
S I N G E R  T A V E R N



MARTINIS 
Our selection of signature 

Martinis for you to indulge in

H O U S E  M A R T I N I  9

  7 parts ELLC Batch 1
1 part Noilly Prat Dry

A L A S K A  9

  5 parts ELLC Batch 2
1 part Lillet Blanc 

Half part Green Chartreuse

M O N T G O M E R Y  9 . 5

1.5 parts No3 Gin
 1 part Dolin Dry Vermouth

T H E  S I N AT R A  1 0

6 parts Dorothy Parker gin
Half part Tio Pepe Fino sherry

Raegans Orange bitters

S A LT  &  P E P P E R  9

 5 parts Audemus Pink Peppercorn gin
Half part lime & celery cordial

Touch of saline solution

V O L  D E  N U I T  9

5 parts G’Vine Noraison
1 part Dolin Chamberyzette

1 part Campari

L U C K Y  L U K E  9 . 5

5 parts St. George Dry Rye gin
1.5 parts Noilly Prat Dry

Half part Bruichladdich Port Charlotte

S A I N T S  &  S I N N E R S  1 1

 5 parts Dictador Colombian Aged gin 
1.5 parts Lillet Blanc

Half part Fernet Branca
 Touch of vanilla bitters

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

Mixed marinated olives  
3.5
 

Smoked almonds  
3.9
 

Welsh rarebit 
5.0
 

Cauliflower cheese croquettes with 
bacon jam 

4.0
 

Smoked beechwood mackerel pate  
5.9

Mini sausage rolls
3.8

Scotch egg and mustard
2.8

British cheese board for two
10.0

Fancy something more substantial?

Ask us for the full menu!

NIBBLES 
Something to go with that?



USUAL SUSPECTS 
5ccs’ signature drinks  
created by the teams

L O O S I E  D ’ O U R O  1 0 . 5

Glen Moray Port Cask, P.F. Curacao, 
Tio Pepe sherry, vanilla, chocolate 

& chilli bitters. Served with a Paul A. 
Young chocolate truffle!

S P R I N G  I N  P I E D M O N T  9 . 5

ELLC Batch 2, Fiorente Elderflower, 
lime, grapefruit & bergamot bitters

S O  F R E S H  &  S O  C L E A N  8 . 5

ELLC vodka, Fiorente Elderflower,  
lime & grapefruit 

topped up with soda

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

Elijah Craig 12, Aperol, 
crème de cacao & fresh lemon shaken 

with egg white

C O L O N I A L  D I S G U I S E  8 . 5

Salto cachaca, P.F. Curacao,  
Velvet Falernum, grapefruit  

& sour cherry bitters

M E X I C A N  A F FA I R  9 . 5

Ocho Blanco, lime juice, 
strawberries, basil & balsamic vinegar 

topped up with ginger ale  

A Z T E C  B I R D I E  ( PA L O M A )  8 . 5

Quiquiriki Matalan, Aperol, 
agave, lime & grapefruit 

topped up with Ting

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



F O R  E V E R  A N D  E V E R  1 0

ELLC Batch 1 gin, lychee & rose 
topped up with Crémant

B E E  M Y  L I T T L E  B A B Y  9 . 5

ELLC Batch 1 gin, grapefruit,  
fresh lime juice & honey

D O L C E  FA R  N I E N T E  1 0

Mount Gay Black Barrel, Nardini  
Rabarbaro, Cocchi Torino,  

pecan bitters & blackcurrant jam

P L U M B E R R Y  S O U R  8 . 5

5 spice infused ELLC Demerara rum, 
fresh plum, ginger & lemon shaken 

with egg white

G A R D E N  M A I  TA I  1 2

Lost Spirits Polynesian rum, Pierre 
Ferrand curacao, peach & sweet pota-

to, lime & Angostura bitters

F R I D A S  T R O P I C A L  M A R G A R I TA 

8 . 5
1800 coconut tequila, lime &  

pineapple & chipotle cordial . Served 
with a coconut and salt rim

K N O C K  O U T  8 . 5

ELLC Demerara rum, lime,
strawberry & black pepper cordial 

topped up with  soda

LUCKY 13 
From effortless to daring 

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



P L AY  T I M E  9 . 5

Maxime Trijol V.S, peach, 
lemon & grapefruit cordial, 

shaken with egg white

C Y N A R A  P O E M  9 . 5

ELLC Batch 1, Cynar, green tea,
cloudy apple, lemon & honey

N E C TA R I N E  9

Plantation 3 star, Aperol, Kamm & Sons, 
pineapple, strawberry & lime 

 
L A S T  C A L L  1 1

Rittenhouse 100 rye, Chartreuse Jaune,  
Domaine de Canton ginger 

& lemon juice

O A X A C A  N E G R O N I  8 . 5

Quiquiriki Matalan, Campari,  
Nardini Rabarbaro, Cocchi Torino & 

a touch of Ocho Blanco

E A S T  E N D  O L D  FA S H I O N E D  1 0

Elijah Craig 12, lapsang souchong 
cordial, chilli & orange bitters

C L A S S I C S

Negroni
The Last Word

Hemingway Daiquiri
Dark & Stormy 

Sidecar 
Tom Collins  
Bloody Mary 

Ask for your favourite potation

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



L O L A ’ S  S M A S H  4 5

ELLC Batch 1, cloudy apple, grapes, 
ginger, lime & basil

B A N G  B A N G  P U N C H  4 0

Salto cachaca, ELLC Demerara rum,  
Benedctine D.O.M., Tempranillo red 

wine, citrus blend & black tea

M I D N I G H T  C O O L E R  4 0

ELLC vodka, Fiorente elderflower, 
Sauvignon Blanc, citrus, mint, red 
grapefruit sherbet & lemonade

BARRELS 
Feeling like a pirate? 

Indulge in our extravagancy
(serves 4 to 6)

5 O ’ C L O C K  5

Green tea, cucumber & citrus topped 
up with Fever Tree indian tonic

R O S E M A R Y  S P R I T Z E R  5

Rosemary honey, lemon & lime  
topped up with Fever Tree soda

T H A I  T E A  5

Pantai Thai tea mix,. coconut 
& condensed milk 

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 Rosé 5.2   / 21.5 

Henri Giraud Esprit Brut 
Champagne 11  /  65

Ackerman Crémant  7.5  /  43 

Champagne and Sparkling 125ml 

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

All 6.7, add mixer 1.0
House pour is 50ml, 

single available on request

ELLC vodka / ELLC Batch 1 
Plantation 3 Star / ELLC Demerara rum 

Elijah Craig 12 / Ocho Blanco 
Great King Street / Quiquiriki Matalan

Maxime Trijol V.S

Fancy something else? 
Ask your server for our ever 

changing spirits listing

B O T T L E D  B E E R

We change our beers 
regularly. Please ask for our 

current selection

OTHER 
Everything Else

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



S I N G E R  T A V E R N


