
COCKTAIL
MENU

Please note that these are sample menus, 
and are subject to change without notice



SIGNATURE

Lychee Lady 					     19.00
Premium Vodka - Lime - Lychee - Cactus

Sounds Grape  				    20.50
Gin - Peach Apéritif - Homemade Guava Wine - Lemon -  
London Essence White Peach and Jasmine Soda

None Of Your Bee-Snees  			   19.00
​Tequila Blanco - Apricot Brandy -  
Homemade Honey Bread Syrup -  
Lime

Discard Me Not 				    19.00
Premium White Rum – Artichoke Bitter Apéritif –  
Homemade Banana Maple Syrup – Lime –  
London Essence Roasted Pineapple Soda

Loose Lips Sink Ships 	 19.00
Angostura Bitters - Sherry PX - Coconut - Pineapple 

All classics cocktails are available upon request,  
please ask our team.

All drinks may contain allergens.  
Please ask a member of the team for more information.



COCKTAILS

Piña Verde 		  19.00
Premium Vodka - Green Chartreuse -  
Coconut - Pineapple - Lime

Banana Old Fashioned  			   19.00
Premium Age Rum - Homemade Banana  
Maple Syrup - Orange Bitters

Pisco Sours 		   			   19.00
Pisco - Cactus - Foamer - Orange Bitters - Lime

Picante Margarita  				    19.00 
1800 Tequila Blanco - Kumquat - Lime -  
Habanero Bitters 

French 75 	 20.50
Premium Venezuelan Gin - Lemon -  
Sugar - Champagne

All classics cocktails are available upon request,  
please ask our team.

MOCKTAILS

No ABV, No problem  			   10.90
Seedlip Grove 42 - Hibiscus - Lime - Apple - Orgeat

Alcohol you Later  				    10.90
Seedlip Garden 108 - Pistachio - Lime -  
London Essence Roasted Pineapple and Basil Soda

Bee Good  					     10.90
Seedlip Spice 94 - Honey Bread Syrup -  
Lychee - Lime

All classics cocktails are available upon request,  
please ask our team.

All drinks may contain allergens.  
Please ask a member of the team for more information.

All drinks may contain allergens.  
Please ask a member of the team for more information.



WHITE

Cullinan View Chenin Blanc 	 9.60	 11.80	 40.00
South Africa - 12.5% abv 
A refreshing green apple acidity  
and hints of pineapples

Da Luca Pinot Grigio	 10.30 	 13.10 	 50.90
Italy - 12.5% abv 
Aromas of rose petals with flavours  
of pink grapefruits

Mud House Sauvignon Blanc	 11.80 	 15.40 	 59.90
Chile - 13.0% abv 
Zesty wine is rich in fruit with a  
refreshing crispness

Le Versant Chardonnay	 9.60 	 11.80 	 40.00
France - 12.0% abv 
Honey and pineapple, livened up  
by hints of toast

Waipara Hills Sauvignon Blanc 	 15.00 	 18.65 	 71.90
New Zealand - 12.5% abv 
With flavours of papaya and passion  
fruit with a hint of nettles

ROSÉ

Operetto Pinot Grigio	 10.30 	 12.50 	 47.90
Italy  - 12.0% abv 
With mandarin, lemon and summer  
berry notes

Mud House Sauvignon  
Blanc Rosé	 11.80 	 15.40 	 59.90
Chile - 12.5% abv 
Strawberries, citrus and pomegranate

Ultimate Provence  
Côtes De Provence 2021	 16.35 	 21.20 	 76.45
France - 12.5% abv 
Raspberry and strawberry,  
yet spicy palate

RED

Cullinan View Pinotage 	 9.60	 11.80	 40.00
South Africa - 14.0% abv  
Red plum and fruitcake flavours.  
Well integrated subtle oak provides  
a delicious lingering finish

La Vivienda Tempranillo	 10.00	 12.00	 45.30
Spain - 13.5% abv 
A soft wine with aromas of cherries  
and sweet, dark fruits-a touch of  
warming spice on the finish

Masseria Borgo  
Dei Trulli Primitivo	 11.30 	 14.40 	 55.95
Italy - 13.5% abv 
A medium-bodied wine with  
raspberry, cherry, plum and oak

Jam Shed Malbec	 11.30 	 14.40 	 55.95
Argentina - 13.5% abv 
Plum and blackberry flavours,  
with a hint of cocoa and vanilla

Mud House Pinot Noir	 11.80 	 15.40 	 59.90
New Zealand - 13.5% abv 
With flavours of cherries, brambles,  
dried herbs, oak and spice

All wines contain sulphites and some may contain  
allergens or may not be vegan friendly.

Please ask the bar staff for any further information. 

WINES WINES
Glass 
175ml

Glass 
175ml

Glass 
125ml

Glass 
125ml

Bottle 
75cl

Bottle 
75cl

All drinks may contain allergens.  
Please ask a member of the team for more information.

All drinks may contain allergens.  
Please ask a member of the team for more information.

Lanson Black Label Brut NV	 18.00	 93.00
Fresh and effortlessly crisp with a lingering 	  
fruity and zesty finish	

Lanson Rosé Label Brut NV	 24.65	 110.00
The UK’s favourite rosé Champagne, deliciously  
fresh with subtle aromas of roses and lingering  
summer berry notes

Lanson White Label Sec NV	 24.65	 110.00
Fresh, zesty and refreshing, with a softer off  
dry character 

MAGNUMS

Lanson Black Label Brut NV		  182.00

Lanson Rosé Label Brut NV		 205.00 

CHAMPAGNE
Glass 
125ml

Bottle 
75cl

Bottle 
150cl



Stella Artois 4.6% abv 	 330ml	 7.80

Budweiser 4.5% abv	 330ml	 7.80

Corona 4.5% abv	 330ml	 7.80

Thatchers Gold 4.8% abv	 440ml can 	 8.50 

Thatchers Blood Orange 4.0% abv 	 500ml 	 8.80

Thatchers Apple & Blackcurrant 4.0% abv 	500ml 	 8.80

Budweiser Zero 0.0% abv 	 330ml 	 6.15

Pepsi Max 	 200ml	 4.25

Diet Pepsi 	 200ml	 4.25 

London Essence Soda 	 200ml	 4.25

London Essence Pink Grapefruit Soda 	 200ml	 4.25

London Essence  
White Peach and Jasmine Soda 	 200ml	 4.25

London Essence Ginger Ale 	 200ml	 4.25

London Essence Ginger Beer 	 200ml	 4.25

Orange, Pineapple, Apple, 
Cranberry Juice 	 200ml	 3.30

Rockstar Energy Drink 	 500ml	 5.50

BEER & CIDER

SOFT DRINKS

All drinks may contain allergens.  
Please ask a member of the team for more information.

All of our ciders contain sulphites for freshness

(VE) Vegan (V) Vegetarian (GF) Gluten Free 

If you would like to know about  
the allergens in our food  
then please ask a member of our team.

Fried pickles with truffled mayo (VE) 	 8.50
Crispy fried wedges of sweet pickled gherkins,  
a classic American bar snack  
served with a modern twist

Mac n Cheese croquettes, 
saffron aioli (VE)  	 8.50
Plant based version of this popular snack  
using a vegan coconut ‘mozzarella’ and soya milk

Salt and pepper squid 
with tomatillo salsa 	 13.50
Crispy squid with a mild green tomato  
and lime salsa

Padron peppers (VE) 	 9.50
Tapas-style bar food, served simply with  
Maldon salt and olive oil

SMALL PLATES

Louisiana fried chicken burger 
with fermented red chilli mayo 	 19.50
Louisiana slaw, brioche bun,  
a non-dairy option will be available

Mushroom burger 
with tarragon remoulade (VE)  	 19.50
Seasonal take on a vegan burger using  
a beetroot bun with a twist on a  
classic remoulade

Margherita sourdough pizza (V)	 18.50
Fresh mozzarella and basil

Prosciutto, capers, and pecorino 
pizza with rocket	 19.50
Sourdough base with tomato sauce, dotted  
with prosciutto, capers and pecorino shavings

LARGE PLATES

Gluten free (NGCI) available on request



THINK 25!  
If you look under 25 you will  
be asked for proof of your age  

THE BAR CLOSES IN LINE  
WITH THE VENUE CLOSING TIMES




