
Margarita
blanco tequila, cointreau, lime, salt

Old Fashioned
bourbon or rum, demerara syrup, orange & angostura bitters

Picante
mezcal, lime, agave, chilli

Negroni
campari, sweet vermouth, gin

Espresso Martini
vanilla vodka, Copper Coffee espresso, coffee liqueur

Apple & Elderflower Spritz
st germain, apple juice, prosecco, mint, soda

Strawberry Aperol Spritz
aperol, strawberry syrup, prosecco, soda

Amie Spritz
amie original rose, prosecco, soda

Summer Sangria Spritz
red wine, orange juice, soda
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10

11

10

10

10

10

Classic Cocktails

Spritz

Please make us aware of any allergies . We cannot guarantee our menu is suitable for those with severe allergies. 

A 12.5% discretionary service charge is added to all bills.  This goes
directly
to
the
team.
Please
be
aware
we
are
a
cashless
venue.



Classic Haymans
indian tonic, lemon peel garnish

Gin Mare
mediterranean tonic, olive, rosemary garnish

Monkey 47
indian tonic, orange peel, thyme

Hayman’s Peach & Rose
elderflower tonic, strawberry garnish

Silent Pool
mediterranean tonic, pink peppercorn garnish

11.5

13.5

13.5

11.5

13.5

Amie Rose Cremant
0% rose cremant with notes of grapefruit & honeysuckle

Botivo & Soda
non-alcoholic herbal liqueur, orange bitters

Cucumber & Ginger Spritz
cucumber syrup, fresh mint, lime, ginger ale

Tanqueray 0% & Tonic
fresh lime peel

Wild Idol Sparkling
dealcoholized Mosel sparkling wine | 125ml

7

8

7

7.5

10

Gin & Tonic

No & Low

Please make us aware of any allergies . We cannot guarantee our menu is suitable for those with severe allergies. 

A 12.5% discretionary service charge is added to all bills.  This goes
directly
to
the
team.
Please
be
aware
we
are
a
cashless
venue.

All served with 50ml of Gin



Custoza’ Bianca, Cantina di Custoza, Veneto, 2023      
Vinho Verde, Anjos de Portugal, Quinta da Lixa, 2023
Grillo, Fuedo Arancia, Sicilia, 2023
Chardonnay, Lore, Loire Valley, 2024
Sauvignon Blanc, Vignerons de Valencay, Loire, 2023
Picpoul de Pinet, Baron de Badasserie, Languedoc, 2023
Chardonnay, Monrouby, Cotes de Thau, 2023
‘Le Grand A’ Aligoté, David Moret, Burgundy, 2023 
Chablis, Domaine de L’Enclos, Burgundy, 2022 
Pecorino, La Valentina, Montepulciano d’Abruzzo, 2023
Pinot Grigio, Franz Haaz, Trentino, 2024
‘Montessora’ Gavi di Gavi, La Giustiniana, Piemonte, 2023 
‘Bertolino Soprano’, Grillo, Mandrarossa, Sicily, 2022
‘Planalto’ Douro Branco, Casa Ferreirinha, Douro, 2023 
Alvarinho Escolha, Quinta de Azevedo, Minho, 2023 
Rioja ‘Seleccion’ Blanco, Izadi, Rioja Alta, 2023 
‘Redstone’ Riesling, Gunderloch, Rheinhessen, Austria, 2023
Old Vine Chenin Blanc, Kloof Street, Swartland, 2023 
Sauvignon Blanc, Dog Point, Marlborough, 2023
‘Aromatico’ Gewürztraminer, Protero, Adelaide Hills, 2022
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8.4 | 16 | 33
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8.5| 16 | 36
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| 49

175ML | ½  | BTL

Amie Original Rose, Provence, 2024
Studio, Miraval, Cotes de Provence, 2024
‘Villa Esterelle’ Cotes de Provence, Chateau du Rouet, 2022

Rkatsiteli Orange, Bedoda, Khaketi, Georgia, 2021 

9.9 | 19 | 40
    | 46

| 46

12.5 | 47

175ML| 1/2 | BTL

175ML | BTL

White Wine

Rosé Wine

Orange Wine

Please
make
us
aware
of
any
allergies
.
We
cannot
guarantee
our
menu
is
suitable
for
those
with
severe
allergies.


A
12.5%
discretionary
service
charge
is
added
to
all
bills.

This
goes
directly
to
the
team.
Please
be
aware
we
are
a
cashless
venue.

Our wine list is a big one...Not sure where to start? 
Just ask the team, we love wine and can help you find the perfect glass or bottle.



Red Wine

Vinho Tinto, Evaristo, Regional Lisboa, 2023
Borgo Selene Nero d’Avola, Curatolo Aranini, Sicily 2024
Beaujolais-Villages, Dominique Morel, Burgundy, 2023
Frappato, Mandrarossa, Sicily, 2022 
Valpolicella, Allegrini, Veneto, 2023
‘Pallazzo delle Torre’, Allegrini, Veneto, 2021
Pinot Nero, Franz Haas, Trentino, 202
‘Terre di Sommacco’ Nero d’Avola, Mandrarossa, Sicily, 2021
Barolo ‘Albe’, G.D. Vajra, Piemonte, 2020
Chateau Macquin, Saint-Georges-St-Emilion, 2022
Monastrell, Al-Muvedre, Alicante, 2023
‘Mimetic’ Garnacha, Gallina de Piel, Catalunya, 2021
Rioja Reserva, Bodegas LAN, Rioja Alta, 2018
Cabernet Sauvignon, No Fine Print, Sonoma, 2022
‘Whole Bunch’ Syrah, Gabrielskloof, Cape South Coast, 2023
Shiraz, Dandelion Vineyards, Barossa, 2021 
Grenache, Willunga 100, McLaren Vale, 2022 
Pinot Noir, Wild Earth, Central Otago, 2022 
‘la Flor’ Malbec, Pulenta Estate, 2022
‘Gran Reserva Carmenere, Chateau Los Boldos, Cachapoal, 2023
‘Disobedience’ Francis Mallmann, Kaiken, Mendoza, 2020 

7.9 | 14 | 29
8.4 | 15 | 33
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 | 46
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| 57
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| 95
| 61
| 35
| 43
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| 58
| 55
| 44
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| 65
| 42
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| 55

175ML | 1/2 | BTL

Sparkling

Prosecco Spumante, Ca di Alte, Veneto, NV
Blanc de Blancs, Raventos I Blanc, Cataluna, 2022
Classic Cuvee, Rathfinny, Sussex, NV
Rose Brut, Rathfinny, NV 

7  | 35
| 69

  14  | 70
| 80

125ML | BTL

Please
make
us
aware
of
any
allergies
.
We
cannot
guarantee
our
menu
is
suitable
for
those
with
severe
allergies.


A
12.5%
discretionary
service
charge
is
added
to
all
bills.

This
goes
directly
to
the
team.
Please
be
aware
we
are
a
cashless
venue.



Gin

Rum

Tequila & Mezcal

Vodka

Brandy & Cognac

Bourbon & Whisky

Hayman’s Dry

Gin Mare

Hayman’s Peach & Rose

Hayman’s Sloe

Hendrick’s

Monkey 47

Silent Pool

Tanqueray

Tanqueray No. 10

Tanqueray 0.0

All listed spirits served as 25ml

5

 6

 5

5

6

6

6

 5

 6

 5

Smirnoff Black

Smirnoff Vanilla

Discarded Vodka

Peace Vodka

Respiritied Vodka

Belvedere

Grey Goose

5

5

 6

5

 6

7

 7.5

Appleton 

Diplomatico

Kraken

Pineapple Plantation

Ron Santiago de Cuba Blanca (Light)

Ron Santiago de Cuba 11 Year

Ron Santiago de Cuba 8 Year (Dark)

Wray & Nephews

5.5

 7

 5.5

 5.75

 5

 7

 5

5.75

Casamigos Mezcal

El Tequilino Blanco

El Tequilino Reposado

Vida Mezcal

La Chica

7.5

 5.25

 5.25

 6

 5

Courvoisier

Hennessy VS

Metaxa

Calvados

5

 5.5

 6.5

 6

Benriach 10 Year

Bulleit Bourbon

Haig Club

Jack Daniel’s

Laphroaig 10 Year

Maker’s Mark

Monkey Shoulder

Wild Turkey

Nikka From The Barrel

Woodford Reserve

6

 5.5

 5

 5.5

 6

 6

 6

 6

 8

 6

Please
make
us
aware
of
any
allergies
.
We
cannot
guarantee
our
menu
is
suitable
for
those
with
severe
allergies.


A
12.5%
discretionary
service
charge
is
added
to
all
bills.

This
goes
directly
to
the
team.
Please
be
aware
we
are
a
cashless
venue.
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