
FRESH - VIBRANT - THE ONE



Not all ingredients listed, Please advise your waiter of any allergies or intolerances.  A discretionary
15% service charge will be added to your final bill.

SOCIAL
BUTTERFLY

We take the surplus chocolate from our white chocolate &
citrus dessert at Frog (you can taste that too, it's on Eve's food

menu) and distil it in the Lab rotovap. 
Hyper melon is our secret recipe, which utilises all parts of

the melon. We add Champagne to the mix because why not?

SAPLING VODKA
HYPER MELON

WHITE CHOCOLATE
ORANGE VERMOUTH

TAITTINGER CHAMPAGNE
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FRUITY - FUN - ZESTY 



TWO DRIFTERS OVERPROOF SPICED PINEAPPLE RUM
TOKI BLENDED JAPANESE WHISKY

WHOLE GRAPEFRUIT
PASSION FRUIT

LA YUZU
SAKE

Not all ingredients listed, Please advise your waiter of any allergies or intolerances.  A discretionary
15% service charge will be added to your final bill.

DRIFTING 

Using our ultra-sonic homogeniser, we rapidly
infuse passion fruit husks into Toki Whisky. The

grapefruit and yuzu citrus peels offcuts enhance the
flavours of the spirit. The Caribbean spices from

the Rum bring a tropical finish.
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LIVELY - SPICY - FULL OF IT  



CORTE VETUSTO ESPADIN MEZCAL
CASAMIGOS BLANCO TEQUILA

OUR OWN KIMCHI
SMOKED SALT
PINK PEPPER 

Not all ingredients listed, Please advise your waiter of any allergies or intolerances.  A discretionary
15% service charge will be added to your final bill.

Soho House has their Picante and Eve has the spicy
kimchi Marg but which one's better?

 We make a fermented kimchi from the kitchen's
surplus vegetables, which we blend to a puree that
forms the rich, tangy base for our spicy Margarita.

A must-try! 

NOT SUITABLE FOR VEGANS OR VEGETARIANS 
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FIRECRACKER 
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Not all ingredients listed, Please advise your waiter of any allergies or intolerances.  A discretionary
15% service charge will be added to your final bill.

Using liquid nitrogen, we blister mint stems, at
-138°C, and smash them in to lots of tiny pieces.

This gives us a larger surface area from which to
extract flavour. This is mixed with waste citrus

stock and carbonated. Depending on how many
you enjoy, you could be seeing stars...

*PLEASE DRINK RESPONSIBLY*

BACARDI CARTA BLANCA
STONE FRUIT LIQUEUR
WASTE CITRUS STOCK

MINT SODA
LIME SALINE 

 

FUTURE MOJITO 
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TROPICAL - REFRESHING - LIGHT 



Not all ingredients listed, Please advise your waiter of any allergies or intolerances.  A discretionary
15% service charge will be added to your final bill.

SUNSHINE FEELS

Pineapple skins have huge amounts of flavour and what's  
fascinating is that the skin actually contains more anti-

oxidants than the pineapple itself.  We extract both  
flavour and anti-oxidants from the skins and infuse into
our Vodka, finishing with sorrel stems for a touch more

acidity and freshness . 
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BRUGAL 1888 RUM

PINEAPPLE SKIN AND HERB VODKA   
CLARIFIED PINEAPPLE JUICE 

APEROL 
CITRUS 


