
British Crisp co. 1.50
Salt & vinegar, Cheese & onion, Sweet chilli,

Sea salt

Mini Cheddars 1.50

Salami sticks (x2) 3.50
Original or chilli & paprika

Pork scratchings 2.50

Cambrook peanuts 1.50
Salted peanuts, Dry roasted peanuts, 

Sweet chilli cashews & peanuts 2.20

N I B B L E S S H A R E R S
O n l y  a v a i l a b l e  w h i l s t  t h e  k i t c h e n  i s  o p e n

S M A L L  P L A T E S
O n l y  a v a i l a b l e  w h i l s t  t h e  k i t c h e n  i s  o p e n

S H A R E R S  &  S M A L L  P L A T E S

Nachos | 14
cheese sauce, guacamole, tomato salsa, sour
cream & jalapeños (v) 

Chilli beef nachos | 17
candied chilli beef, cheese sauce, tomato
salsa, guacamole and sour cream 

Kilo of Crispy Chicken Wings | 21.95
Choose your coating:
Buffalo & truffle blue cheese
Hot honey
Mango & Habanero
Korean BBQ

Mezze board | 21 
whipped feta dip, violet artichokes, Padron
peppers, aubergine dip, crispy stuffed olives,
grilled halloumi, kalamata mezze & grilled
flatbreads (v) 

Whipped feta dip
roasted garlic oil, chilli, lemon, toasted pine nuts

& grilled flat breads (v) | 8.5

Scotch egg
pork & tarragon, brown sauce | 8 

Serrano ham croquettes
roasted aioli | 8

Crispy popcorn cauliflower
sweet chilli & sesame (pb) | 7.5

Halloumi
chilli mustard & honey (v) | 7.5

Triple-cooked chips (pb) | 5.5

Jerk chicken, pepper & courgette skewer
garlic dip | 7.5

Calamari
roasted garlic aioli | 10

Parmesan fries, 
truffle mayonnaise (v) | 6.5

Crispy chicken wings | 8.5
Choose your coating: 

Buffalo & truffle blue cheese or Hot honey or
Mango & Habanero or Korean BBQ



D R I N K S  M E N U
W H A T ’ S  O N

T . H . I . F  - T h a n k  H y d r a n t  I t ' s  F r i d a y !  
F i v e r  F r i d a y s  

e v e r y  F r i d a y  f r o m  6 p m  
£ 5  p i n t s  
£ 5  w i n g s  

£ 5  g l a s s e s  o f  p r o s e c c o  

T E Q U I L A  &  T A C O  T U E S D A Y S !
3 p m - 9 p m

2 - 4 - 1  P a t r o n  M a r g a r i t a s
£ 5  T a c o s

 H a v e  y o u  f o u n d  t h e  p e r f e c t  p l a c e  f o r  y o u r  n e x t  f u n c t i o n ?  
G o  s t r a i g h t  t o  o u r  w e b s i t e  a n d  m a k e  a n  e n q u i r y  n o w  o r  e m a i l  o u r  e v e n t s

m a n a g e r  o n  h y d r a n t . m o n u m e n t - e v e n t s @ f u l l e r s . c o . u k

P L A N N I N G  A  P A R T Y ?
W e  b o a s t  a  v a r i e t y  o f  s p a c e s  p e r f e c t  f o r  i n t i m a t e  d i n i n g ,  l a r g e  f u n c t i o n s  o r  j u s t  a  g o o d

o l d  b o o z e  u p  w i t h  m a t e s .
L e t  u s  k n o w  w h a t  y o u ’ r e  l o o k i n g  f o r  a n d  l e t  u s  s o r t  i t  o u t  f o r  y o u .

E n q u i r e  o n l i n e  a t  w w w . h y d r a n t . c o . u k  n o w

T A P  T A K E O V E R  -  3 R D  T U E S D A Y  O F  E V E R Y  M O N T H
D I F F E R E N T  B R E W E R Y  E V E R Y  T I M E

W e  t e a m  u p  w i t h  a  b r e w e r y  t o  s h o w c a s e  t h e i r  b e s t  a n d  b r i g h t e s t  b e e r s .  A s k  u s  w h a t ’ s
c o m i n g  n e x t  o r  f o l l o w  u s  o n  I n s t a g r a m  f o r  m o r e  d e t a i l s !

T H E H Y D R A N T L O N D O N



C R A F T  &  C O R E  B E E R
A T  T H E  H Y D R A N T

R E G U L A R L Y  F E A T U R E D  B E E R S

S U S P E N D E D  I N  T H E  H Y D R A N T  |  4 . 0 %
8 . 2 5

Hazy session pale ale by Siren made for us

L I V E  L A U G H  L A G E R  |  4 . 0 %
7 . 2 5

Our own session lager, think of a clean & crisp Pilsner

F R O N T I E R  |  4 . 5 %
7 . 5 5

Golden lager, brewed longer for extra flavour

L O N D O N  P R I D E  |  4 . 1 %
6 . 7 0

Amber cask ale, served at 8°C

O L I V E R ’ S  I S L A N D  |  3 . 8 %
6 . 8 0

Golden cask ale, served at 8°C 

A S A H I  |  5 . 0 %
8 . 2 0

Refreshing, crisp, ‘Super Dry’ taste

P E R O N I  |  5 . 0 %
7 . 9 5

Crisp and refreshing lager

G U I N N E S S  |  4 . 2 %
7 . 6 5

The unmistakeable pint

C O R N I S H  O R C H A R D S  G O L D  |  4 . 5 %
7.50

Lightly sparkling, immensely refreshing

W I P E R  &  T R U E  T O M O R R O W  |  0 . 5 %
7.30

Alcohol-free beer done properly. Easy drinking German-style lager, packed with complex, layered flavours. 

At The Hydrant, we are proud of our regularly rotating array of craft beers.
Our beers rotate regularly so please scan the QR code below to see what’s on

S C A N  T H E  Q R  C O D E  T O
F I N D  O U T  W H A T ’ S  O N
T H E  B A R  V I A  U N T A P P D



W I P E R  &  T R U E  T O M O R R O W 7 . 3 0

H E I N E K E N  0 . 0  3 3 0 M L 5 . 4 0

A S A H I  0 . 0  3 3 0 M L 6 . 4 5

G U I N N E S S  0 . 0  5 3 8 M L 7 . 2 0

C L O U D W A T E R  F R E S H  A F  I P A  4 4 0 M L 7 . 2 5

W E  A L W A Y S  H A V E  C R A F T  A L C O H O L  F R E E  O P T I O N S  A V I L A B L E ,
P L E A S E  A S K  A T  T H E  B A R

A L C O H O L - F R E E

P A C K A G E D  &  D R A U G H T  B E E R

S P I R I T S  &  C O C K T A I L S
T A N Q U E R A Y  0 . 0

4 . 6 0
Pairs perfectly with Fever-Tree Mediterranean Tonic

L Y R E ’ S  D A R K  C A N E
5.70

Alcohol-free dark rum alternative

D A R K  ‘ N ’  S P I C Y
1 0 . 3 0

Lyre’s Dark Cane with Fever-Tree Italian Blood Orange Soda, lime wedge

BERRY COOLER
6.50

Raspberry, apple, lemonade

R A S P B E R R Y  M U L E
8.00

Seedlip, ginger beer, raspberry

A L C O H O L - L I B E R A T E D  W I N E
Z E N O  W H I T E  0 . 3 % ,  C A S T I L L A  S P A I N

A r o m a t i c  | c r i s p  a p p l e  |  e l d e r f l o w e r  ( p b )
£ 2 8 . 5

Z E N O  R E D  0 . 3 % ,  C A S T I L L A  S P A I N
 T e m p r a n i l l o  b l e n d  | J u i c y  p l u m  |  s p i c e  ( p b )  

£ 2 9  



2 5 m l

C O U R V O I S I E R  V S 5 . 8 0

R E M Y  M A R T I N  V S O P 6 . 8 0

S P I R I T S ,  M I X E R S  &  S O F T S
B R A N D Y  &  C O G N A C

L I Q U E U R S  &  A P E R I T I F S
2 5 m l

D I S A R O N N O  A M A R E T T O 6 . 1 5

B A C A R D I  C O C O N U T 5 . 8 0

B A I L E Y S 7 . 0 5

C A M P A R I 5 . 2 0

C H A M B O R D 6 . 1 5

C O I N T R E A U 6 . 1 5

K A H L U A 6 . 0 5

M A R T I N I  R O S S O 5 . 1 5

R A M A Z O T T I  S A M B U C A 5 . 9 5

A P E R O L 5 . 5 5

S T ~ G E R M A I N 6 . 1 5

G R A N D  M A R N I E R 6 . 3 5

L U X A R D O  C H E R R Y  L I Q U E U R 5 . 9 5

M A R T I N I 5 . 4 5

M I X E R S ,  J U I C E S  &  S O F T S
F E V E R - T R E E  I N D I A N  T O N I C  W A T E R  2 0 0 M L 3 . 5 0

F E V E R - T R E E  R E F R E S H I N G L Y  L I G H T  T O N I C
W A T E R  2 0 0 M L

3 . 3 5

F E V E R - T R E E  M I X E R S
m e x i c a n  l i m e  s o d a ,  p r e m i u m  g i n g e r  b e e r ,
p r e m i u m  g i n g e r  a l e ,  m e d i t e r r e n e a n  t o n i c

3 . 4 5

B R I T V I C  M I X E R S  2 0 0 M L
G i n g e r  a l e ,  G i n g e r  b e e r

2 . 8 5

C O C A - C O L A 3 . 9 5

D I E T  C O K E 3 . 9 5

L E M O N A D E 3 . 9 5

C O K E  Z E R O  3 3 0 M L 3 . 8 0

B E L U  S T I L L / S P A R K L I N G  W A T E R 4 . 4 0

R E M E D Y  M A N G O  K O M B U C H A 4 . 2 0

S P A R K L I N G  E L D E R F L O W E R 3 . 7 5

S P A R K L I N G  A P P L E 3 . 7 5

F E N T I M A N S  G I N G E R  B E E R 3 . 8 0

O A S I S  S U M M E R  F R U I T S 3 . 9 5

O A S I S  E X O T I C  F R U I T S 3 . 9 5

C A W S T O N  P R E S S  J U I C E  B O X  
A p p l e  &  s u m m e r  b e r r i e s

2 . 6 0

O R A N G I N A  2 5 0 M L 4 . 0 0

H O T  D R I N K S
A M E R I C A N O 2 . 9 0

C A P P U C C I N O 3 . 3 5

L A T T E 3 . 6 0

F L A T  W H I T E 3 . 6 0

M O C H A 3 . 8 0

M A C C H I A T O 2 . 9 0

D O U B L E  E S P R E S S O 3 . 3 5

H O T  C H O C O L A T E 4 . 0 0

T E A  P I G S  T E A
Everyday, Earl Grey, Chamomile, Lemon & Ginger,
Green, Apple & Cinnamon

3 . 1 0

S H O T S
L U X A R D O  C H E R R Y  L I Q U E U R 5 . 9 5

T E Q U I L A  R O S E 5 . 8 0

L I M O N C E L L O 5 . 8 0

J A G E R M E I S T E R 6 . 2 5

D I S A R O N N O  A M A R E T T O 6 . 1 5

B A B Y  G U I N N E S S 6 . 0 0

J A G E R  B O M B 6 . 2 5

J A M  D O U G H N U T 6 . 2 5

X O  C A F E  P A T R O N 6 . 3 5

F E R N E T  B R A N C A 5 . 8 5

S O U R Z



T I N Y  R E B E L  C L W B  T R O P I C A  |  4 . 1 %
Citrussy, tropical pale ale

7 . 0 5

L E R V I G  P I L S N E R  |  4 . 7 %
Light, crisp pilsner

6 . 7 5

J U B E L  P E A C H  |  4 . 0 %
Lager with peach

7 . 4 5

S I R E N  L U M I N A  |  4 . 2 %
Hoppy pale ale

6 . 9 5

G U E S T  A L E S
Please ask a member of the team for this week’s
guest ales

H E I N E K E N  0 . 0 % 5 . 4 0

A S A H I  S U P E R  D R Y  0 . 0 % 6 . 4 5

P E R O N I E  0 . 0 % £ 5 . 5 5

G U I N N E S S  0 . 0 % 7 . 2 0

C L O U D W A T E R  F R E S H  I P A  0 . 5 % 7 . 2 5

P A U L A N E R  L E M O N  R A D L E R  |  2 . 5 % 7 . 2 5

G U E S T
Please ask a member of the team for this week’s
guest low & no

P E R O N I  |  5 . 1 %
The Italian classic

6 . 7 0

P E R O N I  C A P R I  |  4 . 2 %
Refreshingly light lager brewed with lemon zest

6 . 8 5

P E R O N I  G L U T E N - F R E E  |  4 . 5 %
Gluten-free Italian lager

6 . 7 0

K R O N E N B O U R G  B L A N C  1 6 6 4  |  5 %
h i n t  o f  c i t r u s

7 . 0 0

H E I N E K E N  0 . 0 %
Alcohol-free

5 . 4 0

A S A H I  S U P E R  D R Y  0 . 0 %
Alcohol-free

6 . 4 5

C O R O N A  E X T R A  |  4 . 5 %
Perfect with a lime wedge

7 . 0 0

O L D  M O U T  |  4 . 0 %  5 0 0 M L
Pineapple and raspberry, berries and cherries, or
kiwi and lime

7 . 5 5

S C H N E I D E R  W E I S S E  |  5 . 4 %  5 0 0 M L
A rich and full bodied wheat beer

7 . 5 0

F U L L E R ’ S  E S B  |  5 . 9 %  5 0 0 M L
Extra special bitter

7 . 0 5

F U L L E R ’ S  H O N E Y D E W  |  5 . 0 %  5 0 0 M L
Award-winning golden ale with subtle honey notes

7 . 5 0

B A C C H U S  K R I E K  |  5 . 8 %  3 7 5  M L
Refreshing cherry beer

7 . 5 5

T I M M E R M A N S  S T R A W B E R R Y  |  4 . 0 %
Thyme and strawberry Lambic Belgian beer

6 . 9 0

B R U G S E  Z O T  |  6 . 0 %
Blond Belgian beer

7 . 5 5

F U L L E R S  V I N T A G E  A L E  |  8 . 5 %  5 0 0 M L
2021, 2022, 2023 available

V a r i o u s

B O T T L E D  B E E R  &  C I D E R

C R A F T Y  C A N S

L O W  &  N O

B O T T L E S

S C A N  T H E  Q R  C O D E  T O  F I N D
O U T  W H A T ’ S  I N
T H E  F R I D G E  V I A  U N T A P P D



WINE

WH I T E 1 7 5 m l 2 5 0 m l B o t t l e

C A '  M A R I T T A  P I N O T  G R I G I O
V E N E T O ,  I T A L Y
Crisp | pear | apple (pb) 

7 . 6 0 1 1 . 0 0 3 0 . 5 0

F I R S T  V O Y A G E  S A U V I G N O N  B L A N C
M A R L B O R O U G H ,  N E W  Z E A L A N D
Passionfruit | intense | pineapple 

1 0 . 3 0 1 4 . 8 0 4 1 . 0 0

S T  M A R C  S A U V I G N O N  B L A N C  R E S E R V E
P A Y S  D ’ O C ,  F R A N C E
Gooseberry | cut grass | citrus (pb)

3 0 . 5 0

P I C P O U L  D E  P I N E T  C H E M I N  D E S  D A M E S
P I N E T ,  F R A N C E
Green apple | saline | citrus (pb)

8 . 9 0 1 2 . 8 0 3 5 . 5 0

V I N H O  V E R D E  V E N T O Z E L A
M I N H O ,  P O R T U G A L
G r e e n  a p p l e  |  f l o r a l  |  c i t r u s  ( p b )

7 . 1 0 1 0 . 3 0 2 8 . 5 0

L A  H U P P E  C H A R D O N N A Y
P A Y S  D ’ O C ,  F R A N C E
Citrus | pear | unoaked (pb)

8 . 4 0 1 2 . 1 0 3 3 . 5 0

S T A R  &  V I N E  A L B A R I N O
C A L I F O R N I A ,  U S A
Citrus | honeysuckle | saline

8 . 5 0 1 2 . 2 0 3 4 . 0 0

S Y M I N G T O N  F A M I L Y  D O U R O  B L A N C O
D O U R O  V A L L E Y ,  P O R T U G A L
C r i s p  |  c i t r u s  |  m i n e r a l  ( p b )

3 6 . 0 0

D O M A I N E  D U R A N D  S A N C E R R E  B L A N C
L O I R E ,  F R A N C E
Youthful | grassy | mineral (pb)

4 9 . 5 0

A L B E R T  B I C H O T  P R E M I E R  C R U  C H A B L I S
B U R G U N D Y ,  F R A N C E
C i t r u s  |  g r e e n  a p p l e  |  m i n e r a l  ( p b )

5 9 . 5 0

ROSÉ 1 7 5 m l 2 5 0 m l B o t t l e

C O L O G N O L A  P I N O T  G R I G I O  B L U S H
V E N E T O ,  I T A L Y
Refreshing | pale | pink (pb) 

7 . 9 0 1 1 . 3 0 3 1 . 5 0

R E I N E  D E S  F L E U R S  
L A N G U E D O C ,  F R A N C E
Strawberry | cream | floral (pb)

3 4 . 0 0

M A I S O N  M I R A B E A U  C L A S S I C
P R O V E N C E ,  F R A N C E
Elegant | peachy | delicate 

1 0 . 9 0 1 5 . 7 0 4 3 . 5 0

M A I N S O N  M I R A B E A U  P U R E
P R O V E N C E ,  F R A N C E
P o i s e d  |  y o u t h f u l  |  c i t r u s

5 3 . 0 0



25m l

S M I R N O F F  B L A C K 5 . 90

K E T E L  O N E 6 . 50

C H A S E  R H U B A R B 6 . 90

G R E Y  G O O S E 6 . 7 0

B L A C K  C O W  S T R A W B E R R Y 6 . 7 5

A B S O L U T  V A N I L L A 6 . 40

B A L L E R 6 . 7 5

SP I R I T S

VODKA

WH I SKY
25m l

B U S H M I L L S 5 . 7 5

B A L V E N I E 6 . 4 5

J O H N N I E  W A L K E R
B L A C K  L A B E L

6 . 1 5

G L E N F I D D I C H 6 . 3 5

J A C K  D A N I E L ’ S 6 . 3 5

B U L L E I T  B O U R B O N 6 . 1 5

W O O D F O R D  R E S E R V E 6 . 40

L A P H R O A I G 6 . 4 5

T A L I S K E R 6 . 50

T E E L I N G 6 . 4 5

N C ’ N E A N 6 . 9 5

S A Z E R A C 6 . 9 5

M A C A L L A N 8 . 1 5

G L E N M O R A N G I E 6 . 4 5

G L E N L I V I T 6 . 3 5

C O T S W O L D 6 . 80

RUM
25m l

B A C A R D I  C A R T A  B L A N C A 6 . 1 0

B A C A R D I  S P I C E D 6 . 30

B A C A R D I  C A R I B B E A N  S P I C E D 7 . 00

K R A K E N  S P I C E D 6 . 60

B A C A R D I  O C H O 7 . 2 0

D I S C A R D E D  B A N A N A  R U M 6 . 2 5

T W O  D R I F T E R S  S P I C E D  /  S I G N A T U R E 6 . 3 5

T EQU I L A
25m l

P A T R O N  S I L V E R 7 . 4 5

P A T R O N  A N E J O 7 . 4 5

C A Z A D O R E S  B L A N C O 5 . 7 0

M I J E N T E 6 . 9 5

M O N T E L O B O S  M E Z C A L 6 . 80

P A T R O N  X O  C A F E  -  Y E P ,  I T ’ S  B A C K 6 . 3 5



G I N S

C L A S S I C S
T A N Q U E R A Y

5 . 90

S I P S M I T H  L O N D O N  D R Y
6 . 50

H E N D R I C K ’ S
6 . 80

C O T S W O L D  D R Y  G I N
6 . 30

M O N K E Y  4 7
7 . 0 5

S I L V E R B A C K
6 . 9 5

P E N R H O S  D R Y
6 . 20

H Y K E  V E R Y  S P E C I A L
6.25

F R U I T Y
P E N R H O S  R A S P B E R R Y

6 . 3 5

S I P S M I T H  S L O E
6 . 60

S I P S M I T H  L E M O N  D R I Z Z L E
6 . 7 0

S I P S M I T H  V E R Y  B E R R Y
6 . 7 0

T A N Q U E R A Y  F L O R  D E  S E V I L L A
6 . 50

W A R N E R ’ S  R A S P B E R R Y
6 . 65

W H I T L E Y  N E I L L  R H U B A R B  &  G I N G E R
6 . 7 0

G O R D O N ’ S  P I N K
6 . 2 5

S I P S M I T H  Z E S T Y  O R A N G E
6 . 7 0

S O M E T H I N G  A  L I T T L E  D I F F E R E N T
F O U R  P I L L A R S  B L O O D Y  S H I R A Z

7 . 00

J Ü S T  G I N  W I T H  D I L L
5 . 90

H Y K E  S A V E D  G R A P E S
6 . 1 0

Speak to a team member about a recommendation for a perfect pairing



RED
1 7 5 m l 2 5 0 m l B o t t l e

L E  G U E P I E R  O R G A N I C  M E R L O T
F R A N C E ,  P A Y S  D ’ O C
Ripe | plummy | round 

8 . 1 0 1 1 . 7 0 3 2 . 5 0

R E D  B R I D G E  S H I R A Z
S O U T H  A U S T R A L I A ,  A U S T R A L I A
Smooth | cherry | smoke (pb) 

7 . 9 0 1 1 . 3 0 3 1 . 5 0

R I O J A  C R I A N Z A ,  R I O  D E L  R E Y
R I O J A ,  S P A I N
Spicy | rounded | lightly-oaked

8 . 8 0 1 2 . 6 0 3 5 . 0 0

S A N  F E L I P E  M A L B E C  R O B L E
M E N D O Z A ,  A R G E N T I N A
Blackberry | tobacco | cocoa 

8 . 9 0 1 2 . 8 0 3 5 . 5 0

A P P A S S I M E N T O  P R I M I T I V O
P U G L I A ,  I T A L Y
C h e r r y  |  r a s p b e r r y  |  r e d c u r r a n t

7 . 3 0 1 0 . 4 0 2 9 . 0 0

C U M B R E S  R E S E R V A  P I N O T  N O I R
C H I L E
C h e r r y  |  r a s p b e r r y  |  c l o v e

8 . 4 0 1 2 . 1 0 3 3 . 5 0

L E E S E - F I T C H  Z I N F A N D E L
S O N M A ,  U S A
B l a c k  c h e r r y  |  c r a n b e r r y  |  r a s p b e r r y

4 4 . 0 0

A L B E R T  B I C H O T  B E A U N E
B U R G U N D Y ,  F R A N C E
Intense | cherry | round 

6 3 . 0 0

WINE

SPARK L I NG
1 2 5 m l B o t t l e

W I L D L I F E  ‘ N U D E ’  B O T A N I C A L S  0 . 5 %
K E N T ,  E N G L A N D
G o o s e b e r r y  |  b a n a n a  |  z i n g y

1 1 . 5 0
( 2 0 c l )

M O I N E T  P R O S E C C O  D O C  E X T R A  D R Y
T R E V I S O ,  I T A L Y
Pear | peach | floral (vg)

7 . 7 0 3 7 . 0 0

B A L F O U R  L E S L I E ’ S  R E S E R V E  R O S E  B R U T  N V
K E N T ,  E N G L A N D
R o s e  p e t a l  |  r a s p b e r r y  |  w i l d  s t r a w b e r r y  ( p b )

5 7 . 0 0

S I L V E R H A N D  E S T A T E  S I L V E R  R E I G N  B R U T  N V ,
K E N T ,  E N G L A N D
P e a c h  |  a p p l e  |  f l o r a l

4 8 . 0 0

7 5 . 0 0



CLASS I CS
E S P R E S S O  M A R T I N I

1 3 . 5 0
Smirnoff vanilla Vodka, Kahlua, Espresso, Sugar Syrup

F R E N C H  M A R T I N I
1 4 . 5 0

Chambord, Vodka, pineapple juice, vanilla

N E G R O N I
1 3 . 5 0

Tanqueray Gin, Campari, Martini Rosso

O L D  F A S H I O N E D
1 4 . 5 0

Bulleit Bourbon, Sugar, Bitters
Upgrade your Old Fashioned to a different Whiskey - just ask at the bar

L O N G  I S L A N D  I C E D  T E A
1 3 . 5 0

Gin, Rum, Tequila, Vodka, Cointreau, Lemon, Coke

COCKTA I L S

If you require information regarding the presence of allergens in any of our food or drink, please ask your server who will be
happy to provide this information. Whilst a dish may not contain a specific allergen, due to the wide range of ingredients

used in our kitchen, foods may be prepared in the presence of ingredients which do contain allergens. 

Allergens / Nutritionals

MARGAR I T AS ’
C L A S S I C  M A R G A R I T A

1 5 . 5 0
Patron silver, cointreau, lime, agave

F L A V O U R E D  M A R G A R I T A S ’
1 6 . 5 0

P a t r o n  s i l v e r ,  c o i n t r e a u ,  l i m e ,  a g a v e
C h o i c e  o f :

P a s s i o n f r u i t
S p i c y

W a t e r m e l o n



C O C K T A I L S

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

1 2 . 2 5
Aperol, Prosecco, Soda

Or make it a sharer for 42
(4 servings)

H U G O  S P R I T Z
1 2 . 0 0

St Germain Elderflower Liqueur, Prosecco, Soda

S A R T I  S P R I T Z
1 1 . 0 0

Sarti Rosa blood orange, mango & passionfruit liquer,  Prosecco, Soda

H O T  D A Y ?
A S K  U S  W H A T  I S  I N  O U R  S L U S H I E  M A C H I N E

OUR FAVOURITES
P A L O M A

1 3 . 5 0
Tequila, Grapefruit, Agave

S B A G L I A T O
1 3 . 5 0

Campari, Martini rosso, prosecco

M O J I T O  
1 3 . 5 0  

Barcardi, sugar syrup, soda, mint, lime

P O R N S T A R  M A R T I N I
1 3 . 5 0

Smirnoff Vodka, Passionfruit Liqueur, Passionfruit Purée, Lime Juice, Vanilla Syrup, Prosecco 

B E R R I L I C I O U S
1 4 . 5 0

Pink Gin, Chambord, Raspberry, Apple Juice, Lemon Juice, Lemonade

G R A N D  M I M O S A
1 1 . 5 0

Grand Marnier, Orange juice, prosecco


