
VENUE SIGNATURES

Bad Kitty - Tarquin’s Dry Gin, sloe gin, elderflower, lemon, Prosecco £13

The Boulevard - East London Vodka, pear, blackcurrant, rosemary, soda £13

CLASSICS

Chicago Cocktail - Cognac, triple sec, angostura, champagne £14

Rude Cosmopolitan - Bandero tequila, triple sec, cranberry, lime £10

Corpse Reviver #2 - East London Dry Gin, lillet, triple sec, lemon, absinthe, sugar £12

Geisha Martini - Black Cow Vodka, sake, vermouth, Japanese whiskey, sugar £13

Tam’s Negroni Sour - Cognac, Chartreuse, Campari, vermouth, lemon, egg white £14

Picante - Tequila, verdita house mix, agave, lime £12

Cherry Paloma - Hibiscus Mezcal, cherry, lemon, maraschino, cherry soda  £13

Irish Holiday - Jamesons, umeshu, ginger, lemon, ginger ale £12

MOCKTAILS

Southside Sour - Pentire adrift, cucumber, mint, egg white, lime £8

Freak Circus - Everleaf Mountain, grapefruit, peach, egg white, grapefruit soda £8

A wider range of classic cocktails available upon request. Please speak to one of our bartenders, they will be happy to advise.
A discretionary service charge of 13.5% will be added to the bill.



WINE LIST

A discretionary service charge of 13.5% will be added to the bill.

SPARKLING     125ml / 750ml

NV Prosecco DOC Spumante, BiancaVigna - Glera, Chardonnay - Veneto, IT £9 / £40

NV Rose Extra Brut, Daumas Gassac - Cab.Sauvignon, Mourvèdre - Languedoc, FR £11 / £50

2022 Lambrusco Rosso, Donati Camillo - Lambrusco - Emilia Romagna, IT £12 / £50

NV Champagne Carte Noire, Château Deville - Pinot Noir, Chardonnay £12 / £70

WHITE     175ml / 750ml

2022 Bergerie de la Bastide Blanc - Sauvignon,Grenache, Ugni Blanc-Languedoc, FR £7 / N/A

2022 Moulin de Gassac, Daumas Gassac - Chardonnay, Viognier - Languedoc, FR £9 / £36

2022 Masieri Bianco, La Biancara - Garganega, Trebbiano - Veneto, IT £11 / £45

2022 Vin Blanc, Clos du Tue-Boeuf - Sauvignon Blanc - Touraine, FR £12 / £50

2020 Chardonnay les Rondos, Domaine Coubert - Chardonnay - Jura, FR £12 / £70

PINK / ORANGE     175ml / 750ml

2022 Pur Azure Côte De Provence - Grenache, Cinsault - Provence, FR £10 / £42

2018 Qvevri Kisi, Dugladze - Kisi - Kakheti, GE £13 / £55

RED     175ml / 750ml

2022 Les Petits Clement - Merlot, Duras - Gaillac, FR £8 / £32

2022 L’instant, Berthier - Pinot Noir - Loire, FR £8 / £35

2022 Cheverny Rouge, Domaine du Salvard - Pinot Noir, Gamay - Loire, FR £10 / £42

2021 San Fernandino Toscana - Ciliegiolo - Tuscany, IT £12 / £45

2022 Mersel Wines Red Velvet - Cinsault - Dimane, LBN £15 / £50



BAR SNACKS

Please inform the bar team if you have any allergies prior to ordering.

A discretionary service charge of 13.5% will be added to the bill.

GORDAL OLIVES
 PITTED, PICANTE STYLE

VE Contains: Sulphites
£5

 
 

FAIRFIELDS CRISPS
CHOOSE FROM: Ready Salted; Salt & Vinegar; Bacon & Tomato; Sweet Chilli; Cheese & Onion

Contains: n/a
£4

 
 

SMOKED ALMONDS
VE Contains: Nuts

£5
 
 

SPANISH FRIED & SALTED ALMONDS
VE Contains: Nuts

£5
 
 

WASABI PEAS
VE • Contains: n/a

 
£4

 
 

BRINDISA FRIED & SALTED BROAD BEANS
VE • Contains: n/a

 
£4


