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s are subject to availability. A discretionary service charge 
w

ill be added to your bill. Please m
ake staff aw

are of any allergies and intolerances you 
m

ight have. A full list of all allergens contained in each cocktail is available upon request. 

UPSIDE-DOWN MARTINI 
FRESH / HERBAL 

Bombay Sapphire Premier Cru gin,  St Germain elderflower liqueur, Martini Riserva Speciale Ambrato vermouth,  cucumber juice, olive oil,  sea salt 
and foamer bitters T E AT E A
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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




