GIN PALACE COCKTAILS

Lavender Hill Bramble ~ 8.75
Bulldog Gin, Scottish Blackberry Jam, Fresh Lemon Juice, Lavender Bitters, and Fresh Blackberries.

Beet Around The Bush ~ 8.75
Beetroot Infused Beckett’s Gin, Beetroot Juice, Homemade Lime Cordial, and Fresh Lime Juice.

Bee of Sheeba 8.75
Honeycomb Gin, Saffron Gin, Ethiopian Tej, Fresh Lemon Juice, Eucalyptus Honey, and Chamomile Bitters.

Pink Ginger ~ 8.75
Beefeater Gin, Campari, Pink Grapefruit Juice, Egg White, and Homemade Ginger Beer.

Sugar Plum Angel 8.75
Tahitian Vanilla Gin, Sugar Plum Vermouth, and Abbotts Bitters.

RUM GARDEN COCKTAILS

Our Mai Tai  8.75
Appleton Estate V/X Rum, Appleton Estate 12 Year Old Rum, Homemade Orange Curagao, Homemade Orgeat, and Fresh Lime Juice.

Bermuda Triangle 8.75
Gosling’s Rum, Cointreau, Homemade Falernum,Fresh Lime Juice, Homemade Ginger Beer, and Bitters.

Cold Buttered Popcorn Rum 8.75
Buttered Popcorn Rum, Lemon Juice, and Cane Sugar, topped with Toffee Popcorn.

Lost Sailor ~ 8.75
Gosling’s Rum, Homemade Pimento Dram, Red Wine, Fresh Lime Juice, Demerara sugar, and Scottish Blackberry Jam.

Passion Colada  8.75
Appleton Estate V/X Rum, Koko Kanu Coconut Rum, Coconut Cream Fresh Passion Fruit, Passion Fruit Purée, and Pressed Pineapple Juice.

Matinik Matini ~ 8.75
Banana Infused Rhum Agricole, Chambord, Puréed Raspberries, and Pressed Pineapple Juice.

LOST ANGEL COCKTAILS

Classic Mojito  8.50
Havana Club Afiejo 3 Afios Rum, Mint, Fresh Lime Juice, and Cane Sugar.
Litre Mojito Pitchers - £24, Flavoured Mojitos available: Passion Fruit, Pomegranate, or Raspberry

Pomegranate Bellini  8.50
Pomegranate Purée, Homemade Grenadine, and Prosecco, topped with Prosecco Foam.

Chipotle y Mole Margarita 8.50

Chipotle Chili Infused El Jimador Reposado Tequila, Maple Syrup, Fresh Lime Juice, Freshly Squeezed Orange Juice, and Xocolatl Mole Bitters.

Pearverted Kiwi  8.50
Stolichnaya Vodka, Fresh Kiwi, Pear Sugar, Fresh Lime Juice, and Absinthe, dusted with Cinnamon.

Vanilla Sky  8.50
Stolichnaya Vanil Vodka, Kwai Feh Lychee Liqueur, Fresh Lime Juice, Puréed Raspberries, Vanilla Sugar, and Cranberry Juice.

Whiskey & Rye 8.50
Jim Beam Black Bourbon, Fresh Lemon Juice, Maple Syrup, and a top of Sambrook’s Battersea Rye Ale.

Pear Sazerac ~ 8.50
Pear Infused Courvoisier V.S. Cognac, Creole Bitters, Pear Sugar, and Absinthe Nouvelle-Orléans.

GASLIGHT BAR COCKTAILS

Battersea Negroni  9.50
Dodd’s Gin, Campari, and Martini Rosso.

Godfather 9.50
Lagavulin 16 Year Old Islay Single Malt Scotch and Homemade Amaretto

El Presidente  9.50
Havana Club Seleccién de Maestros, PX Vermouth, Belsazar White Vermouth, Grand Marnier, and Montecriscto No.4 Cigar Infused Rum.

Ramos Gin Fizz  9.50
Sloane’s Gin, Fresh Lemon and Lime Juices, Cream, Egg White, Orange Flower Water, and Soda.

TEMPERANCE COCKTAILS

Dragonaire 5.50
Fresh ginger, fresh lemongrass, guava jelly, fresh lime, homemade hibiscus-grapefruit soda

Snoop Juice 5.00
Fresh passion fruit, peach purée, mint, lime juice, orange juice, and vanilla sugar.

Pimento Coconut Daiquiri (low-alcohol) 6.00
Pimento Dram (allspice liqueur), coconut cream, cloudy apple juice, and a coconut rim.

Deflowered by a Cucumber (low-alcohol) 6.00
Chase Elderflower Liqueur, fresh cucumber, fresh lemon, egg white, and pressed apple juice.



