






COCKTAILS
Our Deluxe Cocktails
	 £20.00 
Rémy Martin XO, Grand Marnier, Lustau Rojo  
and fresh orange juice.

MONKEY’S PUNCH  	                                        £18.00 
Monkey 47 Gin, Rioja rosé, pomegranate 
juice, honey and fresh mint.

COLOMBIAN CREAM £18.00 
Diplomático Rum, Cacao Brun and sweetened  

£18.00 

£18.00 

vanilla cream with nutmeg.

18YR WHISKY SOUR  
Glenrothes 18yr Old Soleo, lime juice with sugar syrup.

LA MARGARITA DE LOS REYES 
Cointreau with Citrónge, St Germain, lime juice, 
lychee extract with a ginger syrup.

£15.00 

£15.00 

 £15.00 

£13.50 

Our Premium Cocktails
NEGRONI  
An all time classic with No. 3 Gin, vermouth and Campari.

OLD FASHIONED    
Maker’s Mark bourbon, sugar and Angostura Bitters.

SAZERAC 
Martell Cognac, Peychaud’s Bitters and sugar,  
in an absinthe rinsed glass.

Our Martinis
POMEGRANITA  MARTINI
Olmeca Blanco Tequila, pomegranate juice,  
lime juice and Cointreau.

APPLETINI £13.50 
Absolut Vodka, sour apple and sour mix.

RUM COFFEE MARTINI £13.50 
Havana Club 7yr Old Rum, single espresso, coffee liqueur,  
almond milk and coconut cream.

ESPRESSO MARTINI   £13.50 
Strong single espresso shaken with Absolut Vanilla Vodka,  
	

 £13.50 
No.3 Gin infused with fresh raspberries and mint  
with lemon juice and sugar.

LAVENDER MARTINI £13.50 
Absolut Citron Vodka with lavender syrup  
and a twist of orange peel.

A full list of all allergens contained in each drink is available upon request.
We craft our cocktails in house, and use a variety of ingredients which may

mean certain ingredients are not listed.
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COCKTAILS
Our Deluxe Cocktails £17.00
COGNAC’S FINEST
Remy XO, Cherry Liqueur, Lustau Rojo & fresh orange

MONKEY’S PUNCH
Monkey 47 Gin, Rioja Rosé, pomegranate juice, honey & fresh mint

COLOMBIAN CREAM
Dictador 20yr Rum, Cacao brun & sweetened vanilla cream with 
nutmeg

18YR WHISKY SOUR
Glenrothes 18yr Solera, lime juice with sugar syrup

LA MARGARITA DE LOS REYES
Patron Tequila with Citronage, St Germaine, Lime, Lychee extract 
with a ginger syrup

Our Premium Cocktails £15.00
Our limited edition drinks, served with oak wood smoke

NEGRONI
An all time classic with No. 3 Gin, Vermouth & Campari

OLD FASHIONED
Maker’s Mark Bourbon, sugar & Angostura Bitters

SAZERAC
Martell Cognac, Peychaud’s Bitters & sugar, in an Absinthe rinsed 
glass

Premium Ice Cold Martinis (75ml) £15.00

Your favourite Gin or Vodka served to your liking 
with extra on the side

Our Favourite Cocktails £13.00
BOURBON & AMARETTO SOUR
Maker’s Mark Bourbon, Amaretto, lemon sour mix & orange bitters

PIÑA GIN ZING
Beefeater 24 Gin with a pineapple purée & green sencha citrus tea

K&B SOUR 
Beefeater 24 Gin, basil, kiwi fruit, sugar syrup & lemon juice

THE BAJAN 
Mount Gay XO, Tuaco with pineapple & cranberry, lime and sugar 
syrup

7YR OLD CUBAN 
Havana Club 7yr Old Rum, brown sugar, lime juice & mint, 
served with Mumm Champagne

CUBA’S CREAM 
Pampero Especial Rum, Licor 43, cherry blossom tea syrup & cream

GRAND SMASH 
Buffalo Trace, Grand Marnier & Licor 43 with lemon juice and orgeat

A full list of all allergens contained in each drink is available upon request. 
We craft our cocktails in house, and use a variety of ingredients which may 

mean certain ingredients are not listed.

COCKTAIL OF THE MONTH
ALWAYS GREAT VALUE WITH PREMIUM PRODUCTS, 

PLEASE ASK YOUR SERVER FOR MORE 
INFORMATION.



£13.50 

£13.00 

Our Favourite Cocktails
PIŃA GIN ZIN
Beefeater 24 Gin with a pineapple purée 
and green sencha citrus tea.

BOURBON AND AMARETTO  SOUR 
Maker’s Mark Bourbon, Amaretto, lemon sour mix  
and orange bitters.

£13.50 	



 £13.50 
Havana Club 7yr Old Rum, Tuaca with pineapple,  

£13.50 

£13.50

	









 £13.50 
Buffalo Trace Bourbon, Grand Marnier and Licor 43 
	

 £13.50 
A ginger-infused Beefeater Gin Sour  

£13.50 

with a blackberry liqueur float.

MEXITALIA
Olmeca Blanco and Campari with lime juice, mixed  
with agave nectar and topped with ginger ale.

	 £13.50 

£13.50 

Absolut Vodka, cherry liqueur, sugar syrup and lemon 
juice.

GIN HIGH COOLER 
Hendrick’s Gin, elderflower cordial with muddled 
cucumber and mint, served long with soda.

£13.50 TALL BLOOD ORANGE NEGRONI 
Beefeater Gin, vermouth and Campari  
with blood orange sour mix, topped up with soda.

	
 £14.50 
Cognac soaked sugar with Angostura Bitters and orange   
	

 £14.50 
	

 £14.50 
Fresh raspberries and Chambord Liqueur, 
topped up with Champagne.

£14.50 

£14.50 

£14.50 

MISS THAMES
Fresh strawberry purée and Cointreau, topped up with 
Prosecco.

BELLINI
White peach purée with Prosecco.

SOLERO SPRITZ 
Aperol with mango purée topped with Prosecco.
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£11.50

£11.50 

LOW ALCOHOL 
COCKTAILS

 
SPANISH FRUIT SPRITZ
Lustau Rojo with strawberry purée, topped up with soda.

B&V SPRITZ
Italicus Bergamot Liqueur and vanilla syrup, 

£11.50 

topped up with Prosecco and soda.

LIGHT LILLET SPRITZ 
Lillet Blanc, Lustau Rosé and lemonade.

NON-ALCOHOLIC 
COCKTAILS
VIRGIN MOJITO

£11.50 

Lime, fresh mint, brown sugar and apple juice, with a 
touch of lemonade.

SPRING WALK 
Summer berries, muddled with a touch of lime juice and 
sugar,  shaken with apple and passion fruit juice.

£11.50 

£11.50

	






 £11.50 
Elderflower and mint, lime juice with honey, 
topped up with pomegranate juice.

If you suffer from any allergens or food intolerances and wish to find out more
about the ingredients we use, please inform your server or a member of

staff. A 12.5% discretionary service charge will be added to your bill.
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£11.50



£43.00
£9.95  

£49.00 

SPARKLING WINE 
AND CHAMPAGNE

£10.15 

£99.00 

£13.95 
£82.00 

£130.00

£150.00 

£109.00 BOLLINGER SPECIAL CUVÉE BRUT NV 
With a reputation for being big and full-flavoured,  
the richness and yeasty tones give a long stylish finish.

BOLLINGER LA GRANDE ANNÉE BRUT
Very dry vintage Champagne, Pinot Noir opulence exudes 
exceptionally fine power and finesse. The rich, toasty 
fullness is simply mouth-filling.

POL ROGER BRUT RÉSERVE
It is beautifully balanced and rich, with great depth of 
flavour.

MOËT & CHANDON ROSÉ IMPÉRIAL
Salmon-pink in colour, has a wonderful fresh, floral style  
with summer strawberry flavours.

KRUG BRUT
A genuine masterpiece that combines an immensity of 
concentrated richness and true time honoured greatness. 

TATTINGER BRUT RESERVE
Pure elegance, with subtle notes of bread, nuts and ripe 
fruit and a creamy palate offering stone fruits and citrus.

KRUG BRUT ROSÉ 
A superb, perhaps even the best rosé Champagne, 
raspberry,  cherry and cranberry fruit alongside floral and 
warm bready notes on the nose, strawberry, orange peel 
and mineral hints on a lush, silky textured palate.

£115.00 

£134.00

£300.00 

£95.00 

£545.00 

ROSÉ WINE
	

£9.45 
PINOT GRIGIO ROSE VIA NOVA, VENETO, ITALY
Related to the Pinot Gris grape of Alsace, which in north-
west Italy produces a dry, lighter, more floral style, with 
racy, balances fruit. Like many wines in our list, this 
wine is suitable for vegan diets. Soft and fruity, good 
with chicken, pork, salads and seafood.

LES MOUGEOTTES ROSE, FRANCE
Refreshing on the palate displaying ripe red berry and 
peach flavours. This is an elegant Rosé with refreshing 
acidity.

£28.50 
£9.95 
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BOTTLE
GLASS (125ML)

BOTTLE
GLASS (175ML)

PROSECCO VIA VAI, ITALY
A delicate lemon character with hints of fresh green
pears, apples, and ripe melon.

STELLE D'ITALIA PROSECCO ROSE
A beautifully fresh and light sparkling rosé with an 
intense red berry character.

MERCIER BLANC DE NOIRS, FRANCE
Creamy, intensely fruity and decidedly different, this 
light-bodied champagne displays Mercier's mastery of 
the assemblage, or blending, of pinot noir and meunier 
grapes.

MONTAUDON BRUT CHAMPAGNE
A crowd-pleasing, harmonious quaff, offering a soft and 
creamy mousse, fresh acidity and hints of ground spice 
and graphite to match the poached pear, honey and 
cashew notes.

VEUVE CLICQUOT BRUT YELLOW LABEL
A happy marriage of apples, pears and hawthorn 
flowers, enlivened by bubbles. 

LAURENT-PERRIER LA CUVÉE BRUT
A glorious sparkling in an old-fashioned bottle that 
fizzes as much with fine acidity as with bubbles, and fills 
the mouth with fragrant red fruit.

£196.00 

Wines sold by the glass are measured at either 125ml or 175ml.



£31.95 
£8.75

	

£9.95 

EMBRUJO VERDEJO ORGANIC, BODEGAS VERUM 
Dry, restrained Spanish white, hay and fennel flavours 
rounded out by plums and pears, ending on a restrained 
wash of citrus.

CHENIN BLANC, STORMY CAPE, WESTERN CAPE, 
SOUTH AFRICA
Snappy Chenin Blanc packed with passion fruit, green apple 
and a refreshing spray of lemon.

RESERVE CHARDONNAY, TOMA RIVER, 
AUSTRALIA
Chardonnay thrives in the warm and sun kissed Australian 
vineyard - delivering an unmistakably vibrant and fruit 
driven style. This wine is no exception and is packed with 
grapefruit, lime and melon flavours, all bound up with a 
zesty, crisp citrus balance, which cuts through to the finish.

SAUVIGNON BLANC VINAMAR, CASABLANCA 
VALLET, CHILE
Pale yellow colour with green gues, intense aroma of 
pineapple and mango with soft herbal notes. A very fresh 
wine, with perfect acidity and fruity finish.

PINOT GRIGIO DELLE VENEZIE IGT, SARTORI, 
ITALY
Fresh and fruity Pinot Grigio from northern Italy, gently 
exuding flavours of pears, peaches and nuts, with the scent 
of fresh flowers.

POUILLY-FUMÉ, CHATEAU FAVRAY, FRANCE
Classic Loire white with fresh gooseberries and touch of 
green pepper.

£34.00 
£9.95 

£33.50 
£9.95 

£37.00 
£10.45 

£53.00 

RED WINE
£29.95
£8.95

BOHEME PRIMITIVO SALENTO, SOUTHERN ITALY
Rich aromas of plum and black cherry with spicy notes 
of cracked black pepper. A charming, well balanced wine 
with a velvety texture and intense black forest and 
damson fruits.

TOOMA RIVER SHIRAZ, SOUTH EASTERN 
AUSTRALIA
A smooth blend of juicy dark fruit, a hint of chocolate 
and lively spice, including familiar black pepper.

MERLOT VINAMAR, CHILE
Red ruby colour with light purple hues, intense aroma of 
blackberry and plum. Medium body, soft tannins and a 
round finish.

RIOJA CRIANZA JOURNEY COLLECTION, 
RAMON BILBAO
Full of black fruit plus an intriguing sour note, so that 
added to the sweetness of blackberries and 
blackcurrants comes the tang of blackberry yoghurt.

HAUT-MÉDOC L'ÉTOILE DE VILLEGEORGE, 
BORDEAUX, FRANCE
Fragrant Bordeaux, packed with strawberries and 
raspberries, the nose a bouquet of peonies plus a light 
dusting of pepper.

£32.00 
£8.75 

£10.95 

£42.00
£12.95 

LES MOUGEOTTES PINOT NOIR, IGP PAYS £
D'OC, FRANCE
Clean and precise bouquet with black cherries and 
raspberry aromas. The palate is medium-bodied with 
sappy red berry fruit and a silky long finish.

45.00 

£62.00 
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BOTTLE
GLASS (175ML)

BOTTLE
GLASS (175ML)

£34.00

£33.00 

Wines sold by the glass are measured at either 125ml or 175ml.



	 50ml

	


£7.95	








	 £9.50
	 £9.00

Skye Single Malt

£8.50   £11.75

TALISKER 10YR OLD 

Lowland Single Malt
AUCHENTOSHAN 12YR OLD 

Speyside Single Malt
	









£6.70  £11.60
£6.75  £10.75
£6.75  £10.75

£6.75   £11.50
£8.75   £14.50
£11.75 £18.75

£22.00 £38.00

£8.25 £11.75

Highland Single Malt                  
GLENMORANGIE 10YR OLD 
OBAN 14YR OLD £8.25 £13.50

Islay Single Malt
£7.75
£7.75

	







£7.75 

Tennesse Whiskey
	 £8.00 £11.50
JACK DANIEL’S SINGLE BARREL £9.75 £15.00

	
 £6.50 £9.50
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£8.50 £11.00

£11.00£8.50 
CHIVAS REGAL 18YR OLD

£11.25
£26.00 £42.00 

£8.00 
£8.75 
£8.50 
£11.00

£11.50

£13.75

£16.00
£14.50
£22.00

£13.00
£11.50

£6.50 

£20.00 
£17.50£10.50 

£8.50 £14.00 

GLENFIDDICH 21YR OLD 
£14.50 £23.00



	 	 50ml

£7.75 £9.00
£7.00 £9.50
£6.90 £9.90
	 £9.00

	
	 £7.75 £11.00

Japanese 
	

HAKUSHU 
NIKKA COFFEY STILL 

Bourbon
	






£6.50 £9.00
£8.75 £10.00
£8.75 £10.00
£8.75 £11.00

£8.25 £12.00
£7.50 £11.50

RUM
£5.75   £8.00
£6.50   £9.50

£6.00   £9.00

£6.00   £9.00
£6.50   £10.00
£6.50   £10.00

£12.00 £20.00

TEQUILA 
£8.25OLMECA BLANCO

OLMECA REPOSADO

DON JULIO BLANCO

DON JULIO AÑEJO

PATRÓN SILVER

PATRÓN REPOSADO

DON JULIO REPOSADO

PATRÓN AÑEJO

J.CUERVO ROLLING STONE
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Pampero Especial Rum, Licor 43, cherry blossom tea syrup & cream

GRAND SMASH 
Buffalo Trace, Grand Marnier & Licor 43 with lemon juice and orgeat

A full list of all allergens contained in each drink is available upon request. 
We craft our cocktails in house, and use a variety of ingredients which may 

mean certain ingredients are not listed.

BLACK BUSH 
JAMESON  
PADDY’S
BUSHMILLS 
BUSHMILLS 10YR OLD MALT 
REDBREAST 12
GREEN SPOT £8.00 £12.50

£8.50 
£11.25 £17.25

£15.00

£8.50 
£11.00 

£15.00
£18.00

HAVANA 3 YR OLD
HAVANA 7YR OLD

CAPTAIN MORGAN
CAPTAIN MORGAN SPICED 

BACARDI

WRAY & NEPHEW 
ANGOSTURA 1919
DIPLOMÁTICO
ZACAPA 23

£6.50
£7.50 £8.50

£9.50
£16.00£7.00
£14.50

£9.00 £16.00

£9.00 £16.00
£10.00 £15.00

£10.00

£19.00£13.00

£17.00

£7.75 £10.75
£7.75 £11.75

SAILOR JERRY

£5.00   £8.00

£6.00   £9.00

£7.75   £13.00
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COCKTAILS
Our Deluxe Cocktails £17.00
COGNAC’S FINEST
Remy XO, Cherry Liqueur, Lustau Rojo & fresh orange

MONKEY’S PUNCH
Monkey 47 Gin, Rioja Rosé, pomegranate juice, honey & fresh mint

COLOMBIAN CREAM
Dictador 20yr Rum, Cacao brun & sweetened vanilla cream with 
nutmeg

18YR WHISKY SOUR
Glenrothes 18yr Solera, lime juice with sugar syrup

LA MARGARITA DE LOS REYES
Patron Tequila with Citronage, St Germaine, Lime, Lychee extract 
with a ginger syrup

Our Premium Cocktails £15.00
Our limited edition drinks, served with oak wood smoke

NEGRONI
An all time classic with No. 3 Gin, Vermouth & Campari

OLD FASHIONED
Maker’s Mark Bourbon, sugar & Angostura Bitters

SAZERAC
Martell Cognac, Peychaud’s Bitters & sugar, in an Absinthe rinsed 
glass

Premium Ice Cold Martinis (75ml) £15.00

Your favourite Gin or Vodka served to your liking 
with extra on the side

Our Favourite Cocktails £13.00
BOURBON & AMARETTO SOUR
Maker’s Mark Bourbon, Amaretto, lemon sour mix & orange bitters

PIÑA GIN ZING
Beefeater 24 Gin with a pineapple purée & green sencha citrus tea

K&B SOUR 
Beefeater 24 Gin, basil, kiwi fruit, sugar syrup & lemon juice

THE BAJAN 
Mount Gay XO, Tuaco with pineapple & cranberry, lime and sugar 
syrup

7YR OLD CUBAN 
Havana Club 7yr Old Rum, brown sugar, lime juice & mint, 
served with Mumm Champagne

CUBA’S CREAM 
Pampero Especial Rum, Licor 43, cherry blossom tea syrup & cream

GRAND SMASH 
Buffalo Trace, Grand Marnier & Licor 43 with lemon juice and orgeat

A full list of all allergens contained in each drink is available upon request. 
We craft our cocktails in house, and use a variety of ingredients which may 

mean certain ingredients are not listed.

25ml 50ml	
£6.00	





















ROKU JAPANESE GIN

£8.50 £12.25
£9.50 £13.25

£8.75 £12.50

£9.00  £14.00

£9.00 £13.25

£9.00  £13.25

£9.00 £13.50   

£8.25 £15.50

£9.00   £15.00

COPPERHEAD  

COPPERHEAD GIBSON EDITION

COPPERHEAD BLACK BATCH       

WILLIAM CHASE  

MARTIN MILLER’S

VODKA 
 £7.00   £9.50	









£6.50   £9.50 
£7.50   £10.50
£5.50   £8.50

£9.25   £12.95
£9.25   £13.00
£9.50   £13.25

COGNAC 
MARTELL VS***
HENNESSY VS 
MARTELL VSOP
MARTELL XO 
JANNEAU VSOP
JANNEAU XO 
REMY MARTIN XO

All spirits are served in 25ml measures. Available on request in 
50ml. A 12.5% discretionary service charge will be added to 

your bill.

£9.00
£7.25 £9.75

£7.50

£7.50

£7.00

£10.25

£10.75

£10.25

£7.00 £10.25

£8.25 £13.00

£8.50 £12.25

£7.75  £9.25  
£8.25  £11.25 
£8.25  £13.00 
£17.00  £25.00  
£6.95  £11.50  

£12.95  £24.00  
£16.00  £30.00  

ŻUBRÓWKA BISON  
£7.00   £10.00
£7.00   £10.00
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COCKTAILS
Our Deluxe Cocktails £17.00
COGNAC’S FINEST
Remy XO, Cherry Liqueur, Lustau Rojo & fresh orange

MONKEY’S PUNCH
Monkey 47 Gin, Rioja Rosé, pomegranate juice, honey & fresh mint

COLOMBIAN CREAM
Dictador 20yr Rum, Cacao brun & sweetened vanilla cream with 
nutmeg

18YR WHISKY SOUR
Glenrothes 18yr Solera, lime juice with sugar syrup

LA MARGARITA DE LOS REYES
Patron Tequila with Citronage, St Germaine, Lime, Lychee extract 
with a ginger syrup

Our Premium Cocktails £15.00
Our limited edition drinks, served with oak wood smoke

NEGRONI
An all time classic with No. 3 Gin, Vermouth & Campari

OLD FASHIONED
Maker’s Mark Bourbon, sugar & Angostura Bitters

SAZERAC
Martell Cognac, Peychaud’s Bitters & sugar, in an Absinthe rinsed 
glass

Premium Ice Cold Martinis (75ml) £15.00

Your favourite Gin or Vodka served to your liking 
with extra on the side

Our Favourite Cocktails £13.00
BOURBON & AMARETTO SOUR
Maker’s Mark Bourbon, Amaretto, lemon sour mix & orange bitters

PIÑA GIN ZING
Beefeater 24 Gin with a pineapple purée & green sencha citrus tea

K&B SOUR 
Beefeater 24 Gin, basil, kiwi fruit, sugar syrup & lemon juice

THE BAJAN 
Mount Gay XO, Tuaco with pineapple & cranberry, lime and sugar 
syrup

7YR OLD CUBAN 
Havana Club 7yr Old Rum, brown sugar, lime juice & mint, 
served with Mumm Champagne

CUBA’S CREAM 
Pampero Especial Rum, Licor 43, cherry blossom tea syrup & cream

GRAND SMASH 
Buffalo Trace, Grand Marnier & Licor 43 with lemon juice and orgeat

A full list of all allergens contained in each drink is available upon request. 
We craft our cocktails in house, and use a variety of ingredients which may 

mean certain ingredients are not listed.

£6.00

BOTTLED BEERS 
AND CIDERS

  
BECK’S BLUE ALCOHOL FREE
(GERMANY) 330ml  

£6.30 STELLA ARTOIS 
(BELGIUM) 5.1% 330ml

£6.95 PERONI, NASTRO AZZURRO 
(ITALY)  5.1%  330ml 

£6.75 MAGNERS APPLE CIDER 
(IRELAND) 4.5%  330ml

£6.75 ASPALL CIDER 
(ENGLAND) 5.5% 330ml

MADRI LAGER
(ENGLAND) 4.6% 330ml

		






SOFT DRINKS 
AND SODA
		






















£5.00

£5.00

£5.00

£5.00

£5.00

£5.00

£6.55

£4.50 

£5.00

£6.30 

HALFPINT

£6.50 

£6.50 

£6.50 

£3.85 

£3.85 

£3.85 

£5.00
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COCKTAILS
Our Deluxe Cocktails £17.00
COGNAC’S FINEST
Remy XO, Cherry Liqueur, Lustau Rojo & fresh orange

MONKEY’S PUNCH
Monkey 47 Gin, Rioja Rosé, pomegranate juice, honey & fresh mint

COLOMBIAN CREAM
Dictador 20yr Rum, Cacao brun & sweetened vanilla cream with 
nutmeg

18YR WHISKY SOUR
Glenrothes 18yr Solera, lime juice with sugar syrup

LA MARGARITA DE LOS REYES
Patron Tequila with Citronage, St Germaine, Lime, Lychee extract 
with a ginger syrup

Our Premium Cocktails £15.00
Our limited edition drinks, served with oak wood smoke

NEGRONI
An all time classic with No. 3 Gin, Vermouth & Campari

OLD FASHIONED
Maker’s Mark Bourbon, sugar & Angostura Bitters

SAZERAC
Martell Cognac, Peychaud’s Bitters & sugar, in an Absinthe rinsed 
glass

Premium Ice Cold Martinis (75ml) £15.00

Your favourite Gin or Vodka served to your liking 
with extra on the side

Our Favourite Cocktails £13.00
BOURBON & AMARETTO SOUR
Maker’s Mark Bourbon, Amaretto, lemon sour mix & orange bitters

PIÑA GIN ZING
Beefeater 24 Gin with a pineapple purée & green sencha citrus tea

K&B SOUR 
Beefeater 24 Gin, basil, kiwi fruit, sugar syrup & lemon juice

THE BAJAN 
Mount Gay XO, Tuaco with pineapple & cranberry, lime and sugar 
syrup

7YR OLD CUBAN 
Havana Club 7yr Old Rum, brown sugar, lime juice & mint, 
served with Mumm Champagne

CUBA’S CREAM 
Pampero Especial Rum, Licor 43, cherry blossom tea syrup & cream

GRAND SMASH 
Buffalo Trace, Grand Marnier & Licor 43 with lemon juice and orgeat

A full list of all allergens contained in each drink is available upon request. 
We craft our cocktails in house, and use a variety of ingredients which may 

mean certain ingredients are not listed.

		
£5.50		















£5.50

£5.50

£5.50

£5.50

£5.50

If you suffer from any allergens or food intolerances and wish to find out more
about the ingredients we use, please inform your server or a member of

staff. A 12.5% discretionary service charge will be added to your bill.

£5.50

£5.00
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COCKTAILS
Our Deluxe Cocktails £17.00
COGNAC’S FINEST
Remy XO, Cherry Liqueur, Lustau Rojo & fresh orange

MONKEY’S PUNCH
Monkey 47 Gin, Rioja Rosé, pomegranate juice, honey & fresh mint

COLOMBIAN CREAM
Dictador 20yr Rum, Cacao brun & sweetened vanilla cream with 
nutmeg

18YR WHISKY SOUR
Glenrothes 18yr Solera, lime juice with sugar syrup

LA MARGARITA DE LOS REYES
Patron Tequila with Citronage, St Germaine, Lime, Lychee extract 
with a ginger syrup

Our Premium Cocktails £15.00
Our limited edition drinks, served with oak wood smoke

NEGRONI
An all time classic with No. 3 Gin, Vermouth & Campari

OLD FASHIONED
Maker’s Mark Bourbon, sugar & Angostura Bitters

SAZERAC
Martell Cognac, Peychaud’s Bitters & sugar, in an Absinthe rinsed 
glass

Premium Ice Cold Martinis (75ml) £15.00

Your favourite Gin or Vodka served to your liking 
with extra on the side

Our Favourite Cocktails £13.00
BOURBON & AMARETTO SOUR
Maker’s Mark Bourbon, Amaretto, lemon sour mix & orange bitters

PIÑA GIN ZING
Beefeater 24 Gin with a pineapple purée & green sencha citrus tea

K&B SOUR 
Beefeater 24 Gin, basil, kiwi fruit, sugar syrup & lemon juice

THE BAJAN 
Mount Gay XO, Tuaco with pineapple & cranberry, lime and sugar 
syrup

7YR OLD CUBAN 
Havana Club 7yr Old Rum, brown sugar, lime juice & mint, 
served with Mumm Champagne

CUBA’S CREAM 
Pampero Especial Rum, Licor 43, cherry blossom tea syrup & cream

GRAND SMASH 
Buffalo Trace, Grand Marnier & Licor 43 with lemon juice and orgeat

A full list of all allergens contained in each drink is available upon request. 
We craft our cocktails in house, and use a variety of ingredients which may 

mean certain ingredients are not listed.

£8.50 

£12.50 

FOOD MENU
SOUP OF THE DAY
Please ask your server for more information.

BLT SANDWICH  577 kCal 
Bacon, lettuce and tomato served on white 
bloomer with salad garnish.

SMOKED SALMON SANDWICH  390 kCal
Served with cream cheese, rocket and 
Parmesan cheese on white bloomer.

CLUB SANDWICH  824 kCal 
Served with French fries and salad.

CHICKEN FAJITAS  667 kCal 
Floured tortilla, tomato salsa and guacamole.

VEGETABLE FAJITAS  512 kCal 
Floured tortilla, tomato salsa and guacamole.

NACHOS (gf) 643 kCal 
Served with cheese, sour cream, tomato salsa 
and guacamole.

SPICY CAJUN CHICKEN BURGER  618 kCal 
Served with avocado and Emmental cheese.

VEGETABLE BIRYANI (gf) 365 kCal
Basmati rice cooked with mixed vegetables, 
roasted spice and saffron, served with 
cucumber raita.

BEEF BURGER  909 kCal 
Freshly made 8oz beef patty, onion rings and 
French fries. 
Add cheese £1.10  52 kCal

 PENNE ALL’ARRABBIATA  582 kCal

CHICKEN KORMA (gf) 500 kCal 
Served with basmati rice.

FISH AND CHIPS  761 kCal

SWEET AND SOUR CHICKEN  384 kCal 
Served with egg fried rice. 

CHICKEN GREEN THAI CURRY  637 kCal 

£17.75 

£19.00 

£19.00 

£16.75 

£12.95

£19.50 

£19.75 

£22.00 

£16.50

£24.50 

£21.75

£24.50 

£25.00 

£16.50 

Served with baby aubergine and basmati rice.

         

PIZZA
PIZZA MARGHERITA  (V) 1113 kCal 
Tomato, mozzarella, basil and virgin olive oil.

PIZZA PEPPERONI  1299 kCal   £17.95 
	

(V) Vegetarian (GF) Gluten free (DF) Dairy free. For special dietary
requirements and allergens, or if you would like to know about our

ingredients, please ask a member of staff or our management team.
Some of our dishes may contain traces of nuts. All prices are inclusive of 

VAT at the current rate. 
A 12.5% service charge will be added to your bill.

Please note: the recommended daily calorie intake is 2000 kCal for 
women and 2500 kCal for men.

All calories provided per dish are based on 1 serving.
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COCKTAILS
Our Deluxe Cocktails £17.00
COGNAC’S FINEST
Remy XO, Cherry Liqueur, Lustau Rojo & fresh orange

MONKEY’S PUNCH
Monkey 47 Gin, Rioja Rosé, pomegranate juice, honey & fresh mint

COLOMBIAN CREAM
Dictador 20yr Rum, Cacao brun & sweetened vanilla cream with 
nutmeg

18YR WHISKY SOUR
Glenrothes 18yr Solera, lime juice with sugar syrup

LA MARGARITA DE LOS REYES
Patron Tequila with Citronage, St Germaine, Lime, Lychee extract 
with a ginger syrup

Our Premium Cocktails £15.00
Our limited edition drinks, served with oak wood smoke

NEGRONI
An all time classic with No. 3 Gin, Vermouth & Campari

OLD FASHIONED
Maker’s Mark Bourbon, sugar & Angostura Bitters

SAZERAC
Martell Cognac, Peychaud’s Bitters & sugar, in an Absinthe rinsed 
glass

Premium Ice Cold Martinis (75ml) £15.00

Your favourite Gin or Vodka served to your liking 
with extra on the side

Our Favourite Cocktails £13.00
BOURBON & AMARETTO SOUR
Maker’s Mark Bourbon, Amaretto, lemon sour mix & orange bitters

PIÑA GIN ZING
Beefeater 24 Gin with a pineapple purée & green sencha citrus tea

K&B SOUR 
Beefeater 24 Gin, basil, kiwi fruit, sugar syrup & lemon juice

THE BAJAN 
Mount Gay XO, Tuaco with pineapple & cranberry, lime and sugar 
syrup

7YR OLD CUBAN 
Havana Club 7yr Old Rum, brown sugar, lime juice & mint, 
served with Mumm Champagne

CUBA’S CREAM 
Pampero Especial Rum, Licor 43, cherry blossom tea syrup & cream

GRAND SMASH 
Buffalo Trace, Grand Marnier & Licor 43 with lemon juice and orgeat

A full list of all allergens contained in each drink is available upon request. 
We craft our cocktails in house, and use a variety of ingredients which may 

mean certain ingredients are not listed.

£14.30

£7.00
£7.00

SALADS 
CLASSIC CAESAR SALAD  439 kCal 
Cos lettuce, Caesar dressing, Parmesan 
cheese, croutons, anchovies.
Add salmon fillet  249 kCal
Add chicken breast  106 kCal 

GREEK SALAD  (gf)  392 kCal
Feta cheese, cucumber, tomatoes, red 
onions, mixed peppers, black olives, oregano 
and cos lettuce. 

£14.50 

		 £5.75

		 £5.75

		 £5.75

		 £5.75

		












 £5.75

		 £5.75

		
£7.50 HAM, CHEESE AND TOMATO ON TOAST  224 kCal 

Sliced ham, plum tomato and English cheddar cheese, 
toasted until the cheese is melted.

CAESAR SALAD 220 kCal 
Add chicken breast  75 kCal  

CHICKEN BURGER 848 kCal 
Served with cheese, pickle, onion rings and French 
fries.

PENNE ALLA NAPOLETANA 529 kCal 
Served with tomato sauce, topped with Parmesan 
cheese. 

SCOTTISH BEEF BURGER 860 kCal 
4oz burger served with crispy bacon, cheese and French 
fries.

£9.00
£2.50

£11.50 

£10.00 

£12.50 

(V) Vegetarian (GF) Gluten free (DF) Dairy free. For special dietary
requirements and allergens, or if you would like to know about our

ingredients, please ask a member of staff or our management team.
Some of our dishes may contain traces of nuts. All prices are inclusive of 

VAT at the current rate. 
A 12.5% service charge will be added to your bill.

Please note: the recommended daily calorie intake is 2000 kCal for 
women and 2500 kCal for men.

All calories provided per dish are based on 1 serving.
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COCKTAILS
Our Deluxe Cocktails £17.00
COGNAC’S FINEST
Remy XO, Cherry Liqueur, Lustau Rojo & fresh orange

MONKEY’S PUNCH
Monkey 47 Gin, Rioja Rosé, pomegranate juice, honey & fresh mint

COLOMBIAN CREAM
Dictador 20yr Rum, Cacao brun & sweetened vanilla cream with 
nutmeg

18YR WHISKY SOUR
Glenrothes 18yr Solera, lime juice with sugar syrup

LA MARGARITA DE LOS REYES
Patron Tequila with Citronage, St Germaine, Lime, Lychee extract 
with a ginger syrup

Our Premium Cocktails £15.00
Our limited edition drinks, served with oak wood smoke

NEGRONI
An all time classic with No. 3 Gin, Vermouth & Campari

OLD FASHIONED
Maker’s Mark Bourbon, sugar & Angostura Bitters

SAZERAC
Martell Cognac, Peychaud’s Bitters & sugar, in an Absinthe rinsed 
glass

Premium Ice Cold Martinis (75ml) £15.00

Your favourite Gin or Vodka served to your liking 
with extra on the side

Our Favourite Cocktails £13.00
BOURBON & AMARETTO SOUR
Maker’s Mark Bourbon, Amaretto, lemon sour mix & orange bitters

PIÑA GIN ZING
Beefeater 24 Gin with a pineapple purée & green sencha citrus tea

K&B SOUR 
Beefeater 24 Gin, basil, kiwi fruit, sugar syrup & lemon juice

THE BAJAN 
Mount Gay XO, Tuaco with pineapple & cranberry, lime and sugar 
syrup

7YR OLD CUBAN 
Havana Club 7yr Old Rum, brown sugar, lime juice & mint, 
served with Mumm Champagne

CUBA’S CREAM 
Pampero Especial Rum, Licor 43, cherry blossom tea syrup & cream

GRAND SMASH 
Buffalo Trace, Grand Marnier & Licor 43 with lemon juice and orgeat

A full list of all allergens contained in each drink is available upon request. 
We craft our cocktails in house, and use a variety of ingredients which may 

mean certain ingredients are not listed.

£35.00 

SHARING PLATES
THE ASIAN  1925 kCal
Mini chicken satay, mini beef satay, duck spring 
rolls, prawn tempura served with sweet chilli, 
peanut sauce and prawn crackers. 

THE AMERICAN  2465 kCal 
Buffalo wings, southern fried chicken, BBQ pork 
ribs, mini beef burgers, onion rings, French fries 
served with coleslaw and sour cream.

THE VEGETARIAN  1457 kCal  
Hummus, garlic sautéed mushrooms, marinated 
vegetables, vegetable spring rolls, served with 
pitta bread and sweet chilli sauce .

£35.00 

£28.00 

(V) Vegetarian (GF) Gluten free (DF) Dairy free. For special dietary
requirements and allergens, or if you would like to know about our

ingredients, please ask a member of staff or our management team.
Some of our dishes may contain traces of nuts. All prices are inclusive of 

VAT at the current rate. 
A 12.5% service charge will be added to your bill.

Please note: the recommended daily calorie intake is 2000 kCal for 
women and 2500 kCal for men.

All calories provided per dish are based on 1 serving.
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COCKTAILS
Our Deluxe Cocktails £17.00
COGNAC’S FINEST
Remy XO, Cherry Liqueur, Lustau Rojo & fresh orange

MONKEY’S PUNCH
Monkey 47 Gin, Rioja Rosé, pomegranate juice, honey & fresh mint

COLOMBIAN CREAM
Dictador 20yr Rum, Cacao brun & sweetened vanilla cream with 
nutmeg

18YR WHISKY SOUR
Glenrothes 18yr Solera, lime juice with sugar syrup

LA MARGARITA DE LOS REYES
Patron Tequila with Citronage, St Germaine, Lime, Lychee extract 
with a ginger syrup

Our Premium Cocktails £15.00
Our limited edition drinks, served with oak wood smoke

NEGRONI
An all time classic with No. 3 Gin, Vermouth & Campari

OLD FASHIONED
Maker’s Mark Bourbon, sugar & Angostura Bitters

SAZERAC
Martell Cognac, Peychaud’s Bitters & sugar, in an Absinthe rinsed 
glass

Premium Ice Cold Martinis (75ml) £15.00

Your favourite Gin or Vodka served to your liking 
with extra on the side

Our Favourite Cocktails £13.00
BOURBON & AMARETTO SOUR
Maker’s Mark Bourbon, Amaretto, lemon sour mix & orange bitters

PIÑA GIN ZING
Beefeater 24 Gin with a pineapple purée & green sencha citrus tea

K&B SOUR 
Beefeater 24 Gin, basil, kiwi fruit, sugar syrup & lemon juice

THE BAJAN 
Mount Gay XO, Tuaco with pineapple & cranberry, lime and sugar 
syrup

7YR OLD CUBAN 
Havana Club 7yr Old Rum, brown sugar, lime juice & mint, 
served with Mumm Champagne

CUBA’S CREAM 
Pampero Especial Rum, Licor 43, cherry blossom tea syrup & cream

GRAND SMASH 
Buffalo Trace, Grand Marnier & Licor 43 with lemon juice and orgeat

A full list of all allergens contained in each drink is available upon request. 
We craft our cocktails in house, and use a variety of ingredients which may 

mean certain ingredients are not listed.

LIVE ENTERTAINMENT
Primo Bar is proud to present free live music.

For more information, please speak 
to a member of our team.

To book a table, please visit our website
or contact us directly.

primobar.co.uk

reservations@primobar.co.uk

+44 (0) 207 620 7282

FOLLOW US ON SOCIAL 
MEDIA FOR OUR LATES

OFFERS AND INFORMATION.
Twitter @PrimoBarLondon

Instagram @PrimoBarUK

Facebook /primobarlondon
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