
D R I N K S  M E N U



G R A B  A  R E Q U E S T  S L I P  F R O M  T H E
T A B L E S  O R  B A R S 

Fill out the request slips + hand it over to a member
of our team who will pass it on to the musician,

band or DJ

D A N C E  T H E  N I G H T  A W A Y  T O  T H E
M U S I C  Y O U ’ V E  C H O S E N

T O  P U S H  Y O U R  S O N G  T O  T H E
F R O N T  O F  T H E  Q U E U E  Y O U
C A N  C H O O S E  T O  A D D  A  T I P
A L O N G S I D E  Y O U R  R E Q U E S T
Please be mindful that we get hundreds of
requests a night. Our musicians will always

play as many as they can

 
 

S U N D A Y  T O  T H U R S D A Y  N I G H T S
To support our musicians a supplementary charge

of 50p is added to the price of all drinks during 
showtime hours. This excludes soft drinks. £1 is 

added to all bottles of wine, prosecco + champagne

Thank you for supporting live music

H O W  I T  W O R K S

S H O W T I M E

A 12.5% discretionary service charge will be added to all bills for table service and bar tabs exceeding £100.
Our standard spirit measure is a double (50ml). Please let your server know if you’d prefer a single (25ml) measure.
Please be aware that all items on our menu may contain traces of allergens. If you have a food allergy or intolerance,
please inform a member of our team



W A L L E T  F R I E N D L Y  W O N D E R S   0 4

M I X O L O G I S T  M A I N S T A Y S    0 5

A B S O L U T E  C L A S S I C S     0 6

F I Z Z I C A L  A T T R A C T I O N     0 7

S H O T  S Q U A D      0 7

M O C K T A I L  M A R V E L S     0 7

T H E  B U B B L E  B O U T I Q U E    0 8

I N  V I N O  V E R I T A S      0 9

B R E W S  &  B E Y O N D     1 1

T H E  M U N C H  B U N C H     1 1

CO N T E N T S



D A I L Y  O F F E R S

H A P P Y
H O U R S

2 4 1
C O C K T A I L S 

W I N E  W E D N E S D A Y S
F R O M  5 PM  T I L  C LO S E

* E x c l u d i n g  U l t i m a t e  P r o v e n c e

W A L L E T- F R I E N D LY
W O N D E R S

E V E R Y  D A Y 5 P M  -  7 PM

S U N  -
W E D

7 P M  T I L
9 P M

2 4 1  O N  S E L E C T E D  C O C K T A I L S :
C O C K T A I L  O F  T H E  W E E K  /  F R O Z E N  C O C K T A I L S  /
M O S C O W  M U L E  /  M A R G A R I T A  /  B E R R Y  C O L L I N S 

*Both cocktails must be the same. Please ask our
friendly bar team what the cocktail of the week is

*Both cocktails must be the same. Please ask our
friendly bar team what the cocktail of the week is

P R A V H A  P I N T S
HO U S E  W H I T E / R E D / R O S É  B O T T L E S  
H O U S E  P R O S E C C O  
HO U S E  C H A M P A G N E  

4 . 5
 1 5

2 5

4 4

2 4 1  C O C K T A I L S  O N  S E L E C T E D  C O C K T A I L S :
C O C K T A I L  O F  T H E  W E E K  /  F R O Z E N  C O C K T A I L S  /
M O S C O W  M U L E  /  M A R G A R I T A  /  B E R R Y  C O L L I N S 

A L L  B O T T L E S  O F  W I N E  A T
H O U S E  W I N E  P R I C E*

0 4



M I X O L O G I S T
M A I N S T A Y S

C O C K T A I L S

L O W  K E Y  D I R T Y 14
Olmeca tequila altos, kahlua, coffee + agave syrup

F I L T H Y  R I C H 14
Chivas regal 12, disaronno, lemon juice, vanilla syrup + pinot noir

B A D  H A B I T 14
Havana club 7, apple liqueur, mint, lime juice + prosecco

 
 
G U I L T Y  A S  C H A R G E D 14
Martel, baileys, shankey, creme de cacao, coconut cream + whipped cream

U N H O L Y  W A T E R  14
Beefeater gin, lillet, lime, grapes + elderflower

D I R T Y  L I T T L E  S E C R E T 14
Beefeater gin, framboise, cherry liqueur, lemon + soda water

L I Q U I D  S E D U C T I O N 14
Absolut vodka, lychee purée, lychee liqueur, lemon

S I P  H A P P E N S 14
Absolut citron vodka, peach liqueur, lime, cranberry

T E A S E  M E  P L E A S E 14
Olmeca tequila, lime, agave syrup, cucumber + chilli 

A 12.5% discretionary service charge will be added to all bills for table service and bar tabs exceeding £100.
Our standard spirit measure is a double (50ml). Please let your server know if you’d prefer a single (25ml) measure.
Please be aware that all items on our menu may contain traces of allergens. If you have a food allergy or intolerance,
please inform a member of our team

0 5



A B S O L U T E
C L A S S I C S

E S P R E S S O  M A R T I N I 14
Absolut vanilla, coffee, kahlua

P O R N S T A R  M A R T I N I 15
Absolut vanilla vodka, passionfruit purée, passoa + pineapple juice

M A R G A R I T A   14
Olmeca tequila, cointreau + lime juice

L O N G  I S L A N D  I C E D  T E A 14
Absolut vodka, beefeater gin, olmeca tequila, havana club 3,
cointreau, lemon juice + cola
 

N E G R O N I 14
Beefeater gin, campari + martini rubino

O L D  F A S H I O N E D  15
Woodford reserve, sugar, angostura + orange bitters

M A I  T A I 15
Havana club 3, cointreau, lime juice, orgeat syrup + lambs navy rum

N A K E D  +  F A M O U S 14
Del maguey vida mezcal, aperol, yellow chartreuse + lime juice

G I M L E T 14
Beefeater gin, lime juice

 

A 12.5% discretionary service charge will be added to all bills for table service and bar tabs exceeding £100.
Our standard spirit measure is a double (50ml). Please let your server know if you’d prefer a single (25ml) measure.
Please be aware that all items on our menu may contain traces of allergens. If you have a food allergy or intolerance,
please inform a member of our team

A B S O L U T E
C L A S S I C S

0 6

D A R K  &  S T O R M Y 14
Havana club 7, lime juice, angostura + orange bitters
+ a top up with ginger beer



F I Z Z I C A L
A T T R A C T I O N

 
Aperol, prosecco + soda

P U R P L E  R A I N  
Beefeater gin, lavender syrup, violet liqueur + prosecco

H U G O  S P R I T Z
St Germain, prosecco + soda

L I M O N C E L L O  S P R I T Z
Limoncello, prosecco + soda

B 5 2
Kahlua, baileys + grand marnier

B A B Y  G U I N N E S S 6.5

6.5

Kahlua, baileys

P I A N I S T  S H O T 6.5
Butterscotch schnapps + baileys

J Ä G E R B O M B 7
Jägermeister + red bull

M A N G O  +  P A S S I O N F R U I T  D A I Q U I R I  8
Mango + passionfruit purée, pineapple juice + passionfruit syrup

E L D E R F L O W E R  F I Z Z 8
Elderflower cordial, soda, mint + cucumber 

A P P L E  M O J I T O 8
Lime, mint, apple juice + soda

S H O T  S Q U A D

M O C K T A I L  M A R V E L S

14

14

14

14

A P E R O L  S P R I T Z

0 7



A 12.5% discretionary service charge will be added to all bills for table service and bar tabs exceeding £100.
Our standard spirit measure is a double (50ml). Please let your server know if you’d prefer a single (25ml) measure.
Please be aware that all items on our menu may contain traces of allergens. If you have a food allergy or intolerance,
please inform a member of our team

P R O S E C C O  +  C H A M P A G N E

T H E  B U B B L E
B O U T I Q U E

F R I U L I  |  I T A L Y

P R O S E C C O  S P U M A N T E  B R U T
C A ’  B O L A N I

 
 
F R I U L I  |  I T A L Y

 
BRUT, DE MALHERBE, LOMBARD,
CHAMPAGNE 

 

E P E R N A Y  |  F R A N C E

P E R R I E R - J O U E T  N V       
E P E R N A Y  |  F R A N C E 

B O L L I N G E R  S P E C I A L  C U V E E  B R U T  N V     
A Y  I  F R A N C E 

L A U R E N T - P E R R I E R  R O S E  B R U T  N V   
R E I M S  |  F R A N C E

P E R R I E R - J O U E T  B E L L E  E P O Q U E
V I N T A G E  
E P E R N A Y  |  F R A N C E 

D O M  P E R I G N O N  V I N T A G E
R E I M S  |  F R A N C E   

8

13

-

-

-

-

-

45

60

80

110

130

260

320

P R O S E C C O  F R I Z Z A N T E ,  C A ’  B O L A N I
1 2 5 M L

-

B T L

38

M G M

70

-

-

-

-

-

-

-
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B L A N C  C A N V A S  –  W H I T E  W I N E S

A B I L I U S ,  A I R É N   7.8 10  29
G A L I C I A  |  S P A I N

Soft and easy-drinking with delicate citrus
and white fruit notes

P I N O T  G R I G I O  D E L L E  V E N E Z I E ,    8.2 11 32
V E N T I T E R R E
F R I U L I  |  I T A L Y

Lightly dry, extremely fresh, delicately fruity

+ well-balanced

S A U V I G N O N  B L A N C ,  D U  T O I T S K L O O F   10.2 13.5  39
W E S T E R N  C A P E  |  S O U T H  A F R I C A 

Gooseberry, lychee + guava aromas,

balanced + smooth with a crisp finish

P I C P O U L ,  E S P I R I T  D E S  V I G N E S ,    10.8 14.3  42
L E S  C A V E S  D E R I C H E M E N R 
C O T E S  D E  T H A U  |  F R A N C E

Dry + refreshing with a distinctive mineral edge

C H A R D O N N A Y ,  V I E I L L E S  V I G N E S     11.75 15.3  45
D ’ A R G E N T  
P A Y S  N A N T A I S  |  F R A N C E

White peach + apple aromas, exotic fruits, pineapple,

banana + quince on the palate

 

1 7 5 M L 2 5 0 M L B T L

I N  V I N O  V E R I T A S 
‘ I N  W I N E ,  T H E R E  I S  T R U T H ’

0 9



R U B Y  R H A P S O D Y  -  R E D  W I N E S

A B I L I U S ,  T E M P R A N I L L O ,  G A R N A C H A ,
C A B E R N E T  S A U V I G N O N

7.8 10  29

 

 G A L I C I A  |  S P A I N

Deep cherry red with ripe berry flavours and subtle spice

M E R L O T - N E R O  D ’ A V O L A  T E R R E  8.2 11 32 
S I C I L I A N E ,  V E N T I T E R R E
S I C I L Y ,  I T A L Y

Full-bodied wine with hints of plum + dried cherries,

velvety texture + long finish

 

P I N O T  N O I R ,  W H A L E  P O I N T   10.2 13.5 39
N O R T H  M A C E D O N I A

Red cherry + raspberry notes with a smooth finish

M A L B E C ,  P U N T O  A L T O    10.8 14.3 42
M E N D O Z A ,  A R G E N T I N A

Velvety texture with notes of dark fruits + chocolate

R I O J A  C R I A N Z A ,  A Z A B A C H E   11.8 15.3 45
R I O J A ,  S P A I N

Intense plum + cherry flavours with

elements of vanilla + spice

L A  V I E  E N  R O S E  -  R O S É  W I N E S

S E R A M A R I S  R O S A T O ,  P I N O T  G R I G I O  7.8 10 29
S I C I L Y ,  I T A L Y

Pale pink, fresh, and fruity with delicate summer berry notes

U L T I M A T E  P R O V E N C E      60
C Ô T E S  D E  P R O V E N C E ,  F R A N C E

A refreshing + elegant wine that captures the essence of

the Provence region

 

 

1 7 5 M L 2 5 0 M L B T L

I N  V I N O  V E R I T A S 
‘ I N  W I N E ,  T H E R E  I S  T R U T H ’

1 0



1 1

B R E W S  &  B E Y O N D
B E E R S  &  C I D E R S

F R I E S  VE 4.5

T R U F F L E  F R I E S  D 6.5

O L I V E S   VE 4.5

N U T S  N 4.5

S A L T  &  P E P P E R  S Q U I D   M, G 9.8
Fried onion and garlic, dressed with a tamari, chilli and lime sauce

B U T T E R M I L K  C H I C K E N   G, D 9.8
With coconut sriracha mayo

P A D R O N  P E P P E R S   VE 7.5
With smoked salt

H A L L O U M I  F R I E S   G, D 8.5
With chilli jam

T H E  M U N C H  B U N C H

D R A U G H T

P R A V H A  4 %

M A D R Í  E X C E P C I O N A L  4 . 6 %  

G U I N N E S S  4 . 2 %  

B L U E  M O O N  5 . 4 %

J U B E L  4 %

J U T E  4 . 2 %

7.5

  7.8

  7.8

  7.8

  7.8

7.8

B O T T L E S

A S A H I  5 . 2 %

P E R O N I  N A S T R O  A Z Z U R O  5 . 1 %

P E R O N I  L I B E R A  0 %

C U R I O U S  A P P L E  C I D E R  5 . 2 %

R E K O R D E R L I G  4 . 5 %
Mango & Raspberry / Strawberry & Lime

6.5

6.5

  6

6.5

7

 

G - Gluten   |   D - Dairy   |   M - Molluscs   |   N - Nuts   |   VE - Vegan



To make a booking:
020 7287 2669

hello@greekstreetlive.com

For regular updates & good times follow us on 
Facebook, Instagram & TikTok

@greekstreetlive

Visit our website
www.greekstreetlive.com


