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SUNDAY AFTERNOON
Made with warm apple pie in mind, Calvados is washed 
with butter to give the richness of pastry, while caramel 
is blended with cider and spice. Apples emerge through 
pommeau; an apple based Normandy aperitif.

OBSIDIAN
This evolved from the idea of chocolate and passion fruit contras-
ting, and led to themes of lava and stone. Ingredients are blended and 

then infused with edible clay, before being filtered.

BOARD ROOM 
The third Coupette classic on the menu, this drink was made 
with the idea of the board rooms of the past, with cigar 
smoke in the air, rich Cognacs, red wines and coffee being 

drunk, and walnut panelling and furniture lining the room.

PUNK
In the 1980’s, punk rock was all the rage in the east end of London. 
In resistance to the wave of fascism that was also rising, a series of 
concerts were held in the area called RAR, or Rock Against Racism. 
This is our tribute, using Hoja Santa, an aromatic Mexican herb and 

Pasilla chilli, which is dried and adds smoke and spice.

RHUBARB WHITE NEGRONI
The White Negroni is a modern classic that was made in France and 
popularized in New York. A lighter drink than the classic Negroni 
for which it is named, we use delicate rhubarb liqueur and infuse the 

whole drink with rhubarb too.

LADY DIXON
Inspired by childhood memory, and with the aim of making 
Scotch more accessible; fig leaf gives an aromatic, woody and 
almost coconut like note, while bee pollen gives a richness that 

works well with the bright, citrusy Sauternes.
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At Coupette we have a philosophy ; simplicity and discovery.

The idea behind this is that if you just want a great 
drink, we can give that to you, but if you want to know 

more, we’re here to help. 

Our drinks are served in a simplistic way, subtle 
garnishes, beautiful glassware and friendly service, but 

with lots of thought and detail under the surface. 

For this menu, we’ve decided to branch out on that a 
little and give you a more elaborate version of this 

experience, and, should you want it, the thought behind 
the drinks is at the end of this menu.
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“KIR ROYALE”
Based on the original Dijon classic, but in the style 
of an Italian Sgroppino. We impart layers of black-
currant through the use of sorbet and eau de vie .  
B lackcurrant  l eaf  g ives  a  subt le  touch of  hed -
g e r o w ,  a n d  a s  t h e  s o r b e t  s l o w l y  m e l t s ,  

it imparts its flavour and the drink changes.

BANANA AMERICANO
Based on the classic Italian aperitif, but with the 
addition of Banana Eau de Vie and Banana Cordial, 
resulting in a more tropical version of one of the 

most underrated drinks in our arsenal.

CHAMPAGNE PINA COLADA

Coupette’s most successful drink, and now listed on menus around the world. 

The use of a coconut sorbet makes the drink lighter and more refreshing 
than the classic. Best drink in the UK at the CLASS Awards 2018. 

WATERMELON GIMLET
W h a t  c o u l d  b e  m o r e  r e f r e s h i n g ?  We 
use  f r e sh  waterme lon  j u i c e ,  a s  we l l  a s  
a reduction that forms the base of a sweet and sour 

watermelon cordial.

SEVILLE RAMOS
Using the classic structure of a Ramos Gin Fizz, we use 
layers of bright and bitter orange to create a wonderfully 
refreshing and fluffy sensation. Triple triple sec is one of 
our favourite ingredients, and is a actually a blend of 3 

different orange liqueurs designed to give complexity.

IMPERFECT
C a n  s o m e t h i n g  t h a t  a p p e a r s  t o  b e  i m p e r -
f e c t  c o m e  t o g e t h e r  i n  a  p e r f e c t  w a y ?  

G i n  &  c h o c o l a t e  w o r k  s u r p r i s i n g l y  w e l l 
t o g e t h e r ,  a s  d o  c h o c o l a t e  a n d  t r u f f l e ,  

but all in the same drink? Beauty is imperfection.

BLOODY MARTINI
The Bloody Mary can be  a  tr icky dr ink ;  some don ’ t 
l ike  the texture ,  and there  arent ’ t  many that  would 
choose  to  dr ink  i t  in  the  warmer  months .  We gr i l l  
tomatoes and then filter them so that the juice is clear 
and light. This is then infused with smoked paprika and 
mixed dried herbs.  Vodka is infused with smoked chil l i 
and Vin Jaune (a complex fortified wine similar to sherry)  

elevate the savoury notes.
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APPLES
One of Coupette’s most popular serves, made using a rotating Calva-
dos and apple juice which has been pressed, filtered and carbonated. 
Designed to showcase the diversity of both apples and Calvados. 

Best drink in the UK at the CLASS Awards 2019.

MIMOSA
Our take on the American brunch classic, which originated 
at the Ritz in Paris from their famous head bartender Frank 
Meier. Normally made with orange juice and sparkling 
wine, we use the whole of the orange through the use of  
a reduction and a cordial. Mandarin leaves are then added 

and cold infused which provides the base for the drink.

ROSE & BERGAMOT SPRITZ
A flavour driven drink which evokes the French Riviera, and 
one of our simplest drinks, the heady combination of bergamot 
and rose is supremely aromatic, whilst the drink itself is zesty 

and refreshing.

GOOD THINGS
Light and refined; evoking a sweetshop favourite, but delivered in a 

far more delicate, aromatic and sensitive way.

STRAWBERRIES & CREAM
Think Wimbledon and Summers in the park; the drink offers 
layers of strawberry through the use of an amazing straw-
berry eau de vie, rosé vermouth and wine, whilst the vodka 
base is washed with olive oil for texture. The drink itself is  
a clarified milk punch, where the reaction between lemon and whole 
milk produces a liquid which is clear, yet creamy, whilst vanilla is 

used to enhance that perception.

SHIMMER
Memory plays an important role in our association with food 
and drink, this particular drink was designed to be remi-
niscent of diving in to a crystal clear blue ocean when on 
holiday, with clear, crisp flavours and a mist of Genepi;  

an obscure herbal liqueur from the alpine region of France.

CORN COLLINS
The key raw ingredient in Bourbon is corn, so we thought; why not 
highlight this?! Corn is grilled and then cooked sous vide in to bour-
bon and a syrup, whilst corn liqueur is made from a maceration of 

grilled corn, sugar and Bourbon, which is then oak smoked.
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This menu is the first in a series where we will 
collaborate with a local artisan, someone who is 

doing something out of the ordinary, contributing 
to the vibrant east end of London in an unusual and 

wonderful way. 

This edition sees us partner with Ged Palmer; a 
lettering artist and sign painter based just along 

from us on the Roman Road.You can find out more 
about him and his shop; The Luminor Sign Co. in the 
following pages. But needless to say, we’re delighted 
to be working with someone so talented, and so close 

to home.
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Domaines des Cinq (5%)       5
Organic cider from Normandy

Pacory Poiré (4%)      6
Unbelieveably delicious pear cider from the Domfrontais

Telegraph Hill (330ml, 5%)       6.5
Bone dry cider produced in SE23

Cider    175ml unless stated otherwise

Beer      330ml

Freedom Organic Lager (5%)     3.95

Wild Card Queen of Diamonds IPA (5%)   5

Wild Card King Of Hearts Blonde (5%)    5

Wiper & True Milkshake Stout (6%)    6

Brewdog Nanny State (0.5%)     4

A discretionary service charge of 12.5% will be added to your bill. 
For advice on allergies and intolerances please contact a member of staff



Bellevigne Sauvignon Blanc   4.5 5.5 20
Gascony | 11.5%

Charles Sparr Riesling Tradition  5.5 6.5 24
Alsace | 12.68% | Organic

Domaine Guegen Chablis 2017   6.5 8 30
Chablis | 12.5%

Georges Burrier Pouilly Fusse 2016   8 12 45

Chateau Nestuby Rosé de Provence  5.5 6.5  24
Provence | 13%

Croix des Vents Cabernet Sauvignon  4.5 5.5 20
Pays d’Oc | 13.3%

Cuvee de Brieu Pinot Noir   5.5 6.5 24
Languedoc | 12%

Chateaux Lestage Darquier Moulis 2014 6.5 8 30
Bordeaux | 13% | Sustainable

Albin Jacumin Chateauneuf du Pape 8 12 45
Rhone Alps | 14.5%

Bernard Massard Cuvee de L’Ecruson 6.5  35

Moet & Chandon Brut Imperial NV  10  55

Moet Brut Imperial Rosé     75 

Ruinart Blanc de Blancs     95

Wine     125ml 175ml Btl
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WHITE

ROSÉ

RED

SPARKLING
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Ged Palmer is one of the UK’s leading lettering 
artists & sign painters. Over the last fifteen years, 
his fascination with letterforms has led him into 
design, typography, calligraphy, mural painting, 

sign painting and gold leaf signs.

In 2015, inspired by an old East London sign shop 
and letter works that closed in 1938, Ged re-estab-

lished the time-honoured but fast disappearing 
craft of sign and letter work with the launch of his 
studio and shop The Luminor Sign Co. situated on 
Roman Road in Bethnal Green. Offering bespoke 

100% hand-lettered design, sign writing & gold leaf, 
Luminor works with local businesses as well as 

national and international clients.

A well-known talent within the trade and hugely 
passionate about sharing his knowledge of sign 

writing with the younger generation through work-
shops, Ged and his work have been recognised by 

the International Society of Typographic Designers, 
The Type Directors Club and various publications 

worldwide.

@theluminorsignco
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A discretionary service charge of 12.5% will be added to your bill.
For advice on allergies and intolerances please contact a member of staff 

 

Mixed drinks

WATERMELON GIMLET - 9
Bombay Sapphire | Watermelon | Watermelon Cordial

SEVILLE RAMOS - 9.5
Bombay Sapphire | Triple Triple Sec | Marmalade | Lemon | Vanilla | Orangina

IMPERFECT - 9.5
Bombay Sapphire | Cocoa Wine | Truffle Vermouth

BLOODY MARTINI - 9.5
Grey Goose | Noilly Prat | Clear Tomato | Vin Jaune | Spices

RHUBARB WHITE NEGRONI - 9.5
Bombay Sapphire | Lillet Rosé | Bitter Genepi | Rhubarb

PUNK - 9.5
Tapatio Blanco | Mezcal | Pasilla | Ancho Reyes | Lime | Hoja Santa

LADY DIXON - 10
Dewar’s 12yr | Sauternes | Bee Pollen | Fig Leaf

SUNDAY AFTERNOON - 10
Calvados | Pommeau | Cider Caramel | Spices | Beurre

OBSIDIAN - 10
Bacardi 8yr | Amer Picon | Clay | Passion Fruit | Cocoa

BOARD ROOM - 10
Hennessy Cognac | Dubonnet | Walnut | Cherry | Coffee | Smoke

Mixed drinks

APPLES - 9
Calvados | Apple | Carbonated

MIMOSA - 9.5
Orange Reduction | Mandarin Leaf  

Wine | Grey Goose Orange | London Essence Soda

ROSE & BERGAMOT SPRITZ - 9
Italicus | Rose | Lillet Rosé | Sparkling Wine

GOOD THINGS - 9
Cap Corse | Pear & Bay Leaf | Pear EDV | Poiré Reduction

STRAWBERRIES & CREAM - 9.5
Grey Goose Fraise | Rosé | Strawberry  

Minus Cream | Vanilla | Cream Soda

SHIMMER - 9.5
30&40 Eau de Vie | Green Apple & Sage | Wine | Genepi | Sage Soda

CORN COLLINS - 9.5
Woodford Reserve | Smoked Corn Liqueur | Lemon | Grilled Corn 

 London Essence Soda

“ KIR ROYALE” - 9.5
Blackcurrant EDV | Cassis | Blackcurrant Sorbet | Blackcurrant Leaf 

 Sparkling Wine

BANANA AMERICANO - 9
Noilly Prat | Banana Eau de Vie | Campari | Banana  

London Essence Tonic

CHAMPAGNE PINA COLADA - 11.5
Bacardi Blend | Agricole | Pineapple | Coconut | Moet & Chandon
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