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Name Dming is strictly forboden! Drop a name,

and we’ll resort to fisticuffs.

Gentlemen folk will refrain from approaching Dames of which
they have not previously been acquainted, unless of course

They are ladies after all!

Our drinks have been priced appropriately by the finest rum
connoisseurs and it would be a sin to not pay their FULL
VALUE, please don’t insult them by asking for discount,

RUMS have feelings too you know!

Please respect the decision of the Bartender. Us chaps are
RESPECEABIE EOI;K., and in the unlikely event of

a disagreement the Bartender’s word is final.

SHOUTING, screaming, Y€11liNg, flicking, kicking,
slapping, punching, hitting, poking, and jabbing of other
customers is uncalled for and shall not be taken lightly.

We have a zero tolerance policy to drugs. Except Love.
Love and Cocktails are the only drugs we permit.
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is literally the spirit of the islands.

THE HISTORY

The 1 jary Christopher Columbus first introduced
sugarcane to the Caribbean in 1493. Fum became a
smuggling commodity by rumrunners, which helped the
drunken sailors stereotype!

The reputation of rum, eventually lead to the
prohibition movement.

THE ORIGIN

Pum is the spirit attained only by the alcchelic
fermentation and distillaticn of the Molasses, Syrups,
or Cane Sugar of Sugar cane juice. Production must be
carried out in such a way that the product has the
aroma and flavour derived from the natural volatile
clements through the named materials

LIGHT RUMS
These are light, white or blance. They are light bodied and are aged
between 1 and 3 years

GOLD RUMS
Medium bodied and smooth, aged from 2 to 5 years and are sometimes
enhanced by adding caramel colouring, bet you didn’t know that!

DARK RUMS

Robust and created in pot stills and usually aged 5 to 7 years in charred
oak barrels

AGED RUMS [ANEJO]
These vintage rums are aged for at least 6 years, which helps to draw out
all the intense flavours
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RUM HOUSE SIDECAR

Mount gay eclipse, Mandarine Napoléon, Cointreau, 7.00
lime and caster sugar.

TWISTED CAIDIRIREA

Velho barreiro cachaca, Real Peach Purée, lime & 7.00
sugar. Served with skewered raspberries.

COCONUT DAIQUIRI

Koko Kanu rum shaken with Coco Real, lime and sugar. 7.00
DANNY’S MAT TAL

Brugal Blanco rum, Mount gay, mint, muscovado sugar, 7.00
Cointreau, angostura bitters, lime, pineapple &

almond. A great variation on this classic.

CHERRYSTONE

Disaronno Amaretto, maraschino cherry liquor, apricot 7.00
brandy, cherry jam & lemon juice.

PEACH 2 BUTTERED BELLINI

Real Peach Purée, butterscotch liquor & lemon juice 7.00

topped with Prosecco.




NEGRORNI LEOI

Angostura 5-year-old rum, Campari & sweet vermouth
stirred up with orange peel & a little bit of rum 8.00
house magic, topped with maple foam. Also available
as a classic Negroni made with Portobello Road Gin.

MANEATTARN
Wild turkey 101 & 81 stirred with sweet vermouth, 9.50
Gran Marnier & angostura bitters.
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RUM OLD FASHIONED
Ron Rbuelo 7 & Gold of Mauritius Rum stirred 9.00
together.

WHISKEY OLD PASHIOWNED
Wild turkey 101 & 81 stirred with angostura bitters, 9.00

orange peel & sugar.

HICRORY DICRORY DOCKI
Mount Gay XO & Mount Gay Black Barrel, bitters, sugar 10.00
and orange peel stirred up & served in a bottle and
finished with hickory smoke!
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Some of our very own creations!
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THE SPANISH INQUISITION

Licor 43 shaken with Appleton estate rum, Kwai Feh
Lychee & lime. Lengthened with pressed apple & lychee
Juices. “Nobody expects the Spanish inquisition!”

8.00

NEW YORE BREAZEAST
Goji berry infused rum, apricot brandy, sweet
vermouth, lemon & sugar, topped with maple foam.

8.50

NORMARNS CRUMBLE

Sailor Jerry rum, butterscotch liquor, lemon,
blackcurrant jam & apple juice served with a mini
crumble!

7.00

LEMON MERINGUE

Luxardo Limoncello, Absolut Vanilla Vodka, lemon,
sugar, lemon curd & whisked egg white, served in a
sugar-rimmed glass!

7.00

ROCHEY RUM HOUSE ROAD

This rum house concoction holds all of your nostalgic
flavours; Flapjacks, Marshmallows, Candyfloss.. The
Works!! Holds its own as a tasty drink but is best
enjoyed if you favour a liquid dessert.

8.00

REVEA ELDER BLOSSOM MARTINI

Reyka Icelandic wodka, noilly prat, Cocchi Americano
vermouth, elderflower cordial & reyka cocktail
bitters.

8.00




Some old classics we revived.
Some new ones we created.

VIEUX CARRE
Pronounced ‘Voh-ka-ray’, this wonderful drink was

created in 1937 by Walter Bergeron at the Hotel 9.00

Monteleone in the French Quarter of New Orleans.

Martel, Rye Whisky, sweet vermouth & benedictine.

MARTINEZ

0Old Tom gin, sweet Vermouth, Maraschino and Brokers & 9.00

Peychaud’s bitters.

DPEDRO’S POTIORN

Monkey shoulder Whisky, dubonett, campari, sherry, 9.00

sugar & bitters stirred up to perfection.

THE BLOODY SAILOR

A variation on a scotch classic, Blood and Sand.

Spiced up with Sailor Jerry and Real Mango, sweet and 8.00

smooth. Garnished with an orange twist and a splash =S

of peychaud's bitters. V 1
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Pisco ABA, elderflower syrup, aperol, grapefxu:.t qiitert 7.00" p:;,_j:

juice & bittermans hop bitters. 1 O :
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‘HENDRICES SHARER’
Tea Set for 4-6 People &%@
Punch Bowl for 6+ Pecple g%@

J""‘-‘G b
e H N
A nice light and refreshing gin
and green tea concoction, perfect
for a group of 4 or more. Hints
of Green Tea, Apple, Cucumber and
our the beautiful Hendricks Gin,

Drink Responsibly.

Please note we require a deposit of £10
to cover any loss or damage to the vessel.

- Thanks!
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DOMINICAN REDUBLIC

Brugal Blanco 40% 4.00
Brugal Anejo 40% 4.00
Brugal Extra Viejo 38% 4.50
Brugal 1888 40% 6.00
Matusalem 10-year-old 40% 6.50
Matusalem Grand Reserva 15 40% 8.00
MAURITIUS

Gold of Mauritius 40% 6.50
Goslings Black Seal 40% 4,00
Goslings 151 75.5% 7.00
CARIBBEAR

Angostura 5 40% 4.00
Angostura 7 40% 5.00
Angostura 1919 40% 7.00
Angostura 1824 40% 8.50
Plantation 5 year old 40% 5.00
Plantation 2000 42% 5.50
Plantation Gran Anejo 42% 6.00
GUYANA

El Dorado 12 40% 7:00
El Dorado 15 43% 8.00
GUATEMALA i 3,

Ron Zacapa 23 40% 10.00




VENEZUELA

Santa Teresa Rhum Orange 40% 5.00
Santa Teresa Bicentenario 40% 12.00
Santa Teresa 1796 40% 7.00
Pyrat XO 40% 7.00
Diplamatico Reserva 40% 6.00
Dipldmatico Reserva Exclusive 40% 8.00
Pampero Blanco 37.5% 3.50
Pampero Especial 40% 4.00
Pampero Aniversario 40% 6.00
BARBADOS

Mount Gay Eclipse 40% 4.00
Mount Gay Black Barrel 43% 6.00
Mount Gay XO 43% 7.00
CUBA

Havana 3 year old 40% 3.00
Havana Especial 40% 3.00
Havana 7-year-old 40% 4.00
Havana 15-year-old 40% 15.00
Havana Seleccién de Maestros 45% 8.00
JAMAMIC

Wray & Nephew Over Proof 63% 5.00
Appleton Estate VX 40% 4.00
Myers Original Dark 40% 4.00
Blackwell 40% 5.50
SDICED RUM

Kraken 40% 4.00
Sailor Jerry 40% 4.00
Pink Pigeon 40% 5.00
Pussers Spiced 35% 5.00
Red Leg 37.5% 4.50
Don Papa 40% 5.00
DANAMA

Ron BRbuelo. Cortez 40% 3.50
Ron Abuelo Anejo 40% 4.00
Ron Bbuelo 7 year old 40% 6.00
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CHAMPAGNE
Piper Heidsieck Brut by the bottle
Piper Heidsieck RoOse by the bottle

50.00
55.00

PROSECCO

Fantinel Extra Dry by the bottle
Sant’ Orsola by the bottle
Sant’ Orsola by the glass

26.00
22.00
6.00

BELLINIS

bottles of the following flavours to create your own

Bellini:
Peach
Pear
Créme de mure
Strawberry
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Private hire is awvailable at Rum House for
many different occasions from business meetings, corporate events,
and drinks receptions to birthday celebrations.

BUSINESS USE:
Are you bored of locking at the same old room?
Have your next business meeting with us.
Brunch packages available as well as use of Audio & visual equipment.

BIRTHDAY & PRIVATE PARTIES:
Celebrating something special? Then we have a range of different
options for you from drinks receptions to food and drink options.

WHOLE VENUE:
Thinking big? Speak to a manager about hiring the whole venue.

If you are interested in having your event at Rum House speak to a
member of the team who will be happy to help with your enquiry.

WWW.RUMHOUSE.CO.UK
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INFORRUMHOUSE.CO.UK
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TUESDAY - SUNDAY
12PM - MIDNIGHT
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FRIDAY & SATURDAY
12PM-1AM
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CHECK OUT OUR
NOTICE BOARD FOR
SPECIALS

FIND USONLINE & ON
FACEBOOK AND TWITTER

WWW.RUMHOUSE.CO.UK
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