
h a p p y  h o u r  M E N U



H A P P Y  H O U R  S P E C I A L S

Every Monday to Friday 3-7pm & Sunday 12-7pm

S t r a w b e r r y  D a i q u i r i


B e v e r l y  H i l l s  I c e d  T e a


N e g r o n i


B r a m b l e


E s p r e s s o  M a r t i n i


White Rum, fresh strawberries, lime juice, sugar syrup



Gin, Vodka, Triple Sec, Prosecco, lime juice, 

sugar syrup



Dry Gin, Campari Bitters, Rosso Vermouth



London Dry Gin, lemon juice, sugar syrup, 

creme de mure



Vodka, espresso coffee, espresso liqueur, sugar syrup





M o j i t o


B A S I L  G R A N D E


W h i s k y   &  S O U R


A m a r e t t o  S o u r


T o m m y ' s  M a r g a r i t a


White Rum, fresh lime juice, sugar syrup, mint, soda



Vodka, Chambord, Grand Marnier, fresh strawberries, 
basil leaves, cranberry juice, black pepper



Bourbon, lemon juice, sugar syrup, vegan foamer



Amaretto, lime juice, sugar syrup, vegan foamer



Reposado Tequila, agave, lime





2  C O C K T A I L S  F O R  £ 1 3 *

A p e r o l  S p r i tz


D i o r  S p r i tz


Coconut &  Pineapple  Spritz


Seasonal Spritz


Aperol Aperitivo, Prosecco, soda



Elderflower Liqueur, Prosecco, soda, mint



Coconut Rum, Prosecco, pineapple juice, cranberry 
juice, coconut cream



Ask your bartender about this seasons Spritz!







2  S P R I T Z  F O R  £ 1 3 * 3  B A M  B I T E S  F O R  £ 1 8

B AM  FR IED  CH ICKEN


CHEESE  TO A ST IE  (6 pcs)


SMOKED  TOMATO  CR OQUETTES  (5 pcs)

CR I SPY  CA L AMA R I


POTATO  TOTS  

CR I SPY  CH ICKPEA  FR ITTER S

Hot honey mustard



Fennel salami & Reuben sauce



 vg



Smoked paprika aioli & lemon



vg

Salt & vinegar dust



 vg

Romesco sauce




*Two of the same cocktails or spritz from the Happy Hour Menu

vg = vegan. Further vegetarian and vegan items are available from our a la carte menu, please ask one of our team


A discretionary 12.5% charge will be added to your bill


£5 Beer, Wine & Prosecco

£25 Bottle of Wine & Prosecco


