
H A R R I L D  &  S O N S



REVIVAL 
Our take on never dying classics

H & S  C O L L I N S  8 . 5

Scotch, lemon marmalade,
ginger, fresh lemon & wheat beer.

The perfect cooler served long

A I  PA P I !  9

Tequila blanco, yellow pepper juice,
jalapeno syrup & fresh lime.

Shorty packs a punch!

B A R R E L  A G E D  G I B S O N  1 0

Barrel aged gin, dry vermouth
& white mustard tincture

garnished with cocktail onions. 

R E D N E C K ’ S  N E G R O N I  S B A G  8 . 5

Chinese rhubarb liqueur, bacon,
vermouth blend, coffee & chocolate

stout. The hillbilly of cocktails

D I V I N E  S O U R  9 . 5

Bourbon, Aperol, creme de 
cacao, fresh lemon & egg white.
Divinely short and voluptuous

H U B B A  B U B B A  9

White rum, fresh lime & Granny
Smith apple syrup.

Short and zingy

B A C K YA R D  O L D  FA S H I O N E D  1 0

Bourbon, pecan syrup,
cinnamon tincture & bitters.

Short, strong and in your face

A discretionary 12.5% service charge will be added to your bill.



Q U E C H U A  9

Hibiscus infused pisco, pineapple
syrup, fresh lime & cantaloupe melon 

foam. 

S PA R K L E  I N  Y O U R  R Y E  1 0 . 5

Rye, sugar, bitters & absinthe 
topped up with sparkling wine.

The royalty of fizz cocktails

K N I C K E R B O C K E R  A  L A  M R .  8

Demerara rum, triple sec, 
lemon juice & raspberry syrup.
Classy bloke, short and citrusy

T H E  H A R V E S T  C O O L E R  9

Demerara rum, pear juice, 
lime & raspberry syrup topped up
with soda. Elegance in a tall glass

L A  F E M M E  FATA L E  1 1

Gin, elderflower, cucumber water,
fresh lemon & sparling wine. 

A charming libation full of mystery

G E N T L E M A N ’ S  C O M PA N I O N  1 0

House scotch blend, vermouth blend,
rhubarb liqueur & bitters. 

Class in a glass, served on the rocks

M I L L I O N  D O L L A R  C O C K TA I L  1 0

Gin, pineapple juice, 
vermouth blend & egg white

Sumptuous richness dressed in velvet

LUCKY 13 
Living on supernatural causality

A discretionary 12.5% service charge will be added to your bill.



B R I T S  S L I N G  9 . 5

Gin, Kamm & Sons, cucumber water,
lime & green tea soda.

Invigorating tipple served long

T H E  A N T I PA S T O  8

Vodka, grilled lemon,
cheddar cordial & tomato water
with a sprinkle of himalayan salt.

B L A C K T H O R N E  S O U R  8 . 5

Sloe gin, Green Chartreuse,
pineapple honey & fresh lemon.

So short and so fresh!

T U X E D O  C O C K TA I L  1 0

Overproof gin, dry vermouth, 
maraschino liqueur & bitters.

Strength in elegance

B E T W E E N  T H E  S H E E T S  8

White rum, cognac, triple sec & fresh 
lemon juice. 

Short, complex and fresh

B O N A PA R T E ’ S  L E G A C Y  1 0

Cognac, Byrrh, dry chocolate liqueur 
& dessert wine finished with bitters. 

An ode to a lost empire

T I M E L E S S  C L A S S I C S

Hemingway Daiquiri  10
Dark & Stormy  8.5

Sidecar  11
Tom Collins  10
Bloody Mary  10

Ask for your favourite potation

A discretionary 12.5% service charge will be added to your bill.



B E H I N D  E N E M Y  L I N E S  5 0

Scotch, prune & dry chocolate liqueur
topped up with sparkling wine. 

AY E  AY E ,  S A I L O R S !  4 0

Demerara Rum, guava, passion fruit,
fresh lime & almond. 

L A D Y  I N  P I N K  4 5

Vodka, apricot liqueur, cranberry,
fresh line & ginger ale.

“Vodka is tasteless going down, but it 
is memorable going up.” -G. Keillor

BARRELS 
Feeling like a pirate? 

Indulge in our extravagancy

E H ,  W H AT ’ S  U P  D O C ?  5

Carrot juice, Granny Smith 
apple juice & celery. 

“I’m hunting wabbits.” - Elmer Fudd

T E A - R I F F I C  5

Green tea, ginger, lemon,
mint & soda. 

Colonial goodness 

D E T O X  5

Avocado, cloudy apple juice, lime, 
pineapple syrup & soda.

“Early to bed and early to rise, makes 
a man healthy, wealthy and wise”

SHAMELESS 
We won’t judge, promise!

A discretionary 12.5% service charge will be added to your bill.



W I N E S :  1 7 5 M L  /  B O T T L E

Fontana Tempranillo Red   5  /  21 
Biferno Reserva Colle  6  /  24  
Garnacha Old Vines  7.5  /  31  

Mesta Verdejo   5  /  21 
Morande Sauvignon Blanc  6  /  24  

Marechaudes Macon Villages
 7.5  /  31

Mesta Tempranillo Rose 5.2 / 21.5 

Henri Giraud Esprit  11  /  60
Ackerman Cremant  7.5  /  43 

Champagne and Sparkling 125ml 

S P I R I T S  &  M I X E R S 

All 7.7
House pour is 50ml, 

single available on request

ELLC Vodka/ ELLC Batch 1 
Plantation 3 Star / ELLC Demerara rum 
Four Roses Small Batch / Ocho Blanco 
Great King Street/ Quiquiriki Matalan

Maxime Trijol

Fancy something else? 
Ask your server for our ever 

changing spirits listing

B O T T L E D  B E E R

Ask your server for the list of 
beers available as they are 

regularly changing

OTHER 
Everything Else

A discretionary 12.5% service charge will be added to your bill.



Mixed marinated olives  3.5
 

Smoked almonds  3.9
 

Free range British duck liver parfait  
5.9
 

Wine marinated goat’s cheese 
with chilli & garlic  5.9

 
Smoked beechwood mackerel pate  

5.9

Fancy something more substancial?

Ask us for the full menu!

NIBBLES 
Something to go with that?

A discretionary 12.5% service charge will be added to your bill.


