
 

S O F T  D R I N K S  

T H E 	 U S U A L 	
We have all the usual sodas, waters & juices, and some other not-so-common drinks.  

C A N S 	
S A N 	 P E L L E G R I N O 	 L I M O N A T A 	 – 	 £ 4 . 3  

T R I P 	 C B D 	 – 	 £ 4 . 9 	
Choose from Elderflower & Mint or Peach & Ginger 
(15mg CBD per can)	

R E D 	 B U L L 	 – 	 £ 4 . 2 	 / 	 £ 4 . 4 	
Choose from Original or Sugarfree  

F R E S H 	 J U I C E S 	

R I S E 	 A N D 	 S H I N E 	 – 	 £ 6 	
Apple, carrot, lemon, ginger and turmeric roots 

B I G 	 G R E E N 	 – 	 £ 6 	
Apple, cucumber, spinach, courgette, kale, lemon and mint 

S U M M E R 	 R E D 	 – 	 £ 6 	
Apple, beetroot, ginger, lemon and aloe vera 

O R A N G E 	 – 	 £ 4 . 5 	

 

 

 
 

 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

 

 
 

 
 

 
 

 
 

 
 

 



O U R  S M A L L  B A T C H  
G I N  &  V O D K A  

M A D E 	 B Y 	 U S 	 | 	 S M A L L 	 B A T C H 	 | 	 S U S T A I N A B L E 	

Our tiny distilleries work in partnership under Tiny Tower Liquor. We produce, bottle and 
wax seal all of  our gins by hand in our London bars and have won a thirty-one awards and 
counting.  

As well as our six specialist gins, we distil our own house-pour gin & vodka. Which means 
from Distillery to Bar we have cut out the transportation impact and removed all glass 
bottles, pouring straight from the Demi-Johns on our back bars. 

You can order our gin on our website and in our bars, to take home. Alternatively, if  you want 
to work in partnership with us on a larger provision, we do wholesale. Please don’t be shy, get 
in touch. Email estefania@albionandeast.co.uk 

 

A B S I N T H E  
We’re really into our absinthe, stocking a range of  styles served the classic  
French way – slow drip fountain, goblet, stirring spoon and a sugar cube. 

L A 	 F É E 	 A B S I N T H E 	 P A R I S I E N N E 	 – 	 £ 1 2 	 	
50ml  |  68% France 

In collaboration with Marie-Claude Delahaye, founder and curator of  the French Absinthe 
Museum. Ideal for those setting sail on the absinthe journey. 

L A 	 F É E 	 S U I S S E 	 – 	 £ 2 5 	
50ml  |  53% France (Swiss in style) 

Served straight up with iced water. A clear ‘La Bleue’ with a smooth texture and delicate anise 
and herb flavour. It’s perfect balance means that, as is Swiss tradition, sugar is not needed. 

J A D E 	 1 9 0 1 	 A B S I N T H E 	 – 	 £ 1 6 	
50ml  |  68% France 

French eau de vie pot-distilled, infused with whole botanicals and rested for an average of  
three years before bottling. It has a classic botanical colouration that delivers a long, woody, 
green finish. 

We sometimes have some guest absinths, please ask our expert bartenders for the good stuff. 

S T R A I G H T  U P  

M O N T E 	 M E Z C A L 	 – 	 £ 6 	
Reposado mezcal, smokey finish 

J A G E R B O M B 	 – 	 £ 6 . 5 	
Jägermeister and half  can of  red bull 

F R A N G E L I C O 	 – 	 £ 4 	
Hazelnut liqueur 

B A B Y 	 G U I N N E S S 	 – 	 £ 6 	
Kahlua with Baileys 

C A Z C A B E L 	 C O F F E E 	 – 	 £ 6 . 7 5 	
World famous coffee tequila 

H O M E M A D E 	 	
L I M O N C E L L O 	 – 	 £ 4 	
Made on site  

A L L - O U T 	 	
L I M O N C E L L O 	 – 	 £ 5 	
Our homemade limoncello topped  
with absinthe 

M Y S T 	 C O F F E E 	 – 	 £ 6 	
Coffee tequila 

S A M B U C A 	 – 	 £ 5 	

C A Z C A B E L 	 T E Q U I L A 	 – 	 £ 5 	
Honey tequila 



T A P  B E E R  

A M S T E L 	 - 	 £ 7 . 2 	
Netherlands, Lager, 4.1% 

B I R R A 	 M O R E T T I 	 – 	 £ 7 . 3 	
Italy, Lager, 4.6% 

R O A D I E 	 S E S S I O N 	 I P A 	 - 	 £ 7 . 2 	
By Signature Brew, vegan	

B E A V E R T O W N 	 N E C K 	 O I L 	 - 	 £ 7 . 5 	
England, Session IPA, 4.3%	

J U B E L 	 – 	 £ 7 . 5 	
Après-ski peach beer, 4% 

G U I N N E S S 	 – 	 £ 7 . 3 	
Ireland, Stout, 4.2%  

B O T T L E D  B E E R  A N D  C I D E R  
M A D R I 	 ( 4 . 6 % ) 	 – 	 £ 6 	

L U C K Y 	 S A I N T 	 ( 0 . 5 % ) 	 – 	 £ 5 . 6 	

M A D R I 	 E X C E P T I O N A L 	 Z E R O 	 ( 0 % ) 	 – 	 £ 5 . 1 	

D A U R A 	 D A M M 	 ( 5 . 4 % ) 	 – 	 £ 6 . 1 	
Gluten free 

G U I N N E S S 	 0 . 0 	 C A N 	 ( 0 % ) 	 – 	 £ 6 . 2 	

R E K O R D E R L I N G 	 S T A R W B E R R Y 	 A N D 	 L I M E 	 – 	 £ 7 . 1 	

A S P A L L 	 ( 3 3 0 M L ) 	 – 	 £ 7 . 1 	
 

G I N  
We distill our own gin. We have seven small batch gins and have picked up a few awards along 
the way. 
Our spirits are served in 50ml measures, please ask if  you prefer a different size. 

T I N Y 	 T O W E R 	 H O U S E 	 P O U R 	 G & T 	 – 	 £ 1 1 	
Our triple silver award winning house gin served the classic way with light tonic 
and a squeeze of  lime 

T E A T R O 	 Y U Z U 	 G & T 	 – 	 £ 1 3 	
Teatro Hall Yuzu Gin, yuzu tonic, orange rind, rosemary and orange zest  

S E R A T A 	 B A S I L 	 G & T 	 – 	 £ 1 3 	
Serata Hall Small Batch Gin, pomegranate & basil tonic, pomegranates 
and basil leaves 

T I N Y 	 T O W E R 	 L E M O N 	 D R O P 	 – 	 £ 1 3 	
Our Tiny Tower Small Batch Lemon Gin, homemade limoncello, lemon juice, sugar syrup, 
lemon zest and a lemon wheel  

C A N O V A 	 T A L L 	 B R A M B L E 	 – 	 £ 1 3 	
Canova Hall Small Batch Gin, lemon tonic, Crème de Mûre, 
blueberries and lemon    

P I N K 	 R A S P B E R R Y 	 I N F U S E D 	 M A R T I N I 	 – 	 £ 1 3 	
Our Small Batch Tiny Tower Pink Gin, framboise, cranberry juice, lemon juice,  
lemon wheel and raspberries 

M A G I C A L 	 U N I C O R N 	 G & T 	 – 	 £ 1 3 	
Our Tiny Tower Magic Blue colour changing gin, tonic, grapefruit tonic, grapefruit and rose 
petals, voted best world colour changing gin 2025 

OU R 	 S T I L L S 	 – 	 G R A C E , 	 A G N E S , 	 M A RY 	 A N D 	 H E N RY 	
We distill our own small batch gin in each of  our bars. We are self-taught with four distillery’s, 

one distiller, and some decent tasting liquid. Our award-winning gins and vodkas are true 
testament to our passion and precision – each bottle labelled and waxed by hand.   

	

 

 



M A G N I F I C E N T  S E V E N  

Our favourite creations. 

C A P O 	 C O L A D A 	 – 	 £ 2 0 	
Inspired by our travels, a super-sized pina colada with pineapple 
infused rum, spiced rum and dark rum, coconut cream, Koko Kanu 
and pineapple juice. Keep the glass as a memento to take home 
if  you like! 

 

L Y C H E E 	 P A L O M A 	 – 	 £ 1 4 	
El Rayo, triple sec, lychee liquor, grapefruit & lime juice, agave, 
grapefruit soda, sea salt rim and a grapefruit slice  

 

T O M A R T I N I 	 – 	 £ 1 4 	
Tiny Tower vodka, muddled cherry tomatoes, dry vermouth, balsamic 
vinegar, basil, chilli rim and black pepper 

 

F L A M I N G 	 P A S S I O N F R U I T 	 M O J I T O 	 – 	 £ 1 4 	
Havana Club, Wray Nephew, limes, mint, passionfruit, passionfruit 
syrup, soda and pineapple leaf  (watch your eyelashes!) 

 

P O M E G R A N A T E 	 B L I S S 	 – 	 £ 1 3 . 5 	
Tiny Tower Vodka, cranberry juice, foaming bitters, lemon juice, sugar 
syrup, pomegranate and mint 

 

M A N G O 	 A L 	 F U E G O 	 – 	 £ 1 4 	
Sailor Jerrys, mango juice, agave, lime juice, jalapenos, chilli rim and 
mango 

 

O L D 	 F A S H I O N 	 F O R 	 4 	 – 	 £ 5 0 	
Woodford Reserve, orange bitters, demerara sugar, maraschino 
cherry extract and our stamped ice cube, served in its own mini 
bottle (200ml) to share 

 

B Y  T H E  B O T T L E  

 

 

S A U V I G N O N 	 B L A N C , 	 MOKO, New zeland - £41.5	
	

 
 

P I N O T 	 N O I R   Les Volets, France – £35 

 

 
W H I S P E R I N G 	 A N G E L 	 M A G N U M   Provence, France – £75 

 

 

WHITE 

P R O S E C C O  – £7 / £39.5 

C H A P E L 	 D O W N   Kent, England – £65 

V E U V E 	 C L I Q U O T   Reims, France – £100 

PINK 

P I N K 	 P R O S E C C O  – £7 / £39.5 

C H A P E L 	 D O W N 	 R O S E Q   Kent, England – £65 

ZERO PROOF 

L U N E TA 	 Z E R O – 	 £ 6 	 / 	 £ 3 5 	

[
W

H
I

T
E

]
 

[
R

E
D

]
 

[
R

O
S

É
]

 
[

S
P

A
R

K
L

I
N

G
]

 



T A P  W I N E  
We have eleven wines on tap. Environmentally better, fresher each time.  
All round it’s a better glass of  wine. 

 

175ml / 250ml / 750ml 

 

O N E 	 H A L L 	 W H I T E   Italy – £7.5 / £10.7 / £32 

V E R D E J O   Castilla y Leon, Spain – £7.7 / £11 / £33 

V I O G N I E R   Famille Chaudière, France – £8.2 / £11.7 / £35 

C H A R D O N N A Y   Languedoc Roussillon, France – £8.7 / £12.4 / £37 

S A U V I G N O N 	 B L A N C   Marlborough, NZ – £9.4 / £13.4 / £40 

	
O N E 	 H A L L 	 R E D   Italy – £7.5 / £10.7 / £32 

P R I M I T I V O   Puglia, Italy – £7.7 / £11 / £33 

S Y R A H   Rhone, France – £8.2 / £11.7 / £35 

P I N O T 	 N O I R   Languedoc Roussillon, France – £8.7 / £12.4 / £37 

M A L B E C   Mendoza, Argentina – £9.4 / £13.4 / £40 

	
P R O V E N C E 	 R O S E Q   Provence, France – £9.3 / £13 / £40 

 

 

 

C O C K T A I L S  
N E G R O N I 	 – 	 £ 1 2 . 5 	
Tiny Tower Gin, Campari, red vermouth, orange zest and our stamped ice cube 

C U C U M B E R 	 & 	 E L D E R F L O W E R 	 C O L L I N S 	 – 	 £ 1 2 . 7 	
Tiny Tower Gin, elderflower liqueur, lemon juice, soda and cucumber 

V E R Y 	 B E R R Y 	 C O O L E R 	 – 	 £ 1 3 	
Haymans Sloe gin, Crème de Mûre, cranberry juice, lemon tonic  
 

A G A V E 	 A P P L E 	 C A P R I O S K A 	 – 	 £ 1 2 	
Tiny Tower Vodka, apple schnapps & apple syrup, agave, lemonade and lime wedges 

R A S P B E R R Y 	 C O L E T T E 	 – 	 £ 1 3 . 2 	
Absolut raspberri vodka, Créme de Mûre, cranberry juice, lemonade and lime juice 

H A W A I N 	 P U N C H 	 – 	 £ 1 3 	
Absolut mango vodka, amaretto and bourbon, orange juice, pineapple juice and 
grenadine  

 

C H I L L 	 O U T 	 – 	 £ 1 3 	
Choose your favourite CBD flavour peach or elderflower, and we will charge it with 
Olmeca tequila, agave, and peach or elderflower liqueur to give it an extra cocktail kick 

T E Q U I L A 	 T I D E 	 – 	 £ 1 3 	
Blue flower infused Olmeca tequila, blue curacao liqueur, triple sec, lime juice, lime 
and rose petals  

C H E R R Y 	 T E Q U I L A 	 S O U R 	 – 	 £ 1 3 . 5 	
El Rayo Plata, cherry brandy, lime juice, sugar, foaming bitters and maraschino cherry 

 

D A R K E R 	 & 	 S T O R M I E R 	 – 	 £ 1 3 . 5 	
Goslings rum, ginger beer, lime juice, ginger and Wray & Nephew over-proof  rum 

D U T C H 	 K I L L S 	 – 	 £ 1 3 . 5 	
Pineapple infused rum, coconut liqueur, Wray & Nephew rum, banana liqueur,  
lime juice and pineapple ice cube 

J O E Y ’ S 	 E X O T I C 	 P U N C H 	 – 	 £ 1 3 . 5 	
Sailor Jerry’s rum, tropical juices, honey, passionfruit syrup topped with  
Kraken rum tiger stripes, hunk of  pineapple, mint and a maraschino cherry 
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B L A C K 	 F O R R E S T 	 E S P R E S S O 	 M A R T I N I 	 – 	 £ 1 3 	
Absolut Raspberri vodka, Kahlua, cherry brandy, espresso and maraschino cherry 
drizzle 

H A Z E L N U T 	 E S P R E S S O 	 M A R T I N I 	 – 	 £ 1 3 	
Espresso, Goslings rum, Frangelico, Kahlua, chilli and chocolate bitters 

E S P R E S S O 	 M A R T I N I 	 – 	 £ 1 2 . 5 	
Espresso, Tiny Tower vodka, Kahlua, sugar and coffee beans 

S A L T E D 	 C A R A M E L 	 E S P R E S S O 	 M A R T I N I 	 – 	 £ 1 3 	
Espresso, Tiny Tower vodka, Kahlua, butterscotch schnapps and salted caramel syrup 

 

H I B I S C U S 	 M A R G A R I T A 	 – 	 £ 1 3 	
El Rayo Tequila, triple sec, hibiscus sugar, lime juice, rose petal rim. 
Served on the rocks. 

W A T E R M E L O N 	 M A R G A R I T A 	 – 	 £ 1 3 	
Olmeca tequila, Passoa, triple sec, lime juice, sugar rim and watermelon 

L Y C H E E 	 A N D 	 H O N E Y 	 M A R G A R I T A 	 – 	 £ 1 3 . 5 	
Honey tequila, lychee liqueur and lime juice 

C H I L L I 	 M A R G A R I T A 	 – 	 £ 1 3 . 5 	
Olmeca tequila, lime juice, sugar, our chilli infused triple sec, lime and chilli 

T O M M Y ’ S 	 B Y 	 T O M 	 – 	 £ 1 3 	
Olmeca tequila, lime juice, agave and a touch of  peach juice served with a sea salt and 
agave rim on the rocks 

 
 

T I N Y 	 T O W E R 	 M E D A L 	 W I N N I N G 	 M A R T I N I 	 – 	 £ 1 4 . 5 	
Tiny Tower Liquor Gin (triple silver medal gin, distilled by hand in our bars) and Dry 
Vermouth, choose olive or lemon twist  

B R O K E N 	 V O D K A 	 M A R T I N I 	 – 	 £ 1 4 . 5 	
Broken Clock British Vodka and Dry Vermouth, choose olive or lemon twist 

 

 
 

A P E R O L 	 S P R I T Z 	 – 	 £ 1 1 . 7 	
Aperol, soda water and Prosecco (feel free to switch Aperol to another aperitif) 

P A S S I O N F R U I T 	 A P E R O L 	 S P R I T Z 	 – 	 £ 1 2 . 2 	
Aperol, Passoa, passionfruit syrup, soda water, Prosecco and passionfruit quarter 

R E D 	 B E R R Y 	 S P R I T Z 	 – 	 £ 1 2 . 2 	
Absolut raspberri vodka, Crème de Mure, seasonal berries, soda and Prosecco 

L I M O N C E L L O 	 S P R I T Z 	 – 	 £ 1 2 . 2 	
Limoncello, lemon juice, sugar, soda, Prosecco and lemon zest 

E L D E R F L O W E R 	 & 	 L E M O N 	 S P R I T Z 	 – 	 £ 1 2 . 2 	
Absolut citrus vodka, elderflower liqueur, lemon tonic and Prosecco 

 

W H A T 	 D O 	 Y O U 	 F A N C Y ? 	 – 	 £ 8 	
We have loads of  great ingredients. Give us some guidance and we will do the rest. 

V I R G I N 	 M O J I T O 	 – 	 £ 8 	
Apple juice, mint, lime, sugar syrup and soda with lime wedge 

V I R G I N 	 W A T E R M E L O N 	 C O O L E R 	 – 	 £ 8 	
Watermelon, watermelon syrup, lime juice, lemonade and a lime wedge 

V I R G I N 	 C I T R U S 	 S P R I T Z 	 – 	 £ 8 	
Non-alcoholic prosecco, elderflower and sugar syrup, lemon juice and soda water 

V I R G I N 	 A L M O S T 	 A P E R O L 	 S P R I T Z 	 – 	 £ 8 . 5 	
Crodino, Italian spritz, soda, orange and strawberry 

 

O N E 	 H A L L 	 O L D 	 F A S H I O N E D 	 – 	 £ 1 4 . 5 	
Woodford Reserve, orange bitters, demerara sugar, maraschino cherry extract and our 
stamped ice cube 

S O U R S 	 F R O M 	 – 	 £ 1 3 	
We have the tools and skills to deliver all the classic sours. Take your pick. 

F O R 	 A L L 	 O T H E R 	 C O C K T A I L S 	 – 	 £ M P 	
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