SAVAGE SIGNATURES |

SCAPEGRAC ; |

WILD POISON — 17

NEW ZEALAND

The Kentucky widow's weapon of choice. Rebel bourbon, Merlet apricot brandy, cloudy apple juice, .
smoked pine syrup, Campari, ‘poison apple.” Goes down like a man
sliding to the floor

McCULLOCH’S FOLEY — 18
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SAVAGE GARDEN

Two guys from New Zealand who didn’t know each other until one
married the others sister and then they did. A year sitting in bars
and lounges discussing how they always wanted to make their
own gin. This is how two brothers-in-law and a part time musician
got in to a lot of debt and created a gin that won gold in London
and San Francisco. Scapegrace Gin comes to us all the way from
New Zealand, produced in a 19th century John Dore copper pot
still found in a long abandoned shed using the water torn from the
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Can we sell you a bridge? Gullibility is a gift — trust us.... try this.
Maker's Mark bourbon, Ysabel Regina brandy, ‘hard cider’, Red Velvet tea, Peach, Fuji Bitters,
Oaked vanilla & lemon.
Now don’t you feel silly for being suspicious?

BLOOD MILE— 17

earth 80 yeasts after it was hurled down on New Zealand’s ""1,,', ! Hellfire and unholy ... every well-heeled step of the way. A majito with a little murder — as well as
Southern Alps. L fresh mint — on its mind.
§"'~"5, S Havana Club rum, meloncello liquor, lime, sugar, black pepper, mint leaves, soda.
—— At P Watch your back ... when you kick it back.

SIGNATURE SERVE — 15.5 =N

Scapegrace black gin with pink grapefruit & bergamot tonic

DEVIL’S ADVOCATE — 18

The classic ‘El Diablo’ now appearing at the Crown Courts.
Olmeca Blanco, Merlet creme de cassis, pink grapefruit and lemon, fresh sage.
Sue or be sued.

COCKTAILS

SAVAGE MARTINEZ — 16 POPPY FIELD — 17

Scapegrace black gin, Lillet Rouge, maraschino liqueur and angostura
bitters

War brings peace. Let us introduce you to a conflict, artfully resolved. Contemporary old -fashioned.
True commemoration as new celebration — a cocktail you thought you knew.
Chivas Regal 12yo Scotch, Amaro Montenegro, coconut nectar, habanero, sesame.
Ideas are worth fighting for.

WHITE NEGRONI — 16

Scapegrace black gin, Lillet Blanc and Italicus

ST. OLAVE — 17

Local mead, monks’ liqueur... arcane... alchemical. Your hand flies to your throat: breath-taking...
Monkey 47 gin, Gosnell’s mead, lemon, Benedictine, smoked oak, foam.
Who knew Mother Goose died of The Plague? Only our Parish churchyard, ‘St. Ghastly Grim.” a
savage rhyme for savage times.

BRAMBLE — 16

Scapegrace black gin, Creme de mdre, lemon, sugar

All produce is prepared in an area where allergens are present. For those with allergies, All produce is prepared in an area where allergens are present. For those with allergies,

intolerances and special dietary requirements who may wish to know about the ingredients intolerances and special dietary requirements who may wish to know about the ingredients

used, please ask a member of the Management Team. used, please ask a member of the Management Team.

A 12.5% discretionary service charge will be added to your final bill

A 12.5% discretionary service charge will be added to your final bill
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SAVAGE SIGNATURES

SAVAGE SPRITZ — 19

About to burst your bubbles: Plymouth Sloe Gin, Yellow Chartreuse
and crowned with Ayala Champagne.
More of a blitz than a spritz.

SPRITZ with LILLET .

LILLET BLANC SPRITZ — 15
Lillet Blanc, Franklin tonic water. ‘

LA TERRACE DE LILLET - 15
Lillet Blanc, Creme de peche, cider.
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KOH-I-NOOR — 18

From Tower of London to table. Cursed, tropical... all the treacherous
‘fruits of Empire.” The cocktail only God or a woman, can drink with
impunity. Or men who aspire to be foals...

Yaguara cachaga, Yellow Chartreuse, Cranberry, Lime, Pineapple,
Ginger, Turmeric, Tulsi and Basil.

Diamonds are forever... until they’re not

ROSE MOURANTE - 15

Lillet Rose, Lanique rose, Orgeat, Franklin pomegranate soda.

THE CURE - 15
Lillet Rouge, Cherry Heering, Franklin ginger beer.

LILLET JARDINE SPRITZ — 15

Lillet Blanc, Apple Liquor, Mint, Franklin soda water.

RAVEN MASTER — 17

The ‘Savage’ pecking order. Thirsty for your eyes, Lady Grey. Cover
them and... sip and let your sleek, spoiled feathers bristle... then
settle... ah.

Beefeater London Dry gin, Avallen Calvados, Hibiscus Syrup, Lemon,
Absinthe, Star anise bitters, Cream, Cucumber & elderflower soda.
Have another — such an airy, elderflower fizz but, be careful of what
you crow about...

LIQUORLESS

BITTER & TWISTED — 11
No regrets, no compromises.
Seedlip Spice non-alcoholic ‘spirit’, aperitif syrup, apple & rhubarb soda and a tongue kiss of
cinnamon. “To my exes — wherever they is...”

HORNY BEAST — 17

Little Red Riding Hood, last seen taking a sharp left off the path to her
grandmother’s house, and into a strawberry patch:
Beefeater Pink gin, Aluna Coconut rum, almond, lime, green
strawberry, smoke and oak bitters, apple and rhubarb served with a
strawberry, lime and black pepper cracker. Pretty and pagan.

NOGRONI — 11

Seedlip Spice, AEcorn Bitter and AEcorn Aromatic.

SPRITZZINI — 11

Everleaf Forest, slimline tonic, orange juice & orange wedge

SEMIOTIC MARTINI — 17

Perfectly puzzling and puzzlingly perfect. Our signature London
signaling code: walnut for St. Paul’s or was that pineapple...
Sauvelle Vodka, Absolut citron vodka, Walnut vermouth, Pampelle
grapefruit aperitif, Seedlip Grove, Pineapple and Champagne foam.

All produce is prepared in an area where allergens are present. For those with allergies,

All produce is prepared in an area where allergens are present. For those with allergies,

intolerances and special dietary requirements who may wish to know about the ingredients intolerances and special dietary requirements who may wish to know about the ingredients

used, please ask a member of the Management Team. used, please ask a member of the Management Team.

A 12.5% discretionary service charge will be added to your final bill A 12.5% discretionary service charge will be added to your final bil



CHAMPAGNE

There’s no better way to start the evening than by enjoying a glass of
champagne or celebrating with a bottle and maybe more!!

Bottle / 125 ml

BRUT

AYALA BRUT MAJEUR — 80/ 16
AYALA LE BLANC DE BLANC — 140
BOLLINGER SPECIAL CUVEE MAGNUM — 250
BOLLINGER SPECIAL CUVEE — 120
BOLLINGER LA GRANDE ANNEE — 320
DOM PERIGNON VINTAGE — 395

& ]
LOUIS ROEDERER CRISTAL — 495 k) ’f
V4 E:_‘{ 3 z’ .
ROSE ok

AYALA ROSE MAJEUR — 96/ 18
BOLLINGER ROSE — 140
LAURENT PERRIER CUVEE — 160
BOLLINGER LA GRANDE ANNEE — 375

SPARKLING

Bottle / 125 ml
SEGURA VIUDAS BRUT RESERVA CAVA, sPAIN—49/9
HAMBLEDON CLASSIC CUVEE, ENGLAND — 78
HAMBLEDON CLASSIC CUVEE ROSE, ENGLAND — 88
HAMBLEDON PREMIERE CUVEE, ENGLAND — 99

All produce is prepared in an area where allergens are present. For those with allergies,
intolerances and special dietary requirements who may wish to know about the ingredients

used, please ask a member of the Management Team.
A 12.5% discretionary service charge will be added to your final bill

RED WINE

Bottle / 175 ml

CALLIA SELECTED MALBEC — 45
SAN JUAN, ARGENTINA

CHATEAU BOUTISSE, ST-EMILION GRAND CRU — 90
BORDEAUX, FRANCE

COTES DU RHONE LES ABEILLES ROUGE — 50/ 12
FRANCE

ELEVE CARIGNAN VIEILLES VIGNES — 36/ 10
FRANCE
MMM MACHO MAN MONASTRELL — 68/ 19
JUMILLA, SPAIN

PASSO SARDO VINO ROSSO —41/11
SARDINIA, ITALY

TE KAIRANGA PINOT NOIR — 60
MARTINBOROUGH, NEW ZEALAND

WHITE WINE

Bottle / 175 ml

BANSHEE CHARDONNAY — 65
SONOMA, CALIFORNIA, USA

COTES DU RHONE LES ABEILLES BLANC —50/ 12
FRANCE

ELEVE MARSANNE-VIOGNIER, PAYS D’OC — 36/ 10
FRANCE

LEFT FIELD SAUVIGNON BLANC — 58
NELSON, NEW ZEALAND

PICPOUL DE PINET LES GIRELLES — 55/ 14
FRANCE

PULPO ALBARINO —41/11
RIAS BAIXAS, SPAIN

SANCERRE, DOMAINE DE TERRES BLANCHES — 80
LOIRE, FRANCE

All produce is prepared in an area where allergens are present. For those with allergies,
intolerances and special dietary requirements who may wish to know about the ingredients

used, please ask a member of the Management Team.

A 12.5% discretionary service charge will be added to your final bill




ROSE WINE

Bottle / 175 ml

MIRABEAU — 50/ 11
PROVENCE, FRANCE

A AIX —58/15
PROVENCE, FRANCE

A AIX MAGNUM — 150
PROVENCE, FRANCE

A STANFORD — 65
CALIFORNIA, USA

BEERS

330 ml g""_ f
ASAHI SUPER DRY — 7.5 “:'“é& /
= .Z;'_ .
CORONA — 7.5 &;L;:

MEANTIME LAGER — 7.5
MEANTIME IPA —7.5
MEANTIME PALE ALE —7.5
PERONI — 7.5
PERONI (Gluten Free) — 7.5
PERONI 0.0% — 5.8
PILSNER URQUELL — 7.5

CIDER

330 ml
CORNISH ORCHARDS GOLD — 7.5
CORNISH ORCHARDS BLUSH — 7.5

All produce is prepared in an area where allergens are present. For those with allergies,
intolerances and special dietary requirements who may wish to know about the ingredients
used, please ask a member of the Management Team.

A 12.5% discretionary service charge will be added to your final bill
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A 12.5% discretionary service charge will be added to your final bill

50 ml measure

ARBIKIE KIRSTY’S GIN, ScCOTLAND — 13.5
BEEFEATER 24, ENGLAND — 12.5
BEEFEATER CROWN JEWEL, ENGLAND — 24
BEEFEATER DRY, ENGLAND — 11
BROCKMANS, ENGLAND — 12.5
CAMBRIDGE DRY GIN, ENGLAND — 15.5
FORDS GIN OFFICERS’ RESERVE, ENGLAND — 15.5
FOUR PILLARS RARE, AUSTRALIA— 12.5
GIN MARE, sPAIN— 13
HAYMAN’S OLD TOM GIN, ENGLAND — 12.5
HENDRICK’S, scoTLAND — 12.5
HENDRICK’S MIDSUMMER SOLSTICE, SCOTLAND -14.5
HENDRICK’S ORBIUM, scOTLAND — 18
KI NO BI, JAPAN — 18
MALFY, ITALY — 15
MARTIN MILLER, ENGLAND — 15
MONKEY 47 DRY GIN, GERMANY — 19
NADAR GIN, SCOTLAND — 15
NIKKA COFFEY GIN, JAPAN — 27
NICHOLSON LONDON DRY GIN, ENGLAND — 14
NORDES GIN, SPAIN— 14.5
OPIHR GIN, ENGLAND — 12
PLYMOUTH NAVY, ENGLAND — 12.5
RAMSBURY GIN, ENGLAND — 12.5
RIVINGTON, FRANCE — 14
ROKU GIN, JAPAN — 12.5
SILENT POOL GIN, ENGLAND — 12.5
SIPSMITH LONDON DRY GIN, ENGLAND — 12.5
SIPSMITH VJOP GIN, ENGLAND — 16
SLINGSBY DRY GIN, ENGLAND — 15
SCAPEGRACE DRY NEW ZEALAND — 12.5
SCAPEGRACE BLACK PREMIUM, NEW ZEALAND — 14.5
TARQUIN’S DRY, ENGLAND — 13
THE BOTANIST ISLAY GIN, SCOTLAND — 14.5
WILLIAMS GREAT BRITISH EXTRA DRY, ENGLAND — 16

All produce is prepared in an area where allergens are present. For those with allergies,
intolerances and special dietary requirements who may wish to know about the ingredients

used, please ask a member of the Management Team.
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VODKA |

50 ml measure !

GIN with flavours...

50 ml measure

BEEFEATER BLOOD ORANGE, ENGLAND — 12.5
BEEFEATER PINK STRAWBERRY, ENGLAND — 12.5
CHASE PINK GRAPEFRUIT, ENGLAND — 16
FOUR PILLARS BLOODY SHIRAZ, AUSTRALIA — 14
FOUR PILLARS OLIVE LEAF, AUSTRALIA— 14
FOUR PILLARS SPICED NEGRONI, AUSTRALIA— 14
MONKEY 47 SLOE, GERMANY — 18
PLYMOUTH SLOE GIN, ENGLAND — 12.5
SILENT POOL RARE CITRUS, ENGLAND — 16
SIPSMITH SLOE GIN, ENGLAND — 12.5
SLINGSBY RHUBARB GIN, ENGLAND — 15.5
TARQUIN’S BLACKBERRY, ENGLAND — 14.5
TARQUIN’S STRAWBERRY & LIME, ENGLAND — 14.5
TARQUIN’S RHUBARB & RASPBERRY, ENGLAND — 14.5

ABSOLUT ELYX, SWEDEN — 14.5
ABSOLUT ORIGINAL, SWEDEN — 11
BELVEDERE VODKA, POLAND — 14

CHASE ENGLISH POTATO VODKA, ENGLAND — 15
CRYSTAL HEAD AURORA, cANADA — 30
CRYSTAL HEAD JOHN ALEXANDER, cCANADA — 40
CRYSTAL HEAD ONYX, CANADA — 18
CRYSTAL HEAD VODKA, CANADA— 15.5
GREY GOOSE VODKA, FRANCE — 14.5
HAKU VODKA, JAPAN — 14.5
NADAR VODKA, SCOTLAND — 15
RAMSBURY VODKA, ENGLAND — 14.5
REYKA VODKA, ICELAND — 13
SAUVELLE VODKA, FRANCE — 14.5
STOLICHNAYA ELIT, LATVIA— 18.5
U’LUVKA VODKA, POLAND — 15.5

Choose your TONIC from FRANKLIN & SONS

200ml measure

VODKA with flavours...

50 ml measure

NATURAL INDIAN TONIC — 3.75
NATURAL LIGHT TONIC — 3.75
MALLORCAN TONIC — 3.75
ELDERFLOWER TONIC WITH CUCUMBER — 3.75
PINK GRAPEFRUIT WITH BERGAMOT — 3.75
RHUBARB TONIC WITH HIBISCUS — 3.75
ROSEMARY TONIC WITH BLACK OLIVE — 3.75
SICILIAN LEMON TONIC — 3.75

ABSOLUT CITRON, SWEDEN — 11
ABSOLUT VANILLA VODKA, swWeEDEN — 11
CHASE MARMALADE VODKA, ENGLAND — 15.5
CHASE RHUBARB VODKA, ENGLAND — 15.5

All produce is prepared in an area where allergens are present. For those with allergies,

All produce is prepared in an area where allergens are present. For those with allergies,

intolerances and special dietary requirements who may wish to know about the ingredients intolerances and special dietary requirements who may wish to know about the ingredients

used, please ask a member of the Management Team. used, please ask a member of the Management Team.

A 12.5% discretionary service charge will be added to your final bill A 12.5% discretionary service charge will be added to your final bill
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TEQUILA & MEZCAL

50 ml measure

CASAMIGO BLANCO, MEXIcCO— 18
CASAMIGOS REPOSADO, MEXICO — 20
CASAMIGO ANEJO, MEXICO — 22
DON JULIO 1942 ILLUMINATE, MEXICO — 55
ENEMIGO 00 EXTRA ANEJO, MEXICO — 45
ENEMIGO 89 ANEJO CRISTALINO, MEXICO — 22
HERRADURA PLATA TEQUILA, MEXicCO— 13.5
MEZCAL MARCA NEGRA, MEXICO — 20
OLMECA BLANCO TEQUILA, MEXICO — 11
OLMECA ALTOS REPOSADO, MEXICO— 13.5
PATRON SILVER, MEXICO — 16
PATRON REPOSADO, MEXICO — 18
PATRON ANEJO, MEXIcCO — 20
QUIQUIRIQUI MEZCAL, MEXICO — 14
TEQUILA 8, MEXICO — 12

COGNAC & BRANDY

50 ml measure

CALVADOS GRAND, FRANCE — 14.5
CASTAREDE 1974 ARMAGNAC, FRANCE — 32
COURVOISIER VSOP, FRANCE — 14.5
COURVOISIER XO COGNAC, FRANCE — 35
DELAMAIN PALE & DRY, FRANCE — 28
HENNESSY PARADIS COGNAC, FRANCE — 225
MARTELL CORDON BLEU, FRANCE — 40
MARTELL VS, FRANCE — 12.5
MARTELL VSOP COGNAC, FRANCE — 14.5
MARTELL XO COGNAC, FRANCE — 37
TORRES 10 GRAN RESERVA, sPAIN— 12.5
TORRES 20 HORS D’AGE, spAIN— 18.5
TORRES 30 JAIME, sPAIN — 40
YSABEL REGINA, sPAIN— 16.5

All produce is prepared in an area where allergens are present. For those with allergies,
intolerances and special dietary requirements who may wish to know about the ingredients

used, please ask a member of the Management Team.

A 12.5% discretionary service charge will be added to your final bill

A 12.5% discretionary service charge will be added to your final bill
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WHISK(E)Y

50 ml measure

AUCHENTOSHAN 12, LOWLAND — 14.5
AUCHENTOSHAN 3 WOOD, LOWLAND — 16.5
BALVENIE 12 YO, SPEYSIDE — 16.5
BALVENIE 14 YO, SPEYSIDE — 20
BALVENIE 16 YO, SPEYSIDE — 29
BALVENIE 17 YO, SPEYSIDE — 36
BALVENIE 21 YO, SPEYSIDE — 55
BALVENIE 25 YO, SPEYSIDE — 150
BALVENIE 2003 PEAT WEEK, SPEYSIDE — 25
BALVENIE 40 YO, SPEYSIDE — 700
BOWMORE 12 YO, ISLAY — 14.5
BOWMORE 18 YO, ISLAY — 36
BOWMORE 25 YO, ISLAY — 120
CHIVAS REGAL 12 YO, SPEYSIDE — 12
CHIVAS REGAL 18 YO, SPEYSIDE — 22
CHIVAS REGAL ULTIS, SPEYSIDE — 70
DALMORE 15 YO, HIGHLAND — 35
DALMORE 18 YO, HIGHLAND — 38
DALMORE 25 YO, HIGHLAND — 250
DALMORE CIGAR MALT, HIGHLAND — 38
DALMORE KING ALEXANDER, HIGHLANDS — 80
DALWHINNIE 15 YO, SPEYSIDE — 16
GLENFIDDICH IPA, SPEYSIDE — 16.5
GLENFIDDICH FIRE AND CANE, sPEYSIDE — 20
GLENFIDDICH PROJECT XX, SPEYSIDE — 20
GLENFIDDICH 12 YO, SPEYSIDE — 13
GLENFIDDICH 15 YO, SPEYSIDE — 16
GLENFIDDICH 18 YO, SPEYSIDE — 28
GLENFIDDICH 26 YO, sPEYSIDE — 130
GLENFIDDICH 30 YO, SPEYSIDE — 250

All produce is prepared in an area where allergens are present. For those with allergies,
intolerances and special dietary requirements who may wish to know about the ingredients

used, please ask a member of the Management Team.




WHISK(E)Y CONTINUED...

50 ml measure

GLENLIVET 18 YO, SPEYSIDE — 32
GLENLIVET FOUNDER’S, sPeYSIDE — 14
HIGHLAND PARK 12 YO, ISLAND — 14
HIGHLAND PARK 18 YO, ISLAND — 38
HIGHLAND PARK 17 DARK, ISLAND — 72
HIGHLAND PARK 17 LIGHT, ISLAND — 68
HIGHLAND PARK DARK ORIGINS, ISLAND — 35
ISLE OF JURA 12 YO, ISLAND — 20
ISLE OF JURA 18 YO, ISLAND — 35
JAMESON, IRELAND — 12
JAMESON SELECT RES BLACK BARREL, IRELAND — 16
LAPHROAIG 10 YEAR OLD, ISLAY — 16
LAPHROAIG LORE, ISLAY — 28
MACALLAN 18YR TRIPLE CASK, SPEYSIDE — 88
MACALLAN EDITION NO.4, sPEYSIDE — 40
MACALLAN FINE OAK 12 YO, SPEYSIDE — 22
MACALLAN TERRA, SPEYSIDE — 62
MACALLAN OSCURO, SPEYSIDE — 280
MONKEY SHOULDER MALT, SCOTLAND — 12.5
OBAN 14 YO, HIGHLAND — 18
OCTOMORE 6.1, ISLAY — 43
PENDERY’S, WALES — 12
PENDERYN PEATED, WALES — 18
PROPER NO. TWELVE, IRELAND — 14
REDBREAST 12 YO, IRELAND — 18
ROYAL SALUTE 21 YO, SCOTLAND — 50
STARWARD NOVA, AUSTRALIA — 50
STARWARD LEFT-FIELD, AUSTRALIA— 50
THE DEAD RABBIT, IRELAND — 16

used, please ask a member of the Management Team.
A 12.5% discretionary service Charge
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All produce is prepared in an area where allergens are present. For those with allergies,
intolerances and special dietary requirements who may wish to know about the ingredients

will be added to your final bill
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AMERICAN WHISKEY |

50 ml measure

BLANTON'’S SPECIAL RESERVE, usa — 18
BUFFALO TRACE BOURBON 40%, usAa — 12
GENTLE JACK, usAa— 13
HUDSON BOURBON, usa — 25
HUDSON FOUR GRAIN BOURBON, usAa — 28
HUDSON RYE, usAa— 24
JIM BEAM RYE, usa— 13
KNOB CREEK, usa— 13.5
KOVAL RYE WHISKEY, usa— 20
MAKER’S MARK 46, usa— 15
MAKER’S MARK, usa— 12
MAKER’S MARK CASK STRENGTH, usa— 30
REBEL, usa— 14
WILD TURKEY 101, usa— 12
WHISTLEPIG 10YO, usa — 22
WOODFORD RESERVE, usa — 13
YELLOWSTONE SELECT, usa— 20

JAPANESE WHISKY

50 ml measure

MARS KASEI, JAPAN — 16.5
MARS MALTAGE COSMO, JAPAN — 14.5
NIKKA FROM THE BARREL, JAPAN — 14.5
SUNTORY YAMAZAKI 12YO, JAPAN — 40
SUNTORY HAKUSHU DISTILLERS RESERVE, JAPAN — 48
SUNTORY HIBIKI HARMONY, JAPAN — 22
SUNTORY TOKI, JAPAN — 14.5
THE CHITA SUNTORY WHISKY, JAPAN — 16

All produce is prepared in an area where allergens are present. For those with allergies,
intolerances and special dietary requirements who may wish to know about the ingredients
used, please ask a member of the Management Team.
A 12.5% discretionary service charge will be added to your final bill



BOTTLE SERVES |

70 cl !

50 ml measure

ALUNA COCONUT, cuBa— 11
BRUGAL ANEJO DOM RUM, DOMINICAN REPUBLIC — 12.5
BRUGAL 1888 GRAN RESERVA, DOMINICAN REPUBLIC — 16.5
CHAIRMAN'’S SPICED, sT.LuciA— 11
DICTADOR 20YR, COLOMBIA — 22
DEAD MAN’S FINGERS SPICED, CORNWALL — 12.5
DEAD MAN’S FINGERS COFFEE, CORNWALL — 12.5
DIPLOMATICO RESERVA EXCLUSIVA, VENEZUELA— 14.5
DIPLOMATICO SINGLE VINTAGE 2004, VENEZUELA — 40
DON PAPA, PHILIPINES — 12.5
FAIR RUM, cuBa — 15.5
GOSLINGS BLACK SEAL 151, BERMUDA — 14
HAVANA CLUB 3YO, cusa— 11
HAVANA CLUB 7YO, cuBa— 12
HAVANA CLUB 15YO, cuBa— 50
HAVANA CLUB ANEJO ESPECIAL, cusa — 12.5
HAVANA CLUB SELECCION DE MAESTROS, cusa— 18
HAVANA CLUB TRIBUTO, cusa— 140
KILL DEVIL, cuBa — 24
LA MAUNY VSOP, MARTINIQUE — 18
RON ZACAPA 23YO GOLD RUM, GUATEMALA — 20
RON ZACAPA CENTENARIO XO, GUATEMALA — 40

APERITIFS & DIGESTIFS

50 ml measure

ABSOLUT ELYX/CRYSTAL HEAD VODKA / HAVANA CLUB
7YO/ SCAPEGRACE BLACK GIN / GLENFIDDICH 15YO — 220

SOFT DRINKS

COCA-COLA /DIET — 4

FRANKLIN & SONS

SODA / GINGER ALE / GINGER BEER / LEMONADE — 4

COFFEE

AMERICANO / LATTE / CAPPUCCINO / HOT CHOCOLATE —5
ESPRESSO — 4
DOUBLE ESPRESSO — 4.5

TEA

HOPE & GLORY LOOSE LEAF TEA —5

BAILEYS IRISH CREAM, IRELAND — 10
CAMPARI, ITALY — 10
FAIR COFFEE LIQUEUR, MEXICO — 10
JAGERMEISTER, GERMANY — 10
LUXARDO AMARETTO, ITALY —10
LUXARDO SAMBUCA BLACK OR WHITE, ITALY —10
LUXARDO LIMONCELLO, ITALY — 10

Organic English Breakfast | Organic Chamomile | Organic Chaquoing
Green Tea | Organic Darjeeling | Organic Earl Grey | Organic Jasmine
Pearls | Organic Peppermint Tea | Organic Red Velvet

All produce is prepared in an area where allergens are present. For those with allergies,

All produce is prepared in an area where allergens are present. For those with allergies,

intolerances and special dietary requirements who may wish to know about the ingredients intolerances and special dietary requirements who may wish to know about the ingredients

used, please ask a member of the Management Team. used, please ask a member of the Management Team.

A 12.5% discretionary service charge will be added to your final bill A 12.5% discretionary service charge will be added to your final bi



