
     

M O R E T T I  – 4.6%.....£4.7 

F O U R P U R E  P I L S  C A N  – 4.7%.....£6 

F I V E  P O I N T S  I PA  C A N  – 7.1%.....£5 

Y E A S T I E  B O Y S  G U N N M A T T A  I PA  – 6.5%.....£6.5 

R E D C H U R C H  S H O R E D I T C H  B L O N D E  – 4.5%.....£6 

F O U R P U R E  S H A P E S H I F T E R  C A N  – 6.4%.....£5.5 

H I L L S  C I D E R  – 5%.....£6.5 

E S T R E L L A  D A U R A  DA M M  – 5.4%.....£5 

H I B E R N A T I O N  B I G  H U G  5.2%.....£6 

S O U R  B E E R  C A N .....£MP 
Ask for our current sour 

L O C A L  B R E W E R  S T O U T .....£MP 
Ask for our current stout 

 

 T A P  B E E R  

We have four draught beers which we change all the time, working with local 
breweries and suppliers.  Ask your bartender for their recommendation. 

 

 

N I C O L A  

We’ve got our own gin still, handmade for us in the US by  
John Chapple. It’s called Nicola and it makes our fine Martello Gin. 

You’ll find her on our back bar. 

 

M A R T E L L O .....£11 

Martello gin, Fever Tree tonic, lemon & lime rind ice ball,  
lime, orange and mint 

B R I X T O N .....£11 

Jensen Bermondsey gin, orange bitters, Fever Tree tonic, rosemary 
and lemon ends 

H A C K N E Y .....£12 

East London Liquor Co. batch 2 over-proof gin, Square Root   
Artemisia tonic, tarragon and lemon 

B E R M O N D S E Y .....£12 

Aviation gin, Bermondsey tonic water, pink grapefruit, grapefruit rind 
and basil 

C H E R R Y  B A K E W E L L .....£12 

King of Soho gin, Fever Tree tonic, cherry & vanilla bitters,  
and maraschino cherry extract  

S I C I L Y  S L O E .....£11 

Sloe gin, Fever Tree lemon tonic, lemon ice cubes and maraschino 
cherry extract 

We have over 15 gins in our back bar. Above are our  
favourite recipes. Or just have our house G&T with lime £8.8 

— 

Our spirits are served in 50ml measures as standard.  Please ask your 
bartender if you prefer a different size.  

B O T T L E  &  
C A N  B E E R  

G I N  



 

 

C U C U M B E R  &  E L D E R F L O W E R  C O L L I N S ..... £10  
House gin, Chase elderflower, lemon juice, soda and cucumber 

B L O O DY  H O T  M A R Y ..... £11  
Hot vodka, chillies, Frank’s Hot Sauce, fresh ginger, Worcester sauce,  

tomato juice, port, celery salt, pepper. Served with crispy bacon 

DA R K E R  &  S T O R M I E R ..... £12  
Goslings rum, Square Root ginger beer, lime juice, grated fresh ginger,  

Wray & Nephew over-proof rum and crystallised ginger 

M A R T E L L O  B R A M B L E ..... £11  
Martello gin, Chambord, cherry bitters, fresh lemon juice 

and maraschino cherry extract 

N I G H T  O F  J O Y ..... £10  
Earl grey tea infused rum, pink grapefruit juice, maraschino cherry liqueur, 

egg white and lime juice 

A P P L E S  &  P E A R S  C O L L I N S ..... £11  
Pear vodka, homemade rosemary sugar syrup, apple & lemon juices 

and soda water 

P O U R I N G  R I B B O N S ..... £12 
Green Chartreuse, gin, Belsazar dry vermouth, maraschino cherry liqueur 

and homemade limoncello 

 

S P A R K L I N G  B Y  T H E  B O T T L E  
 

S P A R K L I N G  W H I T E  

V I T E L L I  P R O S E C C O .....£26 

G A S T O N  C H I Q U E T .....£50 
Small grower Champagne, France 

S P A R K L I N G  R E D  

L A M B R U S C O  C L A S S I C O .....£28 
Cavicchiolo, Emilia-Romagna, Italy 

 

F I R S T  F L O O R  
In our first floor cocktail lounge we have a small selection of great wines. 

List prices are 175ml / 250ml / 750ml bottle. 

 

W H I T E  

F I A N O,  Puglia.....£5.2 / £7.5 / £22 

S P A R K L I N G  

G A S T O N  C H I Q U E T , Small Grower Champagne, France....£50 

L A M B R U S C O  C L A S S I C O,  Cavicchiolo, Emilia-Romagna, Italy....£28 

V I T E L L I  P R O S E C C O .....£4.5 (125ml) / £26 

R O S E  

P I N O T  N O I R  R O S É ,  Loire.....£5.2 / £7.5 / £22 

R E D  

P R I M I T I V O,  Puglia.....£5.2 / £7.5 / £22 

 

 

 

 

C O C K T A I L S  



 

 

 

G R O U N D  F L O O R  
O N  T A P  

In our ground floor bar we have 12 wines on tap. 
Environmentally better, fresher each time. All round it’s a better 
glass of wine. List prices are 175ml / 250ml / 750ml carafe.  We 

also have sparkling wine by the bottle. 

W H I T E  

M A R T E L L O  W H I T E , Italy.....£5.2 / £7.5 / £22 

V E R D E J O , Castilla Y Leon, Spain.....£5.8 / £8.3 / £24 

V I O G N I E R , Famille Chaudière, France.....£6.2 / £8.9 / £26 

S A U V I G N O N  B L A N C , Marlborough, NZ.....£6.9 / £9.9 / £29 

B A C C H U S , Kingscote, West Sussex.....£7.4 / £10.6 / £31 

S P A R K L I N G  

F R I Z Z A N T E , Stocco, Veneto, Italy.....£4.5 (125ml) / £25 

R O S E  

M A R T E L L O  R O S E , Italy.....£5.2 / £7.5 / £22 

R E D  

M A R T E L L O  R E D .....£5.2 / £7.5 / £22 

M E R L O T , Italy.....£5.9 / £8.5 / £25 

M O N T E P U L C I A N O , Organic Chiusa Grande, Italy.....£6.2 / £8.9 / £26 

S A N G I O V E S E , Stocco, Marche, Italy.....£6.4 / £9.2 / £27 

M A L B E C , Pays d’Oc, France.....£6.9 / £9.9 / £29 

 

A L B I O N  N E G R O N I ..... £11 
Kamm & Sons aperitif, Del Professore vermouth, gin and orange bitters 

R A S P B E R R Y  C O L E T T E ..... £12 
Raspberry vodka, Crème de mure, lychee juice, lemonade, sugar syrup 

and lime juice 

R E D  B E R R Y  S P R I T Z ..... £10 
Raspberry vodka, Crème de Mur, fresh berries, soda and frizzante 

B A R R E L  A G E D  O L D  FA S H I O N E D ..... £11 
Woodford Reserve from our barrel, maraschino cherry extract 

and orange bitters 

S E A S O N A L  C A I P I R I N H A ..... £10 
Abelha Silver Organic Cachaça, brown sugar, muddled seasonal fruits, 

and limes 

R O B E R T A  S O U R ..... £11 
Basil infused gin, lemon juice, apple juice, egg white and sugar syrup 

 

 

 

F O R  A L L  O T H E R  C O C K T A I L S ..... £MP 
Place your trust in us, we are more than qualified to please 

 

 

M E T A L  C O C K T A I L  S T R AW S ..... £3 

 

W I N E  

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

Our 1st floor Cocktail Lounge 

is available for private hire & 

open till 3am weekends. 



  

 

We’re really into our absinthe, stocking a range of styles. 
We serve it the classic French way – in a goblet with a stirring spoon 

and a sugar cube dissolved over it with an absinthe drip fountain. 

 

L A  F É E  A B S I N T H E  PA R I S I E N N E  
68% France .....£11 for 50ml   

In collaboration with Marie-Claude Delahaye, founder and curator 
of the French Absinthe Museum. Ideal for those setting sail on the 

absinthe journey. 
 

L A  F É E  S U I S S E  
53% France (Swiss in style) ....£25 for 50ml 

Served straight up with iced water. 

A clear ‘La Bleue’ with a smooth texture and delicate anise 
and herb flavour. Its perfect balance means that, as is Swiss tradition, 

sugar is not needed.  

 

J A D E  1 9 0 1  A B S I N T H E  
68% France.....£16 for 50ml 

French eau de vie pot-distilled, infused with whole botanicals and 
rested for an average of three years before bottling. It has a classic 

botanical colouration that delivers a long, woody green finish. 
 

G R E E N  V E L V E T  B L A N C H E  
A B S I N T H E ,  B L A C K  L A B E L  

48% Switzerland .....£18 for 50ml 
Served straight up with iced water. 

Made to an 1898 family recipe in the village of Couvet 
in the Val-de-Travers, with spring water from the region 

and herbs from the Jura.  
 

L E O P O L D ’ S  A B S I N T H E  V E R T E  
65% USA.....£18 for 50ml  

Botanicals include anise seed, fennel, and grande wormwood. 
Naturally coloured by steeping the distillate in colouring herbs such 

as lemon balm and hyssop. One of the best from the USA. 
 

L A  F É E  X S  F R A N C A I S E  
68% France.....£22 for 50ml 

An extra superior absinthe distilled in the historical town 
of Pontarlier, the French homeland of absinthe. 

— 

We also have a couple of other styles tucked away, alongside our Chartreuse. 
Just ask your bartender. 

 

A B S I N T H E  


