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Sweet Potato Dukkah Labaneh 
Rose Romero Peppers, Oregano 
Pickled Vegetables 

Blackberry Pita French Toast      
Banana tempura, maple, pecan & chocolate brittle

Rippled Eggs & Salmon      
Rippled & scrambled eggs, house cured salmon, apple & celery, garlic pickle 
sour cream, grilled pita 

Steak & Egg      
Sticky date beef, smashed potatoes, pickled chilli salsa, harissa hollandaise

Shakshuka with Aubergine or Lamb 
Eggs, rich tomato sauce, spiced aubergine or lamb, preserved lemon

& date tahini

Burnt Babka      
Sesame & pistachio creme, stewed plums, whisked anglaise

All plates served with grilled lemon thyme pita

Baked Beans & Anchovy      
Hummus & Spiced Mushrooms 
Labaneh & Green Harissa 
Smoked Aubergine, Tomato & Olives 
Heritage Carrots & lavender honey
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Spiced Mule
Monkey Shoulder ,ginger ale, lime, chilli, agave

The Cure
Reyka vodka, orange juice, ginger, honey, turmeric

Toxic Passion
Rum, passion fruit, lime, basil syrup

Banana Rama
Bacardi Gold, banana liqueur, fresh banana, lemon

Honey & Smoke
Monkey Shoulder, hickory smoked honey, white truffle

Artichoke Julep
Cynar, whiskey, Aperol, lemon, agave

Apricot
Gin, apricot liquer, Aperol, lemon

Peach
Kamm & Sons, peach liqueur, lemon, prosecco

Basil & Mint Sour
Basil infused Hendricks, cucumber, mint, lime

Almond
Vodka, almond liqueur, Peychaud’s, lime

Violet Martini
Gin, Luxardo, violet liqueur, lemon

Camomile Pisco
Gin, pisco, lemon, grenadine

Pomegranate & Ginger
Tequila, pomegranate, lime, ginger

Prosecco Gazoz 
Choose from our delicious Gazoz flavours

All spirits served as 25ml/50ml accordingly Classic cocktails available on request

12.5% optional service will be added to all bills, all of which is distributed amongst staff with no further deductions made, aside from those charged by our credit card provider to handle 

the transaction.
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25ml/50ml25ml/50ml

VODKA

Ketel One

Stolichnaya

Belvedere

Reyka

RUM   

Havana 3yrs 

Havana Club 7 yr

Malibu 

Cana Brava

El Dorado 12 yr 

Ron Zacapa 23 yr

TEQUILA & MEZCAL 

Tapatio Aneja

Olmeca Altos

Mezcal Lajita

Don Julio Blanco/Reposado 

Vida Mezcal

APERITIF

Aperol 

Campari 

Cocchi Torino 

Cocchi Americano

GIN

Bombay Sapphire 

Hendricks

Sipsmith

Tanqueray No. 10

WHISKY

Monkey Shoulder         

Jameson

Talisker 10yrs 

Glenfidich IPA 

Glenfidich 12 Reserve

Glenfidich 15 Solera

Balvenie 12yrs 

Balvenie 14yrs

Balvenie 17yr 

Johnnie Walker Black    

Aberlour 10yr  

Lagavulin 16yr 

Oban 14 yr 

BOURBON & BRANDY 

Bulleit Bourbon 

Bulleit Rye 

Cognac Courvoisier
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BEER

Goldstar Unfiltered 4.9%     5.5

Coke / Diet Coke
Fresh Lemonade
 Filtered Sparkling / Still Water

Espresso / Double
Americano
Flat White

 Cappuccino

 Fresh Mint Tea

 Almond / Soya milk

Tea Pigs
Camomile, Earl Grey, Breakfast, Green Tea & Mint,  
Apple & Cinnamon, Peppermint

All our coffee is 100% Arabica
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LIQUER 

Amaretto 

Kahlua

Arak

Green Chartreuse  

St. Germain 

Ouzo 

Cherry Heering 

Chambord 

Pernod Absinthe 

Tia Maria

Grapefruit & 
Thyme (add Arak  
£8.5)

Blackberry, 
Lavender & Mint 
(add vodka £8.5)

Grape & Ginger 
(add gin  £8.5)
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