COUPETTE

Champagne Pina Colada - 15
Bacardi Rum Blend | Agricole Rhum | Pineapple x2 | Coconut Sorbet |

Moet & Chandon Brut
Coupette’s all time signature , decadent, indulgent and calling for the next one

Chocolate & Red Wine - 11.50

Bacardi 8 Rum | Rubis Chocolate Wine | Mozart Dark Chocolate | Cocoa x2 |
Minus Cream | De Gras Red Wine Blend.
The pairing you did not know you had to indulge in.

Apples - 11
Sassy x Coupette Calvados | Clarified Apple Juice | Carbonated
One of Coupette’s original classic bringing a taste to the Normandy region, hard appletiser.

Jack Rose - 11.50

Sassy Calvados , fresh lemon juice , Grenadine syrup
One of our favourite classic cocktail, fresh , sharp

Maid in Bethnal - 11.50

Bombay Saphire Gin, lime, mint, St-Germain elderflower, absinthe
A fresher version of the classic cocktail , fresh and making the moment bloom

Champagne cocktail - 11.50

Viognier , Floc de Gascogne , Hennessy Cognac , spiced raisin,
carbonated
Coupette’s take on the french classic, with an east london POV

New-York Infante - 11

Cazcabel Tequila, fresh lime juice , almond, red wine float, slushy
The tequila classic, made French.

Agricole Caipirinha - 10
Clement Agricole Rhum,, fresh lime, triple sec , Benedictine
If the Caipirinha was French , we think it should be that.

50/50 Gibson - 11.50

Bombay Sapphire gin, dry vermouth , pickles
A wet version of the classic, making it very easy to have many

Calvados Sazerac - 12

Sassy Calvados, Rye Whisky, salted butterscotch, pastis , bitters
Coupette’s take on the New Orleans classic

A discretionary service charge of 13% will be added to your bill. For advice on allergies and intolerances please contact a member of staff



COUPETTE

GUILT FREE

PINADA -7
Pineapple x2 | Coconut Sorbet | London Essence Roasted Pineapple Soda

LOW COST NEGRONI - 7
Lyre’s Italian Orange | Fake Vermouth | Blood Orange Shrub

NO REGRETS SPRITZ -7
Elderberry | Fake Lime | Blueberry & Muffin Soda

WINE

RED 125ml 175ml BTL
Merlot 7 9 30
Malbec 8 10 35
Pinot Noir 9 11 40
Bordeaux 13 15 70
ORANGE

French Orange 11 13 45
ROSE

Rose de Provence 11 12 45
WHITE

Viognier 7 9 30
Sauvignon Blanc 8 10 35
Gewurztraminer 9 11 40
Riesling 10 12 45
BUBBLES

SPARKLING & CHAMPAGNE
Chateau Cossée Crémant de Loire 10 50
Moet & Chandon Brut Imperial NV 15 70
Moet & Chandon Brut Imperial 90
Rose Ruinart Blanc De Blanc 120
CIDER/POIRE
Sassy Le Vertueux | Poire 6
Sassy La Sulfureuse | Pink 6
Sassy La Inimitable | Cider 6
BEER
Lager 6
Pilsner 6
Pale 6

A discretionary service charge of 13% will be added to your bill. For advice on allergies and intolerances please contact a member of staff



