
M A R T I N I
C L AS S I C 

Vodka or Gin, Dry Vermouth, 
Olives or Twist 

....................... 13

D I R T Y 
Vodka or Gin, Dry Vermouth, 

Olive Brine, Olives 
....................... 13

V E S P E R 
Gin, Vodka, Dry Vermouth,  

Lemon 
....................... 12

G I N
n eg r o n i 

Sipsmith Gin, Sweet Vermouth, Campari 
....................... 12

av i at i o n 
Sipsmith Gin, Violet Liqueur,  

Marachino Liqueur, Lemon

 ....................... 12

fr e n c h 75 
Sipsmith Gin, Lemon, Champagne

....................... 14

L av e n d u l a G i n S o u r 
Sipsmith Gin, Lemon, Lavender Syrup,  

Violet Liqueur, Egg White, Orange Bitters

....................... 13

V O D K A
P E A R D R O P 

Piore Grey Goose Vodka, Lime,  
Sugar Syrup, Orange Bitters 

....................... 12.5

Ba s i l i c u m 
Basil, Citrus Vodka, Lemon, Pineapple,  

Honey syrup, Orange Bitter  
....................... 12

Bacc a 
Vodka, Campari, Lemon juice, Berry Syrup,  

Egg White, Orange Bitter  
....................... 14

Fr e n c h M a r t i n i 
Vodka, Pineapple,  
Chambord Liqueur  
....................... 13

T E Q U I L A
M A R GA R ITA 

Herradura Tequila, Triple Sec,  
Lime Juice 

....................... 14

S i e s ta 
Tequila Reposado, Campari, Lime,  

Grapefruit, Sugar Syrup

 ....................... 14

M E ZC A L M A R T I N E Z 
Mezcal, Red Vermouth, Cynar,  

Luxardo Maraschino, Angostura Cocoa

....................... 13

P I C A N T E 
Espolon Reposado, Agave Nectar, Lime Juice,  

Chilli, Coriander Leaves

....................... 12

W H I S K E Y
M i n t J u l e p  

Buffalo Trace, Fresh Mint,  
Sugar Syrup, Angostura Bitter

....................... 13

M A N H AT TA N 
Buffalo Trace, Sweet Vermouth, 

Angostura Orange 
....................... 13

M A P L E O L D FA S H I O N E D 
Buffalo Trace, Maple Syrup,  

Orange Bitters

....................... 13

R U M
P I N E A P P L E DA i Q U I R I 
Plantation Pineapple Rum,  

Plantation Rum, Lime,  
Sugar Syrup 

....................... 15

E l P r e s i d e n t e  
Plantation 5Year old Rum, Sweet 

Vermouth, Orange Curacao, Grenadine 
Syrup, Orange Bitters 

....................... 14

H E M I N GWAY DA i Q U I R I 
El Dorado 3 Year Rum, Marasquin, 

Grapefruit Juice, Sugar Syrup, 
Maraschino Cherry

 ....................... 15

m o c k ta i l s
gardens 

Seedlip Garden 108, Elderf lower, Lemon, Soda 

....................... 10

Cosnopolitan 
Seedlip Grove 42, Cranberry, Lemon 

....................... 10

We cannot guarantee the absence of allergens. Please inform a member of the team of any allergies. Allergen menu available. 
V= vegetarian, VF = vegan friendly. However, food is prepared in a kitchen where non-vegan food is prepared. A discretionary service 

charge of 13.5% will be added to your bill, all of which is shared between the team.

c o c k t a i l s


