
Bonsai inspirations

Simplicity

Balance
vodka and aromatic blend of butterfly tea, 

comes alive with citric acid water along 
with the right balance of sweet and salty. 

Age

The House of Suntory Whisky
Yamazaki £17

premium tanqueray no. ten gin flavored 
with cucumber and shaken with 

refreshing lychee juice  

Harmony
refreshing  hit of pinot gris with luxury 
champagne, flavored with elder flower

barrel aged dark rum infused with fresh 
mint, sweet&sour and lemon

Hakushu £17

Roku Gin

Chita £11 Hibiki £13
The pioneer of 
Japanese whisky. 

Yamazaki is 
multilayered with 
fruit and Mizunara 

aromas.

The verdant Japanese 
whisky. Hakushu is 
the fresh, gently 
smoky single malt 
with herbal notes.

The serenity of 
Japanese whisky. Chita 

is a mild, smooth 
single grain whisky 

with a clean and clear 
finish.

Roku Gin contains six unique Japanese 
botanicals harvested in accordance with 

“shun”, the moment of peak flavour.
We serve it with tonic and ginger in 

traditional omoteshani ritual.

The harmony of 
Japanese nature and 

craftsmanship. Hibiki 
resounds with calm 

complexity.

A discretionary 12.5% service charge will be 
added to your bill.  (v) suitable for vegetarians. 
Food Allergies and Intolerances: before you order 
your food and drinks please speak to the Duty Manager 
if you would like to know about our ingredients. 

served 50ml

£12

all cocktails £14



presents: Highball servescocktails aged in our own oak barrels

Summer tiki cocktails

Sharers for Two

Blinker 12

Old fashioned

Jim Beam Bourbon, Raspberry 
Syrup,Pink Grapefruit juice 
Soda water 

Manhattan 15
Jim Beam double oak Bourbon, 
vermouth, cherries & bitters

Negroni
Gin, campari, vermouth, orange bitters

Maple Old fashioned
Jim Beam double oak Bourbon, maple 
syrup, bitters

Old garden
Dark rum infused with vanilla, saffron 
and cinnamon, sweet & sour

Rum Runner
Brandy, dark rum, Passion Fruit 
liqueur, grenadine, sweet & sour

Mai Tai
White rum, Cointreau, Orgeat, 
Pineapple Juice, lime juice

Watermelon Mojito
White rum, fresh watermelon puree,  
mint, brown sugar & soda water

Pina Colada
White rum, Pinnacle juice, coconut 
cream 

Bahama Mama
Gold rum, coconut rum, banana liqueur, 
grenadine, orange & pineapple juice

Rhubarb & Ginger Collins
Jim Beam Bourbon, Lemon 
Juice, Rhubarb liqueur, Sugar 
syrup, Ginger Ale 

Elder flower Rickey
Jim Beam Bourbon, Fresh Mint 
leaves, Lime Juice,  Elder flower 
cordial, Chilled Soda 

Classic
Jim Beam Bourbon, Lemon 
wedge & soda water 

Jim Beam Bourbon with bitters 

A discretionary 12.5% service charge will be added to your bill.  (v) suitable for vegetarians. 
Food Allergies and Intolerances: before you order your food and drinks please speak to 
the Duty Manager if you would like to know about our ingredients. 
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Havana Lights
Coconut rum, Midori, Orange & 
Pinnacle juice, soda water

14



Spirits, Beers & Ciders
Whisky/ey

Cognac

Chivas Regal 12 yo 
Johnnie Walker Black 
Monkey Shoulder 
Ballantines Finest 

Glenmorangie 
Glenfiddich 15 yo 
Aberlour 10 yo 
Talisker 10 yo 
Glenlivet 12 yo 
Glenlivet 18 yo 
Belvenie Doublewood 12 yo 
Auchestoshan 12 yo 
Bowmore 12 yo 
Laphroaig 10 yo 
Highland Park 12 yo 
The Macallan gold 

Jamesons 

Jim Beam 
Jim Beam double oak 
Jack daniels 
Woodford reserve 
Maker's Mark 
Wild Turkey 101 
Canadian club

A discretionary 12.5% service charge will be added to your bill.  
(v) suitable for vegetarians. 

Food Allergies and Intolerances: before you order your food 
and drinks please speak to the Duty Manager if you would like 

to know about our ingredients. 

Martell vs 
Martell vsop 
Martell xo 
Courvoisier vsop 
Hennessy xo 
Remy Martin xo 
Remy Martin Luis xiii 

Vodka
Absolut, flavours 
Ciroc, Ciroc flavored 
Grey Goose 
U'luvka 
Absolut Elyx 

Gin
Beefeater 
Beefeater 24 
Bombay Sapphire 
Hendricks 
The Botanist 
Tanqueray no.ten 
Plymouth gin 
Monkey 47 
Edgerton 
The world's first Pink Gin 

Rum
Havana club 3 yo 
Havana club 7 yo 
Havana club especial 
Kraken 
Mount gay eclipse 
Sailor jerry spice 
Matusalem platino 
Ron Zacapa solera 23yo 
Ron Zacapa centenario xo

Tequila
Olemca bianco 
Olmeca reposado 
Patron silver 
Patron xo cafe 
Centenario anejo 

Beers & Ciders
Draught beers 
Stella Artois 
Camden pale ale 

Bottles 
Peroni 
Heineken 
Meantime lager 
Sol 
Pilsner Urquell 
Budweiser 
Curious brew 
Curious brew porter 
Brewdog punk ipa 
Brewdog dead pony club 

Ciders 
Magners original 
Rekorderlig Passionfruit 
Rekorderlig strawberry&lime 
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Hot and Soft drinks

Coffees

Soft Drinks

Espresso 
Double espresso 
Americano 
Latte 
Cappuccino 
Caffe mocha 
Hot Chocolate 

Iced coffee 

A discretionary 12.5% service charge will be added to your bill.  
(v) suitable for vegetarians. 

Food Allergies and Intolerances: before you order your food 
and drinks please speak to the Duty Manager if you would like 

to know about our ingredients. 

Coca Cola, Die Coke, Coke zero 
Ginger beer 
Tonic water, slimline tonic 
Lemonade 
Red Bull 

Fruit Juices 

Feel Good juices 
apple & blueberry, Orange & 
mango 

Still and Sparkling water 
330ml/750ml 
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Teas
English breakfast 
Earl grey  
Herbal & Fruit teas 

Iced tea 
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3.50 

4.50 

2.50 
5.00

Mocktails

Berry Fizz 8 
Mix berry puree, cranberry 
juice, fresh lime juice, sugar 
syrup & lemonade 

Ginger Pomme
Fresh ginger, mint leaves, sugar 
syrup & apple juice

Cucumber Lemonade
Fresh cucumber, mint leaves, 
thyme & rosemary syrup, 
lemonade

Caramel Iceberg
Vanilla ice cream, peanut 
butter, caramel syrup, milk

All coffees are served with full-fat milk. Please, 
let us know if you prefer any other type of milk to 

be used.   
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Wines and Champagnes

White Wine

Pinot grigio, Antonio Rubini, 
Delle Venezie, Italy

A discretionary 12.5% service charge will be added to your bill.  (v) suitable for vegetarians. 
Food Allergies and Intolerances: before you order your food and drinks please speak to the Duty Manager if you would like to know 

about our ingredients. 

4.90    6.90    20.00

Sauvignon Blanc, Waipara 
Hills, New Zealand

Chardonnay, Wild Ferment, 
Errazuriz, Casablanca Valley, 
Chile

Albarino, Pulpo, Rias Biaxas, 
Spain

Gewurztraminer, Nederburg, 
The beautiful lady, South 
Africa

Sauvignon Blanc, Cloudy Bay, 
Marlborough, New Zeland

Prosecco

Santa fosca, extra dry 

Bottega Rose Gold spumante 

Bottega Rose Gold spumante 
Magnum 

Bottega Gold Prosecco, Veneto 

Bottega Gold Prosecco Brut, Veneto 
Magnum

Red Wine

Pinot Noir, Eleve, 
France

Rioja, Crianza, Don Jacobo, 
Spain

Cabernet Sauvignon, 
Nederburg, The Manor, 
Western Cape, South Africa

Malbec, Salentein barrel 
selection, Valle de Uco, 
Argentina

Bordeaux Superieur, 
Moulin d'Issan, France

Pinot Noir, Cloudy Bay, 
Marlborough, New Zeland

Champagne

Veuve Clicquot Yellow 
label Brut NV 

Veuve Clicquot Brut Rose 

Veuve Clicquot Yellow 
Label Brut NV, Magnum 

Veuve Clicquot Vintage 
Reserve 

Dom Perignon Brut 

Krug Grande Cuvee Brut

Rose

Pinot Grigio Rose delle 
Venezie, Parini, Italy

White Zinfandel, Lavender 
Hill, California, USA

125ml glass available on request

175ml   250ml  bottle

7.25    10.25   30.00

8.95    12.25   36.00

                       34.50

                       39.50

                       54.00

175ml   250ml  bottle

5.30     7.20    21.50

5.05     7.10     20.50

        125ml  bottle

 6.95     39.00

 49.00

98.00

48.00

96.00

175ml   250ml  bottle
5.25     7.40    21.50

5.85     8.25     24.00

6.45     9.10     26.50

7.00     9.90    29.00

51.00

69.00

        125ml  bottle
 13.50   77.00

 16.25   92.00

154.00

125.00

205.00

265.00



Food Menu
Nibbles

Selection of breads with olive oil and 
balsamic vinegar 

Olives a la Provencal 

A discretionary 12.5% service charge will be added to your bill.  (v) suitable for vegetarians. Food Allergies and Intolerances: before you 
order your food and drinks please speak to the Duty Manager if you would like to know about our ingredients. 

Salads
Smoked chicken and avocado salad with 
mango dressing 

Rocket salad with sun blushed tomatoes, 
pine nuts, halloumi cheese and honey 
mustard dressing (v) 

Cobb Salad 
Chopped greens, tomato, crispy bacon, hard 
boiled egg, roasted chicken, avocado, spring 
onions and Stilton cheese

Sandwiches

Tuna Mayonnaise 

Mature Cheddar and onion chutney (v) 

Honey roasted Ham and Mustard 

Tomato, mozzarella and basil pesto Panini (v) 

Fish Finger Sandwich 

Steak Baguette with onion marmalade, 
horseradish sauce and rocket 

Classic Club Sandwich 

all served two layers with home-made 
tortilla crisps and salad

Comfort Food
Burrito with Cajun chicken, black 
beans, guacamole, rice, salsa, cheddar 
cheese, jalapenos and sour cream 

Cajun Chicken Burger 

Angus Beef Cheese Burger 

Bean and Halloumi Burger with sweet 
potato fries (v) 

Gnocchi Romana with tomato sauce(v)   

Tacos 3 Ways 
chicken fajita, chili con carne and spice 
five beans 

From the Grill

Salmon Steak with green beans and 
colcannon potatoes 

Half  of Roasted Chicken with Chips 
and onion rings 

10oz 28 days aged Sirloin Steak 

10oz 28 days aged Rib Eye Steak 

Sharing plates 5.50 each or 13.50 for 3
Fried Calamari with Aioli 

Buffalo wings with blue cheese sauce 

Hoi-Sin Duck rolls with plum sauce 

Lamb kofta with Tzatziki 

Crispy Tempura Prawns with sweet chilli sauce 

Pita bread with Tzatziki & Hummus (v)
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Sharing Platters
Garden Platter with grilled vegetables, 
hummus, mixed olives, grilled halloumi, 
stuffed peppers, breads and kale pesto 

Meat Platter with selection of hams, olives, 
dried sausage, breads, sun dried tomatoes, 
gherkins, olive oil and balsamic vinegar 
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Food Menu
Pizza

Margherita pizza 

Pepperoni pizza 

add your favorite toppings 
chicken, pineapple, ham, bacon, mushrooms, 
peppers, jalapenos 

A discretionary 12.5% service charge will be added to your bill.  (v) suitable for vegetarians. Food Allergies and Intolerances: before you 
order your food and drinks please speak to the Duty Manager if you would like to know about our ingredients. 

Sides
French fries 

Mix Leaf salad 

Hand cut chips 

Onion Rings 

Bearnaise sauce 

Peppercorn sauce

Kids Menu

Soup of the day 

Chicken crunch 

Crispy fish bites 
With mayonnaise 

Vegetable crudites (V) 
With cheesy dip 

Build your own burger 
Choose from a beef patty or crispy 

chicken 
in a warm brioche bun with French 

fries 
Choose up to 3 of the following: 

Cheese, bacon, tomato, onion ring, 
bbq sauce, iceberg lettuce 

Mini Fish and Chips 

Chicken Goujons and Chips 
Crispy coated chicken strips with 

French fries 

Omelette 
With cheese, tomato, mushroom or 

ham 

Warm Brownie (V) 
with chocolate sauce 

Freshly cut fruits (V) 

Ice cream (V) 
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1 each

3

3

3
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Desserts
Seasonal fruit salad 

Selection of ice cream and sorbet 

Sticky toffee pudding with caramel ice 
cream 

Amaretto Tiramisu 

Chocolate fondant with vanilla ice cream 

Cheese Board ( Stilton, brie, wensleydale & 
cranberries) served with quince jelly and 
crackers
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8
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Main course 6.95 
2 courses 8.95 
3 courses 9.95 

For children under 12 

Starters

Mains

Desserts


