
 

If you have any allergies, please inform your waiter. 
  

Whilst we will make every effort to ensure that your meals are free from allergens, 
we are a small kitchen where all fourteen allergens are present and cannot 

guarantee that all traces are eliminated. 
 

A discretionary service charge of 10% will be added to your bill. All prices are 
inclusive of VAT. 

 

COCKTAIL MENU 
Old Fashioned £10.95 
Maker’s Mark, brown sugar, angostura bitters, served w/ orange peel 
*963 
Aperol Spritz £10.95 
Da Luca Prosecco, Aperol, soda, served w/orange slice 

 
Vodka Martini £10.95 
Grey Goose, Dry Martini, served with a lemon twist 
 
Cranberry Martini £10.95 
Pink Gin, lemon juice, Cointreau, cranberry juice 
 
Cucumber Lemonade £10.95 
Hendrick’s, lemon juice, soda water, w/cucumber + lemon 
 
Bramble £10.95 
Bombay Sapphire gin, lemon juice, w/lemon wedge and blackberry 
 
Pornstar Martini £10.95 
Grey Goose, Passoa, lime juice, w/passion fruit + a shot of prosecco 
 
Classic Pimm’s £10.95 
Orange, lemon, strawberries, cucumber, mint leaves, Pimm’s, w/lemonade 
 
Classic Mojito £10.95 
Lime wedges, mint leaves, Havana club especial, w/soda  
 
Espresso Martini £10.95 
Vodka, espresso, Kahlua, w/coffee bean 
 
Cherry Lime Rickey £8.95 
Muddled cherries, lime, Double Dutch cucumber & watermelon, cherry syrup 
w/lime wheel 
 
Cranberry Orange Fizz £8.95 
Cranberry, orange juice, soda water, w/orange twist 


