
House Tonics (all at 7.50)

Eastern Standard
Grey Goose or Bombay Sapphire, lime, cucumber, mint.  Up
Born out of prohibition & re-imagined for the new golden age of cocktails

House Daiquiri
Bacardi Superior, lime, sugar.  Up
Created in a small town in Cuba that bears the same name as the drink 

Soho Mule
42 Below, lime, ginger syrup, soda.  Long
A classic cocktail created in Los Angeles at the popular celebrity haunt Cock n’ Bull

Picante de la Casa
Cazadores Reposado, red chillies, coriander, lime & agave nectar.  Rocks
The internationally popular margarita infused with heat & spice, with a nod to

Tommy’s tequila bar in San Francisco

Fizzes (all at 8)

Grey Goose Le Fizz
Grey Goose, elderflower, lime, soda.  Flute

Morning Glory
Dewar’s, lemon, lime, egg white, soda.  Up

El Diablo
Cazadores Blanco, lime, cassis, ginger syrup, soda.  Long

Creole Fizz
Bacardi Oakheart, ginger syrup, lime, creole bitters.  Long

Sours (all at 8)

White Lady
Bombay Sapphire, Cointreau, lemon, egg white.  Up

Pisco Sour
Pisco, lemon, sugar, egg white, angostura bitters.  Up

New York Sour
Woodford Reserve, lemon, sugar, egg white, red wine.  Rocks

The Continental
Drambuie, absinthe, lemon, plum bitters, egg white.  Up

 



Popular Fancy Drinks (all at 8)

Clover Club
Bombay Sapphire, raspberry syrup, lemon, egg white.  Up

Mesha
Grey Goose, apple, pineapple, Velvet Falernum, lime, cinnamon sugar.  Up

Scofflaw
Gentleman Jack, Jack Daniel’s, vermouth, lemon, pomegranate, bitters.  Up

Portobello Crusta
Appleton VX, ginger syrup, lemon, vanilla, xocolate bitters.  Up

East Side Peach
Grey Goose Le Citron, creme de peche, lemon, grapefruit dust.  Up

East India Cocktail
Remy Martin VSOP, curacao, pineapple, orange bitters.  Up

Pina Colada (Painkiller)
Bacardi Superior, Bacardi 8 year old, pineapple, orange, coco lopez.  Long

Cocktails (all at 8)

Smokey Martinez
Oxley, Antica Formula, maraschino, bitters, Talisker mist.  Up

Old Man Mexican
Cazadores Anejo, agave nectar, orange & grapefruit bitters.  Rocks

Reverse Manhattan
Woodford Reserve, French vermouth, own formula bitters.  Up

Champagne (all at 9)

Old Cuban
Bacardi 8 year old, mint, sugar, lime, Collet.  Up

Berry Cup
Remy Martin VSOP, Chambord & berry shrub, lemon, Collet.  Up

Angel
Bombay Sapphire, lychee, Cointreau, Collet.  Flute



No phones or photography
All the above prices are inclusive of VAT

There is a discretionary 12.5% service charge added to your bill

Champagne & Sparkling 125ml 750ml

Prosecco di Valdobbiadene, Itynera, Brut NV 7.00 33.50

Collet, Brut NV 8.75 42.00

Collet Rose, Brut NV 9.00 52.00

Alain Thienot, Brut NV 9.50 58.00

Louis Roederer, Brut Premier, NV 69.00

Taittinger, Brut NV 71.00

Veuve Clicquot, Yellow Label, Brut NV 79.00

Ruinart Blanc de Blancs, Brut NV 86.00

Ruinart Rose, Brut NV 92.00

Bollinger Grande Annee, Brut 00 130.00

Dom Perignon, Brut 02 198.00

By the Glass & Carafe

White 175ml 500ml

Griffin Ridge, Languedoc, France 10 5.00 12.50

Chardonnay, Les Templiers, Languedoc, France 11 6.25 17.50

Sauvignon Blanc, Santa Rita, Central Valley, Chile 10 6.50 18.00

Picpoul de Pinet, Domaine Delsol, Languedoc, France 10 7.00 19.00

Gavi di Gavi, La Meirana, Piedmont, Italy 10 9.50 26.00

Rose
Griffin Ridge, Languedoc, France 10 5.25 14.50

St Roch Les Vignes, Cotes de Provence, France 10 7.75 21.00

Red
Griffin Ridge, Languedoc, France 10 5.00 12.50

Malbec, Alma Moras, Mendoza, Argentina 10 6.50 18.00

Montepulciano d' Abruzzo, Itynera, Abruzzo, Italy 09 7.00 19.00

Pinot Noir, Le Versant, Languedoc, France 10 7.75 21.00

Rioja Crianza, Valdemar, Spain 06 9.50 26.00

Wines by the glass are also available in 125ml.


