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Cocktails

Clarified Piña Colada 13.00
A silky fusion of white rum, pineapple juice, and coconut cream, expertly
clarified with milk for a smooth, refined finish.

Paloma 13.00
A refreshing blend of tequila, grapefruit soda, and lime juice, beautifully
finished with a touch of salt.

Espresso Martini 13.00
Vodka, coffee liqueur, espresso, sugar syrup-Shaken over ice & served in a
chilled martini glass, perfect for a smooth, energising pick-me-up.

Negroni 14.00
Gin, Campari, sweet vermouth-Stirred over ice and garnished with an
orange twist for a classic bitter-sweet cocktail.

Bramble 13.00
Gin, blackberry liqueur, lemon juice, sugar syrup-Served over crushed ice
with fresh blackberries for a fruity, refreshing cocktail.

Manhattan 14.00
A bold mix of rye whiskey, sweet vermouth, and Angostura bitters,
perfectly balanced for a smooth, timeless classic.

 

Picante Margarita 13.00
Tequila, zesty lime & Cointreau, rounded with a hint of agave syrup.
Infused with fresh chilli or jalapeño for a tantalising, fiery kick.

A discretionary 10% service charge will be added to
your bill - please feel free to remove or adjust it at
your discretion.

Grapefruit Thyme Bourbon Smash 13.00
Bourbon shaken with grapefruit & lemon juice, balanced with thyme syrup.
A refreshing, herb-infused cocktail with a bright, citrusy twist.

A curated selection of classic and contemporary
cocktails. Crafted by our mixologists with quality

spirits & fresh ingredients.



Cocktails

Bellini 15.00
Prosecco combined with luscious peach purée. A light, bubbly cocktail
with a perfectly sweet finish.

Strawberry Basil Mint Moscow Mule 13.00
Vodka blended with sweet strawberry purée, zesty lime, aromatic basil &
mint. Topped with ginger beer for a refreshing, lightly spicy twist.

Blackberry Basil Infused 13.00
Gin blended with sweet blackberry purée and fresh lemon juice.
Enhanced with basil syrup for a fruity, refreshingly herbal twist.

Eastern Standard 13.00
A sophisticated mix of gin, sweet vermouth, and the herbal warmth of
Benedictine. Finished with a dash of orange bitters.

Booze Thyme Lemonade 13.00
Gin shaken with zesty lemon juice and fragrant thyme syrup.
Topped with soda water for a refreshing, lightly herbal lemonade.

Old Fashioned 14.00
Bourbon or rye whiskey, sugar, Angostura bitters - Stirred over ice and
garnished with an orange twist, a timeless cocktail.

Indica Sidecar 14.00
A tropical reinvention of the classic Sidecar. The warm, aromatic depth of
Indica Rum meets bright citrus and orange liqueur for a perfectly balanced
sip- smooth, zesty, and slightly spiced, with a hint of island allure. 

Calle Ocho 15.00
A spirited homage to Little Havana's heartbeat. Aged rum, fresh mint, lime
and sweetness, lifted by a sparkling crown of Champagne. Elegant, bold
and unmistakably Cuban. 

Fancy something a little different? Our Mixologists
love a challenge - tell us your favourite flavours
and we’ll mix something special.

Palo Santo Gimlet 14.00
Palo Santo Extract, Gin, lime juice, palo santo syrup - Earthy, aromatic, 
and refreshingly zesty 



Nojitto
A lively blend of fresh lime and fragrant mint. Topped with soda water for a
zesty, refreshing alcohol-free treat.

Sangria Red Wine
A vibrant mix of non-alcoholic red wine with zesty citrus and juicy berries.
Refreshing and fruity, perfect for a lively, flavourful sip.

Cocktails

Tom Collins 0%
A refreshing mix of non-alcoholic Tanqueray 0%, lemon juice, sugar, and
soda water. Light, zesty, and effervescent — perfect for any time of day.

Sangria White Wine
A crisp blend of non-alcoholic white wine with fresh citrus and succulent
fresh fruits. Light, refreshing, and bursting with fruity flavours.

 

No-Groni
A sophisticated alcohol-free twist on the classic, with bitter orange, herbal
notes, and a hint of sweetness. Crisp, balanced, and refreshing.

Not sure what to choose? Our team will be glad to
reccommend the perfect pour.

Mango Mule
A tropical blend of sweet mango purée, zesty lime and mint. Finished with
ginger beer for a refreshingly spicy twist.

Frozen Margarita
Tequila with zesty lime juice, fruity puree and sweet Cointreau.
Blended with ice for a refreshingly frosty, tangy cocktail.

Frozen Daiquiri
White rum blended with fresh lime juice and a touch of sugar syrup.
Served over crushed ice for a refreshingly frosty, classic cocktail.

Non-Alcoholic
Cocktails
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