
D R I N K S



White Wines BotTLE	 175ML	 250ML

HH Prices available during 5-7pm Happy Hours

Light peach and crisp apples
if	you	like	Pinot	Grigio,	you’ll	love	all	of	these	wines

La	Croix	Blanc
Vin de Pays d’Oc france 2010 18.00   4.90   6.25

La	Serre	Chardonnay	
Vin de Pays d’Oc france 2010 20.00

Rey	Viejo	Blanco
Spain 20.00
Bright and fresh with clean citrus notes and soft peachy fruit. HH 10.00

Pinot	Grigio	Conto	Vecchio
italy 2010 	 21.50  5.80 7.60
 
La	Cote	FlamEnc	Picpoul	de	Pinet
Languedoc - france 2010 24.00 6.25  8.25
Picpoul means a ‘sting on the lips’ in the local   
dialect - excellent on its own or with light dishes.

Muscadet	Sevre	et	Maine	sur	
Lie	Dom	du	Bois	Bruley	
Loire - france 2010 28.50

viognier	de	l’hospitalet
languedoc - France 2010 29.00	 7.50	 		9.75
 HH 14.50
A2O	Albarino
Spain 2010 34.00
A one grape winery, this Bodega is all about Albarino and   
Castro Martin has led the way in this varietal’s recent revival.

Pinot	Grigio	San	Angelo	Castelli	Banfi
italy 2010 39.00
This aristocratic Pinot Grigio made by the prestigious Banfi  HH 19.50
estate in Tuscany delivers concentrated ripe fruit, floral notes 
and a bright refreshing chiseled finish.

Happy Hours 5-7pm
50%	off	selected	wines

See main list for wines included (marked with HH)

All	Champagnes	£10	off

ALL	Cocktails	£4.50*

ALL	Champagne	Cocktails	£5.00*

Pint	of	Becks	Vier	£3.00

Bottle	of	Becks	£3.00

50%	off	Platters
*Excludes sharers.

All wines by the glass are available in 125ml measures. Vintages are subject to availability.

 



All wines by the glass are available in 125ml measures. Vintages are subject to availability.

 BotTLE	 175ML	 250ML

HH Prices available during 5-7pm Happy Hours

Anyone for Chablis?
These	wines	echo	the	finesse	and	structure	of	the	Burgundy	classic

BALLS	BROTHERS	BURGUNDY	(Macon	Villages)
Burgundy - france 2009 27.00 		7.00	 		9.10

Gavi	Riva	Leone
Italy 2010 28.00	 7.25		 		9.25
 HH 14.00
Chablis	Jaffelin
Burgundy - france 2010 33.00		 9.50			 		12.00
  
Morgan	Unoaked	Chardonnay
USA 2010 40.00

Chablis	1er	Cru	Montmains	Bernard	Legland
Burgundy - france 2010 45.00
A Classic, elegant 1er Cru with a complex flinty aroma that leads HH 22.50
through to a light, refreshing and dry palate with intense citrus 
and apple flavours

Chablis	grand	Cru	blanchot	vielles	vignes	
patrick	pIuze
Burgundy - france 2010 80.00

From Sancerre to Sauvignon BotTLE	 175ML	 250ML

crisp,		zesty	Sauvignons	from	around	the	world

les	nuages	Touraine	Sauvignon	Blanc
Loire - france 2010 26.00			 6.90 	 9.00
 
Chateau	Bonnet	Blanc	
Bordeaux - FRANCE 2010 29.00

Spy	Valley	Sauvignon	Blanc
New Zealand 2010 31.00	 8.25  	10.75

Springfield	Estate	Firefinch	Sauvignon	Blanc
South Africa 2010 31.00
 HH 15.50
Sancerre	Les	Hospices
Loire - france 2009 32.00		 9.50 	 12.00
The combination of traditional winemaking and modern   
techniques provides a classic and refined style.

Pouilly	Fume	Claude	Michot
Loire - france 2010 34.00

Huia	Sauvignon	Blanc
New Zealand 2011 37.00
This hand crafted wine from a small boutique producer in 
New Zealand is not only certified Organic and Biodynamic 
but the winery is also Carbon Neutral, perhaps the purest 
expression of Sauvignon Blanc you’ll ever have the joy of 
tasting from NZ. HH 18.50

 

  



All wines by the glass are available in 125ml measures. Vintages are subject to availability.

 BotTLE	 175ML	 250ML

HH Prices available during 5-7pm Happy Hours

From Sancerre to Sauvignon
crisp,		zesty	Sauvignons	from	around	the	world

Sancerre	Le	Pierriere	domaine	thomas
Loire - france 2010 47.oo
Made with top class fruit this Sancerre has an ice cool purity.  HH 23.50
Clean, fresh aromas of cut grass lead on to an expansive palate 
with ripe gooseberries lending added weight to this delicious wine, 
Domaine Thomas is a class act. 

Fresh and zesty
try	something	new	with	these	quirky	and	esoteric	wines

Purple	Heron	Paarl	Chenin	Blanc
South Africa 2011 22.00

Riesling	‘H’	Prinz	von	Hessen
Germany 2009 31.00

Laurenz	V	Friendly	Gruner	Veltliner
Austria 2010 31.50 	 8.25 	 10.75
Given Gruner Veltliner’s remarkable ability to pair  
with every food under the sun, from seafood to spice,  
this wine is definitely worth a try.

Rich and full-bodied
complex	wines	from	Burgundy	and	luscious	New	World	whites

Valdivieso	Reserva	Viognier
Chile 2010 29.50

Journey’s	End	Haystack	Chardonnay
South Africa 2011 30.00			 8.00 	 10.50

Saint	Veran	Bouchard
Burgundy - france 2008 32.50

Pouilly	Fuisse	Bouchard
Burgundy - france 2009 39.00

Catena	Chardonnay
Argentina 2010 39.00
The world famous producers at Catena have brought Argentinean  HH 19.50
Chardonnay to a new level. Rich, clean and fresh, this is a classy 
Chardonnay with notes of apple, pear and hints of cinnamon that 
leaves a full mouth-feel with a clean and fresh finish.

Rully	Clos	des	Mollepierres
Burgundy - france 2009 39.50

 

 
 



Rich and full-bodied BotTLE	 175ML	 250ML

complex	wines	from	Burgundy	and	luscious	New	World	whites

Petaluma	Piccadilly	Valley	Chardonnay
Australia 2009 47.00
Top-end Aussie Chardonnay full of apricot and buttery  
almonds from the wonderful Adelaide Hills. 

Meursault	Villages	Michelot
Burgundy - france 2007 52.00

Puligny	Montrachet	Domaine	Roux
Burgundy - france 2009 62.00

Chassagne	Montrachet	1er	cru	virondot	
MArc	Morey
Burgundy - france 2006 100.00

Cervaro	della	sala	antinori
Umbria - italy 2009 120.00

Rosé Wines 
HH Prices available during 5-7pm Happy Hours

Conto	Vecchio	Pinot	Grigio	Blush
Italy 20010 21.50 5.70  	7.60

Les	Nuages	Pinot	Noir	Rosé
Loire - france 2010 26.00

Chateau	d’Astros	Cotes	de	Provence
Provence - france 2010 30.00	 8.00			 10.50
The perfect drink to whisk you away to  HH 15.00
the sunny climes of the South of France.

Sancerre	Rosé	Andre	Neveu
Sancerre - france 2010 37.00 		 10.00  	 12.50
 HH 18.50
Chateau	d’Esclans	Whispering	Angel
Provence - france 2010	 47.00
Owned by Sacha Lichine, this Rose is renowned as one of the  HH 23.50
most stylish, elegant rosés the wine world has to offer.

All wines by the glass are available in 125ml measures. Vintages are subject to availability.



All wines by the glass are available in 125ml measures. Vintages are subject to availability.

Red Wines BotTLE	 175ML	 250ML

HH Prices available during 5-7pm Happy Hours

Velvety, silky and smooth
from	Rioja	to	Chilean	Merlot

Solarena	Barrel-Aged	Tempranillo
Spain 2010 20.00

Rey	Viejo	Tinto
Spain 20.00
Bursting with juicy fresh red berries that follow  HH 10.00
through to a soft light and refreshing finish

Castillo	de	Clavijo	Rioja	Crianza
Spain 2008 27.00 7.30 		 	 9.60
 
Valdivieso	Reserva	Merlot
Chile 2009 28.50	 7.25 		 	9.00
 HH 14.25
Castillo	de	Clavijo	rioja	Reserva
Spain 2007 30.50

Dinastia	vivanco	Rioja	Reserva
Spain 2005 45.00
Mature black and red fruit aromas flow through to an intense  HH 22.50
palate filled with  plums, cherries and spice, beautifully  
complimented by soft vanillin oak.

Burgundy and cousins
delicate	red	fruit-filled	Pinot	Noirs	from	around	the	world

pinot	noir	de	’L’Hospitalet
Languedoc - france 2010	 29.00
 HH 14.50
fleurie	millesime	cave	de	fleurie
FRANCE 2010 30.00

Loredona	Pinot	Noir
USA 2010 32.00 	8.50 		  10.75
 
Cote	de	Beaune	Villages	Roches		
Blanches	Domaine	de	Valliere	Roux	
Burgundy - france 2009 38.00

Stonier	Pinot	Noir
Australia 2009 42.00
The talented Mike Simmons builds on his immense European  
experience and maximises the plentiful Australian sunshine.

Gevrey	Chambertain	Domaine	Roux
Burgundy - france 2008 56.00

NUITS	ST	GEORGES	1ER	CRU
Les	Chaignots	Robert	Chevillon
Burgundy - france 2008 100.00

 



 BotTLE	 175ML	 250ML

HH Prices available during 5-7pm Happy Hours

Take a trip around Bordeaux 
Cabernet	Sauvignon	and	Merlot	reign	supreme

BALLS	BROTHERS	CLARET	(Chateau	L’Eglise)
Bordeaux - france 2010 26.00 6.90	 8.90

Chateau	Lugagnac	Bordeaux	Superiore
Bordeaux - france 2008 31.00 8.25	 10.65

Chateau	Lezongars	Premieres	
Cotes de Bordeaux - france 2005 32.00

Chateau	Peyrabon	Cru	Bourgeois
Haut Medoc - france 2001 37.00
Chateau Peyrabon is a small cru bourgeois property  
in the Haut-Medoc, owned by Patrick Bernard  
and full of liquorice-edged fruit.

Chateau	Lamartre		St	Emilion	Grand	Cru
St Emilion - france 2009 45.00
A big rich St Emilion with sweet, juicy tannins, spicy cinnamon, HH 22.50
cedar oak and ripe blackberry and black cherry fruit on the palate.

La	Croix	Bonis	de	Chateau	Phelan	Segur	
St Estephe - france 2008 46.00
Situated between Chateaux Montrose and Calon-Segur  
overlooking the Gironde, this wine is classic St Estephe.

Chateau	Dauzac	
Margaux - france 2007 47.00

Chateau	Cantelys	
Pessac-Leognan - france 2006 52.00

Larose	de	Gruaud
St Julien - france 2007 54.00
From the prestigious Chateau Gruaud Larose -   
delightful Bordeaux blend.

Les	Tourelles	de	Longueville
Pauillac - france 2007 57.00

Chateau	cantemerie	5eme	grand	cru	classe
haut medoc - france 2006 80.00

chateau	langoa	barton	3eme	grand	cru	classe
st julien - france 1999 120.00

and Bordeaux inspired

La	Croix	Rouge	
Vin de Pays d’Oc - france 2010 18.00	 4.90		 		6.25

La	Serre	Cabernet	Sauvignon
Vin de Pays d’Oc - france 2010 21.50

All wines by the glass are available in 125ml measures. Vintages are subject to availability.

 
   



All wines by the glass are available in 125ml measures. Vintages are subject to availability.

 BotTLE	 175ML	 250ML

HH Prices available during 5-7pm Happy Hours

southern hemisphere SpicE   
and wines from The Rhone
Blackberries	and	a	twist	of	black	pepper

SAAM	PINOTAGE
South africa 2010 24.00

Cotes	du	Rhone	Rouge	Alain	Jaume
Rhone - france 2009 29.00

d’Arenberg	The	lovegrass	Shiraz
Australia 2009 33.50	 8.75		 11.25
 HH 16.75

Chateauneuf	du	Pape	Rouge	Chateau	St	Jean
Rhone - france 2009 50.00

Italian style
bright	cherry	fruit	and	a	hint	of	cinnamon	spice

TerraGens	Sangiovese
italy 2008  22.50		 5.80	 7.60

Chianti	Ceppaiano
italy 2010 28.00
 HH 14.00

Malbec and dense 
Cabernet Sauvignon
big,	bold	flavours	for	the	Red	Wine	Lover

Argento	Malbec	Seleccion
Argentina 2010 26.50			 7.00			 		9.25
This superb Malbec is deep purple in colour and offers  
powerful aromas of black stone fruit and floral notes.

Chateau	de	Caillou
Cahors - france 2009 31.00

Springfield	Estate	Whole	Berry	
Cabernet	Sauvignon
South Africa 2009 33.00

Catena	Malbec
Argentina 2009 34.00
Legendary wine making family Catena produce this HH 17.00
rich, lush Malbec, with concentrated black cherry and 
red currant fruit  layered with sweet spices.

 



SPARKLING wines  MAGNUM BotTLE	 125ML

& champagnes

Prosecco	Don	Gallo	NV	
Italy  29.00	 5.50

Barton	&	Guestier	Sparkling	Rosé	NV	
France  32.95

All Champagnes 10.00 off during 5-7 pm Happy Hours

Heidsieck	Monopole	Blue	Top	NV	
France  39.00		 7.00

Pommery	Brut	Royal	NV	
France  	52.00	 9.00

Moet	et	Chandon	NV
France  55.00

Pommery	‘Springtime’	Rosé	NV	
France  57.00	 10.00

Pommery	Summertime	‘Blanc	de	Blancs’		NV	
France  59.00

Pommery	‘Falltime’	Extra	Dry	NV
France  59.00

Pommery	‘Wintertime’	Blanc	de	Noirs	NV
France  59.00

Veuve	Clicquot,	Yellow	Label	NV	
France 120.00 65.00
Golden colour, with rich yeasty biscuity aromas. 
Well structured palate with balanced acidity and toasty,  
citrus flavours. Elegant with a long, lingering finish.

Louis	Roederer	Brut	Premier	NV	
France  72.00

Bollinger	Special	Cuvee	NV
France  74.00

Laurent	Perrier	Rosé	NV	
France  79.00
Salmon-pink in colour with a crisp freshness and  
hints of soft red fruits. Intensely fruity flavours  
with a rounded and supple lengthy finish.

Veuve	Clicquot	Special	Reserve	2002
France  89.00

Pommery	GRAND	CRU	VINTAGE
France  99.00

All wines by the glass are available in 125ml measures. Vintages are subject to availability.



our finest   MAGNUM  BotTLE

champagnes
Pommery,	Cuvée	Louise	1999
France    154.00
A glorious mouthful of floral, creamy textured fruit flavours, 
touches of citrus, white peach and greengage, this really shows 
the class of its Grand Cru origins. Imperious, elegant, zesty and  
truly unforgettable. 

DOM	PERIGNON
France  315.00  164.00
A fitting tribute to the founding father of Champagne. 
A stylish wine with fine mousse and a long, lingering finish.

KRUG	GRAND	CUVéE
France    224.00
This Champagne explodes on the palate 
with tremendous depth and complexity

Louis	Roederer	Cristal
FRANCE    274.00
Created in 1876 for Tsar Alexander II, this is Champagne at it’s finest- 
The embodiment of elegance and purity.

PUDDING Wine  BotTLE	

Chateau	du	Levant	Sauternes	2008	37.5cl	 	29.50
Dried apricot on the nose with botrytis notes and honey  
flavours, intense palate laden with vanilla and spice.

Ports  BotTLE	 	 125ML

Fonseca	Bin	27	NV	75cl	 	37.00 		 			 7.00
Rich and velvety with luscious blackcurrant and  
cherry flavours, also dominant in the bouquet,  
finish on an intense, lingering note.

Fonseca	LBV	Unfiltered	2005	75cl	 	47.00		 	 9.50
A robust, old-fashioned LBV with exceptional body  
and grip produced primarily from foot-trodden wines 
from Fonseca’s vineyards. It is intense, firm and long  
on the finish, with impressive depth and complexity  
in the rich Fonseca style.

Fonseca	10	Year	Old	Tawny	NV	50cl	 	47.00 	 11.75
Russet in colour with brilliant crimson highlights  
and a fragrant, ripe-fruit bouquet, the palate is  
smooth and silky and culminates in a long,  
elegant, plummy finish.

Fonseca	Guimaraens	1998	75cl	 	62.00 	 14.00
Beautifully structured and perfectly balanced,  
Guimaraens Vintage Ports show Fonseca’s superb  
marriage of power and breed in a slightly lighter,  
earlier-maturing style.

All wines by the glass are available in 125ml measures. Vintages are subject to availability.



* Excludes Sharers

COCKTAIL SELECTION

Champagne Cocktails 
All Champagne Cocktails 5.00 during our 5pm - 7pm Happy Hours*

CHAMPAGNE	COCKTAIL	 	 	 8.55
The classic: sugar soaked with Angostura Bitters and  
Courvoisier VS, topped with Pommery Brut Champagne.

KIR	ROYALE	 	 	 8.55
A traditional and classic cocktail: crème de cassis 
topped with Pommery Brut Champagne.

CRYSTAL	MIST	 	 	 8.55
Pommery Brut Champagne poured over grenadine and Chambord, 
finished with a glazed cherry rim. 

PURE	SEDUCTION	 	 	 8.55
Absolut Raspberri and Chambord mixed with fresh orange 
juice and topped with Pommery Brut Champagne.

FRENCH	75	 	 	 8.55
An intense, classic gem: Gordon’s shaken with cracked ice,  
fine sugar and a dash of lemon juice, strained over ice and  
topped off with Pommery Champagne.

Crystal	Star	Sharer	(serves	4-5)	 	 	 75.00
Bubbly all round: Eristoff vodka, Archers, crème de fraise, cranberry  
juice and peach purée, topped with Pommery Brut Champagne.

Sparkling Cocktails 

All Sparkling Cocktails 5.00 during our 5pm - 7pm Happy Hours*

BELLINI	 	 	 8.55
Soft peach: raspberry or strawberry liqueur combined 
with your choice of fresh purée, topped with Prosecco.

HIBISCUS	BELLINI	 	 	 8.55
Fresh Hibiscus syrup topped with Prosecco to give an incredibly 
fruity, berry tasting Bellini with a wild hibiscus flower garnish.

PINK	TOPAZ	 	 	 8.55
Raspberries combined with Teichenné raspberry schnapps and 
topped with Prosecco for this intensely fruity pink cocktail.



THIS SEASON’S RECOMMENDATIONS  

All Cocktails 4.50 during our 5pm - 7pm Happy Hours*

LE	FIZZ		 	 	 9.20
Grey Goose vodka with fresh lime, sweetened elderflower and a soda spritz.

Pom	Passion	 	 	 8.60
Finlandia Mango, Passoa shaken with pomegranate, apple and passion fruit.

Vanilla	Kiss	 	 	 8.00
Absolut Vanilla, Drambuie shaken with cranberry juice.

Porn	Star	Martini	 	 	 8.60
Absolut Vanilla, Passoa shaken with vanilla and passion fruit 
served with Prosecco on the side.

GOLDEN	GOOSE	MARTINI	 	 	 9.20
Grey Goose blended seductively with Martini, apple juice and magical shimmer.

SLOE	GIN	SIN	 	 	 8.85
Blackberries mixed with Gordon’s sloe gin, Chambord 
liqueur and a sour blend of fresh lemon and lime juices.

The	Coconut	Martini	 	 	 8.40
Sailor Jerry, Coconut Rum shaken with pineapple and  
cream and garnished with a coconut rim.

The	Mad	Hatter	Punch	(serves	4-5)	 	 	 50.00
Cool and classy: Bacardi, Lamb’s rum, Triple Sec,  
orange and pineapple juice with a dash of grenadine.

MARTINIS

DIAMOND	MARTINI	 	 	 9.70
A large serving of Grey Goose vodka, coated with Martini Extra Dry and  
shaken to perfection. Garnished with your choice of olives or lemon twist.

VESPER	 	 	 9.70
Tanqueray No.10 gin and Finlandia vodka, coated with Martini Extra Dry 
and garnished with your choice of olives or lemon twist.

CROWN	JEWEL	 	 	 8.65
A blend of exotic passionfruit liqueur, Eristoff vodka and Midori melon 
liqueur with cranberry juice and a hint of fresh lemon, garnished 
with half a fresh passion fruit.

LADY	GREY	MARTINI	 	 	 8.65
A delicate variation on iced tea: Lady Grey infused  
Sipsmith gin with lemon juice and egg white.

FLIRTINI	 	 	 8.85
Get a little flirtatious with this tasty concoction of Absolut Vanilla,  
lime juice, gomme syrup and pineapple juice, served over ice.

RASPBERRY	AZURE	 	 	 8.85
A large serving of Absolut Raspberri, blue curaçao  
and lime juice shaken with ice and gomme syrup.

PURE	LUST	 	 	 8.85
Absolut Vanilla vodka mixed with cacao liqueur, fresh strawberry purée and  
half-and-half cream, served over a chilled strawberry-coated martini glass.
* Excludes Sharers



CLASSICS 

All Cocktails 4.50 during our 5pm - 7pm Happy Hours*

COSMOPOLITAN	 	 	 9.10
A modern classic: Absolut Citron and Cointreau,  
shaken with lime and cranberry juice.

FRENCH	MARTINI	 	 	 8.20
The epitome of elegance and sophistication: pineapple juice 
with Chambord liqueur and Eristoff vodka, shaken to perfection.

MARGARITA	 	 	 8.00
An old favourite: Jose Cuervo and Cointreau shaken 
with sours and complemented by a salt glass rim and lime zest.

BRAMBLE	 	 	 8.00
A wonderfully decadent mix of Bombay Sapphire, lemon  
juice and sugar, served on crushed ice and topped with Chambord.

MAI	TAI	 	 	 8.00
A Hawaiian specialty featuring almond, orange and apricot  
flavours on a dark and light rum base. The name means  
“out of this world” which we think is spot on.

OLD	FASHIONED	 	 	 8.85
A double serving of Maker’s Mark bourbon, stirred  
with orange juice and sweet brown sugar.

BRANDY	ALEXANDER	 	 	 8.00
A creamy delight: Remy Martin VSOP, crème de cacao blanc 
and half-and-half cream.

MANHATTAN	 	 	 7.85
Maker’s Mark bourbon, stirred with Angostura bitters. 
Finished with a cherry.

DAIQUIRI	 	 	 8.00
A classic oldie: Bacardi Gold, fresh lime juice and sugar,  
all served straight or on the rocks. Add a fruity flavour  
with your choice of purée.

RASPBERRY	LYNCHBURG	LEMONADE	 	 	 8.00
A great party punch with JD and Chambord liqueur topped 
with lemonade – named after the home town of Jack Daniel’s.

Courvoisier	Punch	(serves	4-5)	 	 	 25.00
One that hits the spot: Courvoisier Exclusif, cassis,  
lemon juice and apple juice, topped with Prosecco.

* Excludes Sharers



BARTENDER’S CHOICE 

All Cocktails 4.50 during our 5pm - 7pm Happy Hours*

Um	Bongo	 	 	 8.20
Finlandia Mango, Passoa shaken with orange and  
passion fruit, with a Schweppes ginger beer float.

LONDON	MULE	 	 	 8.45
Cool with a kick: Sipsmith vodka, Schweppes ginger beer and  
Angostura Bitters with lime wedges and candied ginger.

THE	ORIGINAL	COCKTAIL	 	 	 8.45
Go for a glass of history: Sipsmith gin, ginger syrup 
and lemon juice trimmed with a lemon syrup.

JACK	IN	THE	BOX	 	 	 8.20
Get set for a surprise: Jack Daniel’s, crème d’apricot,  
pineapple, passion fruit and Angostura Bitters.

CHI	CHI	 	 	 8.65
The tropical flavours of fresh mango purée and passion  
fruit pulp blended with Eristoff vodka and Passoa liqueur.

SOUTHERN	GOLD	 	 	 8.20
Jazz it up with Southern Comfort, Cointreau, cranberry 
juice, lemon juice gomme and half a passion fruit.

SOME	LIKE	IT	HOT	 	 	 8.20
A wackily warming whirl of Courvoisier Exclusif, Cointreau,  
strawberry jam, balsamic vinegar, lime and red chilli flakes. 

ETERNAL	MIST	 	 	 8.20
An eerily mysterious blend of Gordon’s gin, elderflower 
cordial and apple juice, served with cucumber slices.

Sin-amon	Martini	 	 	 8.20
Courvoisier shaken with apple and lemon juice, garnished  
with a sprinke of cinnamon and sprig of mint.

The	Empress	Sharer	(serves	4-5)	 	 	 50.00
Share the elegance: Eristoff vodka, cranberry  
juice, orange juice and cassis.

* Excludes Sharers



CONTEMPORARY 

All Cocktails 4.50 during our 5pm - 7pm Happy Hours*

CAIPIRINHA	 	 	 8.00
Fresh chopped lime wedges muddled with sugar and packed 
with crushed ice and a large measure of Cachaca.

CAIPIROSKA	 	 	 8.00
Fresh limes and sugar mixed with a large serving 
of Finlandia vodka poured over crushed ice.

MOJITO	 	 	 8.65
A classic Cuban mix of Bacardi 8, a splash of bitters, zesty lime, 
brown sugar and fresh mint topped with soda water.

BERRY	BLUSH	 	 	 8.20
Fresh raspberries and blueberries combine with Ersitoff vodka, cassis, 
Chambord, cranberry juice and soda to make this berry-luscious delight!

HURRICANE	 	 	 8.20
The intensely sweet taste of passion fruit juice and syrup is shaken with ice,  
light and dark rum with splashes of lime and pineapple juice to create this 
iconic New Orleans cocktail. The perfect way to start the party.

EL	DIABLO	 	 	 8.20
Jose Cuervo Tradicional tequila muddled with fresh limes, blackberries  
and crème de cassis for a fiery kick topped with Schweppes ginger ale.

BULLION	 	 	 8.00
Cointreau and Bulleit Bourbon poured over ice 
with a dash of lemon, topped with pomegranate juice.

MOCKTAILS

PINEAPPLE	BREW	 	 	 4.30
Three of your five-a-day! Pineapple, cranberry and  
elderflower juices, shaken and poured over ice.

GINGER	MOCKTAIL	 	 	 4.30
Fresh lime and ginger, topped with Schweppes ginger beer and a  
dash of grenadine for a refreshing twist with a kick.

MANGO	MORENA	 	 	 4.30
Exotically moreish: fresh mint leaves with  
sweet mango purée, topped with apple juice.

SHOOTERS

B52	 	 	 5.20
Kahlua, Baileys and Cointreau.

TOBLERONE	 	 	 5.20
Teichenné Vanilla and Crème de Cacao.

JÄGER	B	 	 	 7.00
Monster and Jägermeister.

ALL	SORTED	 	 	 5.20
Baileys sandwiched between Romana Black Sambuca and Eristoff Black.

* Excludes Sharers




