


FOUND SIGNATURE COCKTAILS

CAROLINA
PARAKEET

This bird was native to the United States and had vibrant
green and yellow feathers with a striking orange face.
Unfortunately, it became extinct in the early 20th century
due to habitat destruction and hunting.

This vibrant drink features the bold, citrusy notes of blood
orange gin, perfectly balanced by the herbal complexity
of green chartreuse. A touch of sugar syrup adds a hint of
sweetness, while a foamer creates a smooth, frothy texture.

Ingredients: £13.50

Blood orange gin
Green chartreuse
Orange bitters
Foamer

Sugar syrup

& disoretionary serdice charge of 12.5% will be added to your bil. AN prices inchude VAT at the curent rate
Spirits sold 54 50w, 25ml madable on regquest

Gisadts with Pood dler i and ivsleransas, pladds maks § maembaer of the tesm Sware Belors placing on orded fof food o oink
Plaane ncte all of cur disbas are prepared ina kitchen whare cross contamination may ocowr, and we cannct
guarantas an slksrgen free srvironment. Cur maenu descriptiona do not st ol ingredsents.



FOUND SIGNATURE COCKTAILS

REUNION
IBIS

The Réunion lbis, also known as the Réunion Sacred |bis,
was an extinct bird species endemic to the volcanic
island of Réunion in the Indian Ocean, last seen in the

early 18th century.

A cocktail that's representing this bird and is as refreshing
asit is bold, featuring the smooth, rich flavour of Jack
Daniel's Tennessee, perfectly balanced by the natural

sweetness of agave syrup. Fresh orange juice adds a zesty,

citrusy kick, while a foamer creates a silky, frothy texture.

Ingredients: £13.50

Jack Daniel's Tennessee
Orange juice
Agave syrup
Foamer

& disoretionary serdice charge of 12.5% will be added to your bil. AN prices inchude VAT at the curent rate
Spirits sold 54 50w, 25ml madable on regquest

Gisadts with Pood dler i and ivsleransas, pladds maks § maembaer of the tesm Sware Belors placing on orded fof food o oink
Plaane ncte all of cur disbas are prepared ina kitchen whare cross contamination may ocowr, and we cannct
guarantas an slksrgen free srvironment. Cur maenu descriptiona do not st ol ingredsents.



FOUND SIGNATURE COCKTAILS

FIYCATCHER

The crimson Least Vermillion Flycatcher was sadly the

first bird to go extinct in Galapagos. These small birds

fed on insects until invasive plants crowded out their
native vegetation.

A visually stunning cocktail that combines the crispness
of gin with the sweetness of Chambord and pineapple
juice. The tartness of lemon juice balances the sweetness,
creating a refreshing and well-rounded profile.

Ingredients: £13.50

Gin

Chambord
Pineapple juice
Sugar syrup
Lemon juice
Foamer

& disoretionary serdice charge of 12.5% will be added to your bil. AN prices inchude VAT at the curent rate
Spirits sold 54 50w, 25ml madable on regquest

Gisadts with Pood dler i and ivsleransas, pladds maks § maembaer of the tesm Sware Belors placing on orded fof food o oink
Plaane ncte all of cur disbas are prepared ina kitchen whare cross contamination may ocowr, and we cannct
guarantas an slksrgen free srvironment. Cur maenu descriptiona do not st ol ingredsents.



FOUND SIGNATURE COCKTAILS

MARIANNE
WHITE-EYE

An extinct bird species native to Marianne Island in the
Seychelles, believed to have become extinct around 1888
due to habitat destruction.

A captivating cocktail that displays the interplay of sweet
and tart flavours. The passion fruit puree provides a tropical
burst, while the Chambord adds a touch of luxurious
raspberry sweetness.

Ingredients: £13.50

Passion fruit purée
Chambord

Vodka

Sugar syrup
Lemon juice

& discretionary senice charge of 125% will be sdded to your bil. AN prices inchade VAT ot the cument rate
Spirits sold 54 50w, 25ml madable on regquest

Gisadts with Pood dler i and ivsleransas, pladds maks § maembaer of the tesm Sware Belors placing on orded fof food o oink
Plaane ncte all of cur disbas are prepared ina kitchen whare cross contamination may ocowr, and we cannct
guarantas an slksrgen free srvironment. Cur maenu descriptiona do not st ol ingredsents.



FOUND SIGNATURE COCKTAILS

RODRIGUES
SOLITAIRE

The Rodrigues Solitaire, a large, flightless bird endemic to
Rodrigues Island in the Indian Ocean, became extinct in the
late 18th century due to hunting and introduced predators.

A refreshing and zesty cocktail that blends the smooth

warmth of tequila with the bright flavours of citrus. The

Cointreau adds a touch of orange sweetness, while the
agave syrup provides a subtle sweetness.

Ingredients: £13.50

Olmeca reposado
Cointreau

Agave syrup
Grapefruit juice
Lime juice

& disoretionary serdice charge of 12.5% will be added to your bil. AN prices inchude VAT at the curent rate
Spirits sold 54 50w, 25ml madable on regquest

Gisadts with Pood dler i and ivsleransas, pladds maks § maembaer of the tesm Sware Belors placing on orded fof food o oink
Plaane ncte all of cur disbas are prepared ina kitchen whare cross contamination may ocowr, and we cannct
guarantas an slksrgen free srvironment. Cur maenu descriptiona do not st ol ingredsents.









Found Classics

Moscow Mule £12.50
Vodka, angostura bitters, ginger beer

Cosmopolitan £12.50
Vodka, cranberry juice, ointreau, lime juice

Mojito £12.50
White rum, mint leaves, sugar syrup, lime,
soda water

Dark & Stormy £12.50
Dark rum, ginger beer, fresh lime

Negroni £12.50
Gin, Campari, sweet vermouth

Aperol Spritz £12.50
Aperol, prosecco, soda water

Bloody Mary £12.50
Vodka, tomato juice, tabasco, Worcestershire
sauce, lemon juice

Can't find what you're looking for?
Please ask our bartender for more options.

Adiscretionary service charge of 12.5% will be added to your bill. All prices include VAT at the current rate.
Spirits sold as 50ml, 25ml available on request
Guests with food allergies and intolerances, please make a member of the team aware before placing an order for food o drink. Please
note all of our dishes are prepared in a kitchen where cross contamination may oceur, and we cannot guarantee an allergen free
i . Our menu descriptions do not list all ingredients.




Sparkling Wine & Champagne

Belstar Prosecco NV
Italy

Graham Beck Brut Rosé NV
South Africa

Silverhand Estate Classic Brut NV
United Kingdom

Pommery Brut Royal

France
RosC

175ml
Les Nuages Rosé £9.00
France
Cotes de Provence Rosé, £11.00
Heritage, Estandon
France

Balfour Nannette's Rosé
United Kingdom

125ml

£12.00

£17.00

250mi

£12.00

£16.00

Bottle

£45.00

£65.00

£95.00

£140.00

Bottle

£34.00

£4700

£65.00

A discretionary service charge of 12.5% will be added to your bill. All prices include VAT at the current rate.

Spirits sold as 50ml, 25ml available on request.

Guests with food allergies and intolerances, please make a member of the team aware before placing an order for food o drink. Please
note all of our dishes are prepared in a kitchen where cross contamination may oceur, and we cannot guarantee an allergen free

. Our menu de ipti do not list all ingredients.



Blanc

Les Nuages Sauvignon Blanc
France

La Vivienda Verdejo, La Mancha
Spain

Fantinel Borgo Tesis Pinot Grigio
Friuli
Italy

Petal & Stem Sauvignon Blanc
New Zealand

Mas Puech Picpoul de Pinet
Coteaux du Languedoc
France

Valdivieso Valley Selection
Viognier
Chile

Tuffolo Gavi
Italy

14 Islands Chardonnay,
Washington State
USA

La Chablisienne Chablis Sereine
France

175ml

£9.00

£975

£10.50

£11.25

£12.00

£1275

250ml

£12.00

£13.00

£14.00

£15.00

£17.00

£19.00

Bottle

£34.00

£37.00

£40.00

£44.00

£50.00

£52.00

£56.00

£65.00

£75.00

Adiscretionary service charge of 12.5% will be added to your bill. All prices include VAT at the current rate.

Spirits sold as 50ml, 25ml available on request

Guests with food allergies and intolerances, please make a member of the team aware before placing an order for food o drink. Please
note all of our dishes are prepared in a kitchen where cross contamination may oceur, and we cannot guarantee an allergen free

environment. Our menu descriptions do not list all ingredients.



Rouge

175ml 250ml Bottle

Les Nuages Pinot Noir £900 £1200 £34.00
France

Marius by M.Chapoutier Syrah £9.75 £13.00 £3700
Grenache, Pays d'Oc

France

Tilia Malbec £10.50 £14.00 £40.00
Argentina

Le Versant Merlot IGP d'Oc £11.25 £15.00 £44.00
France

Zensa Organic Primitivo IGP £1200 £1700 £50.00
Puglia

Italy

Columbia Crest Two Vines £1275 £1900 £52.00

Cabernet Sauvignon,

Washington State
USA

Vivanco Rioja Crianza £65.00
Spain

Yealands Estate Single Vineyard £65.00
Pinot Noir
New Zealand

Castellare di Castellina Chianti £75.00
Classico
Italy

Adiscretionary service charge of 12.5% will be added to your bill. All prices include VAT at the current rate.
Spirits sold as 50ml, 25ml available on request
Guests with food allergies and intolerances, please make a member of the team aware before placing an order for food o drink. Please
note all of our dishes are prepared in a kitchen where cross contamination may oceur, and we cannot guarantee an allergen free
environment. Our menu descriptions do not list all ingredients.



Adiscretionary service charge of 12.5% will be added to your bill. All prices include VAT at the current rate.
Spirits sold as 50ml, 25ml available on request.
Guests with food allergies and intolerances, please make a member of the team aware before placing an order for food o drink. Please
note all of our dishes are prepared in a kitchen where cross contamination may oceur, and we cannot guarantee an allergen free
i . Our menu iptions do not list all ingredients.




Draught Beer

Pint Half

Pint
Peroni Nastro Azzuro £795 £4.00
Toast Rise Up Lager £795 £4.00
Meantime London Lager £795  £4.00
Meantime Pale Ale £750 £375
Found IPA £7.50 £3.75

Bottled Beer

Lost Lager £6.00
Camden Hell’'s Lager £6.00
Birra Moretti £6.00
Toast Grassroots Pale Ale £8.00
Toast New Dawn Session IPA £8.00
Pilsner Urquell £6.00
Guiness £8.00
Old Mout Cider £8.50
Estrella Galacia — Gluten Free £6.00

Adiscretionary service charge of 12.5% will be added to your bill. All prices include VAT at the current rate.
Spirits sold as 50ml, 25ml available on request
Guests with food allergies and intolerances, please make a member of the team aware before placing an order for food o drink. Please
note all of our dishes are prepared in a kitchen where cross contamination may oceur, and we cannot guarantee an allergen free
i . Our menu descriptions do not list all ingredients.




Menabrea Zero £5.50

Gin

S0ml
Beefeater London Dry £12.00
Beefeater Pink Strawberry £12.00
Beefeater Blood Orange £12.00
Bombay Sapphire London Dry £13.00
Whitley Neill Quince £13.00
Whitley Neill Rhubarb & Ginger £13.00
Whitley Neill Pink Grapefruit £13.50
Sipsmith London Dry £13.50
Roku £13.50
Monkey 47 Schwarzwald Dry £14.50
Hendricks £14.50
Gin Mare £14.50
Tanqueray 10 £19.50
Seedlip (Non-Alcoholic) £12.00

Adiscretionary service charge of 12.5% will be added to your bill. All prices include VAT at the current rate.
Spirits sold as 50ml, 25ml available on request
Guests with food allergies and intolerances, please make a member of the team aware before placing an order for food o drink. Please
note all of our dishes are prepared in a kitchen where cross contamination may oceur, and we cannot guarantee an allergen free
i . Our menu descriptions do not list all ingredients.




Rum
S0ml
Malibu £10.50
Bacardi Carta Blanca £12.00
Havana Club 3 Year Old £12.00
Havana Club 7 Year Old £13.00

Kraken Spiced £13.00

Tequila
S50ml
Olmeca Blanco £11.50
Olmeca Reposado £12.00
Olmeca Altos Reposado £12.00

Patron Silver £1750

Adiscretionary service charge of 12.5% will be added to your bill. All prices include VAT at the current rate.
Spirits sold as 50ml, 25ml available on request
Guests with food allergies and intolerances, please make a member of the team aware before placing an order for food o drink. Please
note all of our dishes are prepared in a kitchen where cross contamination may oceur, and we cannot guarantee an allergen free
i . Our menu descriptions do not list all ingredients.




\Vodka

S0ml
Absolut Original £11.00
Ketel One £12.00
Ketel One Citron £13.00
Reyka £14.00
Tito's Handmade £15.00
Belvedere £16.00

Grey Goose £17.00

Laude Vie
S0ml
Martell VS £13.00
Hennessey VS £16.00
Berneroy VSOP £17.00

Remy Martin VSOP £18.00

Adiscretionary service charge of 12.5% will be added to your bill. All prices include VAT at the current rate.
Spirits sold as 50ml, 25ml available on request
Guests with food allergies and intolerances, please make a member of the team aware before placing an order for food o drink. Please
note all of our dishes are prepared in a kitchen where cross contamination may oceur, and we cannot guarantee an allergen free
i . Our menu descriptions do not list all ingredients.




Whiskey

SOml
Jack Daniel's Tennessee £13.00
Jameson £13.00
Chivas Regal 12 £15.00
Buffalo Trace £15.00
Bulleit Bourbon £15.00
Makers Mark £16.00
Monkey Shoulder £17.00
Woodford Reserve £18.00

Glenfiddich 12 £18.00

Glenmorangie £18.00
Bulleit Rye £18.00
Laphoraig £20.00
Macallan Double Cask £28.00

Adiscretionary service charge of 12.5% will be added to your bill. All prices include VAT at the current rate.
Spirits sold as 50ml, 25ml available on request
Guests with food allergies and intolerances, please make a member of the team aware before placing an order for food o drink. Please
note all of our dishes are prepared in a kitchen where cross contamination may oceur, and we cannot guarantee an allergen free
i . Our menu descriptions do not list all ingredients.




Liqueurs

S0ml
Aperol £9.00
Bailey’s Irish Cream £9.00
Frangelico £9.00
Kahlua £9.00
Limoncello £9.00
Pimm’s £9.00
Sambuca £9.00
Tia Maria £9.00
Disaronno Amaretto £10.00
Campari £10.00
Jagermeister £10.00
Mozart White £10.00
Southern Comfort £10.00
Cointrea £11.00
Drambuie £12.00
Grand Marnier £14.00

Adiscretionary service charge of 12.5% will be added to your bill. All prices include VAT at the current rate.
Spirits sold as 50ml, 25ml available on request
Guests with food allergies and intolerances, please make a member of the team aware before placing an order for food o drink. Please
note all of our dishes are prepared in a kitchen where cross contamination may oceur, and we cannot guarantee an allergen free
i . Our menu descriptions do not list all ingredients.




Juice

Apple Juice £495
Cranberry Juice £495
Grapefruit Juice £495
Orange Juice £495
Pineapple Juice £495
Tomato Juice £495

Soft Drinks

Coca Cola £4.00
Diet Coke £4.00
Coke Zero £4.00
Fanta £4.00
Ginger Ale £4.00
Ginger Beer £4.00
Lemonade £4.00
Tonic Water £4.00
Slimline Tonic £4.00

Adiscretionary service charge of 12.5% will be added to your bill. All prices include VAT at the current rate.
Spirits sold as 50ml, 25ml available on request
Guests with food allergies and intolerances, please make a member of the team aware before placing an order for food o drink. Please
note all of our dishes are prepared in a kitchen where cross contamination may oceur, and we cannot guarantee an allergen free
i . Our menu descriptions do not list all ingredients.




Soda Water £4.00

Adiscretionary service charge of 12.5% will be added to your bill. All prices include VAT at the current rate.
Spirits sold as 50ml, 25ml available on request.
Guests with food allergies and intolerances, please make a member of the team aware before placing an order for food o drink. Please
note all of our dishes are prepared in a kitchen where cross contamination may oceur, and we cannot guarantee an allergen free
i . Our menu iptions do not list all ingredients.




water

750ml
Still Water £495
Sparkling Water £495

Hot Drinks

Espresso £3.25
Double Espresso £375
Americano £375
Flat White £4.00
Cappuccino £4.00
Café Latte £4.00
Hot Chocolate £375
Newby Tea £495

English breakfast, early grey, roiboos orange,
masala chai, ginger & lemon, jasmin princess,
hunan green, peppermint, chamomile

Adiscretionary service charge of 12.5% will be added to your bill. All prices include VAT at the current rate.
Spirits sold as 50ml, 25ml available on request
Guests with food allergies and intolerances, please make a member of the team aware before placing an order for food o drink. Please
note all of our dishes are prepared in a kitchen where cross contamination may oceur, and we cannot guarantee an allergen free
i . Our menu descriptions do not list all ingredients.




