
C O C K T A I L S



D A R K  A N D  S T O R M Y � £9.50 
A bold mix of dark rum and ginger beer, topped with a splash of fresh lime juice. Served 
over ice with a lime wedge garnish, the perfect balance of spice and citrus

M O S C O W  M U L E � £9.50 
A zesty combination of vodka, ginger beer, and fresh lime juice. This classic cocktail is  
refreshing and delightfully tangy, garnished with a lime wedge

L O N D O N  B U C K � £9.50 
A sophisticated blend of gin, ginger ale, and freshly squeeze lime, served over ice. This 
elegant cocktail is garnished cucumber, mint and lime, a refreshing citrus and ginger kick

N E G R O N I � £9.50 
A timeless Italian aperitif made with equal parts gin, Campari, and sweet vermouth. Served 
over ice and garnished with orange and lemon, a perfect balance of bitter and sweet flavours

O L D  FA S H I O N E D � £9.50 
A classic blend of bourbon, sugar, and bitters, garnished with an orange twist. Served over 
ice, this timeless cocktail offers a smooth, rich, and aromatic experience

A P E R O L  S P R I T Z � £9.50 
A vibrant mix of Aperol, Prosecco, and a splash of soda water, served over ice. Garnished 
with an orange slice, this refreshing Italian aperitif is perfect for any occasion

C A M PA R I  S P R I T Z � £9.50
A bold and refreshing blend of Campari, Prosecco, and a splash of soda water. Served over 
ice and garnished with an orange slice, a perfect balance of bitter and bubbles

D I S A R O N N O  F I Z Z � £9.50 
A delightful mix of Disaronno, fresh lemon juice, and a splash of soda water. Served over 
ice and garnished with a lemon wedge, refreshingly sweet and tangy

C O C K T A I L S

Please drink responsibly. A 10% discretionary service charge will be added to you bill. The service charge 
is distributed fully between team members.All prices are inclusive of VAT at the current rate. 

If you have any dietary requirements or require any information on any of the 14 declarable food 
allergens, then please speak to a member of our team before ordering. Please note that we store, handle 
and prepare a range of ingredients that contain food allergens and cannot guarantee that our dishes are 

allergen free.


