
 

 

 

 S IGNATURE COCKTAILS  1 8  
   
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

R O S M A R I N O   
Rosemary Vodka, Earl Grey 
cordial, Blood Orange soda, 
Foss Marai Prosecco 
  
G O L D E N  H O U R   
1800 Reposado Tequila, 
Grand Marnier, honey & 
apricot syrup 
 
B O S C O  N E G R O N I  
Pine infused Tanqueray London 
Dry Gin, Campari, Cocchi 
Americano, Sweet Vermouth, 
Fernet Branca 
  
S AT S U M A  
Planteray 3 Star White Rum, 
fresh Mandarin orange, warm 
spices 
 
H A R V E S T  M O O N  
Brown butter washed Vodka, 
green apple cordial, chai  
 
F L A M E N C O  
1800 Blanco Tequila, Aperol, 
Grapefruit, Chili pepper, lime, 
topped with Fevertree 
Grapefruit 
 
H A R M O N I E  
10 Year Aged Whiskey, 
Armagnac, Dolin Dry 
Vermouth, Crème de Cassis, 
ginger 
 
 

V I O L E T T E  
Plum Amaretto, Cognac, Vanilla & 
Cherry syrup, egg white 
 
M O N TA U K  S O U R  
Tanqueray London Dry Gin, Lillet, 
lavender, lemon, Syrah Float   
 
P E A R  P R E S S U R E  
Pisco, spiced Amontillado syrup, pear 
cordial, nutmeg, port float 
 

HIGH L INE  COCKTAILS  

 
V E S P E R  M A R T I N I  
Tanqueray No. Ten Gin, Crystal  
Head Onyx, Cocchi Americano,  
Grand Marnier Louis Alexandre,  
Rosewater 28 
  
S M O K I N G  R E V O LV E R  
Lagavulin 16-Year-Old Islay Single 
Malt Scotch, Galliano Espresso, 
Orange Bitters, spicy bitters 28 
  

 

N O N - A LCO H O L I C   1 2  

 
 
E Y E  O F  T H E  S T O R M  
N/A Spiced Rum, ginger infused tea, 
ginger beer 
 
L O N D O N  C A L L I N G  
N/A Gin, Juniper Cordial, Fevertree 
Tonic 
  
 

 


