APERITIFS.

Mimosa. - £10
Prosecco | Cointreau | orange juice

Bellini.- £10
Prosecco:
Passionfruit | raspberry | blackberry | peach

Aperol/Campari Spritz. - £10
Aperol or Campari | prosecco | soda

Negroni.- £10
Sipsmith gin | martini Rosso | Campari

Martini. - £12.50
Grey Goose original | dry vermouth
Or Tanqueray 10 | dry vermouth



NO ALCOHOL COCKTAILS. £6.50 each or2 for£10

Apple & Elderflower Sour
Apple | lemon | elderflower | foaming bitters

Sober Italian Spritz.
Lyre’s Italian spritz | Fevertree blood orange

Jasmine Blueberry Seltz
Jasmine cold brew | blueberry syrup | lemon | soda

Kiss of Cran
Lyre’s Amaretti | orgeat syrup | lemon | cranberry

January Blues
Sipsmith’s Freeglider | lemon | Fevertree tonic

KIDS MOCKTAILS. £4.50 each

Scarlett Lemonade.
lemon | honey | grenadine | lemonade

Roaring Rory.
pineapple | mango | orange | blue mandarin syrup

Captain Layton.
blue mandarin syrup | apple juice | lemon | soda

Pippy Knows Best.
cherry | caramel | lemon | lemonade

Lottie’s Garden.
apple| vanilla | cinnamon |lemon

Sweet Penelope.
pomegranate | lemon | ginger | lemonade |strawberry



SIGNATURE COCKTAILS. £12.50 each

Every Signature Cocktail, created by our head bartender, showcases
beautiful seasonal ingredients and homemade syrups. Each contains a
double of premium spirit.

Eclipse.

Tequila | maraschino | black peppercorn syrup | lime |

pomegranate juice
Astunning dark cocktail with a red rim, symbolising an eclipse of
the sun.
Served in a martini glass.

Rosemarine.
Brockmanns Gin | elderflower liqueur | Benedictine |
rosemary syrup | egg whites | lemon
Alovely sourwith subtle notes of rosemary and herbs. Served in a
rocks glass.
Aviary.
Langs Pineapple | Campari | orange juice | pineapple juice |
‘ananas rouge’ | lime
Atall refreshing cocktail with the fruity notes of pineapple
tempered by lime and the Campari.
Served in a hurricane glass




THE CLASSICS.

ORIGINALS. £10 each
These are some of the original cocktails, each made with 3 key ingredients.

Old Fashioned
Bourbon | bitters | sugar
upgrade to Woodford Reserve + £1.50

Manhattan

Rye | bitters | sweet vermouth
Negroni

Gin | Campari | sweet vermouth
Vesper

Gin | vodka | Lillet Blanc

MODERN CLASSICS. £11 each

Develop ed after the originals with more ingredients, but their popularity
have made them classics.

Cosmopolitan

Vodka | Cointreau | cranberry juice | lime |sugar

Margarita

Tequila | Cointreau | lime | sugar

*upgrade to a pineapple margarita with Hacien Pineapple Tequila - £1.50

Tom Collins

Gin | soda | lemon | sugar

Passionfruit Martini

vodka |passionfruit liqueur | vanilla | lime | passionfruit puree | pineapple

Staff favourite:
Tempo
Disaronno | cherry | coconut | lime | pineapple




SPIRITS. from £5.50 per 25ml

Gin.

Edinburgh: Classic | Cannonball | Seaside | Lemon & Jasmine | Rhubarb &
Ginger | Orange & Basil | Raspberry

Brockmans | Hendricks | Tanqueray 10 | Bombay Sapphire

Rum.

Langs: Mango & Ginger | Banana | Pineapple
Bacardi: Anejo Quatro | Ocho | Spiced | Coconut
Goslings Black Seal | Kraken

Vodka.

42 Below

Grey goose: Classic | Orange
Reyka

Tequila.
Jose Cuervo Reposado
Hacien Pineapple | Hacien Anejo

Miscellaneous.
Martini: Extra Dry | Rosso | Blanco
Limoncello | Kahlua | Frangelico | Disaronno | Baileys | Pimms | Campari

SPIRIT FLIGHTS.

Rum.
3 shots for £20:
Bacardi 8| Bacardi4 | Langs | BRum |
Burning Barn Honey Rum liqueur
Whiskey.
Irish - Slane | Roe &Co | Greenspot £25
Scotch - Glenfiddich 12 | Craigelachie 13 | Oban 14 £30
Glengoyne 10| 12|15 £35
Other - Penderyn | Toki | Woodford £25



AFTER DINNER.

COCKTAILS.

Espresso Martini. - £11
42 Below | kahlua | double espresso | syrup

Vesper Martini. - £10

Edinburgh Gin | Grey Goose | Lillet Blanc
*upgrade to Reyka & Tanqueray 10 - £2.50

Boulevardier. - £10
Woodford Reserve | Campari | Martini Rosso

Manhattan. - £10
Jim Beam Rye (prohibition style) | Martini Rosso | bitters

DIGESTIFS. 25ml/50m| FROM £8

Scotch Whisky
Glengoyne 10,12,15 | Genfiddich 12 | Talisker 10 | Oban 14 | Tamdhu
12,15,18

Irish Whiskey
Jameson | Slane | Roe & Co | Greenspot | Middleton

Bourbon & Rye Whiskey
Evan Williams | Bulleit | Woodford Reserve | Jim Beam Rye
(prohibition style)

Rest of World Whikey
Suntory Toki Japanese | Penderyn Welsh — Madeira cask finish

Cognac/Armagnac/Calvados
Martell VS | Courvoisier VS | Remy Martin VSOP | Hennessy XO |
Baron de Sigognac Armagnac VSOP | Boulard Calvados



WINES BY THE GLASS

Champagne and Sparkling  125ml

Champagne Drappier Brut ler Cru- £15

Champagne Drappier Rose de Saignee Brut - £17.50
Champagne Drappier Blanc de Blancs Brut - £20
Ca Del Console Prosecco NV, Italy - £9

Pongracz NV, South Africa - £9

Rose 175ml

Les Cerisiers Rose, France - £10

White 175ml
Pecorino, ltaly - £8
El lllusionista Verdejo, Spain - £9

Domaine Boutinot La Fleur, Rhone, France - £9.50
Riversdale Estate, Sauvignon Blanc, Martinborough - £10
Pulenta Chardonnay, Argentina - £10

Red 175ml

Montepulciano, ltaly-  £8

Pulenta La Flor, Cabernet Sauvignon, Argentina - £10.50
Sebastiani Zinfandel, Califronia, USA - £12

Norton Winemakers Reserve Malbec - £12.75

Conde Valdemar, Rioja Riserva, Spain - £14.75



