
b e r m u d a

Dark and Stormy

10 .6

b at t e r s e a

Aperitivo Spritz

1 1 . 2 5

Doppleganger aperitivo, Cocchi Di Torino sweet vermouth 
and La Jara Prosecco Spumante, topped with soda water and 
an orange slice 

Wine

Goslings dark rum, Fever Tree ginger beer, with a dash of 
Angostura bitters and garnished with a sprig of mint and 
wedge of lime

Highball

N e w  y o r k

Long Island Iced Tea

1 1 .0

JJ Whitley Artisanal vodka, JJ Whitley London Dry Gin, 
Giffard triple sec, Duppy Share White Rum, Cazcabel 
Blanco Tequlia, lemon juice and Coca-Cola. Lemon to 
garnish

Tankard

M e x i c o

Margarita / Spicy Margarita

10 . 7 5

Cazcabel Blanco Tequlia or chilli infused tequlia, Giffard 
triple sec, fresh lime juice, simple syrup with a salt rim or 
chilli salt rim and a lime wheel to garnish 

Coupe / Rocks

N e w  y o r k

Moscow Mule

10 .6

JJ Whitley Artisanal vodka, fresh lime juice, Fever Tree ginger 
beer, a dash of Angostura bitters with a sprig of mint and 
lime wedge to garnish

Highball

l o n d o n

l o n d o n

K e n t u c k y

Lychee Martini

Tom Collins

Old Fashioned

10 . 7 5

10 .6

12 .0
JJ Whitley Artisanal vodka, Giffard Triple Sec, fresh lemon 
juice, Kwai Feh lychee liqueur, simple syrup

JJ Whitely London Dry Gin, fresh lemon juice, simple syrup, 
Fever Tree soda water with a lemon slice and cherry to 
garnish

Evan Williams bourbon, simple syrup, Angostura bitters,
orange bitters with a zest of orange to garnish
*Ask the bar for alternate bourbon / whisk(e)y.
 Prices may vary.

Coupe

Highball

Rocks

class ic  cockta i ls

C u b a

Mojito

10 .6

Duppy Share White Rum, fresh mint leaves, simple syrup,  
fresh lime juice with a mint sprig and a lime wedge to garnish

Highball

I ta ly

Negroni

1 1 .0

JJ Whitely London Dry Gin, Campari, sweet vermouth,  
dash of orange bitters and a zest of orange to garnish

Rocks

n e w  y o r k

Cosmopolitan

10 . 7 5

N e w  y o r k

Manhattan

1 2 .0

l o n d o n

Espresso Martini

10 . 7 5

JJ Whitley Artisanal vodka, cranberry juice, Giffard Triple 
Sec, simple syrup, orange bitters with a twist of orange

Coupe

JJ Whitley Artisanal Vodka, freshly ground espresso, 
vanilla syrup and garnished with a coffee beans

Coupe

Evan Williams bourbon, simple syrup, Angostura bitters,
sweet vermouth, maraschino liqueur with a cherry to garnish
*Ask the bar for alternate bourbon / whisk(e)y.
 Prices may vary.

Coupe


