COCKTAIL LIST
Each 8.00
Classic Old Fashioned
Developed during the 19th century and given its name in the 1880s. This potent concoction of spirits,
bitters, water, and sugar is perfect for any occasion.

Espresso Martini
With several claims for the origin of the Espresso Martini, one of the more common is that it was created in
the late 1980s at Freds Club in London for a young lady who asked for something that would, "Wake me
up, and then f**k me up." This ticked all the boxes.

Margarita
Related to a popular Mexican drink, the Daisy (margarita is Spanish for "daisy"), remade with tequila
instead of brandy. It became popular during Prohibition as people drifted over the border for alcohol.

Aperol Spritz
The Italian aperitif Aperol was created in Padua in 1919 by the Barbieri brothers. The original recipe has
supposedly remained unchanged over time but it wasn't until the 1950s that Aperol Spritz became a
popular alternative to the usual Venetian mix of white wine and soda.

Negroni
While the drink's origins are unknown, the most widely reported account is that it was first mixed in
Florence, Italy, in 1919. Count Camillo Negroni concocted it by asking to strengthen his favourite cocktail,
the Americano by adding gin rather than the normal soda water.

Mojito
Havana is the birthplace of this drink. It was known that the local South American Indians used this as a
remedy for tropical illnesses and has since been presented as a favourite drink of author Ernest
Hemingway.

Cosmopolitan
While the cocktail is widely perceived to be a more modern creation, there is a strikingly similar recipe for
a cosmopolitan which appears in Pioneers of Mixing at Elite Bars 1903-1933, published in 1934. Made with
ingredients that would have been readily available during the period, this identically named cocktail aims
for the same effect.

Moscow Mule
According to a 1942 Insider Hollywood article, the Moscow mule was most popular in Los Angeles, where
it originated. In 2007 a new version of the invention of the Moscow mule cocktail was published. In this
story the cocktail's inventor was Morgan's head bartender and the drink was born out of a need to clear the
bar's cellar, packed with unsold inventory, including vodka and ginger beer.

Whiskey Sour
The oldest historical mention of a whiskey sour was published in the Wisconsin newspaper, Waukesha
Plain Dealer, in 1870 and has stayed a strong top 20 cocktail since. We make ours with Aquafaba instead of
egg whites making this a vegans perfect version.

WINE LIST
FIZZ

125ml 750ml
glass bottle

I Castelli Prosecco DOC, Veneto, Italy

4.50

A lovely straw yellow with a faint greenish reflection in colour. The aroma is
subtle with a fruity scent and hints of apple. Along with a dry, crispy and fruity
palate which is pleasant and a clean finish.

25.00

80.00

Champagne De Castelnau Brut, Champagne, France
Lively but gentle with notes of apricot and white peach. The spontaneity and
charm of this Brut Champagne make it a natural temptation anytime, day or
night.

100.00

Laurent-Perrier La Cuvee, Champagne, France
Laurent-Perrier’s signature champagne, La Cuvée is delicate yet complex with
crisp notes of citrus fruit and white flowers, and great length on the finish.

WHITE WINE

175ml 250ml 750ml
glass glass bottle

Inkosi Chenin Blanc, Western Cape, South Africa

4.75

6.5

18.00

5.00

6.75

19.00

5.50

7.10

21.00

5.75

7.80

22.00

6.50

8.85

25.00

7.00

9.55

27.00

5.00

6.75

19.00

5.50

7.10

21.00

Off-dry, bursting with citrus and pineapple aromas. Well balanced and refreshing
clean finish.

Pinot Grigio Primi Soli, Veneto, Italy
Dry, crisp and fruity with a wonderful hint of lemon.

Central Monte Sauvignon Blanc, Central Valley, Chile
Aromas of grapefruit that lead to a crisp and dry palate with hints of lemon and
lime.

Down Under Chardonnay, South Australia
This Chardonnay displays all the classic characteristic of zesty lemon and apple
aromas. The flavours of white peach and pear burst on the palate. A truly
delightful wine that can be enjoyed anytime.

Te Papa Sauvignon Blanc, Marlborough, New Zealand
Apple-green hue with pungent aromas of guava and melon interlaced with tomato
leaf and ripe nettle greens. Shows all the hallmarks of Marlborough and its
benchmark varietal, Sauvignon Blanc.

Domaine La Serre Picpoul De Pinet, Languedoc, France
Crisp and dry on the palate with additional notes of peach and melon, there is a
backbone of intense minerality and a zippy, clean acidity that work together to
deliver a long refreshing finish.
ROSE WINE

Pinot Grigio Blush Primi Soli, Veneto, Italy
A very easy style of wine with a soft, refreshing burst of summer red fruits.

Charlie Zin - White Zinfandel, California, USA
Fruity and fresh with a very pleasant mouth feel. A gorgeous rosé laden by red
fruit and hints of delicate spices. Rich in flavour with an elegant and harmonious
after taste.

Vintages may be subject to change. Wine sold by glass also available in 125ml size, please ask your server

WINE LIST
RED WINE

La Colombe Merlot, France

4.95

6.50

18.00

5.50

7.10

21.00

6.00

8.05

23.00

6.50

8.85

25.00

6.75

9.20

26.00

7.50

10.25 29.00

A fine nose of red fruits, particularly strawberry. On the palate, there are flavours
of strawberry and redcurrant, as well as hints of walnut and dark chocolate.

Down Under Shiraz, South Australia
Lovely plum aromas with a hint of pepper and spice. Complemented by a luscious
berry palate.

Illusion Malbec Bonarda, Mendoza, Argentina
Deep and intense red-violet colour, with aromas of red fruits, plums, black
cherries and forest berries. Fresh and full, with sweet, juicy and ample tannins
and a very elegant finish.

Patriarche Pinot Noir, France
The palate is rich and mouth filling with the red fruit aromas carrying through to
the finish.

Maestro Primitivo, Puglia, Italy
Full and round with soft sweet tannins and hints of fruit compote.

Marques del Atrio Crianza Rioja, Rioja, Spain
Dark red colour with violet tinges. High aromatic intensity, hints of red and black
fruit blended with the oaky and vanilla notes coming from the barrel ageing. In
the mouth it offers up firm and rounded tannins showing a good ripening.

.

Vintages may be subject to change. Wine sold by glass also available in 125ml size, please ask your server

SPIRIT & SOFT DRINK LIST
GIN (price for single shot and mixer)

MIXERS

Beefeater 40%

7.50

Fewer Tree Tonic

Hendricks 41%

8.00

Aromatic

Sipsmith 41.6%

8.50

Sicilian Lemon

Portobello 42%

9.00

Premium Indian

Tanqueray 43.1%

9.50

Mediterran

Monkey 47 47%

10.00

Elderflower
Refreshing Light

VODKA

25ml

RUM

25ml

Absolute

3.50

Captain Morgan White

3.00

Belvedere

4.00

Captain Morgan Spice Rum Gold

3.50

Chase

4.50

Kraken Spiced Rum

4.00

Grey Goose

5.00

Havanna 3Yr Rum

4.00

Mount Gay

4.00

WHISKY AND BRANDY

LIQUEUR

Courvoisier vs Cognac

3.50

Limoncello

2.50

Bells

3.50

Kahlua

3.00

Jack Daniel's

3.50

Baileys

3.00

Jamesons

4.00

Amaretto

3.00

Remy Martin VSOP

4.00

Taylors 10Yr Old Port

4.50

Johnny Walker

4.00

Bulleit Bourbon

4.00

SOFT DRINKS

330ml

Makers Mark

4.50

Kingsdoown Still/ Sparkling

2.50

Glenfiddich 12yr

5.00

Fruit Juices

2.50

Macallan Gold

5.00

Fever Tree Ginger Beer

2.50

Yamazaki Single Malt

7.00

Fever Tree Ginger Ale

2.50

Coca Cola/ Diet Coke/ Zero Coke

2.50

Crisp Apple Presse

3.00

Bottlegreen Raspberry Lemonade

3.00

Bottlegreen Elderflower Sparkling Presse

3.00

