
COCKTAILS

French Martini� 7
Smirnoff Red, Chambord 
& Fresh Pineapple Juice

Mojito� 6.5
Bacardi Carta Blanca, Fresh Mint,  
Fresh Lime Juice & Sugar 
+ Strawberry / + Raspberry� .5 
+ Passionfruit / + Mango

Classic Espresso Martini� 7
Absolut Vanilla, Tia Maria, Espresso & Sugar

Strawberry Fizz� 7
Bombay Sapphire, Fresh Lemon Juice, 
Sugar, Strawberry & Soda

Cosmopolitan� 7
Smirnoff Red, Lejay Triple Sec, 
Fresh Lime Juice & Cranberry Juice

Honey & Passionfruit Margarita� 7
Cazcabel Honey, Passionfruit,  
Fresh Lime Juice, Agave

Frozen Daiquiri� 7
Brugal Especial, Fresh Lime Juice 
or Your Choice of Either Strawberry, 
Raspberry or Passionfruit

Old Fashioned� 8
Woodford Reserve or Ron Zacapa 23 Year, 
Sugar, Orange Peel, Orange Bitters

Peach Melba Cooler� 7
Ketel One, Lejay Framboise, Fresh  
Peach, Vanilla Syrup & Fresh Lemon Juice

Frambuesa Margarita� 7.5
Olmeca, Cranberry Juice, 
Fresh Lime Juice, Lejay Framboise,  
Fresh Raspberries, Agave Syrup

Berry Bramble� 7.5
Tanqueray, Fresh Berries, Sugar,  
Fresh Lemon Juice & Chambord

Luxury Espresso Martini� 7.5
Café Patron, Ketel One, 
Espresso & Sugar

Long Island Ice Tea� 7
Sailor Jerry, Ketel One, 
Lejay Cherry Brandy, Tanqueray 
with Pepsi & Amaretto Float

Negroni� 7
Tanqueray, Campari, Martini Rosso

Perfect Serves  
• With London Essence Co. Mixers •

Served in 50ml measures, given the  
attention it deserves with bespoke garnishes,  
21st century mixers with naturally sourced  

sweetness, allowing the distinct notes of  
the spirit partner to shine through.

• Classic London Tonic •
Caorunn Gin� 8.5
Red Apple

Hendricks Gin� 8.5
Cucumber & Sprig Of Mint

Edinburgh Gin� 8.5
Pink Grapefruit Peel

• Grapefruit & Rosemary Tonic •
Star Of Bombay Gin� 8.5
Orange Peel

Tanqueray 10 Gin� 8.5
Orange Peel

• Bitter Orange & Elderflower Tonic •
Sipsmith’s London Dry Gin � 8.5
Lime Wedge

Reyka Vodka� 8.5
Sprig of Mint & Orange Wedge

• Delicate Ginger Ale •
Dewars 12 Year Whisky� 8.5
Lime Wedge

London Cup� 8.5
Lemon Wedge

OF THE MONTH
COCKTAIL

We love a special,  
so please ask about  

our seasonal cocktails  
and bartender  

favourites.



WINE

• Rosé •
	 175ml	 250ml� Bottle

Zinfandel Rosé	 5.50	 7.25	 20
Willowood, USA
A Fresh, Lively Wine with  
a Refreshing Finish of  
Strawberries & Melon

Pinot Grigio Rosé			   22.5
Italy
Soft, Elegant, Strawberry  
Flavours to Caress & Sooth  
the Palate

• Sparkling •
	 125ml	�  Bottle

Scavi-Ray Prosecco,	 6		  26.5
Italy
Full Bodied & Elegant

Moët & Chandon,			   59
France
The Classic Celebratory  
Champagne

Moët & Chandon Rosé,			   69 
France
Intense Berries & Peach  
Flavours Dominate

WINE

• White •
	 175ml	 250ml� Bottle

Cuvee La Cloche 	 5	 6.75	 19 
Ugni Blanc, France
A Soft, Fruity, Easy  
Drinking Wine With Aromas  
of Lemon & Citrus Fruits

Viognier	 5.50	 7.25	 20 
Pitmaster, Australia
Fresh & Fruity with  
a Long Dry Finish

Chardonnay	 5.75	 7.75	 22 
Las Condes, Chile
Smooth & Creamy Tropical Fruit

Picpoul De Pinet	 6.25	 8.75	 25 
Montmassot, France
An Awesome Example of  
a Dry White From Languedoc

Sauvignon Blanc	 7.5	 10	 29.5 
Francesca Bay, NZ
Impressive Grapefruit Flavours

Chablis			   37.5
Gerard Tremblay, France
Steely, Fresh, Bright  
with Good Clean Minerality

• Red •
	 175Ml	 250Ml� Bottle

Cuvee La Cloche 	 5	 6.75	 19
Carignan, France
Intense Aromas of Violets  
& Almonds Leap Out of The  
Glass With a Hint Of Chocolate

Shiraz	 5.50	 7.75	 20
Pitmaster, Australia
Vibrant Dark Fruit Notes with  
a Wonderful Perfumed Nose

Pinot Noir	 5.75	 7.75	 22
Cono Sur Los Gansos, Chile
Fine Tannins Balance a Rich  
Texture of Soft, Sweet Fruits

Malbec Finca La Nina,	 6.25	 8.75	 25
Argentina
Juicy & Delicious with  
a Refined Savoury Finish

Merlot Reserva	 7.5	 10	 29.5
Santa Ema, Chile
Loads of Ripe Black Fruits,  
Liquorice, Chocolate,  
Coffee & Vanilla

Rioja Reserva			   32.5
Vina Amate, Spain
A Great Wine with Young Fruits  
Balanced with Gentle Oak Spice

NIBBLES
ADD SOME

Our sharing boards are the 
perfect accompaniment to 
a lovely white or warming 

red, and ideal for cosy 
tables of two.



SOFT DRINKS

Pepsi� 3.25
330ml Bottles

Diet Pepsi / Pepsi Max� 2.75
330ml Bottles

London Essence Mixers� 2
Classic 
Grapefruit & Rosemary 
Bitter Orange & Elderflower 
Delicate Ginger Ale 
Soda 
Ginger Beer

Orangina� 3

Red Bull / Red Bull Tropical� 3.5

Red Bull Sugar Free� 3

Irn Bru / Irn Bru Sugar Free� 2.75

John Crabbies Ginger Beer� 3

San Pellegrino� 3.25
Aranciata / Limonata / Blood Orange

San Pellegrino Sparkling 250ml� 2.5

Aqua Panna 250ml� 2.5

San Pellegrino Sparkling 75cl� 4.95

Aqua Panna 75cl� 4.95

London Essence Sodas� 2.5
Rhubarb & Cardamom / Grapefruit & Lemon Verbena

Bottlegreen Cox’s Apple Presse� 2.75

HOT DRINKS

Fairtrade Breakfast Tea� 2.5
Regular & Decaf

Fairtrade Speciality Tea� 2.75

Hot Chocolate� 2.75

Luxury Hot Chocolate� 3.75
Cream, Marshmallows & Choc Sauce

Espresso� 2.5

Macchiato� 2.5

Flat White� 2.75

Cappuccino� 3

Latte� 3

Americano� 3

Mocha� 3

Iced Latte� 3.25

Iced Tea� 3.25

Liqueur Coffee� 6
Irish / Calypso / French

• Draught •
• • •

Tennent’s� 4.5
Scotland 4%

Heverlee� 4.95
Belgium 4.8%

Menabrea� 5.5
Italy 4.8%

Camden Pale Ale� 4.95
England 4%

• Boutique Beers •
• • •

Budweiser� 3.95
USA 4.8%

Estrella Damm� 4.5
Spain 4.6%

Corona� 4.5
Mexico 4.5%

Innis & Gunn Lager � 4.5
Scotland 4.6%

Innis & Gunn � 4.5 
Gunnpowder IPA
Scotland 5.6%

Peroni Nastro Azzuro � 4.5
Italy 5.2% (GF Available)

Erdinger Weissbrau� 4.75
Germany 5.3%

Erdinger Alcohol Free� 3.75
Germany 0.5%

Hop House 13� 4.5
Ireland 5%

• Ciders •
• • •

Kopparberg Mixed Fruit� 4.95
Sweden 4%

Kopparberg Blueberry & Lime� 4.95
Sweden 4%

Magners� 4.5
Ireland 4.5% Add A Bit Of Luxury To  

Any Coffee By Adding A  
Courvoisier VSOP For £3.50


