
BAR



 

R O S É  175 ml Bottle

‘17 Cinsault, ‘Arcades’, Ch. Fontainebleau 8.5 34 
Provence, FRA

‘18 Grenache, ‘Inspiration’ ,Ch. de Berne 10.5 45 
Provence, FRA

‘16 Ajaccio, ‘Faustine’, Comte Abbatucci 60 
Corsica, FRA

‘18 Bandol, Domaine Tempier 75 
Provence, FRA

‘17 Côteaux Varois, Ch. Fontainebleau (Magnum) 98 
Provence, FRA

 

R O S É  125 ml Bottle

NV Prosecco, Ca’Degli Ermellini 7.5 38 
Extra Dry, Veneto, ITA

NV Billecart-Salmon, ‘Brut Réserve’ 12 67 
Brut, Champagne, FRA

NV Gratiot-Pillière 12.5 68 
Brut Rosé, Champ agne, FRA

Please ask for our full wine list

 

G I N  Shot

Bombay Sapphire, ‘London Dry’, England  4.5

Sipsmith, ‘London Dry’, England  5

Hendrick’s, Scotland  5

Langley’s Old Tom, England  5

Silent Pool, England 5

Little Bird, England 5

Aviation, American Gin, USA 5

Chase, ‘Pink Grapefruit’, England 5

Audemus Pink Pepper, France 5.5

FAIR. Gin, France 5.5

Garden Tiger, England 6

Oxley, ‘London Dry’, England 6

All served with Franklin & Sons mixers 2.5

 

J U I C E S

Freshly squeezed juices 4.5 
Orange // Apple, kiwi, cucumber & mint //  
Carrot, apple & ginger // Apple, pear & blackberry

Chegworth Valley 4.5 
Cox & Bramley apple juice // Pear juice



We are cashless. An optional 12.5% service charge will be added to your bill.

 

C O C K TA I L S

S E AS O N A L

Summer Cup 8.5 
Sipsmith London Cup, strawberry, orange, blackberry,  
Franklin & Sons lemonade

Seasonal Large G&T #8 13 
FAIR. Gin, peach, thyme, Franklin & Sons  
rhubarb & hibiscus tonic

Seasonal Large G&T#9 12.5 
Aviation Gin, rosemary, grapefruit,  
Franklin & Sons rosemary & black olive tonic

S P R I T Z

Hugo Spritz 9.5 
St Germain Elderflower Liqueur, mint & Prosecco

Bloom & Sage Spritz 10 
Belsazar Rosé, raspberry & sage syrup,  
lemon juice & Prosecco

Melonaid Spritz 10 
Belsazar White, Melonade, pineapple, lime & Prosecco

H O U S E

Pomegranate Collins Long 9.5 
Hendrick’s Gin, pomegranate syrup, lemon & soda

Sweet Pea Long 9.5 
Bombay Sapphire, sugar snap pea syrup,  
lemon juice & soda

SoCo LoCo Long 10 
Southern Comfort Black, Italian bitters, pineapple & lime

The Lighterman Julep Short 10 
Buffalo Trace, peach, crème de pêche, Angostura  
bitters & mint

Bison Smash Martini 11 
Zubrowka, mint, grapefruit bitters & spiced syrup

Lemon Coulee Long 11 
Monkey Shoulder, Yuzu Sake, lemon juice & spiced syrup

Fairly Sour Martini 11 
FAIR. Belize Rum, lime juice, egg white & Dash walnut bitters

Honey Bliss Martini 12 
Evans Williams honey bourbon, Amaro, lemon juice,  
Angostura Old Fashioned bitters & ginger beer

Spring Fruits Martini 12 
Grey Goose, crème de mure, Chambord,  
lemon juice & egg white

Citrus Kiss Martini 13 
Sipsmith Lemon Drizzle Gin, yuzu sake,  
lemon juice & egg white

Classic cocktails available upon request



We are cashless. An optional 12.5% service charge will be added to your bill.

 

B E E R  &  C I D E R  Pint

Braybrooke 5.8 
‘Session Lager’, England, 3.8%

Peroni 6.5 
‘Nastro Azzurro’, Lager, Italy 5.1%

Redchurch 6 
‘Shoreditch Blonde’, England, 4.5%

Five Points 6.5 
Extra Pale Ale, England, 4%

Meantime 5.5 
‘Yakima Red’, Red Ale, England, 4.1%

Guinness 5.5 
Stout, Ireland, 4.2%

Hoxton Cidersmiths, ‘Harry Masters Jersey’  5.2 
England 5%

 

C AS K

Harbour Brewing, ‘Ellensburg’, Session IPA, England 4.3% 5.5

Five Points, ‘Pale Ale’, England 4.4% 5.5

 

B O T T L E D  B E E R  330ml

Braybrooke, ‘Keller Lager’ 5 
England, 4.8%

The Original Small Beer, Lager 5 
England, 2.1%

Pressure Drop ‘Wu Gang Chops Tree’, Wheat 5.5 
England, 3.9%

The Kernel, ‘Table Beer’ APA 4.5 
England 3% 

Five Points, ‘Pale Ale’   5.5 
England 4.4%

Big Drop Brewing, ‘Pale Ale’ 5 
England, 0.5%

Brewdog, ‘Elvis Juice’, Grapefruit IPA 5.5 
Scotland, 6.5%

Five Points, ‘Railway Porter’ 6 
England 4.8%

Hawkes, ‘Urban Apple Cider’ 4.5 
England 4.5%

 

M O C K TA I L S

Apple & Ginger Mule 5 
apple, mint, lime, Angostura bitters & ginger beer

Tropical Breeze 5 
cranberry, peach, strawberry, pineapple & lime

Iced Tea 5 
Earl Grey, pineapple, lime & mint


