
HOLLAND

Delaunay Martini 
14.75

Nuet Aquavit, Ketel One Vodka, 
Aker Dry Aperitif,  

Fino Sherry & Absinth

An ice-cold Nordic martini served 
straight from the freezer and 

 poured tableside.

AUSTRIA

Dawn Patrol 
14.75

Coffee-infused Bulleit Rye,  
Cocchi Vermouth, Lillet Blanc,  

Orange & Chocolate Bitters

Inspired by both the great American-style 
cocktail bars and coffee houses in Vienna, 

this delightful winter cocktail is our  
seasonal play on the classic Manhattan.  

 ITALY
Inferno 

14.75

Havana Club 7yr Rum, Punt e 
Mes, Campari, Pomegranate, 

Chocolate

Our seasonal twist on a classic  
Italian negroni combines the richness of 
Havana Club 7yr Rum with the vibrant 
flavours of Punt e Mes Vermouth and 
Campari. A hint of pomegranate and 

cacao lingers on the finish.

POLAND
Mercy Brown 

14.75

Batanga Tequila Blanco, 
 Casamigos Mezcal, Aperol, 

Peach, Cointreau, Lime

Inspired by Krakow’s speakeasy  
burlesque bar, mezcal and tequila are 
mixed with the easy-going flavours  

of Aperol and peach to make a  
fresher-style cocktail.

AUSTRIA

Marriage Of 
 Mistaken Identity 

14.75

Mozart White Chocolate,  
Green Crème De Menthe,  

Branca Menta, Mint, Cream

Named after one of Mozart’s Marriage of 
Figaro, this cocktail is equal parts of nostalgia 

and indulgence.  This drink elevates the  
classic combination of chocolate and mint. 

HUNGARY
Midnight Oil

14.75

2 Drifters Spiced Rum, Sassy Fine 
Calvados, Lemon,  

Winter Spices, Foam 

Drawing inspiration from the famed 
New York Café in Budapest, a  

combination of 2 Drifters Spiced Rum 
and Sassy Fine Calvados with their rich 
flavours warms up the season with the 

addition of winter spices.

Signature Cocktails 

Classic Cocktails 

1852 - Brandy Crusta - 14.50 
Martell VS Cognac, Cointreau, Maraschino, 
Lemon, Bitters

Invented by an Italian bartender named Joseph Santini in New Orleans, 
the Brandy Crusta was one of the city’s first true calling card cocktails. 

1881 - Bijou- 15.00 
Tanqueray 10 Gin, Antica Formula Vermouth,  
Green Chartreuse, Orange Bitters

French for ‘Jewel’, the Bijou is a crisp and herbaceous riff on a Negroni.

1910 - Bobby Burns - 15.50 
Johnnie Walker Black Label 12yr Scotch,  
Cocchi Torino Vermouth, Benedictine, Absinth

One of the great classic cocktails made with Scotch whisky and named 
after the 18th Century Scottish poet, the Bobby Burns is a must-try for 
Manhattan and Old-Fashioned lovers.

1937 - 20th Century - 14.50 
No3 Gin, Lillet Blanc, Crème de Cacao, Lemon

Back when train travel was the premier method of travel, a passenger train 
called the ‘20th Century Limited’ had it all, from a barbershop to an  
in-house maid service. This classic from 1937 mellows the sharp 
combination of gin and lemon with the smoothness of Crème de Cacao.  

1962 - Charlie Chaplin - 14.50 
Plymouth Sloe Gin, Apricot, Lime

Zesty, fruity and with a deep ruby colour, the Charlie Chaplin is an uplifting 
aperitif. Named after the great film actor who lived just outside Geneva  
during the 1960s, this classic cocktail is a glimmer of Old Hollywood.

Champagne Cocktails

Low ABV

0% ABV

All That Jazz 
Apricot Eau-de-Vie, Lemon, Honey,  
Pommery Brut Champagne

Champagne Martini
Ketel One Vodka, Champagne  
Cordial, Orange bitters, 
Pommery Brut Champagne

Soul De Fraise
Suze, Chamberyzette a la Fraise,  
Lime, Fever-Tree Ginger Ale

Orchard Spritz
30&40 Apple Aperitif, Fig & Sassy 
Pear Cider

Hummingbird
Everleaf Mountain, Lime, Spiced  
Berry Syrup, Fever-Tree Ginger Beer

Haus-Fizz
Seedlip Garden, Elderflower, 
Grapefruit, Fever-Tree Light Tonic

19.75

11.75

9.75


