
APPLE/ NASTURTIUM  13.5 
Hendricks, apple eau de eie,  
green apple, nastur tium, creole bitters

Sweet, bright granny smith apple cut with 
peppery nastur tium & a little creole spice.

TIRAMISU  13.5 
Kraken spiced, coffee, cocoa,  
Advocaat & mascarpone cream

Coffee & cacao topped with Advocaat  
& mascarpone. Close your eyes & you  
could be sat in Piazza dei Signori.

GRAPEVINE  13.5 
‘Discarded’ grape skin vodka, white grape,  
St. Germain, absinthe, lemongrass foam

A house favourite. Sour grape base with  
a sweet lemongrass foam. It’s mind blowing!

BETTERMAN  12.5 
Monkey Shoulder, Dubonnet,  
Branca Menta, spices, cherry bitters

A riff  on a Manhattan but with  
a slightly sweeter, herbal punch.

WHEN LIFE GIVES YOU LEMONS  13.5 
Ciroc, Limoncello, house-made lemon curd, 
meringue

A real treat. A desser t cocktail inspired by  
the lemon meringue pie. Created by a former 
team member. Love you Kaan!

PALOMA  13.5 
Patron, grapefruit, soda

Palomas are everywhere but we  
think, honestly, ours is the best.

MOJITO???  13.5 
Santiago de Cuba car ta blanca,  
clarified mint & lime

Mint, lime, rum...but not how you would expect.

FANCY SOMETHING ELSE? LET US KNOW YOUR  
FAVOURITE. WE’RE ALWAYS HAPPY TO MIX IT UP.

A DISCRETIONARY 12.5% SERVICE CHARGE WILL BE APPLIED  
TO YOUR BILL. ALL OF WHICH GOES TO THE STAFF.

BANANA BREAD  13.5 
Yogurt washed Appleton Estate,  
banana, malt, spices

How do you juice a banana?  
We figured it out. You’re welcome!

PIÑA CLARA  13.5 
Appleton Estate, Planteray Pineapple,  
Wray & Nephew, pineapple, coconut

Inspired by the Piña Colada, this is our clarified, 
complex version. 8 hours of  prep, 20 seconds 
to pour, even less to drink if  you’re not careful.

ULTIMATE MARTINI    15 
Olive butter-washed Gin, Cocchi vermouth  
di Torino, Noilly Prat, saline, absinthe

This isn’t for the faint of  hear t.  
We wanted to make the classic our way.

ULTIMATE GIBSON  15 
‘Pod’ pea vodka, Noilly Prat, Linie aquavit,  
absinthe, house-pickled red cabbage,  
pickled onion

A little twist on the classic for  
a little extra vegetal zing.

CLOSING ARGUMENT  13.5 
Casamigos Mezcal, Maraschino,  
Green Char treuse, citrus

A riff  on a classic. Not our design but too good 
not to be on the list! Herbal. Smokey. Bright.

SESAME HI-BALL  13.5 
Sesame Toki whisky, Woodford Reserve,  
sake, mandarin, pandan, barley tea, bubbles

Complex, dry & savoury. This is one for those 
that are seeking something a little different.


