cocktails

martinis

mustard & pickled pear gibson
fords gin, mustard, pear, sherry, bitters

freezer martini
tanqueray 10 gin, dolin dry vermouth,
fino sherry, orange bitters

house dirty martini

kalamata grey goose vodka, fennel,
dolin dry vermouth, salt

fresh & fun

10

10

11

popcorn honey highball
glendronach 12 whisky, benriach 10 whisky,
salted popcorn syrup, schweppes soda

plum & pink pepper highball
caramelised white chocolate diplomdtico
planas white rum, pink peppercorn,
manzanilla sherry, plum umeshu, soda

melon drop
ketel one vodka, italicus liqueur,
sauvignon blanc, melon cordial

mango paloma punch
el jimador blanco tequila, sparkling mango
cordial, habanero, soda, tajin

please inform us of any allergies or dietary requirements
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13

11

9.5
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cocktails

sour

lychee daisy
bacardi carta blanca rum, patrén silver tequila,
champagne lychee cordial, lime

triple pineapple daiquiri

pineapple skin infused takamaka extra noir rum,
takamaka pineapple rum liqueur,

lactic pineapple cordial, lime

sumac & pomegranate margarita
tapatio blanco tequila, sumac liqueur,
house grenadine, oloroso sherry, lime

golden beetroot sidecar
courvoisier cognac, golden beetroot,
golden syrup, lemon

mandarine 20th century

lind & lime gin, mandarine napoléon liqueur,
cocchi americano, white chocolate,

lemon, foamer

strawberry & coconut sour

johnnie walker black ruby whisky,
strawberry rose liqueur, bitter bianco, lemon

a discretionary 10% service charge will be added to your bill
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cocktails

nightcaps

old pal’s old pal
lot 40 rye whisky, noilly prat vermouth,
campari, peach

espresso martini
42below vodka, kahlua, espresso, tonka, sugar

chocolate & coconut old fashioned
j.p. wiser's whisky, coconut, demerara sugar,
chocolate bitters

porcini black manhattan
diplomdtico reserva exclusiva rum,
amaro montenegro, créme de cacao,
porcini syrup

please inform us of any allergies or dietary requirements
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cocktails

low & no alcohol

house kalimotxo
oloroso sherry, cocchi rosa, plum, red wine,
aelder liqueur, campari, bitters

sake martini
kay sake, cocchi americano, pisco, celery bitters

strawberry porto tonico
white port, strawberry, basil, tonic

peach negroni
seedlip garden 108, martini vibrante,

giffard aperitif bitter, peach

raspberry & hibiscus highball
raspberry shrub, hibiscus, ginger ale

a discretionary 10% service charge will be added to your bill

8.5
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beer & cider

draught half/pint
pilot leith lager 4.1% 3/6
estrella galicia 4.7% 3.25/6.5
guinness 4.2% 3.25/6.5
hazy day IPA 4.3% 3.5/7
prior life IPA 3.4% 3.4/6.8
bottles

asahi super dry 330m/ 5% 5
non-alcoholic

heineken 0.0 lager 330m/ 4.5
guinness 0.0 440m/ 5
please inform us of any allergies or dietary requirements p5



wine

white

175ml/500ml/750ml

garganega 17.5%
bianco, beppe morchetta
veneto, italy, 2023

feteasca regala 12.5%
solevari reserve
recas, romania, 2022

chardonnay 73.5%
pays doc, les mougeottes
languedoc-roussillon, france, 2023

pecorino biologico 3%
tribam, feudo antico
abruzzo, italy, 2023

sauvignon blanc 72.5%

lionel gosseaume
touraine, france, 2023

a discretionary 10% service charge will be added to your bill

7.5/22/32

8.5/24/36

9/26/38

9.5/28/40

10/31/43
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wine

white 750ml
riesling 11% 45
hills & valleys, pikes

clare valley, australia, 2023

albarifno 72.5% 48
el camarén
galicia, spain, 2023

gavi 12.5% 52
olim bauda
piemonte, italy, 2023

txakolina 2% 56
adur
getaria, spain, 2022

pinot gris 12.5% 60

les katz, domaine klur
alsace, france, 2022

please inform us of any allergies or dietary requirements p7



wine

red

175ml/500ml/750ml

tempranillo 13.5%

1890 finca manzanos, bodegas manzanos

rioja, spain, 2023

grenache noir 2%
félicette light speed, terres fidéles
roussillon, france, 2024

merlot 714.5%
chéteau jaron
bordeaux, france, 2022

old vine shiraz 14.5%
thistledown
south australia, 2022

valpolicella 72.5%

ilatium morini
veneto, italy, 2022

a discretionary 10% service charge will be added to your bill

7.5/22/32

8.5/24/36

9/26/38

9.5/28/40

10/31/43
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wine

red

750ml

cabernet franc 13.5%
dolomite, raats
stellenbosch, south africa, 2022

perricone 4%
tenute orestiadi
sicily, italy, 2022

gamay 13%
domaine de colette
beaujolais villages, france, 2022

chianti classico 4%
castello di meleto
tuscany, italy, 2020

merlot 14.5%

chéteau dubard bel-air
bordeaux, france, 2022

please inform us of any allergies or dietary requirements
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wine

rosé 175ml/500ml/750ml
grenache rosé 12.5% 8.5/24/36
la vidaubanaise

cétes de provence, france, 2023

fizz 125ml/750ml
prosecco 11% 7.5/38
fiol

veneto, italy

brut reserva cava 17% 8.5/45
stars, perelada

catalonia, spain, 2021

pinotage rosé pet-nat 2% 50

b vintners
stellenbosch, south africa, 2022

a discretionary 10% service charge will be added to your bill
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bar snacks

small plates

steak tartare quail egg, herbs, potato crisp 11/21
pink peppercorn calamari ponzu 12
venison spring rolls p/lum sauce 12
cod nuggets nahm jim 9.5
burrata pickled courgette, walnut ketchup 12
spare beef ribs soy & sesame glaze, soft herbs 10
sliders

chipotle pork shoulder lime & coriander slaw 7.5
snow fried chicken ranch dressing, white onion 7.5
satay tofu pickled vegetables 7.5
fried cod nahm jim, mayo 75
2 sliders & a portion of fries 17.5
please inform us of any allergies or dietary requirements p11



whisky

scan the QR code below to view our whisky menu

a discretionary 10% service charge will be added to your bill
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