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Our drinks may be made with or contain
traces of common allergens. Please make
your server aware of any allergies.
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The boiling point of alcohol.

A menu inspired by the
discovery, production and
perfection of alcohol.

We explore the history of booze,
from 7000 BC to the present
day. Taking inspiration from
ancient fermentation through
to modern distillation, and how
various processes contribute to
the development of flavour
and culture.






Discovery

From the first known uses
of fermentation over
7000 years ago, humans
have used this process
to create alcohol for
both medicinal and ritual
purposes. This chapter
pays homage to those
very first steps.
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Hawthorn Berry
Distillate
Orange Blossom
Honey
Peach
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Spiced Rum

Wheat Beer
Honey

Pomegranate
Hibiscus



Poppy Seeds
Coriander




Sauvignon Blanc
Whisky
Corn
Pineapple
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FLAVOUR PROFILES
Find Your Perfect Drink

AlQ

Delicate



Sweet

PERP

POPD

BOLD

Flight of Fancy

Hops and Honey

La La Lassi

Through the Maize

Moment of Madness

Spring in Shibuya

Forbidden Fruit

Friends on the Other Side

Dutch Flourish

Rhubarb and Custard

Pining for You

Wake Me Up...
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Tradition

Alcohol has been a key driver
of culture, pushing us into new
ways of living, cultivating and
worshipping. This chapter is
dedicated to the feats of human
accomplishment and the nights
we don't want to forget - but just
just might anyway.

I[=[00

13



Hagienda Gin £11.50
Wine

Bergamot REFRESHING

Raisin
FT
Clove =0
Lemon VELVETY




Raspberry Gin
Sake
Shisho
Chamomile
Apple Blossom

DRY
EXOTIC
SPARKLING
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Spiced Rum
Rhum Agricole
Banana
Plantain
Soda
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£12.50

FUNKY
DISTINCT

ZINGY
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Choose By Lead Spirit
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FLIGHT OF HAWTHORN BERRY
FANCY DISTILLATE

HOPS AND

HONEY SPICED RUM

THROUGH
THE MAIZE

MOMENT OF
MADNESS

SPRING IN
SHIBUYA
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FORBIDDEN
FRUIT

FRIENDS ON

THE OTHER SIDE SPICED RUM

DUTCH

FLOURISH SPICED RUM

RHUBARB
AND CUSTARD

PINING FOR
YOU

WAKE ME
UP AND...
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Appreciation

And into the present day, the
process of distillation has allowed
us to create much stronger
alcoholic liquids. These liquids
now adorn the back of every bar,
embedding themselves in our
psyche and culture.
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MELLOW
SWEET
FRESH




Wild Spirit Gin
Rose Vermouth
Rhubarb
Custard
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Signature Gin
Pine Needlle
Violette

Lemon Drops




Signature Gin
Almond Croissant
Chocolate
Espresso

£12.50

DARK
STIMULATING
BOLD



DISCOVER THE INSPIRATION
BEHIND EACH DRINK:
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