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ight have. A full list of all allergens contained in each cocktail is available upon request. 
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paired with 
Earl Grey tea-infused  chicken & mayonnaise sandwiches and Lapsand Souchong tea-infused egg & cress sandwiches

CHOCO-TOPSY BROWNIE 

RICH / COMPLEX 

Patrón Silver tequila, 

�Cointreau orange liqueur,� 

crème de cacao brown liqueur, 

�chocolate syrup, 

�orange & chocolate bitters

‘PAWN’ STAR MARTINI� 

MACARONS & PROSECCO 

FRUITY / TART 

Sipping shot of prosecco 

paired with
 

Passio
n fruit 

macarons




