


WINE BY THE GLASS

WHITE

‘EN LA PARRA” BLANCO BODEGAS NODUS

SPAIN

T'AIR D’OC SAUVIGNON BLANC DOMAINE GAYDA
FRANCE

SANTA BARBARA CHARDONNAY, LAND OF SAINTS
USA

CHAVAL BOBAL '‘ECOLOGICA’ BODEGAS NODUS
SPAIN

ARTUKE RIOJA

SPAIN

PINOT NOIR PUY-DU DOME

FRANCE

ROSE

GRENACHE-CINSAULT ROSE DOMAINE ST FELIX
FRANCE

SPARKLING

PROSECCO TREVISO SPUMANTE BRUT IL FOLLO
ITALY

CHAMPAGNE MATHIEU NICOLAS CUVEE 1629
FRANCE
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SIGNATURE COCKTAILS

HENDERSON RUM PUNCH
ELDORADO 5YR RUM, SPICED RUM, COCONUT LIQUOR,
TRIPLE SEC, LIME, PINEAPPLE & GRENADINE

Tropical & Fruity with a punch

STRAWBERRY FIELDS
VODKA, CHAMPAGNE, LEMON, SUGAR SYRUP & MUDDLED
STRAWBERRIES

Elegant and Indulgent

TO A LADY
GIN, APEROL, ST GERMAIN, PINK GRAPEFRUIT

Fresh with a zing

SOFIA MENDEZ
QUIQUIQUIRI, MEZCAL, GREEN CHARTREUSE, APEROL, LIME
JUICE, SUGAR SYRUP

Smokey & Seductive

NEGRONI BLANCO
LUTECE, GIN, DRY VERMOUTH

A Twist on a Classic

LEMON & LYCHEE MARTINI
VODKA, LYCHEE LIQUOR, DRY VERMOUTH, LEMON JUICE,
AGAVE

Sweet & Refreshing

15



CLASSIC COCKTAILS

MARGARITA/MEZCALITA
OCHO BLANCO TEQUILA, OR MEZCAL, TRIPLE SEC, LIME
ADD JALEPENO FOR SOME HEAT

PALOMA
TEQUILA, LIME JUICE, PINK GRAPEFRUIT SODA

APEROL SPRITZ

APEROL, SODA WATER & PROSECCO

ESPRESSO MARTINI
VODKA, SUGAR SYRUP, ESPRESSO, COFFEE LIQUOR

PEMBRIDGE SPRITZ
BEESOU APERITIV, SODA WATER & PROSECCO

CLASSIC MARTINI
GIN OR VODKA, VERMOUTH
DRY, DIRTY, OR WITH A TWIST
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FERAGAIA MOCKTAILS

THE SCOTTISH FREE SPIRIT

WILD GINGER 10
FERAGAIA, GINGER ALE & LIME

Botanical and Refreshing

PENICILLIN 12
FERAGAIA, LEMON JUICE, GINGER, HONEY SYRUP

On Doctors Orders

BEERS & CIDER

SELECTION OF BEERS AND CIDERS INCLUDING LOW ABV 6
NOAM PREMIUM BAVARIAN LAGER 8

SNACKS

OLIVES 6
TRUFFLE CRISPS 5
HARISSA NUTS 6
BREAD & OLIVE OIL 5
CAKE OF THE DAY 4

Please speak to the team if you have any allergies or special dietary requirements.
Please note a discretionary 12.5% service charge will be added to your bill



