SIGNATURE COCKTAILS

THE CLAUDETTE, vodka, Bailey's,
Amaretto, agave syrup & double cream
THE AITKEN, gin, liqueur de violette,
violet syrup, lemon juice, lemonade

THE BASIL INSTINCT, gin, lemon juice,
sugar syrup, fresh basil

TOSHIKO MANHATTAN, Japanese whisky,

sake, cherry liqueur, plum bitters

PIMENTAE COCKTAILS

THE ECLIPSE, tequila, cucumber,
elderflower, mint

SPICY MARGARITA, tequila, lime, chilli,
agave

TOMMY'S MARGARITA, tequila, lime,
agave

MEXICAN MULE, tequila, lime, agave,

ginger beer

MARTINI

BERRY MARTINI, vodka, Creme de mure,
cranberry

LYCHEE MARTINI, Malfy orange gin,
Lillet Blanc, St Germain, lychee juice
FRANGELITINI, Bacardi Anejo Cuatro,

chocolate liqueur, Frangelico
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CLASSIC COCKTAILS

APEROL SPRITZ, Aperol, prosecco, soda water
COSMOPOLITAN, vodka, Cointreau,

cranberry juice

NEGRONI, gin, Campari, sweet vermouth
ALLBRIGHT MARY, vodka, spicy tomato juice
ROSA PALOMA, Malfy rosa grapefruit gin,

soda, grapefruit juice

MOCKTAILS

MINT & GINGER LEMONADE

TROPICAL STORM, Caleno, passionfruit,
lemonade

ALMOND SOUR, Lyre's amaretti,

lemon juice

JUNGLE FEVER, Ceder's, elderflower, lemonade

LOW & NO ALCOHOL

TRIP lemon & basil, CBD tonic (25¢cl)

DASH flavoured sparkling water: mango,
blackberry, peach

SPICED TOMATO MIX The Pickle House (20cl)
LUCKY SAINT unfiltered Lager (33cl)
NOUGHTY ROSE organic sparkling rose bottle
(75¢cl)

A discretionary 12.5% service charge is added to all bills.
All food is made in a kitchen that does contain nuts, gluten and other allergens;
please let us know your allergies so we can help you with your choices.
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SPARKLING

DIVINA CAVA, Pere Ventura

FONTESSA, Prosecco Brut

HATTINGLEY VALLEY, Classic Reserve, NV
PERRIER-JOUET, Grand Brut, NV
PERRIER-JOUET, Blason Rosé, NV
PERRIER-JOUET, Blanc de Blanc, NV

WHITE

CATARRATTO, Il Meridione, 2021 Terre Siciliane, Italia

VIOGNIER, Domaine Mas Bahourat, 2020 Pays du Gard, France (pb)
PINOT GRIGIO, Terrazze della Luna, 2022 Trentino, Italy
CHARDONNAY RESERVA, Vina Leyda, 2021 Leyda Valley, Chile
SAUVIGNON BLANC, Kate, 2021 Languedoc-Roussillon, France
RIESLING, Peth-Welt, 2021 Rheinhessen, Germany

SAUVIGNON BLANC, Pouilly-Fumé, Chateau Favray,

2021 Loire, France (pb)

RED

GRENACHE, Borgia, 2020 Campo de Borja, Spain

MERLOT, Adobe Reserva, 2020 Valle Del Rapel, Chile (pb)
SANGIOVESE, Roccialta Chianti Reserva, 2019 Tuscany, Italia
MALBEC, Melodias, 2020 Trapiche, Argentina

PINOT NOIR, Les Mougeottes, 2021 Pays D'Oc, France
CABERNET SAUVIGNON, Crios, 2020 Valle de Uco, Argentina
ZINFANDEL, Bogle, 2018 California, USA

SHIRAZ, Yangarra, 2021 MclLaren Vale, Australia

ROSE

GRENACHE, La Ruchette, 2020 Cétes du Rhone, France
GRENACHE, Palooza, 2021 Languedoc-Roussillon, France
GRENACHE/CINSAULT/ROLLE, Whispering Angel,

A discretionary 12.5% service charge is added to all bills.

All food is made in a kitchen that does contain nuts, gluten and other allergens;
please let us know your allergies so we can help you with your choices.
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