n e ,  I t a l y  ( p b )

B O L N E Y  E S T A T E  B U B B L Y  B R U T  N V
W e s t  S u s s e x ,  U K  ( p b )

L A U R E N T  P E R R I E R  B R U T  N V
C h a m p a g n e ,  F r a n c e  ( p b )

P O L  R O G E R  B R U T  R E S E R V E  N V
C h a m p a g n e ,  F r a n c e  ( p b )

BOTTLE 175ML 250ML

3 2 . 00

25 . 50

29 . 00

36 . 00

39 . 50

29 . 50

40 . 50

47 . 50

8 . 00

7 . 30

9 . 00

9 . 90

7 . 40

1 1 . 5 0

1 0 . 40

1 3 . 00

1 4 . 20

1 0 . 60

W H I T E S

M I N I N I  P I N O T  G R I G I O
T r e n t i n o ,  I t a l y  ( p b )

L E S  O R M I E R E S  B L A N C
P a y s  D ’ O c ,  F r a n c e  ( p b )

P A R L E M O N T  S A U V I G N O N  B L A N C
C o t e s  d e  G a s c o g n e ,  F r a n c e  ( p b )

P I C P O U L
L a n g u e d o c ,  F r a n c e  ( p b )

F I R S T  V O Y A G E  S A U V I G N O N  B L A N C
M a r l b o r o u g h ,  N e w  Z e a l a n d  ( p b )

L E O N A R D  R O A D  C H A R D O N N A Y
R i v e r l a n d ,  A u s t r a l i a  ( p b )

G A V I  D I  G A V I  D O C G
P i e m o n t e ,  I t a l y  ( p b )

S A N C E R R E  D O M A I N E  D U R A N D
L o i r e ,  F r a n c e

BOTTLE 125ML

W I N E
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39 . 00

5 1 . 00

8 1 . 00

86 . 00

8 . 1 0



R O S É

C A ’  M A R I T T A  P I N O T  G R I G I O  B L U S H
V e n e t o ,  I t a l y  ( p b )

E T O I L E  D E  M E R  R O S É
P a y s ,  D ’ O c ,  F r a n c e  ( p b )

M I R A B E A U  C L A S S I C  P R O V E N C E  R O S É
C o t e s  d e  P r o v e n c e ,  F r a n c e

R E D S

C U M B R E S  R E S E R V A  P I N O T  N O I R
C u r i c o ,  C h i l e

L E  C A R R E D O N  R O U G E
P a y s  D ’ O c ,  F r a n c e

C A S A  A L P R U N O  V A L P O L I C E L L A  R I P A S S O
V a l p o l i c e l l a ,  I t a l y

P A L A Z Z O  P I S A N O  M E R L O T
V e n e t o ,  I t a l y

R I E B E E K  S H I R A Z
S w a r t l a n d ,  S o u t h  A f r i c a

S A N  F E L I P E  M A L B E C  R O B L E
M e n d o z a ,  A r g e n t i n a  

O P T A  D A O  T I N T O
D a o ,  P o r t u g a l

C O T E S  D U  R H O N E  D O M A I N E  S A R R E L O N
R h o n e ,  F r a n c e

BOTTLE 175ML 250ML

W I N E

5

30 . 50

3 2 . 50

4 1 . 5 0

7 . 60

8 . 1 0

1 1 . 00

1 1 . 7 0

BOTTLE 175ML 250ML

3 2 . 00

25 . 50

36 . 00

28 . 00

30 . 50

34 . 00

3 1 . 5 0

36 . 50

8 . 00

7 . 00

7 . 60

8 . 50

7 . 90

1 1 . 5 0

1 0 . 1 0

1 1 . 00

1 2 . 2 0

1 1 . 3 0


