OUCUDIUS0

spiced pumpkin mule
ketel one, pumpkin syrup, ginger beer, lime

winter spritz
sloe gin, winter syrup, prosecco, soda

picante
tequila, lime, agave, chili, coriander

white velvet
ketel one, white chocolate liquer, baileys

rosemary collins
rosemary and pink peppercorn infused
tanqueray, pomegranate, lemon, soda

classics available on request.

mulled wine
mulled wine with our house mulled mix

hot toddy
a spirit of your choice with honey, lemon
and our house spice mix

mulled cider
drought cider with our house mulled mix

jalisco hot chocolate
tequila reposado, milk, chocolate & chili

doubles 10 | singles 7 | mixers 1.5

ketel one, tanqueray, pampero, el jimador, bulleit,
Jjohnnie walker black

forest fog

crossip dandy smoke, apple, forest fruits, soda

the sour
lyre’s amaretti, lemon, sugar, orange

garden frost
seedlip garden, ginger beer, spice mix

pomegranate fizz
crossip pure, pomegranate, lime, soda
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POUR DECISIONS

WEDNESDAYS

any glass of wine price matched to house

OUT OF OFFICE

THURSDAYS & FRIDAYS
2 for 1 drinks*

175ml / carafe / bottle

vinho verde, janelas antigas pt 7/21/30
green apple, citrus, floral

chardonnay, villa blanche fr 9/25/38
floral, stone fruit, vanilla

viognier, dom de baume fr 10/28 /40
apricot, white peach, floral

picpoul de pinnet, foncastel fr 46
lemon, grapefruit, honey

savatiano, santovato gikas winery gr 50
tropical fruit, melon, citrus

sancerre, la cheteau fr 60

gooseberry, citrus, pear

175ml / carafe / bottle

le ferme, julien fr 8/21/34
red fruits, nectarine, berries

miraval studio, provence fr 1/32/47
floral, citrus, wet stone

miraval provence fr 60
strawberry, redcurrant, rhubarb

miraval magnum provence fr 10

strawberry, redcurrant, rhubarb

175ml / carafe / bottle

malbec, equino ar 7/21/30
plum, dried fruits, spice

cabernet sauvignon, 8/23/33
baron d arignac fr

black fruits, plum, eucalyptus

rioja, vina cerrada crianza sp 9/25/37
black fruits, vanilla, liquorice

shiraz, richland oz 46
black plum, blackberry, pepper

carlos reynolds, tinto pt 52
black cherries, plum, pomegranate
chateauneuf-du-pape, 59

juliette avril fr
truffle, chocolate, black cherries

175ml / carafe / bottle

grenache, salamandre fr 1/30/44
floral, peach, summer fruits
macabeo, parajes del valle sp 48

candied orange, tangerine, orange melon

125ml / bottle

prosecco, pirani it 7/38
stone fruit, floral, green apple

rose prosecco, sea change it 45
peach, apple, red fruits

champagne, saint gall grand cru fr 13/75
brioche, nuts, white fruits

champagne, laurent perrier fr 110
honey, biscuit, white peach

guest tap

corona 4.5%

mahou lager 5.1%

stella unfiltered 5%
gipsy hill hepcat ipa 4.6%
camden pale ale 4%
leffe blonde 6.6%

orchard pig cider 4.5%

guest beer

camden hells 4.6%

camden pale ale 4%

bandit pale ale (gf) 3.4%

prime lager (gf) 4.2%

sassy rosé cider 3%

aspall cyder 5.5%

lucky saint 0.5%

beavertown lazer crush ipa 0.3%

corona cero 0%

water — still / sparkling

freshly squeezed orange juice
freshly squeezed grapefruit jui ce
homemade lemonade

homemade raspberry lemonade

nut-free crunch mix
choice of:

sea salt & balsamic, or
smokey chilli

nocellara olives

if you or any of your guests have any allergens,
please let our team know.

An optional 12.5% gratuity is added to bills that
receive table service, all of which goes to our team.
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