firebird

udzungwa chocolate mousse, british strawberries
apricot sorbet, preserved apricots, pacharan
chantilly + raspberry granita, white nectarines

strawberry mezcal negroni
baked banana old fashioned
carajillo espresso martini

ratafia champenois “I'exaltant” mouzon-leroux, france
chateau dauphine-rondillon 2010, loupiac, france

fino sherry tio pepe, spain

tawny port 10 y.o. grahams, portugal

sambuca antica, italy
grappa, italy

busnel vsop calvados, france
h by hine vsop cognac, france

amaro nonino, italy

amaro montenegro, italy

amaro averna, italy

fernet branca, italy

yuzushu sake ginjo akashi-tai, japan

nikka from the barrel (blended), japan
highland park 12 yo (single malt), scotland
tullamore dew (single malt), ireland
compass box hedonism (blended), scotland

Please let us know if you have any allergies or dietary requirements.
A discretionary 13.5% service charge will be added to your bill.

This is shared amongst all our staff.
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