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Signature Cocktails

The Portrait | 14
Cygnet Gin, Pear, Rosemary, Honey, Soda

HouseBellini| 14
Pear, Housemade Limoncello, Prosecco

Salt & Vinegar Martini | 14
Tanqueray, Noilly Prat, Brine, Saline

Chilli Pepper Margarita | 14

Olmeca Silver Tequila, Cointreau, Benedictine DOM,

Fresh Pepper Juice

Maple Reverie | 15
Jameson, Maple Syrup, Double Cream, Egg White

Pisco Pink Fizz| 15
Pisco, Lime, Searcy’s Rosé Brut Champagne

Marnier Express | 14
Bacardi 8yo, Grand Marnier, Espresso, Kahlua,
Orange

Italo - Irish Old Fashioned | 15
Johnnie Walker Red Label, Fernet Branca,
Demerara

Kiwi Gimlet| 14
Kiwi, Grey Goose, Lime

Classic cocktails available on request, please ask
your server for more details.
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Bar Snacks

Available Wednesday - Saturday 15.00 - 20.30

Bentley’s Bread Basket, Cultured Butter | 5.75

Crispy Goat’'s Cheese, Green Olive | 7

Tempura Prawns, Horseradish Mayo | 14

Smoked Salmon, Crouton | 12

Rosemary Nut Mix | 7

Japanese Cucumbers| 8

Chips |6

Sea Salt Crisps | 4

NocellaraOlives| 7

FORFOOD ALLERGIES AND INTOLERANCES PLEASE
ALERT AMEMBER OF OUR TEAM.

We are a cashless venue.
All prices are inclusive of VAT at 20%.

A 12% discretionary service charge will be added to your final bil.






