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THE TIPPLE TIMES

AUTUMN

TIPPLES
ARE HERE

utumn has arrived!
- and this year our
bartenders have crafted
five signature tipples
inspired by the flavours of
this wonderful season.

(AVELLANA )

belgrove, amaro
montenegro, hazelnut,
chocolate, cinnamon,
& molasses - 12

PEAR & GINGER SOUR

absolut pear, licor 43,
lemon, ginger, & egg
white - 9.5

PECAN PIE <—

disaronno, maple
syrup, cinnamon,
half & half,
chocolate bitters, &
butterscotch - 8

APPLETINI

calvados,
benedictine, apple
juice, & vanilla

syrup - 8.5

CRIMES OF PASSION

mezcal, orgeat,
lime, absolut
vanilla, honey, &
passionfruit - 10
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THE CLASSICS

CABLE CAR BRAMBLE

red leg, triple beefeater, lemon,
sec, demerara, &  chambord, &
lemon - 8 berry syrup - 8

FRENCH MARTINI

absolut vanilla,
chambord, lemon,

I0MBIE

havanas, apricot
brandy, angostura,

O STAVING SOBER?
ASK ABOUT
LYRE’S 0%

all of our house tipples can be
made alochol-free with Lyre’s

\ 0% sugar cane spirit. /

& pineapple - 9 & lime - 10
CARAJILLO REVOLVER

licor 43 & double  maker’s, kahlua,
espresso - 9 & orange - 10

fancy somethmg that’s off-
menu fust ask your bartender

* oLASSIC

0’ CLOCK!

SUN-THU ALLDAY /" FRI-SAT“TIL 8PM

2 ron £15

Wﬁ

2-4-£14 STUDENTS

Eﬂ‘ ON ANY OF OUR MENU CLASSICS ”_'E

HOUSE TIPPLES

THE VODKA ONE

absolut vanilla,
absolut passion
fruit, pineapple,
mango, peach,

lemon, & lime.

THE WHISKEY ONE

jim beam, ginger,
apricot, lemon, &
ginger beer.

THE TEQUILA ONE

el jimador, triple
sec, lime, &
demerara.

THE GIN ONE

homemade gin
orangecello,
cranberry, lemon,
vanilla, orange, &
lemonade.

THE RUM ONE
sailor jerry’s,
creme de cacao,
hazelnut,
caramel, & half
and half.

all 8.00
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POCKET CHANGE ~ PORNSTAR MAR-TINY MN L
maker’s mark, absolut passionftruit,

lemon, honey, &  butterscotch, lemon,

ginger - 6 & pineapple - 6

MARGANINA GRAPEFRUIT SNAQUIRI

el jimador, triple  rum, lime, your choice of a7 t}'ny tipples
sec, & lime (opt: grapefruit, & served as a cocktail flight* - 15
tabasco) - 6 maraschino - 6 ‘Iﬂ'l

MINI MAR"NI *we love making our tiny cocktail flights, but they take us

. . longer to prepare than other drinks. therefore, during busy
gin or vodka with periods, we may briefly pause flights until we are able to
dolin blanc (opt: resume making them again. this is rare, so please don’t let it
dirty) -6 put you off from ordering.

SATURDAYS | PM-4PM WHAT,S UN?

B@ﬂm LLLE\S\S PUBLIC EVENTS

we run a variety of events including DJ

nights, public masterclasses, craft evenings, &
more. check out our specials board at the bar
or on our eventbrite for what’s on this month!

from £37-5 4 ' PM\V/A]{ [\V[N]g

deli board from Runner Duck alongside
unlimited* cocktails for go minutes -

book on our website PRIVATE MASTERCLASSES PARTY VENUE?

*common sense limats apply - drink responsibly. become a master mugo}ogxst give us a bell &
for an afternoon! - visit our we’ll see what
website for more info. we can do!
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DON'TFANCY A COCHTAIL?

WINES <= BEER & CIDER NON-ALCOHOLIC

pinot grigio 6.5 | 26 ask about our guest beer fruit juice 2.2

sauvignon blanc g | 32 0 orange, cranberry, apple,
kopparberg 4% | 4.5 mango, pineapple, and

strawberry & lime or

mixed frut a2y

merlot 6.5 | 26
malbec 7.5 | 29

c softs 2
pinot rose 6.5 | 26 JEVIEIGR (7 | 5 coca~cola, diet coke,
zinfandel 65| 26 redsipe 47K |5 Toonel S e
free damm o% | 4.5 dandelion & burdock

prosecco §.75 | 29 -
i e b alochol-free lager P G

dow’s tawny port 5.5 clwb tropica §.5% | 5.75  fonic (indian, med, light,

dolin vermouth § tiny rebel elderflower), and ginger ale
blanc, rouge, or dry

NIBBLES salted kettle crisps 2 jelly beans 3.5
i gordal olives § salted peanuts 4
salted popcorn 1.§ smoked mixed nuts 4 salty mix 4
baby guinness - 4 affogato - 4
kahlua & baileys kahlua, licor 43, &

baileys

jammy dodger - 4
chambord & baileys little charlie - 4
hayman’s sloe gin,
apricot brandy, & lemon

e F!

limoncello - 3
absolut infused with
lemon peel & sugar




