
Drinks



These cocktails are crafted by our bar team, inspired by flavours
& ideas we’ve collected while travelling the world in search of 

inspiration. Each drink has been crafted with care, curiosity 
& just a little sprinkle of mischief. We’re proud to call these 

creations our own. Cheers!

Allergies: Please inform us if you have an allergy or intolerance so that a manager 
can help you with your selection.

Cocktails
Signature



El Fuego	 12.25
Cazcabel Coconut Tequila, Muyu Jasmine Verte, 
coal roasted chilli.

Orange Label	 12.25
Chivas Regal Whisky, Discarded Banana Rum, 
Irn Bru, ice cream.

P B & J	 12.25
Peanut Butter Absolut Vodka, Chambord, 
raspberry wine.

Ember Hour	 12.25
Coffee Olmeca Reposado Tequila, Abricot Du 
Roussillon, plum, Three Cents Cherry Soda.

La Tomato	 12.25
Cream Cheese Del Maguey Vida Mezcal, Italicus, 
tomato, roasted red pepper, black pepper.

Pear Shaped	 12.25
Project #173 Dubai Chocolate Rum, Absolut Pear 
Vodka, Mozart Dark Chocolate, anise.



Allergies: Please inform us if you have an allergy or intolerance so that a manager 
can help you with your selection.

Classics, but not as you know them. Our bar team has tossed, 
turned & occasionally tripped over tradition to create these 
classics with a subtle twist to make them proudly, our own.

Cocktails
Classic



The Julep	 12.5
Olive Oil Maker’s Mark Whisky, basil, olive,  
Three Cents Fig Leaf Soda.

Jungle Bird	 12.5
DropWorks Clear Drop Rum, DropWorks 
Dark Drop Rum, pineapple, lemon pepper, 
strawberry Campari. 

Old Cuban	 14
Havana 7yr Rum, Project #173 Hot Buttered Popcorn 
Rum, lime, mint, Charles Heidsieck Brut Réserve.



Allergies: Please inform us if you have an allergy or intolerance so that a manager 
can help you with your selection.

Cocktails
Spritz

Bubbly, bright and a little bit cheeky. Our spritzes are here to 
lift your spirits (literally). Light, refreshing and always a little 
adventurous, each one has been crafted by our bar team 

with flavours we hope you’ll love.



One Night In Paris	 12
Absolut Vanilla Vodka, passionfruit, vanilla, 
Prosecco.

Picante Frizzante	 12
Del Maguey Vida Mezcal, Piment D’espelette, 
Olmeca Altos Reposado Tequila, Ancho Reyes 
Verde, apple.

The Menace	 14
Three Wrens Bloody Apricot Gin, Strega, peach, 
lavender, saffron, Charles Heidsieck Brut Réserve. 



Step back in time with our vintage classic cocktails, that 
celebrate liquid history. Crafted with spirits older than your 

grandparents, these drinks may come with a higher price tag 
but every sip is wholeheartedly worth it. After all, it’s not every 
day you get to taste a little piece of the past... and a reminder 

that good things only get better with age. 

Allergies: Please inform us if you have an allergy or intolerance so that a manager 
can help you with your selection.

Cocktails
Vintage Classic



Vintage Martini	 40
1970’s Gordons Gin, 1940’s Martini Dry.

Vintage Negroni	 40
1980s Beefeater Gin, 1980’s Campari, 
1940’s Martini Rosso.

Vintage Daiquiri	 40
1970’s Havana 3yr Rum, lime, cane sugar.

(Classic versions of these cocktails are also available).



Allergies: Please inform us if you have an allergy or intolerance so that a manager 
can help you with your selection.

Mocktails

Rhubarb Fizz	 8.5
strawberry, rhubarb, lemonade.

Missionary	 8.5
pineapple, passionfruit, vanilla, Bottega 0% 
Sparkling Wine.

Safe & Sour	 8.5
grapefruit, apple, cucumber, coconut.

Low & No Alcohol

Sipsmith FreeGlider Gin 0.5%	 5.5

Estrella Damm 0% Barcelona, 330ml Bottle	 6

Bottega 0% Sparkling Wine 125ml Glass	 6

Guinness 0% Ireland, 500ml Can	 6.5



Draught On Tap

Birra Moretti Italy, 4.6%	 6.25

Pilsner Urquell Czech Republic, 4.4%	 6.55

Polly’s Pine Pale Ale North Wales, 5% (Gluten Free)	 6.75

Weetwood Jester IPA Cheshire, 4.8% (Gluten Free)	 6.55

Guinness Ireland, 4.1%	 6.55

Inch’s Cider England, 4.5%	 6.25

Bottled Beer & Cider

Estrella Damm Barcelona, 4.6%	 6

Noam Germany, 5.2%	 6.75

Daura Damm Barcelona, 5.4% (Gluten Free)	 6.5

Old Mout Cider Berries & Cherries or Kiwi & Lime
New Zealand, 4% (Gluten Free)	 6.5

Brew 
Enjoy 
Empty 
Repeat



Allergies: Please inform us if you have an allergy or intolerance so that a manager 
can help you with your selection.

Red Wine

Barlounge Red Blend France	 10	 34

Tempranillo Spain	 11.5	 40

Malbec Argentina	 11.5	 40

Pinot Noir Italy	 12.5	 45

Merlot Italy	 12.5	 45

White Wine

Barlounge White Blend France	 10	 34

Viura Spain	 11.5	 40

Pinot Grigio Italy	 11.5	 40

Sauvignon Blanc New Zealand	 11.5	 40

Chardonnay France	 12.5	 45

Rosé Wine

Barlounge Rosé Blend France	 10	 34

Provence Rosé France	 12.5	 45

Sweet Rosé  South Africa	 9	 31

	 Glass	 Bottle

	 Glass	 Bottle

	 Glass	 Bottle



	 Glass	 Bottle

Team Favourites

Alcesti Frappato (served chilled)	 -	 40

Lambrusco Grasparossa (sparkling red)	 -	 40

Luigi Righetti Ripasso	 -	 48

Bedoba Orange Wine	 -	 50

Charles Heidsieck Brut Réserve	 15.5	 95

Let’s Make Some 
Pour Decisions

After many gruelling wine tasting sessions (it’s a tough job 
we promise!) & some amazing educational trips to various 

wine regions across the world, we have chosen our favourites 
for you to enjoy.



Allergies: Please inform us if you have an allergy or intolerance so that a manager 
can help you with your selection.

Sparkling Brut

Astoria Prosecco	 8.75	 40	 80

Charles Heidsieck
Brut Réserve	 15.5	 95	 195

Charles Heidsieck
Blanc de Blancs	 -	 110	 -

Ruinart Blanc de Blancs	 -	 180	 -

2013 Charles Heidsieck
Millésimé	 -	 180	 -

2014 Charles Heidsieck
Blanc des Millénaires	 -	 200	 -

2015 Perrier Jouët
Belle Époque	 -	 300	 -

2013 Dom Pérignon	 -	 400	 - 

2013 Louis Roederer Cristal	 -	 500	 -

	 Glass	 Bottle	 Magnum



Sparkling Rosé

Astoria Prosecco Rosé	 8.75	 40	 -

Charles Heidsieck
Rosé Réserve	 -	 110	 230

Laurent Perrier Rosé	 -	 150	 300

2013 Perrier Jouët Belle
Époque Rosé	 -	 425	 -

2014 Rare Rosé Millésimé	 -	 500	 -

2007 Dom Ruinart Rosé	 -	 650	 -

2013 Louis Roederer
Cristal Rosé	 -	 850	 -

	 Glass	 Bottle	 Magnum

We treasure our long standing relationship 
with Charles Heidsieck, a lesser known 
Champagne house whose winemakers pride 
themselves on producing outstanding quality 
Champagne. Our visits to their cellars will
live long in our memories, Charles we love you!

Charles Heidsieck



Henstone Distillery
Oswestry, Shropshire

London Dry Gin	 6
Rosé Gin	 6
Strawberry & Pink Peppercorn Gin	 6
Orange & Ginger Gin	 6
Old Dog Corn Whisky	 6
Whisky 5yr	 8

Three Wrens Distillery
Combermere, Cheshire

Original Dry Gin	 6
Apple Crumble Gin	 6
Bloody Apricot Gin	 6
Bison Grass Gin	 6
Exquisite Citrus Gin	 6
Raspberry Gin	 6

Allergies: Please inform us if you have an allergy or intolerance so that a manager 
can help you with your selection.

Local Spirits

Looking for something local? Well, you’re in the right place, 
this selection of spirits are from two of our favourite local 

distilleries. 



Spirits

Agave

Del Maguey Vida Puebla Mezcal	 6
Hacienda de Chihuahua Reposado Sotol	 15
Don Julio 1942	 25
Del Maguey Pechuga Mezcal	 25
Clase Azul Añejo	 60

Scotch

Glengoyne 12yr	 9
Macallan 12yr	 10
Macallan 15yr	 20
Tamdhu Cigar Malt	 25
Macallan 18yr	 40
Glengoyne 25yr	 45

International Whisky

Maker’s Mark	 6
Maker’s Mark 46	 8
Yellow Spot	 10
Eagle Rare 10yr	 10
Nikka Coffey Grain	 10
Yoichi 10yr	 15
Red Spot	 16
Eagle Rare 10yr	 10
Jack Daniel’s Sinatra Select	 25
Hakushu 18yr	 55

Cognac

Martell Blue Swift	 8
Rémy Martin XO	 23
Hennessy Paradis	 55
Louis XIII	 100



Allergies: Please inform us if you have an allergy or intolerance so that a manager 
can help you with your selection.

Old Rip Van Winkle 10yr	 40

Van Winkle Special Reserve 12yr	 45

Van Winkle Family Reserve Rye 13yr	 50

Pappy Van Winkle’s Family Reserve 15yr	 65

Pappy Van Winkle’s Family Reserve 20yr	 100

Pappy Van Winkle’s Family Reserve 23yr	 150

This isn’t just bourbon, its a myth with a cork. 
Aged longer than most Hollywood marriages, this 
legendary pour rewards patience with velvet smooth 
sweetness & a finish that lingers like a good story. 
Sip slowly, brag later.

Pappy Van Winkle


