
Transporting you to a tropical world where the  

sun is always shining and the good times never end,  

our menu represents the true taste of paradise.

Our spectacular cocktails are made using unique exotic 

ingredients, natural, unrefined sugars and the world’s finest 

selection of rum; perfectly complementing our fresh and 

flavourful food, inspired by the cuisine of the tropics.

Discover your own tropical escape with us.

We operate a table service, please use your table button for attention. 

Please note a discretionary 12.5% service charge is added to your bill.

@lakikane        lakikane.com        Wifi: Laki Kane Guest

DRINKS MENU



GRANADILLA COLLINS –  £11

Long and luscious, with passion fruit and elderflower. 

An enchanting and lush take on the traditional Collins with 

flavours that will have you coming back for more. 

Flor de Caña 4 rum, shaken with granadilla, passionfruit 

syrup, elderflower liqueur and fresh lemon, with light 

bubbles courtesy of Sekforde Rum Botanical Mixer.

LAKI KANE* – £11.50

Moreish and fruity, with fresh pressed sugar cane.

Our signature cocktail pays homage to the lucky (Laki) sugar cane 

(Kane) that will grow up to be the beautiful rums used in our cocktails. 

Bacardi Añejo Cuatro rum shaken with cupuaçu, sapodilla, 

coconut water, sugar cane juice, and fresh passionfruit. 

FATAL ATTRACTION* –  £11

Light and fresh, with hints of lychee and aloe vera.

Like the mermaid tales of old, this beauty will either  

steer you clear of the storm, or right into the melee  

with her mouthwatering taste! 

Bimber London vodka shaken with lychee, aloe vera, 

homemade grenadine and fresh lime.

GILI SPRITZ –  £11

Sundowner aperitivo with pompelmo and passion fruit.

Escape with our 5-star twist on classic spritz  

cocktails inspired by Indonesia’s stunning Gili Islands. 

Santo Spirito Pompelmo liqueur, Aperol apéritif,  

pink grapefruit and passion fruit stirred with rich  

bubbles and served with young green jackfruit.

TROPICOLADA* –  £12

A frozen blend of pineapple, coconut and soursop.

Our deliciously refreshing and elegant twist on the 

classic Piña Colada. 

A sumptuous mix of Don Q Gold rum, fresh soursop  

fruit, pineapple juice, buttered coconut shrub, coconut  

water and coconut cream.

O N  T H E  B E ACH

RITA HAYWORTH –  £12

Complex and fruity twist on a Margarita.

Like the iconic Hollywood actress, our take on the  

Margarita is all about timeless elegance. 

El Jimador Reposado tequila, Solerno and Pompelmo  

liqueurs, shaken with agave, pineapple and citrus. 

SOUTHERN LIGHTS* – £12

Fresh and citrusy mix of gin, bergamot and carambola.

Sway to the Polynesian rhythm under the night  

sky and pocket a Laki Kane necklace to remember  

the night you danced beneath the stars.

A potion of Bombay gin, carambola juice, acacia  

honey water, bergamot liqueur and fresh lemon. 

EL CHASCON –  £12

A rejuvenating cocktail, with mint and caramel fruit.

Let your hair down the Chilean way with the Mojito-beater 

for the ‘most refreshing drink known to man’. 

A Chilean special combining Waqar pisco and Jindea gin, 

shaken with sapodilla fruit, fresh mint, lime and 

garnished with popcorn! 

BATIDA DE JACK –  £12

Just like frozen yoghurt with jackfruit and banana.

Transporting you to Copacabana’s wavy black and white 

pavements, this unique take on the Brazilian classic cocktail, 

the Batida, will put a smile on your face.

Yaguara Cachaça Branca rum blended with jackfruit,  

banana, kefir and sugar cane juice.

O N  T H E  B E ACH

CALYPSO SOUR –  £12

Caribbean spice with a touch of cacao fruit and orange.

Dive, straw first, into the colours and vibe of the calypso,  

soca and carnivals of Trinidad. It will leave you spinning!

Angostura Amaro liqueur and Angostura 5 rum shaken 

 with cacao fruit, fresh orange and lemon, and gardenia mix. 

*Available as a non-alcoholic



COLD BREW PUNCH –  £11

An energising mix of coconut, coffee and chocolate.

Londoners love espresso martinis, so we gave this 

cocktail an extra tropical kick! 

Don Q Cristal rum and Aluna Coconut rums meet Ireland’s 

pride, Guinness, in a flurry of velvety flavours including 

chocolate wine, jaggery syrup, coffee and coconut water.

LAKI LAMBO –  £12

Strong, rich and citrusy with a hint of pineapple.

Elegant and powerful enough to make your spine tingle. 

HSE Élevé Sous Bois Agricole rum and Hennessy VSOP cognac 

shaken with Cointreau blood orange liqueur, honey water and 

fresh lemon juice. Topped with pineapple foam, caramelised 

with coconut sugar and garnished with an edible orchid.

BANANA REPUBLIC –  £13

A sophisticated Old Fashioned with tropical notes.

Our exotic take on the Sazerac and Manhattan;  

a salute to the banana republics of the world, where people 

drink in style no matter the political climate. 

Woodford Rye whiskey and Remy 1738 cognac, muscat 

wine, chinotto, jaggery cane sugar and sundried bananas, 

clarified, stirred and served over a clear ice block.

GUINNESS PUNCH IN MANHATTAN –  £13

Sweet, velvety and aromatic.

Mixing Jamaican Guinness Punch and a classic Manhattan 

might be considered madness – but we do like a challenge. 

Pusser’s Gunpowder rum, Guinness and pimento reduction, 

mixed with a blend of vermouths and milk,  

clarified, stirred and served over clear ice.

SHORT AND DELICIOUS

TROPICAL FEVER –  £12

Sweet and elegant with peanut butter and caramel tea. 

Cure the fever of the tropics with the secret  

recipe of tea, bark and natural sweeteners.

A Mix of Don Q Añejo rum and Amaro Lucano liqueur,  

mauby bark, maple syrup, caramel tea, grapefruit  

juice and peanut butter; clarified and served over clear ice. 

MESSAGE IN A BOTTLE –  £12

Punchy but elegant, with citrus and tea.

Encrypted with layers of flavour; we found this recipe washed  

up on a deserted beach and couldn’t resist sharing its secrets.

Rum-Bar Gold and HSE Blanc Agricole rums, mixed with 

Saffron gin, oleo sacchrum, lemon juice, rooibos tea and 

garnished with a caramelised peach.

PIN-UP ZOMBIE –  £14

Deceptively powerful, tropical and moreish.

This delicious pin-up has a deadly side, with an absinthe  

and cinnamon explosion as the final warning shot. 

A blend of Bacardi Añejo Cuatro, Santa Teresa 1796 and  

Pusser’s Gunpowder rums, shaken with cherry and mountain  

pine liqueurs, our exotic syrups, falernum liqueur and citrus.

MAHI MAHI –  £13

Potent and flavourful, with fresh mango and tangerine.

Dazzled by the striking colours of the mighty Mahi Mahi fish, 

you’ll struggle to reel in this feisty cocktail! 

Rum-Bar Overproof and Mount Gay Black Barrel rums 

shaken with mango puree, tangerine sherbet, fresh lime 

and a touch of Blue Curaçao liqueur.

THAI SWIZZLE –  £12

Refreshing and tangy, with lemongrass and honey.

We’ve brought the flavours of Thailand home for you to 

savour! Full of natural fun, like a day on Ko Samui.

Wood-apple-infused Ceylon Arrack liqueur and Angostura  

Reserva rum infused with kaffir lime leaf and lemongrass, 

swizzled with fresh lime, acacia honey and sugar cane juice. 

JEWEL OF THE SEA –  £12

Sweet and creamy with a hint of spice and mandarin.

Unlike the Polynesian pearl divers who risk their  

lives to discover the ocean’s jewels, you can enjoy  

the riches of the deep served to your table!

Pusser’s Blue Label rum and Pierre Ferrand Curaçao  

liqueur shaken with mandarin juice and gardenia mix. 

STRONG TROPICAL SUNDOWNERS



ANGEL’S SHARE (SERVES 8-10) –  £95 / £145

Flamboyant, tropical and theatrical with bubbles. 

Named after our local community, this Laki Kane signature is served in a  

theatrical fashion that’s a show-stopper! And as we’re all about sharing  

the love, £5 from each sharer sold will go to support our local charity.

An unbeatable blend of Bacardi Carta Blanca rum, apricot brandy,  

and St-Germain Elderflower liqueur mixed with honey water, pineapple  

juice and orange juice, topped with a full bottle of Cavicchioli Pignoletto  

Italian Spumante; or upgrade to a bottle of Veuve Rich for the pièce de 

résistance of Laki Kane sharers!

UNDER THE COCONUT TREE  
(SERVES 2) – £26

Fresh and fruity, with watermelon and cherimoya.

Find your partner and relax under the coconut tree  

with this romantic sharer. If you can keep pace  

with each other, it’s a match made in heaven!

Grey Goose vodka snuggles up with rose cordial and bonds  

with cherimoya, watermelon, mandarin and fresh coconut water.

OCTOPUSSY  
(SERVES 4-6) –  £48

Refreshing tea punch with kumquat and honey.

The Octopussy is a mysterious creature, you’ll need more 

than luck to get away from the grip of its seductive tentacles.

Bacardi Carta Blanca rum and Yellow Chartreuse liqueur  

 mixed with caramel tea, honey water, and kumquat Juice. 

TROPICAL BELLINI –  £45

Mouthwatering mix of bubbles  

and fresh tropical fruits.

Sit back, relax and enjoy our sparkling  

rhapsody of flavours on your table. 

Full bottle of Cavicchioli Pignoletto Italian  

Spumante served with fresh tropical syrups. 

S HAR E R S CLASSIC COCKTAILS

DAIQUIRI

Caliche rum shaken with fresh lime juice and honey water. 

£11.00

MOJITO

Bacardi Carta Blanca rum churned with fresh mint,  

lime and natural sugar. Topped with soda.

£11.50

MARGARITA

El Jimador Reposado tequila shaken with Cointreau liqueur 

and fresh lime juice. Served with samphire on the side. 

£11.50

MAI TAI

Laki Kane’s Mai Tai Rum blend, shaken with Dry Curaçao 

liqueur, fresh lime juice, homemade orgeat syrup, and 

rapadura candy syrup. 

 £12.50

MISSIONARY’S DOWNFALL

Angostura 5 rum, blended with peach liqueur, honey,  

mint and pineapple. 

£12.00

MINT JULEP

Woodford Reserve bourbon whiskey churned with mint, 

honey and crushed ice. 

 £12.50

CLOVER CLUB

Sipsmith gin and Lillet Blanc vermouth shaken with 

raspberries, honey, lemon and egg white. 

£11.50

HURRICANE

Blackwell Jamaican dark rum flash blended with passionfruit, 

honey and lemon juice. 

£12.00

PAINKILLER

Pusser’s Gunpowder rum shaken with coconut cream,  

orange juice and pineapple juice. 

£13.00

BELLINI 

Fresh peach infused with our house selection of bubbles.

£11.00

CAIPIRINHA

Avua Cachaça rum churned with lime and honey.

£11.00

NEGRONI

Bombay Original Dry gin stirred with Martini Rubino  

and Campari liqueurs, served over an ice block and garnished 

with orange zest. 

£11.00



CLASSIC COCKTAILS

MARTINI

Your choice of wet, dry, or dirty with either Bimber 

London vodka or Bombay London Dry gin. 

 £11.50

SOUR

Choose either Bimber London vodka, English Harbour 

rum, Woodford Reserve whiskey, Bombay London Dry 

gin, or Herradura Reposado tequila, shaken with lemon 

juice, honey, bitters and egg white.

 £12.50

EL PRESIDENTE

Havana Club 7 Años rum stirred down with Lillet Blanc 

vermouth, Pierre Ferrand Dry Curaçao liqueur and 

homemade grenadine.

 £12.50

OLD CUBAN

Havana Club 7 Años rum shaken with lime, honey and 

mint. Topped-up with our house bubbles. 

 £12.50

SINGAPORE SLING

Plymouth gin shaken with Cointreau, Bénédictine  

and cherry liqueurs, homemade grenadine, lemon  

juice and pineapple juice. Strained over ice and  

topped up with soda water.

£12.00

SAZERAC

Woodford Rye whiskey and Remy 1738 cognac stirred 

down with Peychaud’s bitters. Served in an absinthe 

rinsed glass.

 £13.00

MARY PICKFORD

Havana Club 3 Años rum shaken with Maraschino 

liqueur, pineapple juice, and homemade grenadine.

£12.00

FOG CUTTER

Bacardi Carta Ocho rum, Henessey Fine De Cognac, 

Sipsmith gin, shaken with lemon juice, orange juice, and 

orgeat. Strained and served with a cream sherry float. 

 £13.50

EL DIABLO

Ocho Reposado tequila, shaken with lime juice  

and cassis. Topped with ginger beer. 

£12.00

OLD FASHIONED 

Woodford Reserve whiskey or Mount Gay XO rum 

stirred down with rapadura and Angostura Bitters  

and garnished with orange zest.

 £12.50

B OT TL E S

RUM

Bacardi (served with mojito table mixers) £140.00

Goslings (served with dark and stormy table mixer) £140.00

English Harbour Ceiling Banger (served with ginger ale, bitters and lime) £140.00

Don Q Añejo (served with our skinny colada mixer; pineapple 
juice, buttered coconut shrub and coconut water) 

£150.00

RumBar Gold rum punch (served with soursop tea, honey and lime) £150.00

Black Sheriff ti’ punch (served with lime and sugar cane juice) £150.00

Don Q Gran Añejo old-fashioned (served with old fashioned mix) £170.00

El Dorado 15 £180.00

Worthy Park Single Estate £200.00

Foursquare Criterion £220.00

Appleton Estate Joy Anniversary Blend £600.00

Black Tot £1,100.00

VODKA

Grey Goose £160.00

Belvedere £180.00

Grey Goose Magnum £380.00

GIN

Bombay Sapphire £140.00

Hendricks £150.00

Tanqueray 10 £160.00

Monkey 47 £160.00

WHISKY

Jack Daniels £140.00

Johnnie Walker Black £140.00

Woodford Reserve £150.00

Macallan Double Cask Gold £160.00

Talisker 10 £170.00

Hibiki Harmony £210.00

TEQUILA AND MEZCAL

El Jimador Blanco £140.00

El Jimador Reposado £140.00

Herradura Reposado £160.00

Patron Añejo £180.00

Fortaleza Añejo £250.00

COGNAC

Hennessy Fine de Cognac £140.00

Rémy Martin 1738 £160.00

Hennessy XO £420.00



C H A M PA G N E  &  S PA R K L I N G  W I N E

W I N E

WHITE

175ml Glass Bottle

Le Coste Trebbiano (Italy) £6.50 £24.00

Journeys End Chardonnay (South Africa) – £28.00

Morgassi Superirore Tuffo Gavi (Italy) – £35.00

Cloudy Bay Sauvignon Blanc (New Zealand) £12.50 £45.00

ROSÉ

175ml Glass Bottle

Domaine Lafage Côté Rosé (France) £6.50 £24.00

Whispering Angel (France) – £39.00

RED

175ml Glass Bottle

Feudo Dei Venti Primitivo (Italy) £6.50 £24.00

El Oscuro Malbec (Argentina) – £28.00

Santa Rita Gran Hacienda Merlot (Chile) – £32.00

Terrazas Malbec (Argentina) £14.00 £50.00

Cloudy Bay Pinot Noir (New Zealand) £15.00 £55.00

SAKE

80ml 200ml

Enter Sake Black Honjozo £7.50 £16.00

Takashimizu Nigori £7.50 £16.00

Hakurakusei Junmai Daiginjo £11.50 £23.50

125ml Glass Bottle

Cavicchioli Pignoletto Italian Spumante £8.00 £45.00

Cavicchioli Pignoletto Italian Spumante Rosé £9.00 £48.00

Veuve Clicquot £15.00 £80.00

Veuve Clicquot Rich £16.00 £90.00

Veuve Clicquot Rosé £22.00 £100.00

Veuve Clicquot Vintage – £180.00

Laurent-Perrier Rosé – £130.00

Ruinart Blanc de Blancs – £190.00

Ruinart Rosé NV – £200.00

Perrier-Jouët Belle Epoque – £200.00

Perrier-Jouët Belle Epoque Rosé – £340.00

Dom Pérignon Brut – £260.00

Dom Pérignon Rosé – £480.00

Dom Pérignon P2 – £700.00 

Dom Pérignon Brut (magnum) – £700.00 

Snow Beer £5.00 Sassy Cidre Apple £5.00

Chang Beer £5.00 Sassy Cidre Pear £5.00

Kona Big Wave Golden Ale £6.00

Kona Longboard Lager £6.00

B E E R  &  C I DE R

N O N - ALCO H O L I C  CO C KTA I LS

S O F T  D R I N KS

TE A

Laki Kane £6.00

Tropicolada £6.00

Fatal Attraction £6.00

Southern Lights £6.00

Refer to the On the Beach cocktail list for full descriptions

Sugar Cane Juice £4.00 Aqua Panna 250ml £1.95

Fresh Coconut Water £4.00 Aqua Panna 750ml £3.45

Freshley Pressed Juice £4.00 San Pellegrino 250ml £1.95

Real Kombucha  
(Dry Dragon or Royal Flush)

£5.00 San Pellegrino 750ml £3.45

Franklin & Sons Soft Drinks  
(Orange and Grapefruit,  
Apple and Rhubarb or 
Lemonade and Elderflower)

£3.00

Ceylon Soursop Tea £2.80

Caramel Tea £2.80

Rooibos £2.80

Darjeeling £2.80

English Breakfast £2.80

Mint Tea £2.80

Genmaicha Green Tea £2.80



At Laki Kane we love sharing our passion for rum. 

Join us upstairs in the Spiced Dry Rum Club where our experts  

will guide you through a unique re-distillation process, so you  

can create your own bottle of rum that tastes like no other. 

Take a seat at one of our specially designed tables and take 

control of your own copper alembic pot still for an exciting and 

educational session that will give you a fresh perspective on  

this oldest of spirits.

It’s an experience to remember but places at each session 

are strictly limited, so book ahead. Talk to our team or email 

discover@lakikane.com for more information.


