
 
 

Beer and lager   
 
Meantime London Pale Ale, England 4.3% 330ml 3.75 
Complex citrus aromas with a mix of spearmint, grass and 
‘hop sack’, fruity citrus flavours and a bitter finish  
 
St Austell Clouded Yellow, England 4.8% 500ml 4.50 
Cornish wheat beer with citrus overtones delicately 
flavoured with whole spices and vanilla, slightly peppery 
with a hint of marmalade  
 
Curious IPA, Chapel Down, England 5.6% 330ml 3.50 
From one of England’s most successful sparkling wine 
makers, this is a robust, aromatically hoppy style of IPA, with 
floral and orange peel notes  
  
Cobra 4.8% 660ml  4.95 

Kingfisher 4.8%  650ml  4.95 

Non alcoholic Cobra 330ml 3.50 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
New Model Retro 

 
We’ve taken a fresh look at some old classics, re-imagined 
what their impact was in the first place and tried to make 
them as exciting for today’s drinker while still retaining their 
original character. 
 
Cucumber Cooler 7.95 
Absolute vodka, Sambuca, cucumber puree, coriander 
stem, sesame oil, agave, fresh lime, Himalayan pink salt 

 

 
Hops & Honey 

 
7.50 

Bacardi Carta, Campari, Curious  IPA , honey water, fresh 
lime, hop bitters 

 

 
Pineapple Hookah 

 
8.25 

Sagatiba cachaça , roasted cumin, caramel, tandoori 
pineapple puree, clove smoke 

 

 
Tiki Rum Punch 

 
7.75 

Mezan XO Jamaican rum, Havana Club 3yrs, ginger, 
grapefruit liquor, orange bitters, almond syrup, fresh lime 
 

 

 
 
 
 
 
 

 
 
 
 



House cocktails 
 
It all started in spring of 2010 with the Currytini and ever since 
we’ve been marinating, making bitters, barrel-ageing, 
deconstructing and generally experimenting with fruit, spice 
and other flavour combinations to put an interesting spin on 
classic cocktails. We’ve now gathered up the best of these, 
along with our favourite sparklers, straight classics and some 
aromatics and bitters. 
 
 

Vodka  
Cool Green Tea Punch   7.95 
Cold water-steeped green tea, Absolute Pear vodka, dash 
of Amaretto, homemade sweet-spice bitters, dash of 
grapefruit liqueur  

Ginger & Watermelon Martini   7.75 
Fresh root ginger combined with Absolute vodka, 
watermelon liquor, clove & rose cordial and fresh lime  

White Garden    8.25 
Our tribute to the queen of gardeners, Gertrude Jekyll, 
made entirely from white flowers - jasmine infused Absolute 
vodka, St-Germain Elderflower liqueur, Lychee Li, Cointreau 
and fresh lime juice  

Gin  

Cornish Flip 8.25 
Reduction of St Austell Clouded Yellow, Gordon’s gin, 
homemade clove bitters, banana liqueur, sesame oil, lime 
juice, egg white  

Currytini 7.75 
Bombay Sapphire and dry Cinzano with lime cordial, curry 
leaves and a fresh green chilli  
  

 

Mocktails  

Lassi 
                  

3.75 
Sweet, salted or mango  

Homemade Lemonade                                                                
                  

3.50 
Fresh lemon juice, lemon rind, brown sugar and mint  

Lemon and Mint Cooler 
                  

4.75 
Lemon peel, citrus, mint, coconut,  rose water with lots of 
ice  

Absolute Apple 
                  

4.50 
Apple, caramel syrup, lime, mint  

Ginger Fizz 
                  

3.95 
Coca cola, fresh ginger, lime, sugar  

Indian Summer 
                  

4.25 
Orange juice, pineapple juice, mango juice and rose syrup  

Lassi Colada 4.25 
Pineapple, coconut and fresh lime with Greek yoghurt  
 
 
Our cocktails are hand-built from our own infusions, bitters, 
aged spirits and vermouth. They take time to make them the 
way you’ve come to enjoy them.  
Please allow minimum of 10 minutes for our bartenders to 
make your cocktail. We hope you will find it worth the wait. 
 
 
 
 
 
 
 



Gin & Tonic  
 
Gin and tonic is practically the national drink and nothing wrong 
with it as it is. In researching flavour combinations we’ve 
discovered some interesting bitter and aromatics 
enhancements to the basic G&T, and these also work well with 
a gin Martini 
Hope you will enjoy these. 
 
Single  3.95       Double 6.95        Martini  7.95   
             (£1.00 extra for premium spirit) 

 
Elegant   
Elderflower, homemade cardamom bitters, lemon Twist and 
fever tree tonic 
  
Botanical   
Juniper extract, spiced orange bitters, lime twist, and fever 
tree tonic   
     
Floral   
Lavender bitters, lemon twist and fever tree tonic 
  
Rustic  
Pink clove bitters, orange twist and ever tree tonic  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Darjeeling Mist    7.75 
Superior iced tea using Darjeeling’s famous brew, with 
Bombay Sapphire, lime juice and cassia bark  

Gin &Tonic    7.95 
Juniper berry infused Bombay Sapphire, homemade 
lavender syrup, tonic and lime reduction for the ultimate 
refresher  

Mumbai Negroni 8.50 
Homemade Indian-spiced sweet vermouth, Bombay 
Sapphire and Campari, finished with pink clove bitter and 
fresh orange peel  
 

Cachaça  

Shah-Shah 7.95 
Sagatiba cachaça, ginger, lime, mint and a splash of dark 
rum – Goa meets Copacabana  

Tequila/Mezcal  
Pomegranate Margarita 7.95 
A passionate mix of Sauza white tequila, Cointreau, fresh 
lime and pomegranate puree  

Smoke & Agave Sour 8.25 
Smokey Mezcal, Benedictine, Orgeat and agave syrups 
shaken with lime and egg white, finished with a drop of 
homemade clove-smoked charcoal bitters  
 

Rum  

Babur Mojito 8.25 
Our own version of the classic, with Bacardi,  Havana Club, 
Myers’s Rum, mint, lime and cinnamon, topped with 
sparkling wine  



Mojito Two Ways 8.75 
Homemade alcoholic mojito sorbet to eat with a spoon 
and a rum and mint shooter for sipping  

Old Fashioned Old Monk 7.95 
Spicy, aromatic Indian Old Monk rum combined with 
caramel, banana and homemade cinnamon bitter, double 
spiced with clove and orange zest  

Spiced Coriander Daiquiri 7.95 
Rich and delicate Jamaican Mezan XO and Havana club 
gold rum spiced with homemade coriander masala and 
green chilli, shaken into your glass  
 
Whiskies  

Buffalo Smoke 8.25 
Tobacco-infused Buffalo Trace bourbon, Drambuie, 
homemade cinnamon syrup and a dash of bitters, served 
on the rocks  

Passion Fruit Chili Julep                                                                         7.75 
Teacher’s whisky, Makers’ Mark bourbon, passion fruit 
liqueur, chili extract, fresh lime juice, mint, sugar  

Himalayan Spring                                                                                  7.95 
A sprightly blend of Scotch whisky, ginger, lime and fully 
matured sweet sherry  

Yorkshire Manhattan 8.95 
Canadian Club rye whiskey barrel-aged in French oak, 
homemade Indian spiced vermouth, Fee Brothers orange 
bitters, Campari, Giffard Rhubarb liquor, cinnamon extract  
 
 
 
 
 

Straight Classics  

Martini 
                  

7.95 
Absolute Vodka or Bombay Sapphire Gin, shaken or stirred 
Ask for more options  

Margarita 
                  

7.75 
Tequila, Cointreau, lime  

Cosmopolitan 
                  

7.75 
Absolute vodka, Cointreau, cranberry, lime juice  

Daiquiri 
                  

7.75 
Bacardi, fresh lime, sugar, lime twist  

Pisco Sour 
                  

7.75 
ABA Chilean Pisco, fresh lime, sugar, egg white, spiced 
orange bitter  

Perfect Manhattan 
                  

7.95 
Canadian Club Rye whiskey, sweet vermouth, dry 
vermouth, orange bitter, lemon twist  
 
Sparklers  

Strawberry Sparkler                                                                          8.50 
Sparkling wine topped with wild strawberry liqueur  

Kir Royale                                                                                          8.50 
Sparkling wine enriched with  Crème de Cassis  

Pink fizz                                                                                               8.50 
Pink grapefruit liqueur, Campari and orange bitters with a 
sparkle  

Sparkling Mojito                                                                                  8.50 
Mojito extract with Bacardi charged with sparkling wine  
 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


	Cachaça

