LIQUEURS MINUS ONE

Amaretto Italy 28% “The atmosphere of a great bar
Baileys (50ml) Ireland 17% will affect most cultured men and women
y in approximately the same way.
Chambord France 16.5%
. It will conjure relaxation,
h M France 24% . . e
Cherry Marnier it will invite depth
Grand Marnier France 40% . and savour to fellowship,
Jagermeister Germany 35% it will encourage refection.
Kahlua USA 20% . In short a great bar

is a place of high purpose.
A great bar is a way of life.”

Koko Kanu Jamaica 37.5%
Martini Dry (50ml) ltaly 27%

Martini Rosso ltaly 27%
Midori France 20%
Opal Bianca Italy 38%
Opal Nera Italy 35%
Teichenne Apple Spain 20%
Teichenne Butterscotch Spain 20%
Teichenne Peach Spain 20%
Tia Maria Jamaica 20%

Tuaca Italy 35%

BY THE BOTTL.E

Finlandia Finland £80.00
Bombay Sapphire UK £80.00
Bacardi 8yr Old Cuba £90.00
Hennessy VS France £90.00

Jack Daniels USA £90.00

Woodford Reserve USA £100.00

Grey Goose France £120.00 \
'y

elastic canvas




DRAUGHT WHISKEY

Asahi Japan 5.1% £1.85/£3.60 Ardbeg Scotland 46% £3.50

Asahi means rising sun in Japanese. BNJ Scofland 40% £3.00

A symbol of hope and inspiration. Canadian Club Canada 40% £3.00
Jack Daniels USA 40% £2.90

BOTTLED BEERS JD Single Barrel USA 45% £4.00

AND CIDERS Jonnie Walker Black Scotland 40% £3.20
Jonnie Walker Gold Scotland 40% £5.20

Asahi Japan 51% £3.30 Jonnie Walker Blue Scotland 40% £9.50

Becks Germany  5.0% £3.10 Lagavulin 16yr Scotland 43%  £4.50

Corona Mexico 4.6% £3.30 Sazerac éyr (Rye) USA 45% £3.20

Duvel Belgium 8.5% £4.70 Van Winkle (Rye) USA 45.2% £3.40

Kasteel Cru France 5.2% £3.50

Peroni Italy 5.2% £3.40

VB Bitter Australia 4.8% £3.50 BOURBON

Kopparberg Sweden 4.5% £3.80

Brothers Strawberry UK 4.0% £3.80 Blantons SR USA 45% £3.10

Magners reland 4.5% £4.00 Blantons Gold USA 51.5%  £5.10
Bulleit USA 40% £3.00
Makers Mark USA 45% £3.10

SOFTS Noah’s Mill USA 57.15%  £4.40
Woodford Reserve USA 45.2% £3.40

Cranberry/Orange juice £1.60

Blueberry/Goji £2.40

Apple/Grapefruit/Pear/Pineapple/Tomato £2.00 TEQUILA

Bitter Lemon/Canada Dry/Tonic/Slimline £0.90

Coke/Diet Coke/Lemonade £1.60 José Cuervo Tradicional Jalisco 38% £3.20

Old Jamaican Ginger Beer £1.60

Red Bull £2.20

Bottled Coke/Diet Coke £2.00

Still/Sparkling Mineral Water £2.00




' |

CHAMPAGNE

Moét et Chandon £45.00
Veuve Clicquot Yellow Label £50.00
Moét et Chandon Grand Vintage 2003 £60.00
Laurent Perrier Rosé £75.00
Veuve Clicquot Yellow Label Magnum £110.00
Dom Pérignon 1999 £120.00
Krug Grande Cuvée £140.00
Louis Roederer Cristal £295.00

SPARKLING WINE

Fantinal Prosecco £5.50 £25.00
Fantinel Sparkilng Rosé £5.90 £29.00




WHITE WINE

Cullinan View Chenin Blanc, 2007, South Africa Angostura 1824 Trinidad & Tobago  40%  £4.00
A fresh, zesty, off-dry unoaked Chenin Blanc with good Angostura 1919 Trinidad & Tobago 40% £3.30
acidity. Very well balanced. X .
Glass 175mi_£3.40 250m1_£4.60 Bottle £12.90 Barcardi Superior  Cuba 37.5% £2.80
Barcardi 8yr Cuba 40% £3.30
Trebbiano dell’Emilia, Marchesini, 2006, Italy Barbancourt 4yr Haiti 40% £3.10
Trebbianno is Italy’s most widely planted white grape Barbancourt 8yr Haiti 43% £4.00
variety. it's noted for producing soft, easy drinking .
wines with a delicate almond-esque flavour. Barbancourt 15yr Haiti 43% £6.00
Glass 175ml1_£3.40 250m1_£4.60 Bottle_£12.90 Goslings Black Seal Bermuda 40% £3.00
. Mount Gay Barbados 40% £2.80
Casa La Joya Estate Sauvignon Blanc, 2007, Chile*
. . . Mount Gay XO Barbados 40% £3.40
A fresh aromatic Sauvignon Blanc. It is cool fermented
in stainless steel producing good acidity and plenty of Plantation 90 Guyana 45% £5.00
fruit flavours. . .
Nicaragua 45% .
Glass 175ml_£3.90 250mI_£5.30 Bottle_ £14.90 Plantation 98 o £4.50
Plantation 01 St. Lucia 45% £4.00
Pinot Grigio Santa Caterina, 2006, Italy Ron Zacapa Guatemala 40% £7.00
Cool fermented and bottled young, without oak Sagatiba Brazil 38% £3.30
ageing, to capture maximum fruit and freshness. . .
Sailor Jerry Hawaii 40% £3.10

Bottle_£17.90

ROSE WINE

Hennessy VS France 40% £3.00
Pinot Grigio Rosato del Veneto, 2004, Italy* Hennessy XO France 40% £7.00
Pinot Grigio lends itslef well to the production of blush Janneau Armagnac France 40% £3.20
wines. This fantastic off-dry Rosé has delicious peach .
and strawberry flavours. Remy Martin VSOP France 40% £3.50
Glass 175ml1_£3.60 250mi1_£4.90 Bottle_£14.90 Remy Martin XO France 40% £7.00

Tierra Carmenere Rosé, Maule Valley, 2007, Chile

Sourced from the Maule Valley, this deliciously
strawberry fruit Rosé has strong varietal flavours whilst
retaining the unique character from the soil and
climate of Chile.

Glass 175mI1_£3.80 250mi_£5.20 Bottle_£15.90




VODIKA

RED WINE

42 Below Honey

42 Below Passionfruit
Belvedere

Finlandia

Grey Goose

Hanger One Buddha’s Hand

Hanger One Kaffir Lime

Hangar One Mandarin Blossom

Grey Goose Orange
Grey Goose Pear
Stoli Razberi

Stoli Vanilla

Zubrowka

GIN

Bombay Sapphire
Hendricks

Millers

Plymouth
Tanqueray

Tanqueray 10

UKk
Scotland
England
England
England
England

NZ

NZ
Poland
Finland
France
USA
USA
USA
France
France
Russia
Russia

Poland

42%
42%
40%
40%
40%
40%
40%
40%
40%
40%
37.5%
37.5%
40%

40%
41.1%
40%
41.2%
43.1%
47.3%

£3.30
£3.30
£3.00
£2.80
£3.30
£4.00
£4.00
£4.00
£3.30
£3.30
£3.00
£3.00
£2.90

£2.80
£3.30
£3.30
£2.90
£3.00
£3.40

Casa La Joya Estate Merlot, 2004, Chile

A sofft, juicy red wine made from the Merlot grape
which thrives in the Colchagua Valley.

Glass 175mi_£3.40 250mlI_£4.60 Bottle_£12.90

Valle Andino Cabernet Sauvignon,
Central Valley, 2004, Italy

A delicious, juicy Cabernet Sauvignon; lightly oaked
with plenty of ripe fruit on the palate.

Glass 175ml_£3.40 250m1_£4.60 Bottle_£12.90

Cullinan View Pinotage, 2007, south Africa*

Rich, full and spicy with good levels of fruit flavour and
aroma.
Glass 175mi1_£4.10 250mI_£5.80 Bottle_£15.90

Finca Finchman Reserva Malbec, 2006, Argentina

Terrific intesity of colour. Rich, sweet and fruity yet
typically earthy flavours. A fine example of why
Argentinian Malbec is so highly regarded.

Bottle_ £17.90

* These wines are highly recommended




HOUSE FAVOURITES

SHORT AND SWEET

We like them, you like them, big classics and
hidden gems from our favourite places over the world...

Velvet Strawberries - £6.50®

Baileys Irish Cream, Southern Comfort & strawberry
brandy, shaken with fresh strawberries & cream, served
tall over cracked ice.

Bitter Sweet Symphony - £6.50@

Wyborowa lemon Vodka & Velvet Falernum muddled
with fresh lime wedges & vanilla syrup, served over
cracked ice & topped with bitter lemon.

Bling Sling - £6.50@

Stolichnaya Raspberry, Chambord liqueur & ginger
syrup shaken with fresh berries & lemon juice.
Served high & mighty with Prosecco & fresh berries.

Superfruit Martini - £6.50@

Bombay Sapphire & Grand Marnier shaken with lime &
goji berry juices, served up with a Prosecco top.

Japanese Slipper - £7.50©

Don Julio Blanco Tequila & Midori Melon Liqueur,
soured, shaken & served straight up with a lime twist.

Manhattan - £8.00 @

Sazerac Rye Whiskey stirred with Italian & French
Vermouths, bitters and a dash of cherry syrup. Served
house style - straight up and perfect with a cherry.

An intro or and ending...

Raspberry Thing - £3.50@

Stolichynaya Raspberry Vodka, raspberry brandy,
lime juice & grenadine, topped with Prosecco
& served with a cinnamon.

Chocolate Fudge Cake - £3.50@
Wyborowa Lemon Vodka shaken with Frangelico

Hazelnut Liqueur & served with a sugared
lemon wedge.

Vanilla Laika - £3.50©

Stolichynaya Vanilla Vodka, blackberry brandy &
fresh blackberries shaken with lemon & apple juices,
served with a caramelised apple slice.

Death From Above - £3.50@

Le Fee Absinthe built with Wray & Nephew Overproof
Rum &Tabasco Sauce.

Sangrita - £3.50 @@

A shot of Jose Cuervo Tradicional or Don Julio
BlancoTequilla with a chaser of Sangrita:
Tomato, Grenadine, chilli & lemon.

Teeny Bellini - £3.50@

Peach Schnapps, lemon juice & peach bitters,
shaken & served with a Prosecco top.



MINUS ONE MARTINIS

DO THE TWIST

Smaller measures of quality liquor served in our special
30z Martini glasses. Martinis the old fashioned way that
stay cold 'til the last drop...

Roxy Music - £4.50

Hangar One Kaffir lime vodka stirred with elderflower
cordial. Served straight up with a lime twist.

Cherry Thomas - £4.50 @

JéGgermeister & passionfruit juice, soured with lime &
smoothed with a dash of grenadine.
Served straight up with a cherry.

Le Café - £4.50

Stolichynaya Vanil Vodka shaken with Kahlua
espressoand a dash of sugar.
Served straight up with a Grand Marnier rinse.

Pomme-Pomme - £4.50@

Manzana Verde apple liqueur, lime, mint, pressed
apple & dry Vermouth shaken & served up with an
apple Chevron.

| Should KoKo - £4.50@

KoKo Kanu coconutf Rum, Tuaca & Velvet Falernum,
smoothed with cream & almond syrup.
Served straight up with a chocolate dusting.

Minus One Martini - £7.00@

A measure of Tanqueray 10 Gin or 42 Below Vodka,
stirred with a Noilly Prat Vermouth and served freezing
cold with a twist or olives.

House style is bone-dry with 3 olives.

Everybody loves the classics, So here are some
of our favourites served with a Minus One twist...

Aviation (Original Recipe) - £6.50

A large measure of Plymouth Gin, sweetened with
Maraschino liqueur & cut with fresh lemon juice,
served straight up with a cherry & Créme de Violette.

Pear and Islay Collins - £6.50@

Wybrowva Pear Vodka, cinnamon schnapps and a
dash of Ardbeg Whisky, lengthened with pressed
pear juice & spiked with bitters & lemon.

Served long with an orange & cherry sail.

Bishop of Loxley - £6.50®

Cabernet Sauvignon, citrus peel & brown sugar,
shaken with fresh lemon and orange juices, with
Hennessy VS Cognac & orange bitters, sweet vermouth
& fresh fruit.

Wearside Julep - £6.50®

Hennesy VS Cognac & blackberry brandy sweetened
with sugar syrup and stirred with bitters & fresh mint.
Served tall over ice with berries.

Vecchio Stile - £6.50 @

Jack Daniels, bitters, fresh orange & cherry syrup
stirred with Amaretto and Campari rinsed ice.
Served short with an orange flame.

The Enfield - £6.50 @

Hendricks Gin, cucumber, mint & elderflower cordial
cut with fresh lemon. Served up with Prosecco.



TRIBUTE TO TIKI

CREATIONS

Drinks from, and inspired by, the two undisputed
godfathers of Tiki...

Pirate Grog - £6.50©

Goslings Black Seal, Angostura Reserva and Wray &
Nephew overproof rum shaken with lime juice &

honey syrup. Finished with bitters and a dash of Velvet
Falernum and served over ice.

Violet Beauragarde - £6.50@

Fresh pineapple & blueberry juices, shaken with a
large measure of Sagatiba Cachaca. Served over
cracked ice with fresh berries and pineapple.

Trans-Pacific Mai Tai - £6.50 @

Bacardi Oro Rum & Midori Melon Liqueur, peach bitters
& almond syrup shaken with lime & goji berry juices.
Served tall and topped with Asahi.

Mexican Wave - £6.50@

José Cuervo Tradicional Tequila, Amaretto & black-
berry brandy, shaken with fresh blackberries, grape-
fruit & lemon juices.

Served straight up with an orange flame

Yellowbird - £6.50 @

Mount Gay Eclipse Rum, Galliano & Créme de
Bannane with pineapple, lime & orange juices shaken
and served with a pineapple wedge and a cherry.

Peach Zombie - £12.00

Donn Beach's blend of 5 Rums, Velvet Falernum,
Orange Curacao, bitters & juices cut with peach jam
& peach bitters, with a dash of Absinthe & a lick of
Grenadine.

Drinks created by us, with you in mind...

S.A.S - £6.50 @

Hendricks Gin & Velvet Falernum shaken with ginger
cordial & fresh lime juice. Served short overice and
finished with Asahi.

Little Miss Pearfect - £6.50 @

Finlandia Vodka & ginger syrup with pressed pear juice
& fresh raspberries. Served up with Old Jamaican
Ginger Beer & speared respberries.

Inner City Ricky - £6.50 @

Millers Gin, apricot brandy & Creme de Cassis with lime
& Blueberry juices. Served long and topped with
ginger ale & orange bitters.

Escalator Fizz - £6.50 @

Zubrowka Bison Grass Vodka & apple schnapps shaken
with pressed pear juice, Grenadine and topped with
Prosecco.

Punchinello - £6.50 @

Mount Gay Rum, almond syrup, fresh berries & lime
shaken with Chambord, blackberry brandy & served
tfall with ginger beer & fresh fruit.

The Slope - £8. 00@

Sazerac Rye stirred with Punt e Mes, apricot brandy
and cut with bitters. Served short over ice with a
fwist and a cherry.
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