


Our cocktail menu has been carefully curated over 6 years of 
testing and tasting. They take into account our travels and 

inspiration from some of the greatest mixologists, blenders & bars 
world wide. 

We adopt a new school attitude whilst paying homage to rum 
classics.

We have a wide range of rum from all over the Caribbean and 
beyond that is constantly updated. Please ask a bartender for more 

information or if you’d like to have a look at our rum bible.

Rum’s start at £4.50 for 25ml  /  All other spirits are from £4.50

For any drinks off menu, just ask a member of the bar staff and they 
will make anything you want, as long as the ingredients are there.

If you have any allergies please let your server know.

www.therumkitchen.com

       /therumkitchen          @therumkitchen          @therumkitchen
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A cocktail known for its ruthless, yet undetectable alcohol content, the 
‘Zombie’ was created by Donn Beach in the 1950’s to help a hungover 

customer make it through his business meetings. Make it through he did, 
however, a few days later, the customer returned to confess that he had felt 

like a Zombie for the last 3 days.

Superior to a classic Negroni in every way, The Rum Casked Negroni combines 
the flavor depth of the Negroni with the bold elegance of high-quality Jamaican 

Rum. Topped off with a smoked finish that not only looks amazing, but makes 
you look amazing drinking it.



fire water
RUDE BOY

PAInKILLER

WRAEGGAEMEISTER

RATTLE SKULL PUNCH

£9.50

£9

£9

Goslings 151, Wray & Nephew, Pimento Liq, 
Grenadine Syrup, Passionfruit Juice, Fresh Lime Juice

Kraken Spiced Rum, Lejay Apricot Liq, Passionfruit Syrup, 
Sugar Cane Syrup, Pineapple Juice, Mango Juice, Fresh 
Lemon Juice, Wray Float, Angostura & Orange Bitters

Wray & Nephew, Jagermeister, Passionfruit Syrup, 
Passionfruit Juice, Fresh Lime Juice

Pusser’s Gunpowder Proof, Re’al Coconut Cream, 
Pineapple Juice, Orange Juice, Fresh Lime Juice, 
Fresh Nutmeg

8

£9

THAI KICK PUNCH
Bacardi Negra, Wray & Nephew, Mount Gay Eclipse, 
Pineapple Liq, Orgeat Almond Syrup, Mango Juice, 
Passionfruit Juice, Fresh Lime Juice

£9.50

fresh
Winter Daiquiri 

Melon Jane 

Cubanita

Pineapple Daiquiri

£8.50

£9

£9

Bacardi Fuego, Botran Blanco, Winter Syrup, 
Fresh Lime Juice, Fresh Nutmeg

Jamaica Cove Pineapple Rum, Pineapple Liq, Sugar, 
Pineapple juice, Fresh Lime Juice

Havana 3Year, Pineapple Liq, Maraschino Liq,
Kalani Coconut Liq, Hibiscus Syrup, Coconut Water, 
Fresh Lime Juice, Fresh Mint Leaves

Bacardi Cuatro, Midori Melon Liq, Pistachio Syrup, 
Pineapple Juice, Fresh Lime Juice

9

£8.50

Banana Banger 
Bacardi Superior, Banana Liq, Mozart Dark Chocolate Liq, 
Mango & Banana Puree, Re’al Coconut Cream, 
Pineapple Juice

£9



how i like it  

Appleton 12 

Zacapa XO 

Duppy share  

Havana 7

£12

£9

£25

10

£9

Don Q £13

Bacardi Heritage £14

MAKE IT A...
RUM SOUR OLD FASHIONED RUMGRONI
Rum of Choice

Sugar Cane Syrup
Fresh Lemon Juice

Egg White
Angostura Bitters

Rum of Choice
Sugar Cube

Angostura Bitters

Rum of Choice
Campari

Belsazar Red Vermouth
Honey Bitters

first class
Zombie

C. Breezy 

Rum Casked Negroni 

TikiTai

£15

£11

£11

Plantation 151, Bacardi Negra, Cargo Cult Rum, Velvet 
Falernum, Lejay Apricot Brandy, Giffard Cinnamon Syrup, 
Rubicon Guava, Rubicon Passion Fruit, Fresh Lime Juice, 
Wray On Fire

Appleton Signature, Bacardi Negra, Salto 37, Green 
Chartreuse, Crème De Peche, Orgeat Almond Syrup, Fresh 
Lemon Juice, Citric Acid Solution

Appleton 12, Belsazar Red Vermouth, Aperol, 
Fresh Nutmeg, Fresh Cinnamon, Smoked

Matusalem 15, Lychee Liq, Maraschino Cherry Liq, Rose 
Syrup, Fresh Lemon Juice, Fresh Lime Juice

11

£13

RUDE GYAL
Wray & Nephew, Grapefruit Juice, Sacha, Sugar Cane 
Syrup, Grenadine, Lime juice

£11



sharer cocktails
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Ting Wray 

Island Bird 

£25

Wray & Nephew, Blue Curacao, Ting, Fresh Lime Juice

Appleton Signature, Campari, Pineapple Juice, Sugar

£25

Puerto Punch 
Don Q Spiced, Bacardi Blanca, Grenadine Syrup, Pineapple 
Juice, Orange Juice, Orange Bitters, Fresh Lemon Juice

£30

Jamaican Mule 
Appleton Special, Ginger Beer, Fresh Lime Juice, 
Angostura Bitters

£30

Zombie £55

Plantation 151, Bacardi Negra, Cargo Cult Rum, Velvet 
Falernum, Lejay Apricot Brandy, Giffard Cinnamon Syrup, 
Rubicon Guava, Rubicon Passion Fruit, Fresh Lime Juice, 
Wray On Fire

RATTLE SKULL PUNCH
Kraken Spiced Rum, Lejay Apricot Liq, Passionfruit Syrup, 
Sugar Cane, Pineapple Juice, Mango Juice, Fresh Lemon 
Juice, Wray Float, Angostura & Orange Bitters

£34

happy hour  
Ting Wray 

Passionfruit & Lime Mojito 

Rumbustion

Island Bird 

£5

£5

£6

Wray & Nephew, Blue Curacao, Ting, Fresh Lime Juice

Appleton Signature, Campari, Pineapple Juice, Sugar

Kraken Spice Rum, Apricot Liq, Pineapple Juice, 
Re’al Coconut Cream

Bacardi Blanca, Passion Fruit Syrup, Passion Fruit Juice, 
Aperol, Fresh Lime Juice, Fresh Mint Leaves

12

£5

Puerto Punch 
Don Q Spiced, Bacardi Blanca, Grenadine Syrup, Pineapple 
Juice, Orange Juice, Orange Bitters, Fresh Lemon Juice

£6

Jamaican Mule 
Appleton Special, Ginger Beer, Fresh Lime Juice,
Angostura Bitters

£6

AFTER HAPPY HOUR - £8



sippers 
Pusser’s 15yr 

XM Royal 10yr 

El Dorado 12yr 

Plantation XO 20yr

£6 / £12

£7 / £14

£8 / £16

14

£6.50 / £13

Mount Gay 1703 £14 / £28

Appleton 21 £19 / £38

single / double

A blend of 5 rums from British Virgin Islands aged 15 years // Notes of Oak, 
dried fruits, hint of spices // Best served with 1 cube of ice

Aged in ex bourbon casks in Barbados for up to 20 years and rested in French 
oak for an additional 12-18 months // Notes of toasted oak, guava, coconut, 
banana, caramel // Best served neat

A blend of Guyanese rums a minimum of 12years old // Notes of vanilla, 
summer fruits, hints of coconut and demerara // Best served neat

Guyanese rum aged minimum of 10 years // Slight smoky and caramel notes, 
sweet spices, honey, orange peel // Best served with 1 cube of ice

A rum blend from Barbados aged 10-30 years // Very Rich, notes of oak and 
leather, followed by toffee, molasses and a touch of cocoa and vanilla // 
Best served neat and left to rest for 5-10 minutes

A Jamaican blend of rums aged 21 years, re-casked an additional 24months 
after blending to marry flavours // Notes of Brown sugar, dark chocolate, oak, 
hints of apple and black pepper. Slightly dry finish // Best served neat

mocktails  

Light & Breezy 

Virgin Mojito 

Hibiscus Cooler 

Mango Swizzle 

£5.50

£5.50

£5.50

Orgeat Almond Syrup, Elderflower Syrup, Apple Juice, 
Fresh Lemon Juice, Soda

Mango Banana Puree, Mango Juice, Fresh Lime Juice, 
Sugar, Tonic Water, Fresh Mint

Hibiscus Syrup, Coconut Water, Mango Juice, 
Fresh Lime Juice

Apple Juice, Fresh Lime Juice, Sugar, Fresh Mint

15

£5.50

Pina Nolada 
Pineapple Juice, Re’al Coconut Cream, Fresh Lime Juice

£5.50



sparkling + rose  
// Sparkling

Fiol Prosecco 

Veuve Cliquot Yellow Label NV 

£7 / £34

Champagne, France

Veneto, Italy

16

- / £70

Pretty Gorgeous Rose pays D’oc 
Languendoc, France

£6.50 / £24

// ROSÉ

Anything
Bacardi Heritage, Prosecco, Citric Acid Solution, Rose 
Syrup, Elderflower Syrup, Brown Sugar Cube, Plum Bitters

£12

OLD CUBAN
Bacardi 8, Fresh Lime Juice, Sugar Cane Syrup, 
Top Prosecco, Mint Leaves

£11

white + red

Pinot Grigio Melodias 

Artolas White Vigidal 

£6 / £25

Lisboa, Portugal

Mendoza, Argentina

17

- / £20

Sauvignon blanc Yealands £8 / £34

Marlborough, New Zealand

Artolas Red Vigidal 
Lisboa, Portugal

- / £21

Malbec Melodias Winemakers £6.50 / £28

Mendoza, Argentina

Rioja Crianja Ramon Bilbao £7.50 / £32

Rioja, Spain

// WHITe

// RED



beer + cider  

18

Red StriPe stubbies 

ALL SAINTS PILSNER LAGER 5% 330ml   £4.25

4.7% 330ml   £4.75

Brixton Low Voltage IPA 4.3% 330ml    £5.50

Guinness Indies Porter 

Rum Kitchen x Wild Weather 
Carnival Crush 4.5% 330ml    £5.50

6% 500ml   £6.50

orchard pig reveller cider 4.5% 440ml   £6

Crafted exclusively for RK, the All Saints Pilsner Lager with lightly toasted malts & 
Wakatu hops, delivers a full pilsner lager taste with just a hint of tropical melon & lychee.

The first in the Rum Kitchen seasonal collab series - tropical flavours dance with the tart 
tune of pineapple, peach & mango. A Caribbean kiss straight from the Carnival!



ANTIGUA
martinique
saint lucia

barbados
GRenada

Trinidad + 
tobago

venezuela

cachaca

peru

nicaraguaguatemala

belize jamaica

cuba

dominican republic

haiti
puerto rico

GUYANA

20

Jamaica
Appleton 21

Barbados
Mount Gay XO

Saint Lucia
Chairman’s Reserve Forgotten Casks

Antigua
English Harbour 10yr

Grenada
Clarke’s Old Grog

Guyana
El Dorado 15

Belize
Fair 10

Trinidad
Angostura 1824

Whiskey Lover?? try...

Puerto Rico
Bacardi 4

Cuba
Havana 3yr

Nicaragua
Flor de Cana 4/7

Venezuela
Diplomatico reserve exclusiva

Dominican Republic
Brugal blanco

VODKA Lover?? try...

Martinique
Trois Riviere

Haiti
Barbancourt 3star

TEQUILA LOVER?? try...

Guatemala
Botran Blanco

Cachaca
Salto 37

GIN?? try...

PERU
Ron Millionario XO



Special thanks to Bacardi, Campari, 
Pernod Ricard, Mangrove brands, 

Proximo Spirits, Indie Brands, Cellar trends 
and Remy Cointreau for the massive support 

across the board
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therumkitchen.com
@theRUMKITCHEN


