


MARTINI WINGS TREE SHARER 
70

Choose 8 of one Martini or 
4 of two different Martinis from our menu, 

served in our neon angel wings sharer. 
Get ready for the perfect Insta moment!

ORDER & PAY 

Scan the QR code above or visit:
order.dirtymartini.uk.com  

to order drinks & food directly to your table

AT YOUR TABLE

Please note, we are a cashless venue

BERRY 
COSMOPOLITAN 

10
Berry Sensation

Cîroc Red Berry vodka, 
Cointreau, Chambord, 

Briottet crème de 
mure, cranberry,  

citrus

ROYALE  
75 
11

Fruity & Sparkling
Tanqueray gin,  

Briottet crème de 
mure, Chambord, 

lavender, Supasawa, 
Prosecco 

PASSION FRUIT 
MARGARITA 

11
Sweet & Sharp

Don Julio Blanco 
tequila, Cointreau, 

passion fruit, vanilla, 
citrus

APRICOT  
MAI TAI 

10
Fresh & Fruity

Captain Morgan 
Spiced rum, Pampero 

White rum, Orange 
Curaçao, apricot, 
orgeat, Angostura 

bitters, citrus

RASPBERRY & 
ELDERFLOWER 

COLLINS 
10

Sweet & Refreshing
Cîroc vodka, 

elderflower, raspberry 
purée, apple, soda, 

citrus

PERFECT  
LADY 

10
Smooth & Silky
Tanqueray gin, 

Teichenné peach 
schnapps, peach 
bitters, egg white,  

citrus

Classic cocktails with a contemporary twist

•LIMITED EDITION•

Straight up
sophistication

E N J OY  A L L  O U R  L I M I T E D  E D I T I O N 
C O C K TA I L S  F O R  7  I N  H A P P Y  H O U R



M A R T I N I S

BLOOD ORANGE 
& VANILLA 

10.3
Sweet, Fruity & Sharp

Absolut Vanilla vodka, 
Briottet crème de 

cassis, Briottet crème 
de violette, blood 

orange, citrus

MANGO & 
CHILLI 

9.9
Sweet & Slightly Fiery

Absolut Mango 
vodka, Briottet liqueur 

de mangue, citrus, 
mango, chilli

WILD  
STRAWBERRY 

10.6
Fresh & Fruity

Beefeater Pink gin, 
Cherry Heering liqueur, 

strawberry, citrus,  
egg white

PASSION FRUIT  
10.7

Fresh & Fruity
Beefeater gin, Passoa, 

passion fruit

CHOCOLATE 
10.3

 Smooth & Velvety
Absolut Vanilla vodka, 

Briottet crème de 
cacao, Frangelico, 
chocolate, cream

ESPRESSO 
10.3

Sharp Fresh Livener
Absolut vodka, 

Kahlua coffee liqueur, 
Teichenné butterscotch 

schnapps, espresso

BLUEBERRY & 
LAVENDER 

10.3
Light & Floral

Beefeater gin, 
Briottet crème de 
cassis, lavender, 
pomegranate, 

Supasawa, 
Ms Betters Bitters

SPICED  
APPLE 

9.9
Sharp & Tangy
Beefeater gin,  
Licor 43, apple,  

green apple shrub,  
Ms Betters Bitters

COCONUT & 
MANGO 

10.3
Tropical & Tart

Absolut Mango vodka, 
Malibu, banana, 

coconut, Supasawa

SKY BLUE 
9.9

Exotic & Refreshing
Absolut vodka, blue 

Curaçao, pineapple, 
citrus, egg white

PINEAPPLE & 
PEACH 

9.9
Fresh, Light & Delicate

Absolut vodka, 
Teichenné peach 
schnapps, sage, 
pineapple, citrus, 

peach bitters

DIRTY MARTINI  
9.9

Herbaceous & ‘Dirty’
Ketel One vodka or 

Tanqueray gin, Martini 
extra dry vermouth, 

Kalamata olives, thyme

Or why not try our 
Classic Martini

M A R T I N I  W I N G S  T R E E  S H A R E R  7 0
Choose 8 of one Martini or 4 of two different Martinis from our menu,  

served in our neon angel wings sharer

E N J OY  A L L  M A R T I N I S  F O R  
H A L F  P R I C E  I N  H A P P Y  H O U R

M A R T I N I S



V O D K AG I N

GIMLET 
10.6

Delicate & Tart
Tanqueray gin, Paragon timur  

berry cordial, citrus

SHISO FINE 
10.6

Sweet & Tangy
Beefeater gin, Martini extra dry  

vermouth, blueberry purée, 
blueberry shrub, apple, shiso, citrus

SINGAPORE 
SLING 
10.3

Tropical & Fresh
Tanqueray gin, 

Cointreau, Cherry 
Heering liqueur, 

Benedictine, 
pineapple,  

grenadine, citrus

NEGRONI 
10.3

Bold & Aromatic
Sipsmith gin, Campari, 
Punt e Mes vermouth

THROUGH THE 
GRAPEVINE 

10.6
Fresh & Fruity

Tanqueray gin, 
apricot, Chardonnay 

juice, citrus,  
Fever-Tree White 

Grape & Apricot Soda, 
Peychaud’s bitters

CLOUD NINE 
10.6

Light & Delicate 
Cîroc vodka, Teichenné peach 
schnapps, pineapple, Franklin & 
Sons Pineapple & Almond Soda, 
citrus, blue vegan coconut foam

L’AMOUR 
10.3

Fruity & Sweet
Absolut vodka, Chambord, 

pineapple, Supasawa

COSMOPOLITAN 
10.3

Glam & Elegant
Ketel One Citron vodka,  

Cointreau, cranberry, citrus

LUCID DREAM 
10.6

Rich & Velvety
Absolut Vanilla vodka, Havana 

Especial rum, speculoos, espresso, 
cream, chocolate bitters

 = ENJOY FOR HALF PRICE DURING HAPPY HOUR



OLD FASHIONED 
9.9

Smooth & Powerful
Woodford Reserve bourbon, sugar, 

Angostura bitters, orange oils

EMERALD ISLE 
9.9

Full & Herbaceous
Jameson Irish whiskey, Punt e Mes 

vermouth, sugar, green chartreuse, 
Angostura bitters 

HIGHLAND SUNRISE 
10.6

Smooth & Silky
Johnnie Walker Scotch 

whisky, passion fruit, ginger, 
ginger ale, citrus

BANANA SAZERAC 
10.3

Bold & Elegant
Woodford Reserve bourbon, 

Courvoisier VS cognac, banana, 
absinthe, Peychaud’s bitters

CAIPIRINHA 
9.9

Tart & Powerful
Cachaça, lime, sugar

ISLAND NIGHTS 
10.6

Tropical & Fresh
Havana Cuban spiced rum, 
mango, ginger beer, citrus

CLASSIC DAIQUIRI 
9.9

Sharp & Zingy
Havana 3yr rum, lime,  

sugar

Also available Frozen

MOJITO 
9.9

Long & Refreshing 
Havana Especial rum, mint,  

lime, sugar, soda

R U M W H I S K E Y

 = ENJOY FOR HALF PRICE DURING HAPPY HOUR



H A P P Y  H O U R F L A V O U R  M A P

DIRTY MARTINI

ESPRESSO 
MARTINI

COCONUT & 
MANGO MARTINI 

WILD STRAWBERRY 
MARTINI

PINEAPPLE & PEACH 
MARTINI

BLOOD ORANGE & 
VANILLA MARTINI

SPICED APPLE 
MARTINI

MANGO & CHILLI 
MARTINI

SKY BLUE 
MARTINI

PASSION 
FRUIT MARTINI

BLUEBERRY & 
LAVENDER MARTINI

CHOCOLATE 
MARTINI

EMERALD ISLE

NEGRONI

COSMOPOLITAN

CLASSIC 
DAIQUIRI

L'AMOUR

BELLINI

CLASSIC MARTINI

For cocktail descriptors, please visit the relevant menu section. Not all ingredients listed.  
We cannot guarantee the total absence of allergens in our drinks. For cocktail, food 
allergy & intolerance information, please ask a member of staff before ordering.

S P I R I T ED

FRU I T Y

SWEET SOUR

THROUGH THE 
GRAPEVINE

CAIPIRINHA

FROZEN 
DAIQUIRI

FROZEN 
STRAWBERRY 
MARGARITA

FROZEN 
MARGARITA

A L L  H A L F  P R I C E  I N  H A P P Y  H O U R 
Also in Happy Hour:             Corona & Pravha 3.5 

Bottles of Prosecco 25 
Bottles of Wine 15 



BLUEBERRY &  
LYCHEE SMASH  

5.5
Sweet & Refreshing

Seedlip, lychee, fresh 
blueberries, citrus

108 kcals

CRANBERRY & 
POMEGRANATE 

MOJITO 
5.5

Fruity & Fresh
Seedlip, cranberry, 

grenadine, mint,  
citrus, soda

131 kcals

LAVENDER & 
ELDERFLOWER 

PINK LEMONADE 
5.5 

Floral & Zingy
Seedlip, elderflower, 
lavender, grenadine, 

lemonade, citrus
97 kcals

BELLINI 
9.9 

Fruity & Sparkling
Choose white peach  

or raspberry purée, each with 
Teichenné peach schnapps, 

Prosecco

APEROL SPRITZ 
10.3 

Light & Refreshing
Aperol, Prosecco, soda

SMOKIN’ ACES 
10.6

Smokey & Subtle
QuiQuiRiQui mezcal, Olmeca 

Blanco tequila, strawberry,  
Franklin & Sons Pineapple & 

Almond Soda, citrus, egg white

NARANJA SOUR 
10.6

Citrus Sensation 
Olmeca Blanco tequila, Campari, 
tangerine, blood orange, citrus, 

egg white

CLASSIC  
MARGARITA 

9.9
Sharp & Zingy

Ocho Blanco tequila,  
Cointreau, lime

Also available Frozen

FROZEN STRAWBERRY 
MARGARITA 

10.7
Sweet & Refreshing 

Olmeca Blanco tequila, Cointreau, 
fresh strawberries, lime, sugar

L O W  &  N O  A L C O H O L
N o  a l c o h o l 

L o w  a l c o h o l 

 T E Q U I L A / M E Z C A L

 = ENJOY FOR HALF PRICE DURING HAPPY HOUR

Adults need around 2000 kcals per day



BEEFEATER PEACH & 
RASPBERRY 8.8

Dehydrated Lemon, fresh 
raspberry and lavender

BEEFEATER BLOOD 
ORANGE 8.8

Dehydrated orange and rosemary

HENDRICK’S 9.9
Fresh cucumber

PLYMOUTH PREMIUM 
DRY 9.9

Fresh lemon and mint

BEEFEATER 24 9.9
Pink grapefruit wedge

BEEFEATER PINK 
STRAWBERRY 8.8
Dehydrated grapefruit  

 and mint

TANQUERAY  
NO. TEN 9.9

Pink grapefruit wedge

MONKEY 47 12.1
Fresh lime and rosemary

SIPSMITH 
LONDON DRY 9.9

Fresh lime and mint

BOMBAY SAPPHIRE 8.8
Fresh lemon and mint

G I N  &  T O N I C S

BOURBON  
& WHISKEY

Jameson 130 

Johnnie Walker Black 
Label 130

Chivas Regal 12yr 130

Woodford Reserve 150

Jack Daniel’s Single 
Barrel 150

TEQUILA

Olmeca Blanco 120

Ocho Reposado 130

Don Julio Blanco 140

Don Julio Añejo 150

COGNAC

Martell VS 120

Courvoisier VSOP 130

Martell XO 220

GIN

Beefeater 120

Beefeater Pink 125

Tanqueray 130

Tanqueray Flor de 
Sevilla 135

Hendrick’s 130

Monkey 47 (50cl) 140

Tanqueray No. Ten 
(100cl) 150

VODKA

Absolut Blue 120

Ketel One 130

Cîroc 150

Cîroc Red Berry 150

Cîroc Pineapple 150

Grey Goose 160

Crystal Head 170

RUM

Havana Especial 120

Captain Morgan 
Spiced 120

Havana 7yr 130

El Dorado 15yr 130 

Ron Zacapa 23yr 150

B O T T L E  S E R V E S

VIP bottle service to your table with complimentary mixers

Our standard spirits measure is 50ml. 25ml measures are available on request.

50ml measures,
all served with Schweppes Indian Tonic Water

S H O T S  &  L I Q U E U R S  All 25ml

OLMECA BLANCO TEQUILA 4.5
DON JULIO AÑEJO TEQUILA 5.3

ABSOLUT BLUE VODKA 4.5
CÎROC VODKA 5.3

CAPTAIN MORGAN SPICED RUM 4.5
JACK DANIEL'S WHISKEY 5

LIMONCELLO 4.5
MIDORI 4.5

JÄGERMEISTER 5
WHITE OR BLACK SAMBUCA 5



C H A M P A G N E  &  S P A R K L I N G 125ml bottle magnum

Aggraziato Prosecco Brut NV 7 30

Le Dolci Colline Prosecco Rosé 7.5 33

Devaux Grande Reserve NV 8.5 50 85

Devaux Rosé NV	 60

Perrier-Jöuet Grand Brut NV 65

Perrier-Jöuet Blason Rosé NV 80

Dom Perignon Vintage 180

Louis Roederer Cristal Vintage 230

W H I T E 175ml 250ml bottle

Ca’ di Ponti Catarratto, IGT Terre 
Siciliane  Sicilia, Italy

5 7 21.5

Cape Heights Sauvignon Blanc
Western Cape, South Africa

5.8 8 23.5

Piattini Pinot Grigio
Adria Vini Lombardia, Italy

6 8.5 25

La Lancelotta Gavi 
Piemonte, Italy

6.8 9.5 28

R E D 175ml 250ml bottle

Borsao Garnacha  
Campo De Borja, Spain

5 7 21.5

Bellefontaine Merlot, Pays d’Oc 
Languedoc, France

5.8 8 23.5

El Viejo del Valle Pinot Noir, Valle 
Central Maule Valley, Chile

6 8.5 25

Turno de Noche Malbec 
Argentina

6.8 9.5 28

R O S É 175ml 250ml bottle

Ancora Rosato, Monferrato  
Chiaretto  Piemonte, Italy

5.4 7.6 21.5

Burlesque White Zinfandel
California, USA

6 8.4 24.5

 = ENJOY THESE WINES FOR 15 IN HAPPY HOUR

 = ENJOY BEERS 3.5 & PROSECCO 25 IN HAPPY HOUR

All wines by the glass are also available in 125ml measures

C H A M P A G N E  &  B E E R W I N E

B O T T L E D  B E E R  &  C I D E R  All 330ml

Corona

Pravha

Starpramen

Asahi

Peroni

Aspall Suffolk Cyder

D R A U G H T  B E E R  Available as Pints or Half Pints

Peroni



S M A L L  P L A T E S

Halloumi & Vegetable 
Kebabs (V)  

9
with beetroot 
hummus and 

flatbreads
546 kcals

Vegetable Spring 
Rolls (VG)  

7.25
with cumin chilli 

yogurt
362 kcals

Crispy Tomato & Basil 
Arancini (VG)  

7.25
with tomato salsa

425 kcals

Fried Buttermilk 
Chicken  

8.75
with Frank’s Hot 

Sauce
550 kcals

Fried Teriyaki  
Chicken  

8.75
with teriyaki sauce 
and pickled slaw

684 kcals

Spinach Tortilla  
Strips (VG)  

6
with beetroot 

hummus and tzatziki
422 kcals 

Siciliana  
Olives (VG)

5.5
378 kcals

Mac & Cheese  
Bites (V)

8.25
with tomato salsa

459 kcals

Vegetable  
Samosas (VG)

7.25
with mango chutney

404 kcals

Food availability times vary by bar.   
Please ask your server for more details.

F O O D

Beef & cheese sliders, 
fried buttermilk chicken sliders,  

vegetable samosas, 
vegetable spring rolls,  

crispy tomato & basil arancini, 
spinach tortilla strips with 

tzatziki and beetroot hummus
1667 kcals (serves 2)

Falafel & hummus sliders, 
halloumi & vegetable kebabs, 

onion bhaji sliders,  
vegetable samosas, 

vegetable spring rolls,  
crispy tomato & basil arancini, 

spinach tortilla strips with 
tzatziki and beetroot hummus

1976 kcals (serves 2)

Not all ingredients listed. We cannot guarantee the total absence of allergens in  
our food or drinks. For cocktail, food allergy & intolerance information, please  
ask a member of staff before ordering. 

B I R D C A G E  S H A R E R S

D I S T I N C T I V E L Y  D I R T Y V E G E T A R I A N  (V)

2 2 . 52 2 . 5

Ideal for 2 people. Served within our famous birdcages.

All our fries served with rosemary salt and Bloody Mary ketchup 
(ketchup not vegan)

F R I E S

S L I D E R S

Sweet Potato  
Fries (VG) 

4.5
618 kcals

Skin On  
Fries (VG) 

4.5
605 kcals

Matchstick  
Fries (VG) 

4
646 kcals

Mixed Sliders  
9.25

Choose any 3 
individual sliders of 

your choice

Fried Buttermilk 
Chicken 

9.25
with turmeric mayo 

in a brioche bun
847 kcals 

Beef & Cheese  
9.25

with mustard mayo 
in a brioche bun

796 kcals

Falafel &  
Beetroot (VG)  

8.75
with hummus 

in a brioche bun
656 kcals 

Onion Bhaji (VG)  
9.25

with tzatziki and 
mango chutney 
in a brioche bun

697 kcals

(V) = Vegetarian  (VG) = Vegan

F O O D

All of our sliders come as portions of 3 and are served  
on vegan brioche buns

Adults need around 2000 kcals per dayAdults need around 2000 kcals per day
DM-BRCALE-SPR22




