


COCKTAILS

The Park’s Seasonal Spritz  .    .    .    .    .    .    .    .    .   14.50 
calvados, spiced pear, lemon, wignac cider

California Cosmo  .    .    .    .    .    .    .    .    .    .    .    .    .    . 15.75 
st george california citrus vodka, cointreau,  
lime & cranberry, quartet brut

Coffee Old Fashioned  .    .    .    .    .    .    .    .    .    .    .    . 15.75  
espresso infused cognac, rittenhouse rye,  
demerara sugar, walnut & chocolate bitters 

Green Chili Paloma .    .    .    .    .    .    .    .    .    .    .    .     15.75  
tapatio blanco tequila, california green chilies,  
grapefruit soda, lime juice

Pisco Punch .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    15.75  
pisco, pear eau de vie, lime, pineapple & cinnamon

Habanero Margarita  .    .    .    .    .    .    .    .    .    .    .    .    16.75 
siete misterios mezcal, habanero chili, lime,  
kumquat, agave

Old Cuban  .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    15.75  
aged cuban rum, lime juice, dark sugar,  
mint, champagne

Infante .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .     15.75 
sotol onó, blended scotch whisky,  
lime juice, almond syrup

Pear & Rosemary Sour .    .    .    .    .    .    .    .    .    .    .    15.75  
portobello road gin, pear & rosemary syrup,  
fresh lemon juice

Mezcal Negroni  .    .    .    .    .    .    .    .    .    .    .    .    .    .    16.75  
siete misterios mezcal, campari, cocchi di torino,  
tempus fugit crème de moka



SNACKS 

House Roasted Mixed Nuts (v) ���������������������� 5.75

Nocellara del Belice Olives (v)����������������������� 5.75

Bruschetta of Ricotta, Wild Garlic Pesto  
and Tomato (v)  ���������������������������������������������� 8.75

Arancini Milanese (v)  .    .    .    .    .    .    .    .    .  8.75

Steak Tartare Toasts ��������������������������������������� 9.75

Mini Crab Cakes, Spiced Rémoulade ����������� 9.75

SHARPENERS 
- A shorter pour for a quick aperitif -

8.00
Martini del Nonno 

grappa ortica e limone, italicus bergamot,  
cocchi americano 

Old Pal 
bulleit rye, dubonnet, cocchi americano, campari

Turf Club Martini 
no. 3 gin, dry vermouth, maraschino,  

orange & angostura bitters

Vesper 
belvedere vodka, no. 3 gin,  

tempus fugit kina, orange bitters

PLEASE INFORM US OF ANY ALLERGIES  
OR INTOLERANCES BEFORE ORDERING

A full spirits menu is available upon request

all sharpeners available  
as full sized cocktails



ALCOHOL FREE DRINKS
Brooklyn ‘Special Effects’ Amber Lager 0.4% . 6.75 

Wignac ‘La Lady’ Alcohol Free Cider  .    .    .    .  6.75 

Fresh Lemonade choice of still or sparkling .    .    .    . 6.50 

Iced Tea unsweetened .    .    .    .    .    .    .    .    .    .    .    .   6.00

Aranciata  .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    . 6.50  

Sioux City Root Beer .    .    .    .    .    .    .    .    .    .    .    . 5.75 

Dr. Pepper  .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .   5.75

Ben Shaw’s Cream Soda  .    .    .    .    .    .    .    .    .    . 5.75

     BEER & CIDER 330ml

7.50

Mondo ‘Texas Whistle’ Amber Lager 4.4% UK

Oxiana ‘Chiara’ Unfiltered Lager 4.8% Italy

Sierra Nevada Pale Ale 5.6% USA 

Oxiana ‘EXP’ Session IPA 4.8% Italy

Wignac Organic Cider 4.5% France

A discretionary service charge of 15% will be added to your bill  ·  Includes 20% VAT 
Please inform us of any food allergies or intolerances before ordering 

08

ZERO PROOF COCKTAILS 
10.00

Paloma 0.0% 
pentire adrift, lime juice, agave,  

grapefruit soda 

Negroni 0.0% 
tanqueray sevilla 0.0%, pentire coastal botanicals,  

italian aperitivo, seasn bitters

Cranberry & Maple Mule 
cranberry juice, ginger beer,  

lime juice, maple

Caliente 
pentire adrift, lime,  

agave infused with chilies, tajin


