
Drinks

This is a life you should share with those you want to be 
with. Eat with them, raise a glass or two, lose yourself in your 
tomorrows and do it all again when the sun comes up. We are 
your food and drink every day, start early and finish late, burn 

the candle bright, at both ends and back again.

Enjoy a cool drink of something long and refreshing after a hard 
day along with the promise of fun when the week’s done.

ED BEEr & ciDEr
4.80 

GERMANY, 4.8%

stella 4.80 
bREwEd i  uk,  4.8%

Budweiser 5.00 
bREwEd iN thE uk,  4.8%

sol 4.90 
MEXiCO, 4.5%

HeiNekeN 4.90 
hOLLANd, 5.0%

PeroNi 5.00 
itALY,  5.1%  

Vedett extra BloNd  4.90 
bELGiuM, 5.2%

MeaNtiMe YakiMa red 5.20 
ENGLANd, 4.1%

Vedett extra wHite 5.30 
bELGiuM, 4.7%

sPrite / coca-cola / diet coke / coke Zero 2.75

aPPletiser 2.75

FeNtiMaNs 3.25 
Victorian lemonade 
Mandarin & Seville orange Jigger 
Ginger Beer 
Dandelion & Burdock 
Wild English Elderflower

PriorY Falls 330ML /  1LtR  
Still or Sparkling Water  2.10 / 4.50 

SoFT DriNKS

range of fruit juices & mixers available, just ask at the bar.

curious iPa  5.10 
ENGLANd, 5.6%

curious Porter    5.50 
ENGLANd, 5.0%

Hawkes alcoHolic  
GiNGer Beer    6.00 
ENGLANd, 4.0%

Cider

orcHard PiG reVeller    5.80 
ENGLANd, 4.5%

rekorderliG  5.50 
SwEdEN, 4.0%
Strawberry & lime, Passionfruit

BulMers oriGiNal  5.20 
ENGLANd, 4.5%

BulMers FlaVours  5.50 
ENGLANd, 4.0%
Black cherry, Blood orange
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Classics

Champagne Cocktails

Bellini 9.00
Peach purée and Prosecco. The Bellini 
should be a soft pink colour as it’s 
name came from the Venetian artist 
Giovanni Bellini due to its unique  
pink colour being akin to one of 
Bellini’s paintings

MarTini 10.00
Grey Goose vodka or Tanqueray 10 
gin stirred down in the style of your 
choice – wet, dry or dirty. Winston 
churchill had his martini so dry that 
the vermouth barely touched the gin

espresso MarTini 9.50
Absolut vodka, fresh espresso & Kahlua. 
This drink created by Dick Bradsell 
infamously was served at Damien 
Hirst’s restaurant in Notting Hill

Bloody Mary 10.00
chase vodka, our spice mix and tomato 
juice. originally from Harry’s bar in  
Paris, a hang out for Americans during  
the prohibition 

MargariTa 9.00
El Jimador tequila, fresh lime and  
triple sec. The story goes that this  
drink was made in honour of a 
beautiful woman of the same name

aperol spriTz 8.50
Aperol, white wine & soda water. 
originally from Venice, it’s bitter  
but so refreshing

BraMBle 9.00
Bombay Sapphire gin, fresh lemon 
juice, sugar & crème de mure.  
created by Dick Bradsell, who  
also created the Espresso Martini

ginchello 9.00
london based Beefeater gin is shaken 
with limoncello, homemade redcurrant 
syrup, lychee purée and super-charged 
with italian Prosecco

TarTe TaTin 9.00
This 19th century French dessert is 
transformed into our unique cocktail.  
We use the wonderful Sipsmith small 
batch vodka mixed together with 
calvados from Normandy, pressed  
apple juice and caramel syrup

roseMary collins 10.00
Derived from Jerry Thomas’s  
(The Father of Mixology) cocktail –  
The Tom collins (1876). We combine 
fresh rosemary sprigs with Star of 
Bombay gin and churn over crushed 
ice with fresh citrus, sugar and soda 
water. The ultimate thirst quencher!

ruM punch 9.50
our unique take on the caribbean  
rum Punch. Using 3 Bacardi rums 
(Superior, Gold and Black), with  
passion fruit, mango, lime and almond  
all topped with Ting grapefruit soda. 
Served in a dimpled half pint glass  
with fresh fruit

Signature

cocKTAilS

20.00

by the carafe blending St Germain 
elderflower liqueur with a crisp 
Sauvignon Blanc wine and sparkling 
soda water, with hints of fresh  
mint and lemon

cosMopoliTan 8.50
Absolut citron vodka, fresh lime juice, 
cranberry juice & triple sec. Made 
famous by the rainbow rooms in  
New York 

TorMenTa negra 9.00
Bacardi Black rum, fresh lime, bitters  
& ginger beer. Spanish for black storm 
– dark & stormy by another name!

ToM collins 8.50
Bombay Sapphire gin, fresh  
lemon juice, sugar and soda water.  
incredibly refreshing, akin to  
a homemade lemonade with the  
beautiful citrus notes of gin

MojiTo 9.00
Bacardi Superior, fresh lime juice,  
mint and sugar with a dash of soda.  
The use of freshly pressed lime juice  
and white sugar allow the soft mint 
flavour to come through

piÑa colada 9.00
A duo of Bacardi Gold & Bacardi 
Black rums blended with pineapple 
juice & coconut cream. created in 
Puerto rico, it literally translates  
as ‘strained pineapple’

negroni 9.00
Beefeater gin, campari and Martini 
rosso. Said to have been created 
for count Negroni in 1919 when he 
requested a gin was used in place  
of soda in his Americano cocktail

lavender love 9.00
An elegant and floral cocktail shaking 
Grey Goose l’citron vodka with white 
peaches, a touch of lavender and 
pomegranate juice

rhuBarB & raspBerry  
MarTini 10.00
Using classic British summer flavours,  
this cocktail combines chase rhubarb  
vodka, an exceptional English vodka  
made using potatoes, with chambord,  
fresh raspberries, pressed English apple  
juice and a squeeze of lemon

BiTTer suMMer 9.00
A trio of italian aperitifs – campari, 
Aperol and Galliano shaken with fresh 
lemon and sugar. A wonderful drink 
before or after dinner that will wake  
up the palate

To share...
pornsTar MarTini sharer 25.00
A special sharing version of the 
Duchess of cambridge’s (alleged!) 
favourite cocktail – a delicious mix of 
Absolut vanilla vodka, Passoã, passion 
fruit puree and vanilla syrup, served 
with a mini bottle of Bottega Prosecco  
on the side, as it should be

french 75 12.00
Beefeater gin, fresh lemon, sugar  
& G.H. Mumm champagne. The drink 
was named after a large gun, which the 
creator deemed to have the same kick 
as the cocktailWine Coolers to share

cocKTAilS

Berry sparkle 20.00
Bursting with fresh strawberries,  
served by the carafe mixes cranberry 
juice, strawberry liqueur and  
sparkling wine
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WiNES

PariNi, PiNot GriGio rosé  4.00 5.75 7.50 21.00 

VENEtO, itALY

GraN Feudo rosado, BodeGas cHiVite*    26.00 

NAVARRA, SpAiN

cHÂteau de Beaulieu, coteaux d’aix eN ProVeNce rosé   29.50 
pROVENCE, FRANCE

Rosé 125ml 175ml  250ml  Bottle

Red 125ml 175ml  250ml  Bottle

WiNES

el Velero VerdeJo, alBali 3.40 4.90 6.35 17.50 
VALdEpEñAS, SpAiN

sHort Mile BaY, cHardoNNaY* 3.65 5.25 6.85 19.00 

SOuth EAStERN AuStRALiA

BoNaVita, PiNot GriGio* 3.75  5.40  7.00 19.50 

VENEtO, itALY

los roMeros, sauViGNoN BlaNc  4.25  6.15  8.00 22.50 

CENtRAL VALLEY,  ChiLE

rare ViNeYards MarsaNNe-VioGNier 4.40  6.40  8.35  23.50 

pAYS d’OC, FRANCE

siGNature du cleraY,  
cHeNiN BlaNc, sauVioN*  4.50  6.50  8.50 24.00 

LOiRE VALLEY,  FRANCE

FritZ’s riesliNG, rHeiNHesseN,  
FritZ HasselBacH 4.90  7.15  9.35 26.50 

RhEiNhESSEN, GERMANY

Vidal, sauViGNoN BlaNc   5.90 8.65 11.35 32.50 
MARLbOROuGh, NEw ZEALANd 

da luca FiaNo*    24.50 
S iCiLY,  itALY

touraiNe sauViGNoN, doMaiNe trotiGNoN, loire    26.50 
LOiRE VALLEY,  FRANCE

PicPoul de PiNet, doMaiNe saiNte-aNNe     27.50 
COtEAuX du LANGuEdOC, FRANCE

NederBurG, tHe MaNor cHardoNNaY     28.00 
wEStERN CApE,  SOuth AFRiCA

leiras, alBariÑo     32.50 
RíAS bAiXAS, SpAiN

GaVi di GaVi, eNrico seraFiNo    35.00 

p iEMONtE, itALY

cHaPeldowN, PiNot BlaNc    36.00 

kENt,  ENGLANd
outstanding wine from England’s most awarded winery 

saNcerre, la GraVeliÈre, JosePH Mellot     39.00 
LOiRE VALLEY,  FRANCE

BoucHard aiNé & Fils, cHaBlis    40.00 

buRGuNdY, FRANCE

cloudY BaY, sauViGNoN BlaNc    55.00 
MARLbOROuGh, NEw ZEALANd

White 125ml 175ml  250ml  Bottle

el Velero, teMPraNillo  
GarNacHa tiNto alBali 3.40 4.90 6.35 17.50 
VALdEpEñAS, SpAiN

sHort Mile BaY, sHiraZ* 3.65 5.25  6.85  19.00 
SOuth EAStERN AuStRALiA

GraNFort, Merlot 4.10 5.90  7.65  21.50 
pAYS d’OC, FRANCE

Portillo, MalBec* 4.60 6.65  8.65  24.50 
MENdOZA, ARGENtiNA

VeraMoNte, caBerNet sauViGNoN reserVa 4.85 7.00  9.15  26.00 
CASAbLANCA VALLEY, ChiLE
Smooth and soft with rich blackcurrant fruit

ViÑa real rioJa criaNZa 5.10 7.40  9.65  27.50 
RiOjA, SpAiN

cHÂteau MoNtcaBrier, Boredeaux suPérieur    25.00 
bORdEAuX, FRANCE

traMBusti, cHiaNti riserVa    25.50 
tuSCANY, itALY

erráZuriZ, carMeNÈre    26.50 
ACONCAGuA VALLEY, ChiLE

FortaNt de FraNce, terroir de colliNes, PiNot Noir    27.00 
pAYS d’OC, FRANCE

“coat door” GreNacHe-sHiraZ-Mataro, wise wiNes    32.00 
wEStERN AuStRALiA

dasHwood, PiNot Noir    37.00 
MARLbOROuGh, NEw ZEALANd

rollaNd & Galarreta, riBera del duero     39.00 
RibERA dEL duERO, SpAiN 

cHÂteau des Bardes, GraNd cru saiNt-eMilioN    41.00 
bORdEAuX, FRANCE 

Villa PoGGio salVi, BruNello di MoNtalciNo    57.00 
tuSCANY, itALY 

*50% off selected wines during Happy Hour

   

   36.00

utstanding wine from England’s most awarded winery 

PH Mellot    39.00

   40.00

   55.00

*50% off selected wines during Happy Hour

ALLEY, FRANCE

 & Fils, 

ViGNo
w ZEALAN

*50% off selected wines during Happy Hour

BoucHard aiNé & 
buRGuNdY, FRANCE

cloudY BaY, sauV
MARLbOROuGh, NEw Z

el Velero VerdeJo, alB
VALdEpEñAS, SpAiN

sHort Mile BaY, cHardo
SOuth EAStERN AuStRALi

BoNaVita, PiNot GriGio*
VENEtO, itALY

los roMeros, sauViGN
CENtRAL VALLEY,  ChiLE

ards Marsa

White

21.00

250ml Bottle

   26.00

   29.50

175ml 250ml Bottle

4.90 6.35 17.50

5.25 6.85 19.00

21.50

   39.00

41.00

57.00

    

o    

    

o     MoNtalciNo    

125ml 175ml 175ml 250ml Bottle

seraFiNo
piEMONtE, itALY

cHaPeldowN, PiNot BlaNc
kENt, ENGLANd
outstanding wine from England’s most awarded winery 

saNcerre, la GraVeliÈre, JosePH M
LOiRE VALLEY

utstanding wine from England’s most awarded winery 

PH Mellot

*50% off selected wines during Happy Hour
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cHAMPAGNESPArKliNG WiNES & MAGNUMS

Sparkling Wines

codorNíu Brut caVa  5.00 30.00
SpAiN

codorNíu rosé caVa  5.50 32.00
SpAiN

da luca Prosecco  5.80 33.00
itALY

cHaPeldowN sParkliNG wiNe   35.00
ENGLANd
Elegant aromas of citrus fruit, red apple and  
freshly baked bread alongside hints of hawthorn  
and lemongrass on the palate

BotteGa Gold Prosecco   40.00
itALY

BotteGa rosé Gold Prosecco  45.00
itALY

Magnums    Bottle

BotteGa Gold Prosecco   75.00
itALY

G.H. MuMM cordoN rouGe   140.00
FRANCE

laureNt-Perrier rosé    195.00
FRANCE

125ml    Bottle Champagnes

G.H. MuMM cordoN rouGe  8.00 46.00
FRANCE
crisp and dry with perfect balance, combined with complex aromas of ripe  
fresh fruit and tropical notes blossoming into a wonderfully long elegant finish

Perrier-Jouët GraNd Brut  9.50 55.00
FRANCE
Youthful and delicate with wonderful creamy balanced rich fruit aromas,  
lively persistent bubbles and an elegant, floral lingering finish

Moët & cHaNdoN  11.00 60.00
FRANCE
A medley of fresh fruit aromas leading to a elegant,  
biscuity flavour on the palate

G.H. MuMM rosé  11.50 65.00
FRANCE 
Summer berries and pink grapefruit with notes of fruit such as strawberry,  
cherry and redcurrant and a freshness that is elegant, fine and subtle

G.H. MuMM N°1 Gold   60.00
FRANCE 
A sweeter style of champagne that is bursting with flavours of rich  
tropical fruits in a gold bottle inspired by the winner’s podium  
celebrations of Formula 1 racing

VeuVe cliQuot Yellow laBel   65.00
FRANCE 
Dominated by Pinot Noir, Yellow label is a perfect example of balance  
between delicacy and power 

BolliNGer sPecial cuVée   80.00
FRANCE 
rich, full flavoured and distinctive with a lovely creamy texture, thanks to  
the dominance of Pinot Noir grapes and minimum of 36 months ageing

laureNt-Perrier rosé   100.00
FRANCE 
This ever popular ‘super-model’ rosé is produced solely from Pinot Noir.  
A fantastic aperitif

Perrier-Jouët Belle ePoQue   165.00
FRANCE
Elegant, complex and rich with soft silky bubbles, a delicate and  
rounded palate and a persistent, caressing finish enhanced by  
its remarkable 1902 designed bottle

doM PériGNoN   190.00
FRANCE 
A fitting tribute to the founding father of champagne.  
A stylish wine with a fine mousse and a long, lingering finish

125ml    Bottle

rounded palate and a persistent, caressing finish enhanced by 

hampagne. 
A stylish wine with a fine mousse and a long, lingering finish

190.00

Bottle

old Prosecco 75.00

G.H. MuMM cordoN rouGe 140.00
RANCE

Nt-Perrier rosé 195.00

rounded palate and a persistent, caressing finish enhanced by 
its remarkable 1902 designed bottle

M PériGNoN 
RANCE

A fitting tribute to the founding father of 
A stylish wine with a fine mousse and a long, lingering finish

codorNíu rosé ca
SpAiN

da luca Prosecco 
itALY

cHaPeldowN sParkliNG wiNe
ENGLANd
Elegant aromas of citrus fruit, red apple and 
freshly baked bread alongside hints of hawthorn 
and lemongrass on the palate

BotteGa Gold Prosecco 
itALY

BotteGa rosé Gold Prosecco
itALY

Champagnes

SPA

Sparkling Wines

codorNíu Brut 

Sparkling Wines 125ml    Bottle

fresh fruit and tropical notes blossoming into a wonderfully long elegant finish

Perrier-Jouët GraNd Brut 9.50
FRANCE
Youthful and delicate with wonderful creamy balanced rich fruit aromas, 
lively persistent bubbles and an elegant, floral lingering finish
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