COCKTAILS

Rainbow 7-5

Bombay Sapphire Gin - infused
with rhubarb, banana liqueur,
lemon, vanilla, Champagne
Fruity and sparkling (contains
sulphites)

Clover Rose

Lanique Rose Liqueur, passoa,
lychee, raspberry, lemon, vanilla,
egg white

Fresh and fruity (contains egg)

Paloma Heights
Patron Reposado Tequila,
Luxardo Maraschino, pink
grapefruit, soda
Smooth and dry

Glass Ceiling

Patron Silver Tequila, Cointreau,
lime, vanilla

Margarita twist for the skies

Café Cardamom

Grey Goose Vodka, cardamom,
espresso,

coffee liqueur, dark chocolate
bitters

Espresso martini twist

16

17

16

17

17

Escalade

Bacardi Cuatro, Angel’s Envy
Bourbon, Tawny Port, orange,
Angostura Bitters

Punchy and flavoursome

Cloud Ryder

Bombay Sapphire Gin, nettle
cordial, pomelo, pink peppercorn
tonic

Light and refreshing

Iris Sunset

Bombay Sapphire Sunset Gin,
hibiscus Bombay Sapphire Paint,
apricot liqueur, lemon,
Champagne

Fruity and sparkling (contains
sulphites)

Helix Highball

Dewar’s 12 Year Old Whisky,
Creme De Peche, peach and
jasmine soda Dry and fruity

StarFall

Grey Goose Vodka, St Germain
Elderflower Liqueur, Champagne
Sparkling (contains sulphites)

ZERO PROOF
Upgrade to add Vodka, Rum or Gin 15

The Mad Spritz
Cucumber, mint, lemon, thyme
syrup, soda Light and refreshing

8

Basil Nojito
Basil, lime, gomme, lemonade
Light and refreshing

LOW ALCOHOL COCKTAILS

Berries Blast
Chambord, Créme de Mure,
lemon juice, lemonade

18

16

17

17

17

12.5

Lambrusco Fizz
Lambrusco, raspberry syrup, Angostura bitters,
lemon juice, soda water

Ernest

Cointreau, Grapefruit juice, lemon juice,
Peychaud’s bitters, ginger beer

CHAMPAGNE

125m/
. 15
Searcys Selected Cuvée Brut
16
Searcys Selected Cuvée Rosé
19.5
Moét and Chandon Brut Imperial
Moét and Chandon Rosé Imperial
WHITE WINE
2020 Vinuva Pinot Grigio, Sicily, Italy
2019 Picpoul de Pinet, Luvignac, France
2020 Chenin Blanc, Kleine Zalze, South Africa
ROSE WINE
2018 Le Bosq Rose, Languedoc, France
2020 Estandon Heritage, Cotes de Provence, France
RED WINE
2020 Granfort Merlot, Languedoc-Roussillon, France
2020 Montepulciano D’Abruzzo, Umani Ronchi, Italy
2020 Alma Mora Malbec, Mendoza, Argentina

75c¢/
75

80
115
130

175m/
12

13

175m/
12

175m/
12

13

12.5

12.5

150c/
140

200

bottle
39
42
46

bottle
44
54

bottle
39
44
46



NIBBLES
Available daily

5.50 each or three for 13.00

Truffle and pecorino nuts  5.50
Savoury spiced popcorn (ve) 5.50
Herb marinated olives (ve) 5.50

PORT AND SWEET WINE

2016 Ferreira LBV, Porto, Portugal
2017 LaFleur D'or, Sauternes, France 375ml

BEER AND CIDER

Freedom 4 Lager, England
Freedom Pale Ale, England
Vedett, Belgium
Aspall, England

Peroni, Italy

100m/  bottle

13
15

70
60

bottle
6.50
7

7
7
7

SNACKS

Available Thursday-Saturday
17:00-21:00

Beetroot hummus, pomegranate, garlic and herb bread (v)
Mezze board (v)

Smoked salmon, blinis, sour cream, dill

Cobble Lane cured meats, caperberries, watercress

Selection of four British cheeses, seasonal chutney and
crackers (v)

Truffle and Parmesan fries (v)

Only available at Iris Bar.
(v) = vegetarian. (ve) = vegan.

8.50
11.50
14.50
14.50
14.50

6.50

Our food may contain nuts, derivatives of nuts or other allergens. If you su-

ffer from an allergy or food intolerance, please notify a manager. We are

happy to cater for special requirements.



