
D R I N K S  M E N U





FR E SH  J U I CE O R A N G E  5

A P P L E   5

C R A N B E R R Y  5

P I N K  G R A P E F R U I T  5

P I N E A P P L E  5

T O M AT O   5

E V E R G R E E N  6
apple ,  ka le ,  cucumber, celery,  g inger,  lemon

R I S E  U P   6
carrot ,  apple ,  beetroot ,  g inger,  lemon

G O L D E N  R AT I O  6
apple ,  orange, turmer ic ,  lemon 
 

ALL 3.5

S O F T LO N D O N  E S S E N C E  T O N I C

LO N D O N  E S S E N C E  S O DA

LO N D O N  E S S E N C E  G I N G E R  B E E R

LO N D O N  E S S E N C E  G I N G E R  A L E 

LO N D O N  E S S E N C E  L E M O N A D E 

CO C A  CO L A 

D I E T  CO K E

F R E N C H  D E L I G H T  9.5 
Palette Bold, Martini Vibrante, strawberry, 
pineapple, lime, sugar
 
D R Y  B ATA N G A  9.5
Palette White, orgeat, l ime, Diet Coke
 
O H  M Y  S H I R L E Y !  9.5
Atopia Citrus, Martini Vibrante, orange, London 
Essence ginger beer

S O F T  CO CK TA I L S

O R G A N I C  CO L D 

PR E SS

a l l  b y  c p r e s s



H OX 
SI G NAT U R E S

T H E  H OX- M U L E  14
Ketel One infused with chilli , Pimento Dram, London 
Essence Ginger Beer, lime, topped with a lemongrass 
and ginger foam

G O O D N I G H T  M A R T I N I  14
Bombay Sapphire, chamomile infused Martini 
Ambrato, walnut and orange bitters
 
I C E  B R E A K E R  14
Woodford Reserve, Bruichladdich, Bitter Koosh, Dr 
Hostetters, DOM Benedictine, Martini Rubino, 
Manzanilla, Angostura
 
AG AV E  CO L A DA  15
Olmeca Altos Plata, Casamigos mezcal,Taylor ’s Velvet 
Falernum, pineapple, cream of coconut, lime, aromatic 
spray
 
M I L K Y  WAY   14.
Bacardi Ocho, Pussers Gunpowder Spiced, Cointreau, 
mango, lime oleo saccharum
 

CO CK TA I L S

CL A SSI C S 
W I T H  A  T W I S T

PA P E R  L E AV E S   13.5 
Absolut Elyx, Convert Fig Leaf, Martini Ambrato, 
walnut bitters, London Essence Soda
 
W I L D  S P R I T Z  14.5 
Bombay Sapphire, Lillet Rose, strawberry shrub, 
lemon, peach & jasmine soda, Prosecco
 
S P R I T Z  S B AG L I AT O   13
the Botanist, Lillet Rosé, Martini Bitter, crème de 
framboise, Villa Sandi Blanc de Blanc prosecco

O L D  FA S H I O N E D  D E  M I  T E R R A  15 
Volcán blanco, Jasmine agave cordial 

S M O K E D  A P R I CO T  T E A   15
Oxley, Earl Grey infused mezcal, apricot, pineapple, 
lime, peach bitters

C U B A N  E X P R E S S   13
Eminente Riserva 7yr, Discarded Banana Peel Rum. 
pineapple, Pale Ale, agave, lime, black walnut bitters

N A K E D  T R U T H   15
Casamigos Mezcal, Amaro Montenegro, Green 
Chartreuse, lychee, lime, Darjeeling& Chamomile 
Droplets



B I J O U   14
Bombay Sapphire, Green Chartreuse, Martini Rubino, 
orange bitters
First published  in 1895 in “ The Mixologist” bt 
C.F.Lawrence using Grand Marnier instead of 
Chartreuse. Then published again in Harry Johnson’s 
“New and Improved Bartender Manual” in 1900. Was 
reintroduced to the public by Dale deGroff in the 
1980’s.
 
H A N K Y  PA N K Y   14
Oxley, Martini Rubino, Fernet Branca
Created by Ada “Coley” Coleman at the Savoy ’s 
American Bar in early 1900’s for the then famous actor 
Sir Charles Hawtrey, who named it Hanky Panky after 
a play hew in. It was then publihed in Harry 
Craddock’s 1930 “ The Savoy Cocktail Book” 
 
B E T W E E N  T H E  S H E E T S  14 
Mount Gay Black Barrel, Remy Martin VSOP, 
Cointreau, lemon
This cocktail has 2 origin stories: one was it was 
invented at the Berkeley Hotel in 1921, by then 
manager Mr Polly. The other it is credited to Harry 
McElhone, A Scottish bartending star that worked in 
Ciro’s Club in London and then open the still world 
famous Harry ’s Bar in Paris. This cocktail was listed 
in one of his earlier editions of “Harry ’s ABC of  
Mixing Cocktails”.
 
C A M E R O N S  K I C K  14
Chivas 12, Jamesons, Stout Cask, orgeat, lemon
Another invention by previously mentioned Harry 
McElhone, around 1920 when he was still working in 
Ciro’s Club, London. 

B A R R AC U DA   14
Bacardi Ocho, Galliano, pineapple, l ime, prosecco
Invented by Italian bartender Benito Cuppari whilst 
working on the Cristoforo Colombo cruiseliner. Named 
after one of Europes most famous night clubs in 
Portof ino ( Italy) during the 50/60’s.  

S H A R K ’ S  T O O T H  14
Doorly ’s 5yr, Hapden Court, Cherry Heering, 
maraschino, pineapple, lime, sugar
Don the Beachcomber classic, invented in 1960’ ,the 
Shark’s Tooth is a fruit punch sour of sorts with a base 
of rum, the essential tiki juices—lime and pineapple—
and a dose of two cherry liqueurs to tie it all together

CL A SSI C S  A N D 
T H EI R  H I S TO RY



FIZ Z

GLS / BTL 

B L A N C  D E  B L A N C S  S P U M A N T E  B R U T,   9. 5/54 
Villa Sandi, Veneto, Italy

2021 E N T R E  V I N Y E S ,  Pet Nat Rose,    62
Penedes, Spain

R O S E  M I L L E S I M ATO,  DOC Prosecco  58
Villa Sandi, Veneto, Italy 

I L  F R E S CO,  Treviso DOC Prosecco Organic,  62
Villa Sandi, Veneto, Italy

N V  P E R R I E R -J O U E T  G R A N D  B R U T, 18 /130
Champagne, France

V E U V E  C L I CQ U O T  Y E L LO W  L A B E L ,   135  
Champagne, France

N V  P E R R I E R - J O U E T  B L A S O N  R O S E,    155
Champagne, France 

V E U V E  C L I CQ U O T  R O S E ,   16 0 
Champagne, France 

N V  P E R R I E R - J O U E T  B L A N C  D E  B L A N C S ,   18 0
Champagne, France 

2021 S E M I L LO N /M O S C AT E L ,La Patagua 6 . 5/18/35
Inacayal, Colchagua, Chile 

2022 V I N H O  V E R D E , Chin Chin,  7/20/4 0 
Quinta do Ermizi, Portugal  Magnum 80

2021 P I C P O U L , Domain des Lauriers 7. 8/22 /4 4
Langedoc, France

2022 S AU V I G N O N  B L A N C ,  9/26/52
Te Whare Ra, Marlborough, New Zealand

2021 V E R D I CC H I O , Verdicchio de Metalica,  4 6
Azienda colle Stefano, Marche, IT

2019 CO R T E S E , Gavi Marne di Oro,  28/55
Le Marne di Carraro Federica, Piedmont, Italy

2021  R I E S L I N G , Magnus Trocken,  9.5/28/55
Staffelter Hof, Mosel, Germany 

W H I T E

W I N E S

Measures:   125ML GLS / 375ML CRF/750ML BTL

GLS / CRF / BTL



2022 G R E C A N I CO,  Sketta, Grecanico IGP,   31/6 0
Cantina Marlina, Terre Siciliane, Sicily, Italy

2022 C H E N I N  B L A N C ,  Force Celeste Chenin,  33/61
Mother Rock, Swartland, South Africa

2022 A L B A R I N O ,  64
Zarate, Rías Baixas, Spain

2021 S AU V I G N O N  B L A N C ,  Sancerre Blanc,  36/ 72
Gerard Fiou, Loire, France 

2021 C H A R D O N N AY, Les Pierres Levées, 13/38/ 75
Domaine de Thalie, Macon-Bray, Burgundy France

2021 C H A R D O N N AY,  Chardonnay,  82
Lelie Van Soren, Hemel-en-Aarde, Souh Africa     

2021 C H A R D O N N AY,  Saint Veran,   9 8
Domaine Sumaize-Michelin, Macon, Burgundy, France

2021 C I N S AU LT/G R E N AC H E / S Y R A H ,   7/19/35
Famille Perrin, South-Rhône, France

2021 T R E PAT/G R E N AC H E ,  Oniric Rosat  8/22 /42
Entres Vinyes, Penedes, Spain  

2021 G R ENACHE /SY R AH/CINSAULT  7.5/23/40
Domaine Triennes,Triennes Rose, Provence, France

2021  X A R E L- I O/ PA R E L L A DA ,  Oniric Brisat, 8 . 5/27/5 4
Entre Vinyes, Penedes, Spain,  

2022 M U S C AT,  Blanc d’Argila,  63
Pedro Olivares, Spain 

2020 M A LVA Z I J A / W E L S H R I E S L I N G / R E B U L A  81
Burja, Bella White, Vipaya Valley, Slovenia

W H I T E

R OSE

O R A N G E

Measures:   125ML GLS / 375ML CRF/750ML BTL

GLS / CRF / BTL



GLS / CRF / BTLR ED
2021 C A R I G N A N / PA I S , La Cueva,  6 . 5/18/35
Inacayal. Ccolchagua, Chile 

2020 G R E N AC H E / T E M P R A N I L LO,  7. 5/21/4 0
Tres Tintos, Azul y Garanze, Navarra, Spain 

2021 M E R LO T, Bordeaux Rouge,  26/51
Cassini, Bordeaux, France 

2019 S A N G I O V E S E / S Y R A H , Sasyr IGT,  9/27/55 
Rocca della Macie, Maremma,Tuscany, Italy 

2021 P R I M I T I V O , Fatalone, 10. 5/6 0 
Gioia del Colle, Puglia, Italy

2022 M A L B E C , Salvo,  32 /63
Triangles Wines, Uco Valley, Chile

2020 P I N O T  N O I R , Le Mondelot, 11/32 /65 
Domain Lacour, Burgundy, France

2019 CO R V I N A / R O N D I N E L L A ,  3 4/67
Valpolicella Ripasso Superiore, Veneto, Italy

2016 D O LC E T T O,  Lamilla,  6 8
Cascina Borgatta, Piedmont, Italy

2019 G R E N AC H E / S Y R A H , Priorat Classic, 36/ 72 
Lectores Vini, Priorat, Spain 

2016 S A N G I O V E S E ,  Esperianza N8,  9 8 
Rocca delle Macie, Brunello Di Montalcino, Italy  

2019 P I N O T  N O I R ,  Les Perrieres, 110
Simon Bize, Burgundy, France

2020 G A M AY,  Fleurie 115
Clos de la Grand Cour, Familie Dutraive, Beaujolais, 
France

2020 C A B E R N E T  S AU V I G N O N /M E R LO T  120
La Chapelle, Chateau Haut Bages, Pauillac, Bordeaux, 

France

Measures:   125ML GLS / 375ML CRF/750ML BTL



D R AU G H T

B OT T L E S

Pint 

H OX T O N  L AG E R  7
4.6% 
 
H OX T O N  PA L E  A L E  7
4.0%
 
C A M D E N  I PA  7
4.8% 
 
B R O O K LY N  L AG E R  7. 5
5.2% 
 

LU C K Y  S A I N T  L AG E R  5.0 0 
0.5% 
 
S A S S Y  L’ I N I M I TA B L E  C I D E R  5.0 0
5.2% 
 
B R O O K LY N  S P E C I A L  E F F E C T  5.0 0
0.4%

M E A N T I M E  L AG E R  5.0 0
4.5

B R E W S



A PER I T I VO

A M A R O,  CU P S,

V ER M O U T H

A M E R  P I CO N  8 

A P E R O L  9 

B E L S A Z A R  R O S E  11 

C A M PA R I  10

CO CC H I  A M E R I C A N O 11

C Y N A R  10

L I L L E T  R O S E 9. 5

M A R T I N I  A M B R AT O 9

M A R T I N I  R U B I N O 9

N O I L LY  P R AT T  8 . 5

P LY M O U T H  S U M M E R  C U P 11

S UZ E  S AV E U R  D`AU T R E F O I S   9. 5

V E CC H I O  A M A R O  D E L  C A P O  9

N O N 

A LCO H O L I C

A E CO R N  A R O M AT I C 88 

A E CO R N  B I T T E R 8 

A E CO R N  D R Y 8 

AT O P I A  8

M A R T I N I  F L O R E A L E 8

M A R T I N I  V I B R A N T E 9

S E E D L I P  G R O V E  42 8

S E E D L I P  S P I C E 8



SPI R I T S

VO D K A A B S O LU T  E LY X ,  W i nte r  W h e a t ,  42 . 3% 14  

B L AC K  CO W, Cow M i l k ,  4 0 % 12 . 5 

B E LV E D E R E  P U R E ,  G o l d R ye ,  4 0 % 14 

C H O P I N ,  Po t a to ,  4 0 % 14 

C I R O C ,  G r a p e s ,  4 0 % 14 

G R E Y  G O O S E ,  W i nte r  W h e a t ,  4 0 % 15 

K E T E L  O N E ,  W h e a t ,  4 0 % 12 . 5 

R A M S B U R Y  S I N G L E  E S TAT E ,  W h e a t ,  4 0 % 13. 5

S AU V E L L E ,  W h e a t ,  41% 15 

T I T O ’ S ,  Co r n ,  4 0 % 14 

B OAT YA R D  O L D  T O M 14 

B O M B AY  B R A M B L E 12 

B O M B AY  S A P P H I R E 12 . 5 

B O M B AY  P R E M I E R  C R U 14. 5  

B I M B E R  DA  H O N G  PAO  T E A  15. 5  

B O K M A  O U D E  G E N E V E R 14 

C A N A I M A  14. 5 

CO T S W O L D S  14. 5 

F O R D ’ S  13. 5 

G L E N DA LO U G H  14. 5 

H AY M A N ’ S  O L D  T O M 12 . 5 

H E N D R I C K ’ S  14 

H E N D R I C K’ S  L U N A R  16 

H E N D R I C K ’ S  N E P T U N I A 15. 5

G I N



K I  N O  B I  18

M O N K E Y  47 20

OX L E Y  16

P O L L I N AT I O N  13

P LY M O U T H  13 

P LY M O U T H  N AV Y  S T R E N G T H  15. 5

R A M S B U R Y  S I N G L E  E S TAT E  14

TA N Q U E R AY  10 14. 5

T H E  B O TA N I S T  15

T EQ U I L A
C A S A M I G O S  R E P O S A D O 23

D O N  F U L A N O  R E P O S A D O 16

D O N  J U L I O  B L A N CO 18

F O R TA L E Z A  B L A N CO 19

H E R R A D U R A  P L ATA 16

H E R R A D U R A  R E P O S A D O 18

O L M E C A  A LT O S  P L ATA  13

O L M E C A  A LT O S  R E P O S A D O 14. 5

PAT R O N  A N E J O 22 . 5

PAT R O N  R E P O S A D O 19. 5

PAT R O N  S I LV E R 18

S I E T E  L E G UA S  A N E J O 23

TA PAT I O  101 15

V O LC A N  D E  M I  T I E R R A  18



B AC A R D I  C A R TA  B L A N C A 11

B AC A R D I  O C H O 14. 5

B AC A R D I  Q UAT R O 12

B L AC K  T O T   15. 5

C L A I R I N  CO M M U N A L 14

D I S C A R D E D  B A N A N A  P E E L  I N F U S E D 14

D O O R LY ’ S  5 Y E A R  O L D 12 . 5

E M I N E N T E  R E S E R VA  7 Y E A R  O L D 19. 5

E Q U I A N O  17. 5

F O U R S Q UA R E  E M P E R E Y 24

H A M P D E N  E S TAT E  22

H AVA N A  C LU B  7 Y E A R S  O L D 12

H AVA N A  C LU B   S E L E CC I O N  D E  M A E S T R O S 21 

M O U N T  G AY  B L A C K  B A R R E L 16

P U S S E R S  G U N  P O W D E R 16

S A M A R O L I  19 89 D E M E R A R A   6 0

S A M A R O L I  19 91 T R I N I D A D  55

R (H)UM ,

CL A I R I N

M E ZC A L A M O R E S  V E R D E  M O M E N T O 15. 5

A M O R E S  E S PA D I N  J O V E N 17

C A S A M I G O S  28

D E L  M AG U E Y  J A B A L I  31

D E R R U M B E S  M I C H O A C A N 20

D E R R U M B E S  S A N  P O T O S I  17

KO C H  E N S A M B L E 19



AV UA  P R ATA  14

L E B LO N  17

YAG UA R A  14. 5

M A R T E L L  B L U E  S W I F T   19

R E M Y  M A R T I N  V S O P 18

R E M Y  M A R T I N  1738 21

C ACHAÇ A

CO G NAC

S A M A R O L I  C A R I B B E A N  2018 E I T I O N   20

S A M A R O L I  D E M E R A R A  V E R T I C A L  2017 E D 22

S A M A R O L I  PA C I F I C  O B L I V I O N   20

S A N TA  T E R E S A  179 6 21 

T R O I S  R I V I E R E S  A M B R E 13. 5 

R O N  Z AC A PA  23 26

A B A  M U S C AT  13 

B A R S O L  I TA L I A  S E L E C TA 13. 5

E L  G O B E R N A D O R   13. 5

PI S CO

C LO S  M A R T I N  19 89 23

DA R R OZ E  L E S  G R A N D S  A S S E M B L A G E S  8  Y R 28 

A R M AG NAC

A D R I E N  C A M U T  6 Y E A R  O L D 27 

D U P O N T  V S O P 19 

C ALVAD OS



W H I SK(E)Y

B A LV E N I E  C A R I B B E A N  C A S K 14 Y E A R  O L D  22

B A LV E N I E  D O U B L E  W O O D  12 Y E A R  O L D 17. 5 

B R U I C H L A D D I C H   C L A S S I C  L A D D I E 17

B E N R O M AC H  10 Y E A R  O L D 15 

B O W M O R E  18 Y E A R  O L D 24

C AO L  I L A  20 0 6 M O S C AT E L  F I N I S H 29

C H I VA S  12 Y E A R  O L D 12 . 5 

C H I VA S  M I Z U N A R A 19

C H I VA S  18 Y E A R  O L D 26

C LY N E L I S H  14 Y E A R  O L D 18

G L E N F I D D I C H  15 Y E A R  O L D 18 . 5 

G L E N F I D D I C H  18 Y E A R  O L D 25

G L E N L I V E T  18 Y E A R  O L D  38

J O H N N I E  WA L K E R  B L A C K L A B E L 16

J O H N N I E  WA L K E R  B L U E  L A B E L 54

K I L K E R R A N  8 Y E A R  O L D 18

L AG AV U L I N  16 Y E A R  O L D 29

L A P H R OA I G  10 Y E A R  O L D 16 

M O N K E Y  S H O U L D E R  13. 5

M O R T L AC H  16 Y E A R  O L D 36

O B A N  14 Y E A R  O L D 28

S A M A R O L I  19 87 I N V E R G O R D O N   51

S A M A R O L I  19 95 A L LT  A  B H A I N N E 55

S A M A R O L I  19 95 S A M A R O L I  P E AT Y   42

S COTCH



S A M A R O L I  19 95 S P E Y 30

S A M A R O L I  19 9 6 S P E Y 34

S A M A R O L I  19 97 M A C D U I F F  S H E R R Y   52

S A M A R O L I  19 9 9 D E A N S T O N   43

S I N G L E T O N  O F  D U F F T O W N  12 Y E A R  O L D 17

S P I N G B A N K   10 Y E A R  O L D 17 

TA L I S K E R  10 17

I R I SH G R E E N  S P O T  16

JA M E S O N  C A S K M AT E S  S T O U T  E D I T I O N  14 

T E E L I N G  S M A L L  B AT C H 13

R E D B R E A S T  12 Y E A R  O L D 19

T U L LY M O R E  D E W  12 Y E A R  O L D 16

JAPAN E SE T O G O U C H I  P R E M I U M  B L E N D E D   17 

S U N T O R Y  T O K I  14

A M ER I C A N B U L L E I T  R Y E 14 

E L I JA H  C R A I G   12Y  Y E A R  O L D 16

F O U R  R O S E S  S I N G L E  B A R R E L 15. 5

JAC K  DA N I E L S   S I N G L E  B A R R E L 16

M A K E R ’ S  4 6 15

M I TC H E R S  B O U R B O N 19

M I TC H E R S  R Y E 19



R I T T E N H O U S E  101 16

W H I S T L E  P I G  10 Y E A R  O L D 27

W O O D F O R D  R E S E R V E  B O U R B O N 12 . 5 

W O O D F O R D  R E S E R V E   R Y E 18 

S O N O M A  C H E R R Y W O O D  R Y E 18



CO FFEE
Origin roastery, certif ied BCorp

T E A S
ethically sourced

E S P R E S S O   3

A M E R I C A N O  3

M ACC H I AT O   3

F L AT  W H I T E  3.5

C A P P U CC I N O   3.5

L AT T E  3.5

M O C H A  4.5 

CO F F E E  O V E R  I C E  3

B R E A K FA S T  3

E A R L  G R E Y  3

F R E S H  M I N T  3.5

F R E S H  G I N G E R  3.5

G R E E N  3.5

JA S M I N E  3.5

C H A M O M I L E  3.5

L E M O N G R A S S  & G I N G E R  3.5
 
T R I P L E  M I N T  3.5

D E C A F  B R E A K FA S T  3.5

MATC H A  5

C H A I  3.5

H OT  D R I N K S



TA H I N I  FA L A F E L S   2 55 K C A L  V G / G F 9
coconut yoghurt, mint, pomegranate molasses 

T U N A  TA R TA R E  DF 14
yuzu, pickled ginger and wasabi

S A LT  & V I N E G A R  S Q U I D 11
Chive Aioli, vinegar powder  

C R I S P Y  F R E E  R A N G E  C H I C K E N  W I N G S   3 6 6 K C A L    11
sweet gochujang glaze, spring onion sesame 

M U S H R O O M  A N D  P O TAT O  C R O Q U E T T E S  2 91K C A L  V 10
pickled walnut ketchup

S N A C K S  &  N I B B L E S 
AVA I L A B L E  12 -  10 .15P M

T E A R  & S H A R E  214 K C A L 5
sourdough bread, confit garlic butter 

N O C E L L A R A  O L I V E S  92 K C A L   4
chilli, lemon, garlic

C R I S P S  & D I P  3 0 6 K C A L   4
sour cream & chives dip

R OA S T E D  N U T S  & S P I C Y  G I A N T  CO R N  145 K C A L   V G      4
almonds, pecans, cashews, peanuts, corn

 S M A L L  P L A T E S 
AVA I L A B L E  12 -  10 .15P M

If you have any special dietary requirements or allergies, please let us know. A discretionary 
12.5% service charge will be applied to your bill.

All spirits are served at 50ml but 25ml is available on request.

H OX  B U R G E R    6 4 8 K C A L 19 
200gr sustainably sourced beef patty, onion relish, smoked 
applewood cheese, crispy bacon beef tomato, baby gem, pickles

B U F FA LO  C H I C K E N  B U R G E R   718 K C A L 18
breaded chicken, buffalo sauce, seasonal slaw & blue cheese ranch

JAC K F R U I T  G Y R O S   4 0 8 K C A L  V G   16 
hummus, cos lettuce, cucumber, coconut yoghurt, flat bread

B E E F  S H O R T  R I B  R U B E N  R O L L  678 K C A L 18         
sauerkraut, crispy onion, mustard mayo, Emmental cheese

F I S H  F I N G E R  S A N D O   875 K C A L 17
breaded Coley fillet fingers, tartar sauce, chunky chips in thick 
white bread. 

B U N S  &  R O L L S 
AVA I L A B L E  12 -  10 .15P M


