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RECIPE: Star of Bombay gin, spiced sangria,

RECIPE: Wray & Nephew White Overproof rum, banana liqueur,

chai tea syrup, fresh lemon juice and orange juice

falernum liqueur, pineapple juice, fresh lime juice,

~ coconut puree, egg white and Angostura bitters

APHRODISIAC: CHAI FLAVOUR: SPICED-REFRESHING-TASTY

APHRODISIAC: BANANA FLAVOUR: RICH, TROPICAL, SWEET
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Ne3 GANBEI

RECIPE: MALE: Monkey Shoulder Scotch whisky, Martini Riserva

Speciale Bitter aperitif, Martini Riserva Speciale Rubino vermouth .

and ginseng syrup FEMALE: Monkey Shoulder Scotch whisky,

ginseng syrup, lychee juice and fresh lemon juice

UNION: Fusion between Male and Female cocktails

APHRODISIAG: GINSENG FLAVOUR: SPICED REFRESHING-:TASTY
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"RECIPE: Suntory Toki Japanese whisky, plum bitters,

fresh lemon juice, double cream, egg white and
mushroom & honey syrup

APHRODISIAC: MUSHROOM FLAVOUR: SILKY, LUSCIOUS, BALANCED
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W!tj(g I}E Smirnoff Black No. 55 Small Batch vodka, raspberry liqueur,  RECGIPE: AlipGs San Juan mezcal, Vermouth del Professore Bianco,

blueberry purée, raspberry purée and fresh lemon juice,

‘ topped up with Mo&t & Chandon Brut Impérial Blanc N.V. Champagne

". Italicus bergamot liqueur, guanabana juice

and a pinch of salt

APHRODISIAG: CHAMPAGNE FLAVOUR: FRUITY, SWEET, LIVELY

APHRODISIAC: GINGER FLAVOUR: EXOTIC, FRESH, BOOZY
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N27 AHO
RECIPE: Dewar's 12yr Scotch whisky, Martini Riserva Speciale

Ambrato vermouth, fresh lemon juice, chai tea syrup,
pumpkin purée and a Laphroaig 10yr Scotch whisky mist

APHRODISIAG: PUMPKIN FLAVOUR: SMOKY, AROMATIC, SPICED
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 REGIPE: Casamigos Blanco tequila, fresh lime juice, agave syrup
“. and corn purée, garnished with chilli and chocolate

APHRODISIAG: CHILLI & CHOCOLATE FLAVOUR: DELICATE, SWEET, SOUR
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RECIPE: Bulleit Bourbon whiskey, 1615 Quebranta pisco,

RECIPE: Grey Goose L'Original vodka, cloudy apple juice,

Martini Riserva Speciale Rubino vermouth, caramelised onion,

lavender & grenadine syrup, fresh lime juice, fresh red grape

celery & chilli syrup, fresh lemon juice and Angostura bitters

and rose water

APHRODISIAC: CELERY FLAVOUR: SPICY, POWERFUL, AROMATIC

APHRODISIAC: LAVENDER FLAVOUR: FLORAL, SWEET, AROMATIC
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Ne11GHIN GHIN

RECIPE: Bacardi Afiejo Cuatro rum, Grand Marnier orange liqueur,
caramelised pineapple purée, jerk syrup and fresh lime juice

APHRODISIAG: PINEAPPLE FLAVOUR: EXOTIC, RICH, INTRIGUING
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RECIPE: Cointreau orange liqueur, Rémy Martin 1738 cognac,
Discarded cascara vermouth, Whitstable Bay Black Stout reduction,
Angostura bitters and black walnut bitters

APHRODISIAC: ORANGE FLAVOUR: SWEET, VELVETY, BITTER
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Ne13B’SAHA

RECIPE: Hennessy V.S. cognac, Frangelico hazelnut liqueur
and pomegranate & walnut cordial
APHRODISIAG: WALNUT FLAVOUR: NUTTY, FRUITY, BOOZY
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RECIPE: Hendrick's Orbium gin, Disaronno liqueur, sloe gin,
elderflower cordial, white peach purée, fresh lemon juice,
honey and rose tea

APHRODISIAGC: HONEY & ROSE FLAVOUR: SWEET, FLORAL, DELICATE
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N§15 MEDITERRANEAN GARDEN =s

RECIPE: Seedlip Garden 108 non-alcoholic spirit, fresh lime
Jjuice, sugar and basil

Ne16 INDULGENT SPRITZER

RECIPE: Seedlip Spice 94 non-alcoholic spirit,
Ecorn Bitter aperitif and orange juice,
topped up with Fentimans soda water

£8

GULINARY VOYAGES

SPICY CARROT & LENTIL
FRITTERS vc/cr£6

with coconut and coriander dip

OKRA, AUBERGINE &
CAULIFLOWER BHAJI
BITES vG/Gr£6.5

with mango sauce

BOMBAY PATATAS
BRAVAS vG/Gr£5.5

The sailors’ favourite

CHARGRILLED NAANvc£5.5

with smoky aubergine, pickled baby vegetable
& chickpea dip

VEGETABLE SAMOSASves6.5

with tamarind dipping sauce

FRIED GREEN TOMATOES vc£7

with onion chutney and herb dressing

GRISPY SQUIDcr£7.5

with tamarind, chilli & ginger dipping sauce

TEMPURA PRAWNS £7.5

with sweet chilli & lime sauce

MASALA FRIED
FISH BITES £7.5

with Indian spice-infused tartare sauce

SALTED COD FRITTERS cr£7.5

with garlic mayo

POPPADOMS vc/cr £3.5
FRIES vc/cr £3.5

with curry sauce

SWEET POTATO FRIES voc/cr £3.5

SERVED EVENINGS
FROM 4:31pm

KERALAN FRIED CHICKEN
STRIPScr£7

with mango, chilli & pickle mayo
LAMB KOFTAS <7

with cucumber and spiced raita

TANDOORI SCOTCH EGG <7.5

with hot sauce mayo

GCHARGRILLED CHICKEN TIKKA
SKEWERS crs6.5

with coriander & green chilli yoghurt

LAMB SAMOSAS :6.5

with tamarind sauce

FIVE DISHES for £35
TEN DISHES for £65



GCHAMPAGNE

MOET & CHANDON BRUT IMPERIAL BLANG N.V.
12sML £12.5 [ 7somL £68 [ 1500ML £150

MOET & CHANDON BRUT IMPERIAL ROSE N.V.
7soML £95 [1,500ML £200

MOET & CHANDON GRAND VINTAGE BLANG
750ML £120

MOET & CHANDON GRAND VINTAGE ROSE
750ML£145

VEUVE CLICQUOT YELLOW LABEL N.V.

7somL £88

VEUVE CLICQUOT LA GRANDE DAME VINTAGE BLANC

7soML £230

RUINART BLANC DE BLANCS N.V.
750ML £130

A DISCRETIONARY 12.5% SERVICE CHARGE WILL BE ADDED
TO ALL TRANSACTIONS.

DOM RUINART VINTAGE BLANC DE BLANGS -

750ML £220

DOM PERIGNON VINTAGE BLANG
750ML£240

DOM PERIGNON VINTAGE ROSE
750ML £ 480

DOM PERIGNON VINTAGE BLANGC P2
750ML £510

BUBBLES

VAPORETTO EXTRA SECO SPUMANTE
125mL £8 [ 750mL £38

CHAPEL DOWN BRUT N.V.

750MLE55

GCHAPEL DOWN SPARKLING ENGLISH ROSE N.V.
7soML £58







