
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

                               Welcome to MAP Maison 
 

Tucked away in Haggerston, East London,  you will  
find MAP Maison. We take inspiration from all over 

the world when creating our cocktails, tapas and 
interior design. We have become a home away from 

home for many of our regulars.  
 

Cocktails are our pursuit. We love them and we want 
our guests to experience not only the taste, but also 

the creativity, skill and passion that goes into making 
them. Not only do we love cocktails, we also hold one 

of Londons largest collections of Japanese whisky. 
Explore the world of whisky through our 

masterclasses or Japanese whisky collection tasting 
sets.  

 
                                                                      Afternoon Tea  

 
Indulge yourself and your loved ones with one of our 

exclusive offers featuring: 
 

MAP Afternoon Tea Party with prosecco for £20, 
champagne for £25 or go bottomless for £35 per 

person. 
 
 

            Bottomless Brunch 
 

Enjoy one main and side from MAP brunch menu with 
a continuous flow of cocktails and prosecco.  

Available every weekend for only £29.50 per person.  
 

Check DesignMyNight/MAP Maison for more special 
offers and events! 

 
 

Masterclasses 
Japanese Whisky or 

Gin or 
Tequila or 

 Mezcal  
 

Check online for available dates.  
           Bookings only! 
 

MAP Maison 
321 Kingsland Road 

London, E8 4DL 
www.mapmaison.com 
info@mapmaison.com 

+44 20 7241 1441 
 

https://www.facebook.com/MAPMaison 
https://twitter.com/MAPMaison 

https://instagram.com/mapmaison 
 

http://www.mapmaison.com/
mailto:info@mapmaison.com
https://www.facebook.com/MAPMaison
https://twitter.com/MAPMaison
https://instagram.com/mapmaison


Champagne    Glass Bottle 
Autreau-Roualet - Brut Reserve  £10.50 £48.00 
Perrier Jouet Brut NV    £70.00 
Perrier Jouet Brut Rose NV   £98.00 
Bollinger NV     £90.00 
Dom Perignon Vintage 2004   £210.00 
Krug Grande Cuvee    £270.00                                                                    
Veuve Cliquot Rose Reserve   £120.00  
                                                                    
Prosecco 
Ca’del Console Prosecco Dry  £8.00 £35.00 
 
 
Rose Wine  
 
Syrah,Grenache,    £6.50 £26.00 
Domaine de Cibadies, 2017, France  
 
White Wine 
 
Pinot Grigio,    £6.00 £25.00 
La Motte, 2016, Italy    
 
Chenin Blanc,    £6.00 £25.00 
Isonto 2015, South Africa   
 
Sauvignon Blanc,   £6.50 £26.00 
Domaine de Cibadies, 2017, France      
 
Chardonnay,    £9.00 £35.00 
Domaine de Cibadies, 2017, France 

 
Red Wine 
 
Pinot Noir,     £6.50 £26.00 
Domaine de Cibadies. 2016, France 
 
Cabernet Sauviignon,   £6.50 £26.00 
Domaine de Cibadies, 2015, France 
 
Cotes-du-Rhone,    £7.00 £27.00 
La Bastide, 2015, France 
 
Rioja,     £7.00 £27.00 
Promesa, Crianza, 2014, Spain 
 
St Emilion,    £7.50 £28.00 
Chateau Guibeau, 2013, France 
 
Malbec,     £9.00 £35.00 
Tupungato, 2016, Argentina 
 
 
Beer     Pint  
Peroni, Italy    £5.50 
Crate IPA, UK    £5.50 
Crate Lager, UK    £5.50 
Pilsner Urquell, Czech Republic  £5.50 
 
 
 
Spirits are served in 50ml measure unless 25ml is requested.  
 
Please note, a discretionary service charge of 12.5% will be 
added to your bill. 
 
Some of our drinks and dishes may contain allergens, please ask 
a member of staff for more details. 

Maison Mixologist  
 
Pink Lady     £9.50 
Olmeca Silver, homemade pomegranate & 
pink pepper syrup, fresh lime juice 
topped with prosecco. 
 
Lavendiation     £9.50 
Beefeater gin infused with lavender, 
fresh lemon juice, lavender sugar, 
maraschino liqueur…a twisted classic! 
 
Rosemary Martini    £9.50 
Rosemary infused gin, fresh pineapple juice, 
vanilla syrup, apple and black pepper. 
 
Petite Fours      £10.50 
Vodka, cherry heering, chai, 
bitters, fresh lime juice and salted caramel. 
Garnished with dried orange and burnt  
caramel fudge! 
 
Classy Affair     £10.50 
Beefeater gin, apple, lemon juice,  
cucumber, matcha green tea and agave. 
 
The Smoke Barrel    £10.50 
Buffalo Trace Bourbon, whisky barrel bitters, 
cherry heering, smoke and popcorn garnish. 
 
Tiki Me Fancy     £10.50 
Havana Rum, cachaça, cherry syrup, 
bitters, fresh lemon juice  
& homemade orange soda. 
 
The Perfect Poison    £10.50 
Absolut vodka, passion fruit,  
fresh raspberries, lime juice,  
gingerbread syrup. 
 
Jasmine Gin Collins    £10.50 
Beefeater infused with Canton Tea Jasmine 
pearls, fresh lemon juice, sugar and soda top. 
    
Quetzacoalt     £11.00 
Olmeca Silver, fig liqueur, 
homemade blood orange & thyme shrub, 
fresh lemon and pomegranate molasses.  
 
Columbia Road     £11.00 
Bloom Gin, grapefruit, orange bitters 
homemade jasmine sugar, 
kamm & sons and fresh lemon.  
 
Sergeant Major     £11.00 
Blanco Tequila, pistachio, homemade 
green tea syrup, egg white, fresh lime juice 
with absinthe mist. 
 
Into the Woods     £11.50 
Wood’s over proof rum, vanilla & 
chai syrup, whisky barrel bitters, 
served over smoke. From Guyana with love! 
   
Pedro and the Mexican    £11.50 
Olmeca Reposado, Pedro Ximenez sherry,  
fresh lime, agave, fernet branca and 
lemon cayenne rim. 



Maison Japanese Cocktails  
 
Whisky cocktails 
 
Toki Time     £13.00 
Suntory Toki, Aperitivo de Normandie,  
homemade green tea syrup and fresh lime. 
For relaxing times, make it Suntory time! 
 
Haibisukasu     £13.00 
Nikka Blended, ginger,  
redberry & hibiscus syrup,  
lemon juice & peat. 
 
The Stormzy     £13.50 
Nikka Pure Malt Black, Amer picon, 
maraschino liqueur finished with 
lime & bitters. A storming example of  
what Japanese Whisky can do!  
 
East meets West    £14.00 
Mars Maltage, Japanese  
Jinzu gin, matcha green tea,  
fresh juniper, lemon juice,  
egg white. 
 
Takehara 1894     £14.50 
Nikka from the Barrel, homemade oolong 
tea syrup, sloe gin, fresh lime 
finished with a splash of apricot. 
 
Tsuta fairytales    £14.50         
Suntory Toki blended, 
apricot brandy, kamm & sons,  
lemon, brown sugar, smoke. 
 
Kanji in the Evening    £14.50 
Nikka Blended, lemon, 
yellow chartreuse, blood orange,  
pink pepper, pomegranate & smoke. 
 

 
Japanese Gin Cocktails  
 
Late Spring     £12.50 
Roku Gin, amaretto, fresh lemon, 
sugar syrup, egg white and toasted  
marshmallow garnish. 
  
Breakfast in Japan    £12.50 
Roku Gin, yuzu, lemon curd, 
fresh lemon juice finished with sake. 
A cocktail away from Asa Gohan! 
 
Land of the Rising Sun    £12.50 
Jinzu Gin, homemade redberry & hibiscus 
syrup, bitter orange, fresh lime, egg white,  
finished with rose petals. 
 
Shinobi      £13.00 
Ki No Bi Gin, lillet blanc, apricot  
brandy, homemade oolong tea syrup,  
fresh lime and dehydrated apricots.  

 
 
 
 

Maison Classics & Twisted 
 
Bee’s Knees     £9.50 
Beefeater gin, local honey, fresh lemon juice. 
garnished with chocolate bee. 
  
De Lychee     £9.50 
Absolut vodka, lychee liquor, 
lime and fresh lychee puree. 
 
Classic Champagne Cocktail   £9.50 
Cognac, sugar cube, 
angostura bitter, champagne top 
orange twist. 
 
Espresso Martini    £10.50 
Absolut vodka, double espresso, 
homemade coffee liqueur. 
 
Hemmingway Daiquiri    £10.50 
Havana anejo rum, fresh grapefruit,  
maraschino liqueur, lime and sugar syrup.  
 
The Robert Burns Cocktail   £10.50 
Chivas Regal Scotch whisky, orange bitters. 
sweet vermouth stirred and finished with  
absinthe mist. 
 
Pisco Sour     £10.50 
Macchu Pisco, fresh lime, sugar syrup, 
egg white and Angostura bitters. 
 
Last Word     £10.50 
Beefeater gin, green chartreuse,   
maraschino cherry and lime juice. 
 
Old Cuban     £10.50 
Rum, fresh mint, fresh lime juice,  
agave syrup, bitters and prosecco top. 
 
Bourbon Old Fashioned   £10.50 
Buffalo Trace, sugar cube, 
angostura bitters, orange zest.  
 
Netflix Original     £11.00 
Opihr gin, Amaro Di Angostura, 
Maraschino & orange bitters.  
The cocktail that delivers season  
after season! 
 
Naked and Famous    £11.50 
Los Cuerduos mezcal, aperol, 
yellow chartreuse and lime juice,  
 
El Presidente     £11.50  
Havana 7yo, dry vermouth, 
homemade grenadine, Cointreau. 
 
Mezcal Old Fashioned    £12.50 
Peloton mezcal, sugar cube,  
angostura bitters, lime zest. 
 
Barrel Aged Mezcal Negroni   £12.50 
Los Cuerdos Mezcal, Campari, 
Antica Formula…An in-house classic! 
 
 
 


