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MAKE IT
DO OR DO
WITHOUT

WE’RE MAKING
A BIG EFFORT TO
BECOME MORE
SUSTAINABLE AND
HERE’S HOW...

ZERO WASTE COCKTAILS

Our zero waste approach means our cocktails are to. This means we
spend a lot of time working out what to do with the leftovers! We’re
making a big effort to become more sustainable and here’s how...

SPENT COFFEE

We use the leftover coffee grounds from
our espresso to infuse in a sweet vermouth.
Rich bold flavours with roasted undertones.

APRICOT
PIT ORGEAT

CLARIFIED
CITRUS

Apricot kernels naturally
have an almond like flavour
which lend themselves to an
orgeat syrup. The apricots
are used in our ‘No Whey’
with the pit orgeat
found in the ‘Brunswick’.

Once juiced and peeled,
the citrus husks would
normally be destined for the
trash. We combine these
lemon and lime husks with
water and agar agar. The
result is a clear citrus liquid
with a 3 month shelf life.

CLARIFIED YOGHURT
Clarification is a technique in which an acidic ingredient
is used to curdle dairy, separating it into curds and whey.
In this instance, yoghurt. The turds trap particulates,
so that the when the liquid is filtered, it comes out clear.

OLEO SACCHARUM

Oleo-saccharum is Latin for ‘Oil Sugar’ and is
the name given to a syrup made by using sugars
hygroscopic property to extract the fragrant
natural oils in citrus peel or fruit skins.

ALL OUR COCKTAILS ARE £8.50

THE BRUNSWICK

Aluna Coconut Rum, Supasawa, Tonka Bean
& Apricot Pit Orgeat and red wine.
Smooth, nutty and sour. Served tall over ice.

CLEAR AS BLOOD

Jalapeno infused Finlandia Vodka, Montenegro
Amaro and bloody mary consommé.
Savoury, boozy and spicy. Served straight up.

SLICK RICK

Buffalo Trace Bourbon, Green Chartreuse, lemon,
oak smoked olive oil and whites.
Velvety, sweet and citric. Served straight up.

FRED’S CLUB

Gyre & Gimble Nohow Gin, Crème De Cassis, lemon
and blackberry & mint syrup.
Sweet, tart and fruity. Served straight up.

UMAMI MARTINI

Gyre & Gimble Callooh Callay Gin, mushroom distillate
and green tea infused Cocchi Americano.
Clean, crisp and boozy. Served straight from the freezer.

CAFE OLLA

Buffalo Trace Bourbon, Gyre & Gimble Coffee Liqueur,
coffee & cinnamon milk stout reduction, demerara
and chocolate bitters.
Rich, sweet and chocolatey. Served straight up.

FABRICAS

El Jimador Tequila, Mezcal Verde, banana liqueur,
clarified citrus, banana oleo and burnt caramel bitters.
Strong, smoky and citrusy. Served short over ice.

EL PICADOR

Red bell pepper infused Tequila, blood orange,
lime and agave.
Vegetal, citric and slightly smoky. Served over ice.

ALL OUR COCKTAILS ARE £8.50

NO WHEY!

Havana 3yr Rum, Rose Vermouth, Darjeeling tea,
lemon and clarified apricot yoghurt.
Light, fruity and creamy. Served short over ice.

OSSORY ROAD

Cacao butter washed Slane Whiskey, spent coffee
infused Vermouth, Averna Amaro, pandan leaf
and bitters.
Bitter, boozy and nutty. Served short over ice.

EIFFEL 65

Cariel Vanilla Vodka, Maraschino Liqueur, hibiscus,
lemon, Blue Curacao, butterfly pea and soda.
Sweet, light and refreshing. Served long over ice

HORCHATA FLIP

H by Hine VSOP Cognac, chestnut liqueur,
Crème de Cacao, Horchata and a whole egg.
Rich, creamy and nutty. Served short over ice.

STRAWS?
Don’t worry, they’re all bio-degradable but you’ll have
to ask one of our friendly bartenders to grab one.

MAN GOES BANANAS

Havana Spiced Rum, Discarded Banana Peel Rum,
Goslings Rum, Pimento Dram, mango nectar, lime,
mango oleo and demerara.
Tiki, tropical and fruity. Served tall over ice.

DOCTORS ORDERS

Tuaca Brandy Liqueur, Calvados, all spice, apple,
lemon, cinnamon and clove infused maple syrup.
Sweet, spicy and warming. Served hot.

HOAX

Gyre & Gimble Cherry Gin, Stambecco Maraschino
Amaro, lemon, mint and ginger ale.
Light, tart and fruity. Served tall over ice.

RESTING PEACH FACE

Cariel Vanilla Vodka, peach liqueur and Prosecco.
Sweet, fruity and Creamy. Served straight up.
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