
Cocktails

The Milliner 
Pisco, citrus juice, celary bitters, 

lemongrass sugar and vegan froth

Papa Doble
Havana 3yr and 7yr rums, citrus and 

pink grapefruit juice and Maraschino 
cherry liquer

Emperor’s New Clothes 
Cachaça, citrus liqueur, Japanese 
yuzu juice and fresh lemon, mirin, 

Demerara sugar

Dynamite Daiquiri 
Overproof rum blend, citrus juice 

and honey syrup

Treacle 
Havana 7yr and Myer’s rums, 

apple juice, Angostura bitters and 
Demerara sugar

La Ofrenda
Aged tequila, mezcal, amaro, orange 

and Angostura bitters

Bad Motha
Absolut Blue vodka, Beefeater  

London Dry gin, zingy citrus juice, 
spicy ginger syrup, fresh mint and 

sweet liquorice tea 
Manchurian 

Havana 3yr rum mixed with citrus  
liqueur and juice, kumquat fruit, fresh 

mint and delicious vanilla sugar 
  
 

Temptress Tini  
Absolut Blue vodka shaken with 

pressed crunchy apple, white port, 
apricot liquer and rounded with 

orange bitters 
When Doves Cry  

Altos and Olmeca Blanco tequilas 
mixed with mezcal, freshly squeezed 

pink grapefruit juice, citrus and  
almond syrup

Talisman Bellini #1 
Juicy peach, tangy raspberry, sweet  

vanilla topped with refreshing  
Prosecco

Ghost Negroni
Beefeater London Dry gin, gentian 

root liquer, Japanese sake and 
white vermouth

Cardinal Sin 
Pink Beefeater gin, rosé wine, 

strawberry vermouth topped with 
touch of Prosecco

Ruby Vesper
Sipsmith sloe gin shaken to 

perfection with Sipsmith Sipping 
vodka, red vermouth and cherry 

bitters  

Wild Horses 
Altos and Olmeca Blanco tequilas  
blended with smoky Vida mezcal, 

sweetened by hibiscus tea, damiana 
and cinnamon syrups, balanced with 

mixed citrus juice

Nogroni 
Lyre’s London Dry non-alcoholic 

spirit, Italian orange, Apéritif Rosso, 
served with an orange twist  

Bloody Shame 
Tomato juice mixed with passata,  
spicy seasoning and house made  

secret recepie hot sauce 
Italian Spritz 

Lyre’s Italian Spritz, yuzu juice,hibiscus 
syrup topped with fizzy peach soda

 

Stallion  
Lyre’s non-alcoholic cane spirit, 

pineapple and citrus juice, hybiscus 
turmeric cinnamon syrup 

 Nohito 
Lyre’s White Cane non-alcoholic 

spirit, citrus juice, mint, sugar and 
fresh apple topped with soda 

Lyre’s Espresso Martini 
Lyre’s coffee non-alcoholic liquer  

and cane spirit, espresso and  
vanilla sugar

Saint’s Sazerac  
Cognac stirred with Bourbon, Irish 

and Scotch whiskies, kick provided by 
splash of absinthe and dash of  

Peychaud’s bitters 
Banoffee Old Fashioned 

Bourbon sweetened with banane and 
cacao liqueur stirred with 

angostura bitters and garnished with 
cinamon stick 

Nemesis Margarita 
Altos and Olmeca Blanco tequilas 

mixed with mezcal, citrus juice, extra 
hot sauce and vanilla sugar, finished 

with spicy salt rim 
The Last Punch  

Havana Club 3yr rum shaken with 
Velvet Falernum, drop of absinthe, 

peach liqueur, hibiscus syrup,  
pineapple and citrus juice

Please let our team know if you have any allergies or dietary requirements, before placing your order.  
A discretionary service charge of 12.5% will be added to all table bills.

Favourites
all 10.50

Awakeners
all 9.50

 All Day, Every day
all 10.00

With a kick
all 10.50

Non-Alcoholic
all 6.50

Just when you thought you’d finished exploring The Last Talisman, you 
sense the presence of pisco and añejo tequila in the air. No, you’re not 

seeing double. You’ve stumbled onto our secret bar-within-a-bar.



Wine
Sparkling Wine and Champagne         Gls/Carafe*/Btl 

La Vita Sociale! Prosecco Spumante Brut, Veneto, Italy        7/30
Crisp and delicious with aromatic apple and pear aromas on the nose  
followed by a crisp palate of succulent fruits. 
Pierre Mignon, Grande Réserve Premier Cru Brut, France      11/60
Crisp with citrus hints on the nose overlaid with touches  
of brioche and yeastiness.  
 
White
Les Chiens Catalans Rousanne - Grenache Blanc,                      6/14*/20
Languedoc, France
Slightly f loral with a hint of minerality and pastr y with honeysuckle,  
peaches and garden herbs shining through.

Te Quiero ‘With Love’ Organic Field Blend Blanco,     7/17*/25
La Mancha, Spain
Field Blend mix of small plots of a multitude of exotic old-fashioned grapes - 
f lavoursome, rich and vibrant.

Wyebrook Estate ‘Row 1’ Sauvignon Blanc, Marlborough,    8/21*/30
New Zealand
Lively and crisp, with passionfruit and herbaceous notes, hints of  
citrus and ripe lemon. 
 
Rosé
La Delf ina Pinot Grigio Rosado, Italy    7/17*/25
Crisp and dr y Pinot Grigio Blush, packed with juicy strawberr y and  
raspberr y f lavours lif ted by refreshing, mouth-watering acidity.  
 
Reds
Ai Galera ‘Poetico’ Castelão - Trincadeira - Tinta Miúda,                    6/14*/20
Tejo, Portugal
An intense ruby red colour. Vinous and clean aroma’s with hints of red berr y fruits. 
 
Bella Modella Primitivo, Puglia, Italy    7/17*/25 
Ruby red with hints of blackcurrants and plum. From Puglia comes this 

wonderful little Primitivo. 

Belhara Estate ‘Amayan’ Malbec, Tupungato, Argentina  8/21*/30 
Scarlet fruit and a supple tannin structure, well integrated notes of oak,  
with hints of dark chocolate and vanilla.

Food

Skewers

Glasses of sparkling are 125ml, wine are 175ml, Carafes are 500ml.
Garlic Nuts (VG)   3.00
Smoky garlic roasted cashews 
and peanuts 

House Pickles (VG)                2.50
Selection of seasonal veg and 
fruit pickled

Seasonal Vegetable (VG)      6.00
Peanut sauce, pickled onion, 
green chilli, coriander

Tender Stem Broccoli (VG)  5.60
Spicy sambal

Tempura Cauliflower (VG)   5.00
Chilli jam mayo
Prawn Tempura   7.50
Chilli fish sauce and lime

Crispy Squid    7.00
Salted egg aioli, chilli and curry 
leaves

Mini Siu Mai Bao   6.50
Pork and prawn patty, tobiko 
mayo, pickled shiitake 
mushroom, miso butter, 
lettuce, green onion

Grilled Cheese (V)   5.50
Crispy bean curd, mixed 
cheese, spicy  
tomato powder and cherry 
tomato

Mala Chips (VG)                7.00
Mala mushroom, sesame mayo, 
pickled onion, green onion, 
chilli, coriander

Please let our team know if you have any allergies or dietary 
requirements, before placing your order. 

Mushroom (VG)  3.30 
Teriyaki, tempura balls, micro 
shiso 
 
Chicken   3.70 
Chicken thigh, peanut sauce, 
cucumber, pickled onion, 
coriander 
 
Tiger Prawn   5.50 
Sweet basil, spicy smoked 
citrus white soy

Shiro Koji Pork  4.00 
Pork belly, baby leek, sweet 
miso mustard 
 
British Lamb   4.20 
Lamb rump, peanut sauce, 
cucumber, pickled onion, 
coriander 
 
British Beef Sirloin  5.00 
Umami salt, house L&P sauce

(V)=Vegetarian       (VG)=Vegan
125ml is available upon request 

A discretionary service charge of 12.5% is added to all table bills.

priced per skewer


