
SPIRITS

rum 
appleton signature / 8 year / 21 year 
bacardi carta blanca / carta oro / spiced
diplomatico reserva
el dorado 12 
goslings black spiced
havana 7
kingston 62 gold / white 
the kraken
las olas
matusalem 15
mount gay black barrel / eclipse
myers’ 
plantation rum
saint ogun
santa teresa 1796
wray and nephew overproof

gin
beefeater pink gin
bombay sapphire london dry
bombay premier cru 
bombay citron presse´
elephant gin 
hayman’s sloe gin
hendrick’s 
jensen’s dry 
jensen’s old tom
little bird  
monkey 47
nikka coffey gin 
tanqueray 10
tarquin’s london dry

grilled sourdough (ve) / nocellara del belice olives (ve)  
green plantain crisps (ve) / triple-cooked chips (ve) 

oxtail croquettes  
padron peppers (ve) 
saltfish fritters, spring onions, pineapple salsa 
crispy squid, spring onion aioli  

cod, curried mussels, cauliflower, samphire 
crisp marinated haddock, tartare sauce  
grilled tiger prawns, sweetcorn and mango salsa 
burrata, crown prince squash, figs, walnuts (v) 
lamb chop, onion purée, roast shallot, spinach 
gnocchi, paris brown mushrooms, chestnuts, savoy, taleggio (v) 
duck breast, butternut squash, raisins, kale 
grilled aubergine, tahini falafel, red onion cucumber & feta (ve) 
crushed sweet potato, yam croquette, kidney bean dressing (v) 

Our plates are designed for sharing. We recommend 2-3 per person.

jerk chicken burger, fries, coleslaw 
jackfruit burger, fries, coleslaw (ve) 

sweet
chocolate mousse, rocky road, frangelico, vanilla ice cream (v)  
steamed pineapple and ginger pudding, mango custard (v)  
marinated tropical fruit, vanilla yoghurt, coconut/almond crumble (ve)  

      

Please speak to us if you have any dietary requirements or allergies; we are happy to accommodate.
(v) = vegetarian (ve*) = vegan option available (gf) = gluten free (gf*) = gluten free option available

FOOD
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vodka   
cariel vanilla vodka
eristoff
grey goose 
reyka 
zubrowka

tequila / mezcal 
casamigos reposado
cazcabel coffee 
don julio añejo
el jimador blanco / reposado
mezcal amores espadin / cupreata
mezcal verde
patron silver

whiskey
bulleit bourbon / rye
few bourbon
glenmorangie 10 year
hibiki harmony 
jameson 
laphraoig 10 year
maker’s mark
nikka coffey malt 
nikka from the barrel
woodford bourbon / rye
yamazaki

other
amaretto disaronno
chambord
courvoisier vs / vsop 
hennessy
pisco aba 
pisco la diablada
sagatiba pura cachaça




