
THE RUM MAKING EXPERIENCE  

£70 per person for rum making, tasting and cocktails!

discover@lakikane.com | 020 7607 0766 | www.spiceddryrumclub.com

What's Included?

- Learn the history of rum with tastings of six different rums, three different cocktails and nibbles
- Flavour and redistill a 100ml bottle of rum using spices of your choice for you to take home
- Reorder your personalised bottle of rum 

- Classes led by world-leading rum ambassadors
- Enjoy a cocktail of your choice at the end and 20% off any further bar purchases

The Spiced Dry Rum Club provides a truly unique rum making experience by utilising 
techniques that have not previously been made available to the public on one of our 20 
copper alembic pot stills. 

Led by a rotating team of London’s foremost rum experts, you will embark on a voyage of 
rum discovery, experiment with flavours and design your very own bottle of rum to take 
home, completely bespoke to your own taste. Compete with your friends and colleagues to 
see who can make the tastiest rum!

This interactive and engaging experience will give you a taste through the history of rum from 
the early sugar cane spirit right through to the diverse and exciting range of rums that are 
popular today. And why not join us downstairs in the Laki Kane Tropical Escape after your 
experience to continue the celebration!
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- Reorder your personalised bottle of rum 

- Classes led by world-leading rum ambassadors
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The Spiced Dry Rum Club provides a truly unique rum making experience by utilising 
techniques that have not previously been made available to the public on one of our 20 
copper alembic pot stills. 

Led by a rotating team of London’s foremost rum experts, you will embark on a voyage of 
rum discovery, experiment with flavours and design your very own bottle of rum to take 
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THE PREMIUM RUM MAKING EXPERIENCE  

£120 per person / £195 for two* for rum making, tasting and cocktails! 

discover@lakikane.com | 020 7607 0766 | www.spiceddryrumclub.com

What's Included?

- Signature rum cocktail at the tropical escape bar on arrival
- Learn the history of rum with tastings of six different rums, five different cocktails and nibbles
- Flavour and redistill a bottle of rum using spices of your choice
- Classes led by world-leading rum ambassadors
- Reorder your personalised bottle of rum
- Spiced Dry Rum Club gift bag inc. 70cl bottle of rum (*shared gift bag and bottle in package for two)
- Enjoy a cocktail of your choice at the end and 20% off any further bar purchases

The Spiced Dry Rum Club provides a truly unique rum making experience by utilising 
techniques that have not previously been made available to the public on one of our 20 
copper alembic pot stills. 

Led by a rotating team of London’s foremost rum experts, you will embark on a voyage of 
rum discovery, experiment with flavours and design your very own bottle of rum to take 
home, completely bespoke to your own taste. Compete with your friends and colleagues to 
see who can make the tastiest rum!

This interactive and engaging experience will give you a taste through the history of rum from 
the early sugar cane spirit right through to the diverse and exciting range of rums that are 
popular today. And why not join us downstairs in the Laki Kane Tropical Escape after your 
experience to continue the celebration!



What's Included?

- Signature rum cocktail at the tropical escape bar on arrival
- Educational and interactive class led by world-leading rum ambassadors
- Learn the history of rum with tastings of six different rums, five different cocktails and nibbles
- Flavour and redistill your own rum using spices of your choice
- Spiced Dry Rum Club gift bag including 70cl bottle of rum (able to be tailored to suit your budget)
- Enjoy a cocktail of your choice at the end and 20% off any further bar purchases

BOOK 8-14 PLACES AND 
RECEIVE 10% OFF

discover@lakikane.com | 020 7607 0766 | www.spiceddryrumclub.com

CORPORATE & GROUP BOOKINGS
The Spiced Dry Rum Club provides a truly unique rum making experience by utilising 
techniques that have not previously been made available to the public. The space is designed 
to take bookings of up to 20 people, each with their own copper alembic pot still. 

Led by a rotating team of London’s foremost rum experts, the rum experience is designed to 
be both an interactive and educational session that is designed specifically to entertain and 
inform your team. Your team will experiment with flavours and design their very own rum 
that is completely bespoke to your own taste. They will even engage in a little healthy 
competition to see who can make the tastiest rum!

Why not join us downstairs in the Laki Kane Tropical Escape after your experience to continue 
the event, with a range of tropically inspired cocktails and food.

BOOK 13-20 PLACES AND 
RECEIVE 15% OFF

BOOK 20 PLACES AND 
RECEIVE COMPLIMENTARY 

ANGEL’S SHARE



discover@lakikane.com | 020 7607 0766 | www.spiceddryrumclub.com

PRIVATE HIRE

Our nautically themed room is an immersive and fun adventure perfect for special occasions, 
corporate entertainment and exclusive parties.

The Spiced Dry Rum Club is available to hire exclusively 7 days a week for your very own 
private cocktail party and/or rum tasting.

WHAT’S INCLUDED?

- Capacity

- Seated: 20

- Seated & Standing: 35

- Features

- Private Bar
- Personal Bartender & Waiter

- AV equipment with surround sound and HD screens
- Laptop and smartphone connector
- Bring your own playlist

- Free WIFI
- Food Available



GUINNESS PUNCH IN MANHATTAN 

Pusser’s Gunpowder rum, Guinness and pimento reduction, 
mixed with a blend of vermouths and milk, clarified, stirred 
and served over clear ice.

BANANA REPUBLIC

Woodford Rye whiskey and Remy 1738 cognac, muscat
wine, chinotto, jaggery cane sugar and sundried bananas, 
clarified, stirred and served over a clear ice block.

PIN-UP ZOMBIE

A blend of Bacardi Añejo Cuatro, Santa Teresa 1796 and 
Pusser’s Gunpowder rums, shaken with cherry and 
mountain pine liqueurs, our exotic syrups, falernum liqueur 
and citrus.

MESSAGE IN A BOTTLE

Rum-Bar Gold and HSE Blanc Agricole rums, mixed with 
Saffron gin, oleo sacchrum, lemon juice, rooibos tea and 
garnished with a caramelised peach.

MOJITO
Bacardi Carta Blanca rum churned with fresh mint, lime and natural sugar. Topped 
with soda.

DAIQUIRI
Caliche rum shaken with fresh lime juice and honey water.

HURRICANE
Blackwell Jamaican dark rum flash blended with passionfruit, honey and lemon 
juice.

PAINKILLER
Pusser’s Gunpowder rum shaken with coconut cream, orange juice and pineapple 
juice.

BELLINI
Fresh peach infused with our house selection of bubbles.

NEGRONI
Bombay Original Dry gin stirred with Martini Rubino and Campari liqueurs, served 
over an ice block and garnished with orange zest

discover@lakikane.com | 020 7607 0766 | www.spiceddryrumclub.com

OUR SIGNATURE COCKTAILS OUR CLASSIC COCKTAILS 
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CAIPIRINHA 
Avua Cachaça rum churned with lime and honey

SINGAPORE SLING
Plymouth gin shaken with Cointreau, Bénédictine and cherry liqueurs, homemade 
grenadine, lemon juice and pineapple juice. Strained over ice and topped up with 
soda water

RUSSIAN SPRING PUNCH
Bimber Vodka with raspberry and cassis liqueur , shaken with lemon juice and 
sugar, topped with Cavicchioli Pignoletto Italian Spumante

EL PRESIDENTE
Havana Club 7 Años rum stirred down with Lillet Blanc vermouth, Pierre Ferrand 
Dry Curaçao liqueur and homemade grenadine

OUR CLASSIC COCKTAILS

A SELECTION OF HOUSE SPIRIT & MIXERS

HOUSE WINE
Red / White / Rose

BEER
Snow / Chang

CHAMPAGNE

Please enquire for our Champagne selection

ALSO AVAILABLE

OUR EXTENDED MENU IS  ALSO AVAILABLE FOR PRE-ORDERS. 
OUR EXPERIENCED EVENT MANAGERS ARE ON HAND TO 

ASSIST YOU IN CREATING A BESPOKE PACKAGE TAILORED TO 
YOUR REQUIREMENTS.


