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bar menu



long and lively £8.50
long mango

Laid back island style – vodka and triple sec and mango with passion fruit, 
orange and cranberry.

peach blow f izz
Nostalgic blend of gin, strawberries and cream. Pure bliss.

caribbean cooler
Dangerous yet delicious combination of bacardi, Goslings with Wray and 

Nephew and tropical fruits. 

golden dragon
East meets west with this tropical fruit and tequila combo.

big appleberry
Summer fruits and sumptuous cognac in perfect harmony

solero
A light and creamy mix of 42 Below, passion fruit, vanilla liqueur and

passion fruit, built over ice with a passoa float and a Wray and Nephew
rum flamed passion fruit.

mojito
Appleton Estate VX rum, mint sugar and lime muddled together and 

topped with soda.

berry red
Vodka, chambord and amaretto with fresh raspberry purée, cranberry juice

and lemonade.

up and fresh £8.00
grapefruit sour

Finlandia grapefruit and clean fresh lemon, reassuringly refreshing.

clapham gir l
Gin, honey and strawberries., sweet and sexy.

mexican garden
Mexican spirit meets english style in this apple, cucumber and tequila 

delight.

the business
Pure class unveiled in the forms of gin, lime, and honey.

ward eight
A kiss of summer fruit and American southern style whiskey.
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down and serious £8.50
cockney cosmo

Classic turns contemporary in this apple & pear twist laced with vodka.

pineapple f ixat ion
Sailor Jerry takes you on a voyage to a pineapple paradise.

spir i t of montreal
French cognac and Canadian maple in perfect harmony.

whiskey smash
Smashing bourbon cooler with mint and orange.

fr isky bison
!ubrówka vodka gets frisky with apple and cinnamon.

f i t zgerald
Gin, bitters and lemon. No nonsense.

fun and fizzy £9.50
aquum’s aphrodisiac

Liven your libido with this champagne, raspberry and absinthe delight.

sw phwoar!
Bittersweet symphony of honeydew melon, aperol, and bubbles.

southside royale
English style mojito – gin, mint, champagne.

nicola six
Grown up sherbet formed of rosé champagne, strawberry, and cucumber.

ambrosia
Souped-up sidecar – cognac, calvados, lemon, orange and champagne.

aperol spritz
Classical italian marriage of aperol, soda, and sparkling wine.

island magic
A wonderful spell of Gran Marnier, oranges and grapes, topped with 

champagne.

hibiscus k iss
Pear vodka and elderflower, topped with champagne and laced with a kiss.

oriental
Vanilla vodka blended with fresh lychee, topped with champagne.

shambulls
Champagne topped with red bull.



...on to the exotic £8.50
ma- muango

A tropical yet deadly combination of vodka, fresh chillies, lime and mango.

passion in pat taya
A fragrant blend of gin, lemon, orange, passion fruit and mint.

kokonut k iss
A beautiful bounty of coconut rum and fresh lime juice.

lemon crest
Vodka charged with smashed lemongrass, ginger and passion fruit.

eastern angel
A cooling blend of vodka, coconut, lychee and guava juice.

marvellous martinis £8.50
classic mar t ini

Let our bartender combine your preferred gin or vodka with dry vermouth 
to taste and stir to perfection.

dir t y mar t ini
Gin or vodka based martini with dry vermouth and a touch of olive brine

stirred to chill and strained into a chilled martini glass.

lychee mar t ini
Vodka, lychee purée, vanilla liqueur and vanilla purée combined to form a 

delightfully subtle taste of this asian exotic fruit.

espresso mar t ini
Vodka, kahlua, brown sugar and espresso coffee are combined to give a 

keen kick to this martini.

french mar t ini
A frothy combination of vodka, chambord and pineapple juice with fresh 

raspberries.

raspberry mar t ini
Fresh raspberries, vodka, raspberry purée and chambord shaken and 

double strained.

spiced apple mar t ini
!ubrówka Bison Grass vodka, apple schnapps and apple juice encouraged

with a touch of fresh chilli,  shaken, then rock and roll with it.
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aquum to share 
For up to 6 people

fruit salad £50.00
Midori, chamboard, vodka, pineapple and cranberry.

thai sunset £50.00
A refreshing blend of vodka, mangoes, fresh lime and lemon grass topped 
up with ginger beer.

tropical punch £50.00
A wonderful blend of white, golden and dark rum, blended with orange juice, 
pineapple juice, coconut juice and fresh lime. Finished with a dash of amaretto.

jäger-bowl £85.00
14 Jäger Bombs in one!

All other classic cocktails available upon request from the bartender

no alcohol required £5.00
thai ginger limeade

Freshly smashed ginger and kaffir lime leaves shaken with fresh
lime and sugar cane syrup, lengthened with soda and served over

crushed ice.

jasmine moji to
Jasmine Tea charged with torn mint, lime and demerara sugar, blended

with crushed ice and lengthened with apple juice.

passionate cooler
Fresh passion fruit, apple juice and vanilla syrup over crushed ice.

beers
in the bot t le
Asahi 5% 330ml   £4.00
Corona 4.6% 330ml   £4.00

draught beer  Half Pint  Pint

Asahi  5%                            £2.50        £4.50

cider
Savanna Cider   5.5% 330ml  £4.00



vodka
42 below £8.00
42 below honey £8.00
42 below passion £8.00
Absolut Apeach £8.00
Absolut Blue £8.00
Absolut Citron £8.00
Absolut Kurrant £8.00
Absolut Mandarine £8.00
Absolut Pear £8.00
Absolut Pepper £8.00
Absolut Rasberri £8.00
Belvedere  £10.00 
Belvedere Black  
Raspberry £10.00
Belvedere 1X £10.00
Cariel £8.00

Effen Black Cherry £9.00
Eristoff £7.50
Eristoff Gold £8.00
Finlandia £8.00
Finlandia Cranberry £8.00
Finlandia Grapefruit £8.00
Finlandia Lime £8.00
Finlandia Mango £8.00
Grey Goose £10.00
Ketel One £9.00
Ketel One Citroen £9.00
Krupnik £9.00
U’Luvka £10.00
Wybrowka £9.00
!ubrówka £9.00

gin
42 Below South £9.00
Beefeater 24 £9.00
Bombay Sapphire £7.50
Hendricks £9.00
Martin Millers £9.00

Plymouth £8.00
Plymouth Sloe £8.00
Right Gin £9.00
Tanqueray £8.00
Tanqueray 10 £10.00

whisky 
Aberfeldy £8.00
Ardbeg £10.00
Bailie Nicol Jarvie £8.00
Bowmore 12yr £12.50
Bushmills Black 
Bush Special £8.00
Canadian Club £8.00
Chivas Regal £8.00
Chivas Regal 18yr £14.50
Dewar’s £7.50
Famous Grouse £8.00

Glennfiddich 12yr £9.00
Glenlivet 12yr £9.00
Glenmorangie 10yr £9.00
Glenmorangie18yr £19.00
J&B £8.00
Jamesons £8.00
Johnnie Walker Black £8.00
Johnnie Walker Blue £28.00
Laphroiag £9.00
Macallan 10yr £9.00
Rittenhouse Rye £8.00

spirits
50ml measure. Price includes mixer. Add £1.50 for Red Bull.
25ml measures are available.

All Spirits are available by the bottle
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bourbon
Bulleit £8.00
Gentleman Jack £9.00
Jack Daniels £7.50
Jack Daniels 
Single Barrel £10.00

Jim Beam Black label £8.00
Knob Creek £10.00
Makers Mark £8.00
Monkey Shoulder £8.00
Woodford Reserve £10.00

cognac
Courvoisier VS £7.50
Courvoisier VSOP £8.50
Hennessey XO £16.00
Hennessey Fine  
de Cognac £9.00

Hennessey Paradis £29.00
Martell VS £8.00
Remy Martin VSOP £9.00

tequila
Agavero £7.50
Cazadorez Añejo £9.00
Cazadorez 
Reposado £12.50
Don Julio Añejo £14.50
Don Julio Reposado £12.50
Herradura Blanco £8.00
Herradura Reposado £9.00
Jose Cuervo Reserva 
de la Familia £12.00

Jose Cuervo 
Tradicional £7.50
Mezcal Worm £8.00
Ocho Plata £8.00
Ocho Reposado £8.00
Patrón Añejo £8.00
Patrón Silver £8.50
Patron XO Café £9.00

rum
10 Cane £8.00
Appleton Estate VX £7.50
Appleton Estate 8yr £9.00
Appleton Estate 12yr £10.00
Bacardi £7.50
Bacardi 8yr £9.50
El Dorado 15yr £10.00
Goslings Black Seal £8.00
Havana 3 yr £8.00

Havana 7yr £9.00
Matusalem 
Gran Reserva 15yr £9.00
Mount Gay Eclipse £8.00
Mount Gay XO £9.00
Myers’s £8.00
Sailor Jerry’s £8.00
Wray and Nephew £8.00

cachaça 
Leblon £8.50
Sagatiba Velha £8.00

Ypióca £7.50



bottle service 
Includes 3 complimentary mixers (750ml)

vodka
Belvedere  £160.00
Grey Goose  £160.00
DQ (1 litre)  £225.00

vodka magnums
Belvedere  £350.00
Grey Goose  £350.00

the big ones. . .
Belvedere Jeroboam  £700.00
Grey Goose Rehoboam  £975.00

gin
Hendricks  £160.00
Right Gin  £160.00
Tanqueray 10  £180.00

bourbon
Bulleit Bourbon  £150.00
Maker’s Mark  £150.00
Woodford Reserve  £170.00

rum
Myers’s  £150.00
Bacardi 8yr  £170.00
Eldorado 15yr  £180.00 

whisky
Jack Daniels  £150.00
Johnnie Walker Black Label  £160.00
Chivas 12yr  £180.00
Chivas 18yr  £220.00
Johnnie Walker Blue Label  £360.00
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fizz and bubbles
 Glass Bottle
prosecco
Lunetta Spumante £7.00 £30.00
Lunetta Spumante Rose £7.50 £35.00

champagne
Mercier £9.00 £50.00      
Perrier-Jouët Brut  £60.00 
Moët et Chandon  £70.00
Veuve Clicquot  £75.00
Bollinger Vintage ‘La Grande Année’  £135.00
Dom Pérignon  £210.00
Cristal  £325.00
Ace of Spades  £395.00

rosé champagne
Moët et Chandon Rosé  £85.00
Laurent- Perrier Rosé  £95.00
Dom Pérignon Rosé  £350.00

magnums
Perrier-Joët   £150.00
Moët et Chandon  £160.00
Veuve Cliquot  £170.00
Laurent-Perrier Rosé  £220.00
Dom Pérignon  £400.00

jeroboams  
Moët et Chandon  £420.00
Veuve Cliquot  £440.00

methusulahs  
Moët et Chandon  £725.00
Veuve Cliquot  £745.00

Other sizes available upon request
12.5% service charge will be added to your bill



l iqueurs
Antica Sambuca 
Black £7.00

Antica Sambuca 
White £7.00

Baileys £6.50

Chambord £7.00

Cointreau £7.00

Crème a la Fraise 
de Bois £6.50

Crème d’Apricot £6.50

Crème de Cassis £6.50

Crème de Framboise £6.50

Crème de Mure £6.50

Crème de Pêche £6.50

Disaronna Amaretto £7.50

Drambuie £7.00

Frangelico £7.00

Galliano £7.00

Goldshlager £7.50

Gran Marnier £7.00

Green Chartreuse £8.00

Jägermeister £7.50

Kahlua £7.00

Koko Kanu £7.00

Kwai Feh £7.00

La Fée Absinthe £9.50

Luxardo Lemoncello £7.00

Luxurda Maraschino £7.00

Midori £7.00

Mozart Black £7.00

Passoa £7.00

Pisang Ambon £6.50

St Germain £7.00

Sake (Choya) £7.00

Southern Comfort £7.50

Teichenne Green 
Apple £7.00

Teichenne Peach £7.00

Tia Maria £7.00

Tuaca £7.00

Velvet Falernum £7.00

Xante Pear Cognac £7.00
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wine l ist



WINES
white wines  175ml 250ml Bottle

Macabeo / Chardonnay 
Centelleo La Mancha, Spain £4.50 £6.00 £16.50
Ripe, rounded Chardonnay is blended with crisp Macabeo to give a 
delicious, tangy white wine. 

Chenin Blanc Aloe Tree    
South Africa  £5.50 £7.00 £19.00
A delightfully crisp, fruit driven white with hints of green apple and pear on 
the nose. Bright, juicy fruit on the palate with a tangy, refreshing finish.

Pinot Grigio Calusari
Viile Timisului, Romania £6.00    £7.50      £21.00
A deliciously fresh, dry white wine with crisp apple and pear fruit. The palate is 
light, juicy and vibrant with refreshing hints of grapefruit and pineapple.

Sauvignon Blanc 
‘Stoney Range’ Sherwood 
Marlborough, New Zealand £7.50 £9.00 £25.00
A pronounced, herbaceous nose, with plenty of ripe gooseberries, guava and 
nettles on the nose - very typically Marlborough style. The palate is crisp, 
racy and mouth-watering with hints of grapefruit, guava and gooseberry 
followed by a long, enticing finish.

Sancerre Domaine Daulny
Loire Valley, France   £32.00
A stunning example of classic Sauvignon Blanc. Pure, crisp grassy fruit on 
the nose with hints of blackcurrant leaf. Lean, racy and concentrated on the 
palate with complex flavours of citrus and mineral.

Chablis Domaine Race 
Burgundy, France   £34.00
Classic Chablis from a 4th generation estate of just 18 hectares 
– classic Chablis with a hint of honey. 
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WINES
red wines 175ml 250ml Bottle

Tempranillo Centelleo   
La Mancha, Spain £4.50 £6.00 £16.50
Spain’s most famous grape variety, Tempranillo is full of juicy bramble and 
cherry fruit with hints of spice.  Deliciously supple and succulent, great on 
its own.

Merlot Costa Vera    
Central Valley, Chile £5.50 £7.00 £19.00
Juicy red fruit packed with supple bramble and blackberry fruit. Soft and 
creamy with a lip smacking finish.

Pinot Noir Calusari     
Viile Timisului, Romania £7.00 £8.50 £24.00
Vibrant strawberry and cherry aromas balanced with characteristically Pinot 
Noir earthy tones. Light to medium bodied, soft and velvety, some bright 
cherry fruit and a hint of oak.

Malbec Mont Rocher     
IGP Pays D’Oc, France £7.50 £9.00 £25.00
This Malbec is sourced from two selected sites, one in the cooler climate of 
Limoux, bringing freshness and structure and the other the warmer vineyard 
in the heart of the Languedoc where the sunny climate ensures ripe, juicy 
fruit on the palate. The long finish is smooth and rounded.

Shiraz Reserve One Chain Vineyards  
McLaren Vale, Australia   £27.50
The wine was sourced from both cool and warm climate vineyards to 
produce a wine with ample fruit and subtle elegance. Replete with spicy 
bramble and plum character.

Rioja Reserva F inca Manzanos   
Rioja, Spain   £31.00
Bright, clean cherry red with ruby highlights. Inviting nose of intense pure 
red berries, underpinned with subtle vanilla and a touch of smoked country 
herbs. Full, rounded, elegant palate with a long and lightly spiced finish.     

125ml measures available



WINES

rosé wines 175ml 250ml Bottle

Pinot Grigio Rosé Casa Defra    
IGT Delle Venezie, Italy £5.00 £6.50 £17.50
A pale salmon pink colour with a delicate yet lively nose of fresh 
raspberries and wild strawberries. Crisp, light and fragrant on the palate 
with succulent finish.

La Vie En Rosé Vignobles Quiot    
Côtes de Provence, France £6.50 £8.00 £21.50
With the most deftly judged pale salmon pink colour, this wine hints at 
delicate wild fruits. On the palate it is crisp and elegant with a dry finish.

Malbec Rosé Serie A Familia Zuccardi
Mendoza, Argentina £7.00 £8.50 £24.00
New from the irrepressible Jose Zuccardi is this stylish rose made from 
Argentina’s favoured Malbec grape. More complex, savoury and food 
friendly than many a rosé, this has salmon pink colour, ripe, creamy 
strawberry and blackberry fruit and a lengthy, refreshing finish.

Sancerre Rosé Domaine Daulny
Loire Valley, France   £32.00
A delicate and subtle rosé with a nose of rosehips and redcurrants. 
Soft and fresh with more summer fruit flavours and an off-dry finish.

125ml measures available
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