
Please always inform your server of any allergies or intolerances  
before placing your order. Not all ingredients are listed on the menu  

and we cannot guarantee the total absence of allergens.  
Detailed information on the fourteen legal allergens is available  

on request, however we are unable to provide information  
on other allergens.

A discretionary optional service charge of 12.5%  
will be added to your bill.

Christmas has arrived and our wonderful  
bar team has created a host of festive cocktails, 

guaranteed to make your experience even  
more jolly, full of aesthetically and  

delicious creations.

Keep the good times flowing this Christmas and  
make your way through these delicious creations.  
Menu highlights include our Tokyo Snow made with  
Haku Japanese Vodka, winter spices and cranberry 
juice. Or why not tempt yourself with our delightful 
Gingerbread Manhattan made with Makers Mark  
Bourbon stirred with Lillet blanc and Little Rouge  

and a gingerbread spice syrup.

COCKTAILS 

Gingerbread Manhattan  9.75
Makers Mark Bourbon stirred with Lillet blanc  
and Lillet Rouge and a gingerbread spice syrup

Tokyo Snow 9.95
Winter spices shaken with Haku Japanese Vodka  
and cranberry juice

Cognac Mulled Wine   9.95
A hot blend of red wine, Courvoisier VSOP Cognac, 
winter spices, cinnamon and orange

Winter’s Kiss  10.50
Haku Japanese Vodka, Peach Liqueur, Fino Sherry  
and cranberry syrup finished with Fever-Tree  
Soda Water & Prosecco

Truffled Flip 10.50
A “Tiramisu” cocktail with Courvoisier VSOP Cognac, 
Pedro Ximénez Sherry, egg white, Tiramisu syrup  
and cream shaken and finished with cocoa powder  
and a salted caramel chocolate truffle

Nashi Bellini  9.25
Roku Japanese Gin, pear purée and cinnamon spice 
topped with Prosecco




