
 

Classic cocktails 2-4-1 - £16.00  
Daily 5:30pm - 8pm 

 

MARGARITA  
Ocho tequila, Cointreau & lime 

 

PER SE SPRITZ          
Per se, Prosecco & grapefruit 

soda 

 

NEGRONI     
Whitley Nills gin, Antica Formula 

& Campari 

                                                                                        
LIMONCELLO SPRITZ      
Limoncello di Capri, Prosecco & 

soda                       

PER SE   
Per se & elderflower tonic 

 
 

APEROL SPRITZ  
Aperol, Prosecco & soda 

 

COSMOPOLITAN  
Respirated Vodka, Cointreau, lime, 

cranberry juice 

 

TOM COLLINS               

Hayman’s dry gin, 

                   Lemon juice, simple syrup & soda

SNACKS 
Smoked almonds - £5.00 (N) 

Mixed marinated olives - £6.00 (Sd) 

Tomato & basil bruschetta - £6.50 (G) 

                                   Spinach & taleggio arancini - £7.50 (E,G,M) 

Zucchini fritti & basil mayo - £6.50(E,G,M) 

Padron peppers, sea salt & lemon - £6.00 

Ham croquettes & basil mayo - £7.50 (G,M,E) 

                               
Allergy key - Crustaceans (C) Celery (Ce) Milk (M) Eggs (E) Fish (F) Peanuts (P) Gluten (G) Lupin (L) Nuts (N) 

Molluscs (Mo) Mustard (Mu) Soya (S) Sulphur dioxide (SD) Sesame seeds (Se) 

If you have any specific dietary requirements or allergy, please let your server know. While we will do our very best to accommodate you, 
Unfortunately, we cannot guarantee that our kitchen or our suppliers are 100% allergen-free. 

A discretionary 12.5% service charge will be added to your bill. 

All proceeds from the service charge go to our team. Prices are inclusive of VAT. 


