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MARTINI
2for£15

S U N D AY- F R I D AY

ROSÉ

RED

McPherson’s Garden Moscato   5.50 7.50 22.00
a sweet rosé with floral aromas and flavours of strawberries,
rose petals and a hint of musk. VICTORIA, AUSTRALIA - 6%

Vega Badenes Syrah Rosé    6.50 9.00 26.00
deep pink, strawberry and raspberry on the nose with a
fresh red fruit palate. TIERRA DE CASTILLA, SPAIN - 12%

Principato Pinot Grigio Blush   6.60 9.40 27.50
crisp and incisive with strawberry and white peach fruit
characteristics leading to a fresh and juicy �nish. ITALY - 12%

Otra Tierra Merlot     5.50 7.50 22.00
rich, intense, packed with blackberries and blueberries.
smooth and easy to drink. VALLE CENTRAL CHILE - 13.5%

Vega Badenes Tempranillo    6.50 7.50 27.50
dark fruit palate, cherries and plumbs with a lengthy �nish
and well inegrated tannins. TIERRA DE CASTILLA, SPAIN - 13.5%

Trivento Tribu Malbec       6.60 9.40 27.50
vibrant red with violet hues and a clean nose, a presence of
red fruit and good quality rounded tannins. ARGENTINA - 12.%

Pianta�ero Primitivo      28.50
an intense explosion of rasperries, black cherries and
blueberries with silky tannins. PUGLIA, ITALY - 13.%

Don’t Tell Gary Shiraz      33.50
hints of pepper and soft oak spice are integrated with
blackberry and medium bodied silky tannins. AUSTRALIA - 14.5%

Le Argille Cabernet       59.95
matured in cement, a ruby red wine with aromas of
blueberry, blackberry, strawberry and plumb. TREVISIO, ITALY - 12.5%
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M A R T I N I ’sShaken not sti�ed
8.75 each | 2 for 15 Sunday to Friday

Above Mart ini ’s  Only.  Must Be 2 Of The Same

Passionfruit Martini 
absolut vanilla vodka, with pineapple

juice, passionfruit syrup and passoa.

Mandarin Martini 
absolut mandarin vodka, with malibu,

orange juice, mango syrup and basil.

French Martini 
absolut raspberri vodka, shaken with 

pineapple juice and raspberry.

Rhubarb Martini 
briottet liqueur de rhubarbe with 

blueberry and apple juice.

Watermelon Martini 
absolut watermelon vodka, with cranberry,

Watermelon and aperol.

Pear Martini 
absolut pear vodka with licor 43,

apple juice and apple pie syrup.

Espresso Martini   8.75 
the classic. absolut vodka shaken with 

fresh espresso, kahlua and sugar.

Chocolate Orange 
Martini   9.25 
jameson’s orange irish whiskey with

chocolate chip cookie syrup, milk

chocolate liqueur, espresso and kahlua.

Bisco� Martini   9.25 
bisco� shaken with hazelnut liqueur,

almond milk, espresso amd kahlua.

Pumpkin Spiced 
Espresso Martini   9.25 
dead mans �ngers co�ee rum with 

pumpkin spice, espresso and

kahlua.

WINE
WHITE
Famiglia Ferratti Pinot Grigio   5.50 7.50 22.00
citrus and green apple notes leading to a fruit �lled palate,
crisp and floral. MOLDOVA - 12.5%

Vega Badenes Verdejo    6.50 9.00 26.00
tropical fruit aromas of pineapple and guava with a soft
fresh palate. TIERRA DE CASTILLA, SPAIN - 12%

Petirrojo Sauvignon Blanc    6.60 9.50 27.50
notes of grapefruit, white peaches and fresh lemon grass
with a refreshing long crisp �nish. CHILE - 13.5%

La Joya Gran Reserva Chardonnay   6.75 9.75 28.50
fresh and intense citric aromas with hints of pineapple,
banana and tropical fruits. CHILE - 13.5%

Honu Sauvignon Blanc      29.50
fresh, crisp and zesty with citrus and passionfruit aromes
and flavours of gooseberry. MARLBOROUGH, NEW ZEALAND - 12.5%

Aquarius Marsanne Viogner        31.50
fresh, vibrant and crisp with notes of honeysuckle and floral
aromas. VICTORIA, AUSTRALIA - 12.5%

Three Thieves Chardonnay      33.00
complex varietal aromas with citrus and pineapple flavours
with a top note of sweet oak. CALIFORNIA, USA - 13.6%

Jean-Marc Brocard Chablis      46.00
clean, crisp, dry and citrusy with an undertone of minerality
and well structured �nish. BURGANDY, FRANCE - 12.5%
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Black Forest Mojito      8.95 
thirst quenching, fresh and sweet. a winter 

mojito featuring Havana 7yo rum, briottet 

crème de cassis and briottet crème de 

cacao churned with mint leaves, apple and 

black forest syrup.

Nuts About You  9.00
one for the chocoholics. Frangelico, milk 

chocolate liqueur and white chocolate

liqueur shaken with hazelnut and almond 

milk topped with Ferrero Roche.

Salted Karamel White
Russian         9.00
Stoli Salted Karamel vodka, caramel liqueur, 

kahlua and salted caramel syrup shaken with 

smooth salted caramel cream, �nished with 

rosemary and caramel sauce.

Kiwi and Melon Marg’     9.75
a melon margarita on the rocks, fresh

kiwi muddled and shaken with olmeca

silver tequila, melon liqueur, triple sec,

and lime. served with a chilli salt and

lime rim.

The Ginny Lemon  9.25
a zesty and floral number, lemon curd

shaken with beefeater london dry gin,

limoncello, cloudy apple juice and

jasmine syrup, �nished with a spritz of

lemonade.

The Red Carpet  8.50
a winter mimosa but make it fancy. raspberry 

puree, cranberry and prosecco.

Basic Bitch   9.25 
a sexy serve of tequila rose liqueur,

shaken with cream, absolut raspberri

and vanilla syrup, �nished with vanilla

cream and sprinkles. if you’re basic...

own it!

Baglietti No10 Prosecco   
delicate fruity nose of apple & citrus & an

elegant taste of pears, citrus and almond.

125ML GLASS 7.95 | 75CL BOTTLE 35.00

Baglietti No7 Rosé Spumante  
elegant floral notes with well balanced palate

& elements of raspberry, citrus and almond.

125ML GLASS 8.95 | 75CL BOTTLE 38.00

Perrier-Jouët
Grand Brut  
vibrant cuvée with delicate floral aromas,

rounded by fresh fruit, vanilla and brioche.

BOTTLE  60.00

Moet Impérial  
intensity of green apple & citrus fruit with

freshness of white flowers.

BOTTLE  70.00

Veuve Clicquot NV  
flavours of white fruits & raisins develop

into notes of vanilla and brioche.

BOTTLE  85.00

Perrier-Jouët
Blason Rosé 
intense aromas of ripe red & black fruit,

& a hint of exotic pomegranate.

BOTTLE  95.00

Perrier-Jouët
Belle Epoque Brut  
floral, sleek and diamond-cut, fresh

complex notes of brioche and white peach.

BOTTLE  210.00

Dom Perignon Vintage 
fruit flavours & notes of toast, co�ee,

cream, vanilla & subtle spices that emerge

as the wine ages.

BOTTLE  230.00

PROSECCO
&

CHAMPAGNE
PROSECCO

CHAMPAGNE

pop your cork

let’s celebrate

SAFE
BETSeasy to drink
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DRAMA
I’m just here for the

C O C K TA I L S

Sugar Daddy  9.75
disaronno, triple sec, lemon and sugar 

shaken with red berry puree and poured 

over flu�y candyfloss. everyone needs a 

sugar daddy in their life!

Goblet of Fire  10.95
not to be mistaken for THE Goblet of Fire. 

a magical and spicy combination of

Olmeca Reposado Tequila, mango, triple 

sec, lime and chili topped with smoke.

Going, Going, Gone  9.00
our signature drink. beefeater pink gin, 

wild strawberry liqueur shaken with a tart 

pink grapefruit juice, lemon and a red 

berry scented smoke �lled bubble.
Virgin Passiontini  6.25
passionfruit and vanilla syrup with

cloudy apple and pineapple.

Cucumber Nojito  6.00
muddled cucumber with mint, lime

and cloudy apple juice.

Kiwi Cooler  6.25
fresh mint with kiwi, ginger,

watermelon, apple and fresh lime.

Bubblygum  6.50
bubblegum syrup and candyfloss with

cranberry, apple, lime and bubbles.

Rhubarb Mocktini  6.25
rhubarb and blueberry with citrus and

apple juice, �nished with a bubble.

Tropical Crush  6.25
passionfruit, mango, orange, apple,

lime and vanilla cream.

Under the Hammer  9.25
a dramatic crowd-pleaser in a bright blue 

hue, ketel one peach and orange blossom 

vodka, with blue curacao, peach, pink 

grapefruit and bubbles.

Poison Apple  9.50
a deadly combination of zubrowka 

bisongrass vodka, midori, mazana verde 

shaken with caramel, lemon and apple.

Up, Up and Away  14.45
a showstopper. absolut mango vodka

shaken with yuzu, pear, pink grapefruit, 

orange and a whole lot of drama.

Shameless Zombie  10.75
not for the faint-hearted! dead man’s 

�nges pineapple rum, apricot liqueur, old j 

spiced rum, with pineapple, mango and 

and lime and a hint of tiki �re.

Tipsy Tea  8.25
iced tea with a boozy twist. lipton lemon iced tea 

and Jack Daniels Honey bourbon.

Served bubbling on ice.

Irish Co�ee  5.95
a classic combination of jameson’s irish whiskey, 

sugar and co�ee topped with thick

cream and cinnamon.

Baileys Hot Chocolate  8.50
hot cocoa infused with baileys cream liqueur 

topped with cream and

chocolate shavings.

Salted Karamel White Hot Choc  6.95
white hot chocolate infused with stoli salted

karamel vodka topped with salted caramel cream, 

chocolate and lashings of caramel sauce.

Baileys White Hot Choc  5.95
white hot chocolate combined with baileys

cream liqueur topped with cream and

chocolate.

Peppermint Hot Chocolate  5.95
hot cocoa infused with peppermint liqueur,

guaranteed to warm you up in the cold winter 

evenings. �nished with cream, chocolate and

a candy cane.

     Drinks with this symbol contain dry ice,
although the way we present dry ice makes it 
completely safe, please ensure you do not touch the 
dry ice and use the straws provided.

MOCKTAILS

WINTER WARMERS

non alcoholic
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CLASSICS
Classic Mojito  9.50
havana 3yo churned with lime, mint and 

sugar. choose from classic, raspberry, 

passionfruit or strawberry.

Cosmopolitan  8.50
absolut citron shaken with triple sec, 

cranberry and sugar. �nished with a twist 

of orange.

Aperol Spritz  8.50
Aperol topped with soda and

prosecco.

Long Island Ice Tea  9.50
a combination of absolut vodka, beefeater 

gin, havana 3yo and triple sec all shaken 

with lemon and sugar, layered on top of 

Pepsi.

Pina Colada  9.00
malibu rum and coconut puree shaken 

with pineapple juice, lime and sugar.

Negroni  9.00
tanqueray no 10 gin stirred with campari 

and martini rosso, �nished with an orange 

twist.

Flavoured Mojitos  9.00
any variation we can do on the

classic mojito, just ask the sta� for 

options.

Pornstar Martini  9.50
absolut vanilia vodka shaken with passoa, 

pineapple and passionfruit served with a 

shot of prosecco.

Frozen Daquiri  9.00
havana 3yo blended with lime, mint and 

sugar. choose from classic, raspberry, 

passionfruit or strawberry.

Lost In Translation  
the catch of the day. an oriental blend

of yuzu, pear and ginger with absolut

mandarin vodka, pineapple and

lime juice �nished with ginger beer.

2 person sharer  24.00

Shameless Zombie
dead mans �ngers pineapple rum,

apricot liqueur, old j spiced rum with

pineapple, mango and lime with a hint of 

tiki �re.

4 person sharer  39.00

Under The Hammer
dive into this bubble bath of dreams. ketel 

one peach and orange blossom vodka

with blue curacao, peach, pink grapefruit 

and of course, ducks.

3 person sharer  26.00

Salt Fashioned  10.95
makers mark bourbon infused with

maple syrup, orange bitters, a pinch

of salt and served incased in smoke.

Blood Orange Negroni  9.95
beefeater blood orange gin, stirred with

campari and italicus bergamont

liqueur.

Winter Garden  10.00
a frosty twist on a classic bramble.

whitley neil rhubarb & ginger gin, jasmin,

rhubarb, and lemon �nished with crème de

mure and sprinkled with edible rose petals.

an auction house favourite.

Pure/Honey  10.00
cazcabel honey tequila delicately shaken

with triple sec, lime and honey �nished

with a twist of orange.

Captain Jack Sour  8.50
jack daniels shaken with disaronno and

sugar with a dash of lemon and lime for

a zesty kick.

PACKING
A PUNCH

SHARING IS CARING

Seriously

Timele�
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