
COCKTAILS
Garibaldi Spritz .    .    .    .    .    .    .    .    .    .    .    .    .    .    13.50 
homemade ‘arancello’, select aperitivo, prosecco

California Cosmo  .    .    .    .    .    .    .    .    .    .    .    .    .    15.00 
st george california citrus vodka, cointreau,  
lime & cranberry, quartet brut

Pistachio Ramos Gin Fizz  .    .    .    .    .    .    .    .    .     14.00  
gin, pistachios & cream, amaretto, lemon juice,  
orange blossom, soda water

Green Chili Paloma .    .    .    .    .    .    .    .    .    .    .    .    14.00  
tapatio blanco tequila, california green chilies,  
grapefruit soda, lime juice

Tomatini  .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    16.00  
belvedere vodka, tomato water, cocchi dry vermouth,  
basil & black pepper

Pisco Punch .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .   14.00  
pisco, pear eau de vie, lime, pineapple & cinnamon

Habanero Margarita  .    .    .    .    .    .    .    .    .    .    .    .   15.00  
siete misterios mezcal, habanero chili, lime,  
kumquat, agave

Apple Manhattan  .    .    .    .    .    .    .    .    .    .    .    .    .   15.00 
calvados, punt e mes vermouth, maraschino, angostura bitters

Tequila Gimlet  .    .    .    .    .    .    .    .    .    .    .    .    .    .    15.00  
tapatio blanco tequila, fresh lime juice,  
christopher’s gooseberry & lime cordial

NEGRONI MENU
15.00

Basil & Olive Negroni 
portobello road gin, campari, sweet vermouth, basil, olive oil

Madison Ave Negroni  
whistlepig 6yr rye whiskey, campari, sour cherry,  

cocchi di torino

Fig Negroni  
portobello road gin, fig infused campari, cocchi di torino



SNACKS 

House Roasted Mixed Nuts (v) ���������������������� 5.25

Nocellara del Belice Olives (v)����������������������� 5.25

Bruschetta of Ricotta, ������������������������������������� 7.00 
roast grapes & walnuts (v)

Arancini Milanese (v)  .    .    .    .    .    .    .    .    .  7.50

Steak Tartare Toasts ��������������������������������������� 9.25

Mini Crab Cakes, Spiced Rémoulade ����������� 9.75

SHARPENERS 
- A shorter pour for a quick aperitif -

7.50
Martini del Nonno 

capovilla grappa di bassano, italicus bergamot,  
cocchi americano

Sherry Martini 
manzanilla sherry, gin, dry vermouth, peach

Turf Club Martini 
no. 3 gin, dry vermouth, maraschino,  

orange & angostura bitters

Stiletto Manhattan 
bourbon, amaretto, dry vermouth, orange bitters

PLEASE INFORM US OF ANY ALLERGIES  
OR INTOLERANCES BEFORE ORDERING

A FULL SPIRITS MENU IS AVAILABLE UPON REQUEST



ALCOHOL FREE DRINKS
Brooklyn ‘Special Effects’ Amber Lager 0.4% . 6.25 

Wignac ‘La Lady’ Alcohol Free Cider  .    .    .    .  6.25 

Fresh Lemonade choice of still or sparkling .    .    .    . 6.00 

Iced Tea unsweetened .    .    .    .    .    .    .    .    .    .    .    .   5.00

Aranciata  .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    . 5.50  

Crodino Aperitivo  .    .    .    .    .    .    .    .    .    .    .    .   5.50 

Virgil’s Root Beer  .    .    .    .    .    .    .    .    .    .    .    .    .  5.00 

Dr. Pepper  .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .   5.00

BEER & CIDER
6.75

Mondo ‘Texas Whistle’ Amber Lager 4.4% UK

Oxiana ‘Chiara’ Unfiltered Lager 4.8% Italy

Sierra Nevada Pale Ale 5.6% USA 

Oxiana ‘EXP’ Session IPA 4.8% Italy

Wignac Organic Cider 4.5% France

A discretionary service charge of 15% will be added to your bill  ·  Includes 20% VAT 
Please inform us of any food allergies or intolerances before ordering 

07

ZERO PROOF COCKTAILS 
9.00

Queen’s Wood 
everleaf forest, italian aperitivo, light tonic

Negroni 0.0% 
tanqueray sevilla 0.0%, pentire coastal botanicals,  

italian aperitivo, seasn bitters

Shakerato 
shaken espresso, coconut sugar, chili

Kir Zero 
wild idol 0% sparkling wine,  

christopher’s blackcurrant & blueberry cordial

Caliente 
pentire adrift, lime, agave infused with chilies, tajin


