
D R I N K  L I S T

1 2 . 5 %  d i s c r e t i o n a r y  s e r v i c e  c h a r g e  w i l l  b e  a d d e d  t o  t h e  t o t a l  b i l l
A l l  w i n e s  a n d  v i n t a g e s  a r e  s u b j e c t  t o  a v a i l a b i l i t y

W e  c a n  m i x  y o u r  f a v o u r i t e  c l a s s i c  c o c k t a i l s  t o o .  J u s t  l e t  u s  k n o w .

Contrat to  b i t ter,  Cocchi  Rosa  vermouth,  Beefeater g in  and Prosecco.  1 : 1 : 1 :3 .
Ser ved  long wi th  a  spira l  of  orange  zest .

S a i n t  S b a g l i a t o £ 1 4 . 0 0

Gin Mare  s t irred  wi th  L a  Gitana  Manzani l la  sherr y  and Mar t in i  Riser va
Ambrato  vermouth

A l h a m b r a £ 1 5 . 0 0

Beefeater g in ,  creme de  framboise  l iqueur,  Nectar ine  l iqueur,  lemon ju ice ,
Champagne .

S t o l e n  K i s s £ 1 8 . 0 0

Stol i  Razber i ,  fresh  p ink  grapefr ui t  ju ice  and l iqueur,  framboise  and raspberr y.
S q u a r e  M i l e  C o s m o £ 1 4 . 0 0

Olmeca  tequi la ,  l ime ,  agave ,  p ineapple ,  habanero,  and  ancho chi l is .
P i n e a p p l e  P i c a n t e £ 1 4 . 0 0

Beefeater Gin,  cucumber,  e lderf lower,  and  a  dash of  Past is ,  topped wi th  c lub
soda .

W a l b r o o k  F i z z £ 1 4 . 0 0

S a i n t  M a i  T a i £ 1 6 . 0 0
Gosl ing ,  Discarded Banana Rum,  Tr iple  Sec ,  syr up d ’orgeat ,  Gi f fard  Banane  de
Bresi l  l iqueur,  l ime ju ice ,  apple  ju ice ,  angostura  b i t ters  and a  Plantat ion  OF TD
float .

Jameson Black  Barrel  I r ish  whiskey,  Mozar t dark  chocolate  l iqueur,  coffee
l iqueur,  cream.

A f f o g a t o  A l e x a n d e r £ 1 4 . 0 0

Finlandia  vodka  shaken wi th  nectar ine  l iqueur,  lemon,  and pass ion  fr u i t  and
hibiscus  syr up,  ser ved  long ,  topped wi th  Champagne .

A l d g a t e  R o y a l e £ 1 8 . 0 0

Signature Cocktails

Nectar ine  l iquor,  Bombay Gin  and Li l le t  Blanc
W h i t e  L i l y £ 1 5 . 0 0

Sipsmith  Sloe  Gin,  Campari ,  Mar t in i  Rubino
L o w G r o n i £ 1 4 . 0 0

Mocktails

Pressed  apple  ju ice ,  fresh  l ime ,  mint and homemade juniper and rosemar y  syr up,
ser ved  long ,  topped wi th  c lub  soda .

I v y  F i z z £ 9 . 5 0

Pressed  p ineapple  and guava  ju ices ,  fresh  l ime ,  h ib iscus,  and  orgeat ,  ser ved  long.
O u t  o f  O f f i c e £ 9 . 5 0

Everleaf  Marine  non-alcohol ic  aper i t i f  and  l ight tonic  water.
N o t - s o  G & T £ 1 2 . 5 0

A warming mix of  Everleaf  Forest ,  cranberr y  and orange  ju ice ,  l i f ted  wi th
cinnamon syr up and topped wi th  San Pel legr ino  Arancia .

S a i n t  F o r e s t £ 1 2 . 0 0



D R I N K  L I S T
Gin

B e e f e a t e r £ 1 2 . 0 0

T a n q u e r a y  1 0 £ 1 4 . 5 0

G i n  M a r e £ 1 4 . 0 0

M i l l e r ’ s  W e s t b o u r n e  S t r e n g t h £ 1 4 . 5 0

B e e f e a t e r  P i n k £ 1 0 . 0 0

M a l f y  R o s a £ 1 2 . 0 0

M o n k e y  4 7 £ 1 8 . 0 0

S i p s m i t h  S l o e  G i n £ 1 2 . 5 0

H e n d r i c k s £ 1 4 . 0 0

S e a t r u s  G i n £ 1 2 . 0 0

B o m b a y  S a p p h i r e £ 1 3 . 5 0

F i n l a n d i a £ 1 1 . 0 0

T i t o s £ 1 2 . 5 0

Vodka
S t o l i c h n a y a  R a s p b e r r y £ 1 0 . 0 0

A b s o l u t  E l y x £ 1 2 . 0 0

B e l v e d e r e  L a k e  B a r t e z e k £ 1 5 . 5 0

K o n i k s  T a i l £ 1 3 . 0 0

G r a y  G o o s e £ 1 3 . 5 0

K e t e l  O n e  C i t r o n £ 1 2 . 0 0

Agave Spirits

T a p a t i o  B l a n c o £ 1 2 . 5 0

M e z c a l  V e r d e  £ 1 1 . 0 0

R e s e r v e  d e  L a  F a m i l i a £ 4 6 . 0 0

D o n  J u l i o  1 9 4 2 £ 5 0 . 0 0

C l a s e  A z u l  P l a t a £ 3 4 . 0 0

K o c h  E l  M e z c a l £ 1 3 . 5 0

8 1 8  R e p o s a d o £ 1 4 . 5 0

C l a s e  A z u l  R e p o s a d o £ 5 0 . 0 0

D o n  J u l i o  R e p o s a d o £ 1 6 . 0 0

B a c a r d i  W h i t e £ 1 1 . 0 0

G o s l i n g s  B l a c k  S e a l £ 1 2 . 5 0

P l a n t a t i o n  O F T D £ 1 3 . 5 0

F o u r s q u a r e  S p i c e d £ 1 2 . 5 0

A l u n a  C o c o n u t £ 1 2 . 5 0

B a c a r d i  8 y r  O l d £ 1 3 . 5 0

E l  D o r a d o  1 2 y r  O l d £ 1 3 . 0 0

Cane Spirits

B a r b a n c o u r t  4  y e a r s £ 1 3 . 5 0

W o r t h y  P a r k £ 1 5 . 5 0

E l  D o r a d o  1 5 y r  O l d £ 2 9 . 0 0

W r a y  a n d  N e p h e w £ 1 2 . 5 0

Cognac/ Grappa

M a r t e l l  V S  C o g n a c £ 1 2 . 5 0

B a i l e y s £ 1 1 . 0 0

L i m o n c e l l o £ 8 . 0 0

A m a r o  D e l  C a p o £ 9 . 0 0

F e r n e t  B r a n c a £ 9 . 0 0

B r a n c a  M e n t a £ 9 . 0 0

G r a p p a  N a r d i n i £ 1 1 . 0 0

T e s s e r o n  C o m p o s i t i o n £ 1 5 . 5 0

T e s s e r o n  N o . 9 0 £ 2 6 . 5 0

Whisky

F o u r  R o s e s  B o u r b o n £ 1 1 . 0 0

J a m e s o n  B l a c k  
B a r r e l  I r i s h  W h i s k e y

£ 1 4 . 0 0

W o o d f o r d  R e s e r v e £ 1 3 . 0 0

W o o d f o r d  R y e £ 1 5 . 0 0

J a c k  D a n i e l s £ 1 0 . 0 0

M o n k e y  S h o u l d e r £ 1 2 . 0 0

G l e n f i d d i c h  1 2 y £ 1 5 . 0 0

C h i v a s  R e g a l  1 8 y  S c o t c h £ 2 3 . 0 0

O b a n  1 4 y  S i n g l e  M a l t £ 2 4 . 0 0

G l e n f a r c l a s  1 5 y  S i n g l e  M a l t £ 2 3 . 0 0

Y a m a z a k i  1 2 y  J a p a n e s e
W h i s k e y

£ 3 7 . 0 0

T a l i s k e r  1 0  Y e a r  S i n g l e  M a l t £ 1 5 . 5 0

W h i s t l e p i g  R y e  1 0 y £ 2 5 . 0 0

B a l v e n i e  1 4 y  C a r a b i e n  C a s k £ 2 6 . 0 0

M a c a l l a n  1 2 y  D o u b l e  c a s k £ 2 8 . 0 0

F o u r  R o s e s  S i n g l e  B a r r e l £ 1 3 . 5 0

J o h n n i e  W a l k e r  
B l a c k  B l e n d e d  S c o t c h

£ 1 2 . 5 0

M a k e r s  M a r k £ 1 3 . 0 0 Beer

O u r  t e a m  w i l l  b e  h a p p y  t o  g u i d e
y o u  t h r o u g h  o u r  s e l e c t i o n  o f
n o n  a l c o h o l i c  d r i n k s  -  j u s t  a s k !

C a m d e n  H e l l s  L a g e r P i n t  £ 7 . 5 0

C a m d e n  P a l e  A l e P i n t  £ 7 . 5 0

C a m d e n  E a z y  I P A P i n t  £ 7 . 5 0

S t e l l a  A r t o i s P i n t  £ 7 . 5 0

P i n t  £ 7 . 5 0K o p p a b e r g  A p p l e

B o t t l e  £ 7 . 5 0S t e l l a  A r t o i s  0 . 0 %


