
Cocktails



APEROL SPRITZ
16

Aperol, Prosecco Veneto,  
fresh orange

DARK & STORMY
18

Goslings Black Seal, fresh lime, 
ginger, Angostura bitters

The traditional Dark’n’Stormy  
recipe is trademarked and fiercely 
protected by the Goslings family.  

If it ain’t got Goslings, it ain’t a 
Dark’n’Stormy! We chuck extra 

ingredients in ours so… perhaps  
we’ll use an ampersand…

PALOMA
18

Tromba tequila blanco, grapefruit, 
fresh lime, agave, house made 

chilli lime salt

MAI TAI
18

Plantation 3 star rum,  
Plantation Pineapple, Cointreau, 

fresh lime, orgeat

“Maita’i” is the Tahitian word for 
“good”. The first person to have 

tasted it at Trader Vic’s in California 
was said to have tasted it and cried 

out, “Maita’i! Roa ae!” – literally,  
‘Very good!’

*ZOMBIE*
24

Plantation 3 Star rum,  
Plantation Original dark rum, 

Sailor Jerry’s spiced rum, 
Gosling’s Black Seal rum,  

Inner Circle Black Dot,  
Green Fairy, pineapple,  
fresh lime, passionfruit,  

Angostura bitters, Orgeat

TALL /  FIZZES



SOURS

HEMINGWAY DAQUIRI
18

Plantation 3 star rum,  
Luxardo maraschino, fresh lime, 

grapefruit

“I drink to make other people more 
interesting”. Ernest was said to have 

consumed half a dozen of his  
namesake daiquiris on any given 

afternoon, and said that as he drank 
them he felt “the way downhill  

glacier skiing feels through  
powder snow”

AVIATION
18

Beefeater 24 gin, Luxardo 
maraschino, crème de violet,  

fresh lemon

WHISKEY SOUR
18

Maker’s Mark, fresh lemon 
sugar, egg white

TOMMY’S MARGARITA
18

Tromba tequila blanco,
fresh lime, agave, salt

SOUTHSIDE
18

Beefeater 24 gin, fresh lime,  
fresh mint, sugar

Named for the south side of Chicago 
where Al Capone and his cronies ran 
gin during prohibition. The gin on the 

north side of town was sweeter, whereas 
Capone’s gin needed the addition of 

lime and mint to make it palatable.

PHILLY SLING
18

Laird’s Applejack,  
Plymouth sloe gin, lemon, sugar, 

Peychaud’s bitters

CLOVER CLUB
18

Beefeater 24 gin, Noilly Pratt  
dry vermouth, fresh lemon, 

raspberry, egg white

CORPSE REVIVER #2
18

Beefeater 24 gin, Cointreau, 
Lillet blanc, fresh lemon, Pernod 

absinthe rinse

Beware – “Four of these taken  
in quick succession is sure to  

unrevive the corpse again”



SAZERAC
18

Rittenhouse 100 proof rye,  
Green Fairy absinthe,  

Peychaud’s bitters, sugar

‘The first cocktail.’

In 1838 Antoine Peychaud, 
owner of a New Orleans 
apothecary, treated his 

friends to brandy toddies of 
his own creation, including 

his “Peychaud’s bitters”, made 
with a secret family recipe. 

The toddies were made using 
a double-ended egg cup as 
a measure, then known as a 
‘coquetier’, from which the 
word ‘cocktail’ was derived.

OLD FASHIONED
18

Maker’s Mark, Angostura bitters, 
sugar, orange twist

NEGRONI
18

Beefeater 24 gin, Campari,  
Antica Formula

ESPRESSO MARTINI
18

Wyborowa vodka, Kahlua, 
espresso

DESSERT /  DIGESTIF


