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By order of the Tiki Blinders 
you are hereby invited to our 
Halloween knees up!
Our immersive 1920’s experience will be an unforgettable 
evening with the following package options:

For standard table bookings in 
the club there will be a mini-
mum spend of £700 for up to 10 
guests with a £15 cover charge 
per person added to your bill.

Tables in the lounge will be a 
minimum spend of £400 up to 8 
guests with a £15 cover charge 
per person added to your bill. 

For more information 
please contact us at:
Reservations@mahiki.com

The tommy 
Shelby 1,300

You’re Tommy Shelby, of 
course you don’t queue!
Have your Tiki blinders 
mob escort you down to 
your VIP table on our club 
floor, where you will be 
greeted with chocolate 
cigars and the following 
libations. 

For up to 10 guests there 
will be 1 bottle of Ciroc, 3 
bottles of Dom Perignon 
with all entrance included. 

Friend or foe? Come face 
to face with your enemies 
once more as you enjoy the 
night sipping on delicious 
cocktails and London 
distilled gin just as Alfie 
likes it.

For up to 10 guests there 
will be 2 Opala Pantera 
sharing cocktails and 1 
bottle of gin with all en-
trance included. 

The Alfie 
Solomon 500

The Luca 
Changretta 800

You have given the Shelby 
family a run for their mon-
ey, now you can rise from 
the grave and haunt them 
once again. 

For up to 10 guests there 
will be 1 bespoke cocktail 
on arrival, 1 bottle of mahi-
ki rum and 1 bottle of Ciroc 
with all entrance included.



Pucka 
Popcorn 
Sweet and Salty popcorn

The Shelby 
Cigar 
Chocolate Cigars 

Sweet 
Spuds 3

Crispy sweet potatoes 
with soba flour, kimchi 
mayo and jalapeno dip

Tiger prawn and crab 
dumpling with spicy ponzu 
or vegetarian gyoza

Swanky 
Dumplins 8

Maki roll with fresh and 
pickled vegetables with 
sesame goma dressing 
or 
Seared Scottish salmon 
belly, prawn tempura, 
cucumber and unagi sauce

Right Old 
Knees Up 
Rolls 5/8

Salad with wasabi citrus 
dressing and seasonal 
leaves

Arthur’s 
Allotment 
Salad 6

‘A Blindin 
Finish’ 5

Alcohol infused jelly with 
green tea mochi ice cream

The Bee’s Knees 
Sarnies 7

Shitaki mushroom slider 
or
Two corn-fed chicken 
kara-age sliders, bao bun 
pickles and spicy mayo

The 
Shelby 10

Oops, we did it again! In-
troducing our re-invented 
signature serve; still burst-
ing with tropical fruits 
and three party starter 
elements, to really pack a 
punch 

(Mahiki Coconut, Jäger-
meister, Ciroc Pineapple, 
Rum-Bar Overproof, Man-
go and Ginger Nix&Ki)

Horse’s 
curse 23

There’s no law that states 
you can’t ride a horse 
drunk. The ideal compan-
ion for your horse is, of 
course, another horse… 
Ride Sally ride

(Ketel One Vodka, Xante 
Pear Liqueur, Emilio Hidal-
go Fino sherry, Aperol.)

Explore your senses, as 
we erupt you from the 
deepest, darkest depths 
of Easter Island. Watch as 
we torch the pineapple 
and wood-smoked spirits, 
which will be sure to ignite 
your night.

(Montelobos Joven Mezcal, 
Sherry, Pimento Dram, 
Apple & Pineapple Kombu-
cha)

Garrison’s 
on Fire 14

Mafioso 
Manhattan 16.50

Ever felt like you’re living 
more than one life? The 
cross between a columnist 
for The New York Star; 
socialising amongst Man-
hattan’s greats and a stir 
crazy enthusiast, trying 
to grasp every memory of 
their mislead youth... 

(Flor De Caña 12yrs, 
Talisker 10yrs Single Malt 
Whisky, Copperdog, Antica 
Formula Carpano Ver-
mouth, Grand Marnier)

Arthur’s 
Pie 15

A slice of Don Beachcomb-
er’s classic, with a tart and 
nutty twist. No one will 
blame you for not wanting 
to share… That’s your pie.

(Chairman’s Reserve Orig-
inal & White Label, Ketel 
One Citron, Rhubarb Trian-
gle Gin, Apple Pie Orgeat, 
Apple & Almond Tar)

Prohibition Tax 12.5%
Service Charge


