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HOP COSMO
Belvedere Pure Vodka, ABA Pisco, Hop Cranberry Cordial,

Orange

HOT OR NOT?

Tapatio Blanco Tequila, Ancho Reyes Verde,
Lemon, Chilli Honey, Smoked Paprika

CHERRY CHALICE

Whitley Neill Connoisseur’s Cut Gin, Vestal Black Cherry
Vodka, Jigermeister Manifest, Chambord, Honey, Lemon,
Ginger

ORCHARD FlZzZ

Spearhead Single Grain Scotch Whisky, Muyu Jasmine Verte,
Sauvignon Blanc, Lemon Juice, Franklin & Sons Mandarin &
Ginger Mixer

TRINITY SPRITZ

Volcan De Mi Tierra Blanco Tequila, Giffard Rhubarb
Liqueur, Orgeat Syrup, Grapefruit, Lemon, Rose, Prosecco

BRAW MARTINI

Monkey Shoulder Scotch Whisky, Destroyed Champagne,
Walnut

LITTLE BAT FAVOURITES £12.50

HOUSE MARTINI
Reyka Vodka, Regal Rogue Daring Dry Vermouth

BIG SMOKE GAMBLE

Maker's 46, Ardberg Wee Beastie 5yr Scotch Whisky,
Lapsang Honey

LE RITZ

Sassy Calvados Fine, Hennessy VS, Merlet Trois Citrus, Muyu
Vetiver Gris Liqueur, Moét & Chandon Imperial Brut
Champagne

BILLY BURNS

Spearhead Single Grain Whisky, Regal Rogue Bold Red, Martini
Bitter, Bénédictine, Amaro Montenegro, Chocolate Bitters

EAST 8 HOLD UP

Grey Goose Vodka, Aperol, Pineapple, Lime, Passionfruit

CAFE MARTINI

Patron Silver Tequila, Fair Café Liqueur, Demerara, Espresso

COCKTAIL MENU

ALL COCKTAILS £11

CLASSIC COCKTAILS AVAILABLE ON REQUEST

—
TAHONA
Bruxo X Mezcal, Velvet Falernum, Lemon, Ginger, Sassy
Cider Brut
FLOR ROSA
Bacardi Carta Blanca Rum, Regal Rogue Daring Dry
Vermouth, 30 & 40 Double Jus, Honey Water, Grapefruit
THROUGH THE LOOKING GLASS
Beefeater Gin, St Germain Elderflower Liqueur, Lemon
Sherbet, Franklin & Sons Tonic Water
RESIN
Jim Beam Rye Whiskey, Parafante Fig Leaf Liqueur,
Amontillado Sherry
LITTLE BAT RUM PUNCH
Brugal 1888, House Rum Blend, Rhum Damoiseau
Pineapple Arrange, Lemon Sherbet
SOLSTICE
Maker’s Mark Bourbon, Regal Rogue Bold Red Vermouth,
Martini Riserva Speciale Bitter, Orange Juice, Lemon
GCONCRETE JUNGLE BIRD
Santa Teresa 1796, Myers Rum, Smith & Cross, Martini
Riserva Speciale Bitter, Lime Cordial, Pineapple, Pernod
Absinthe
£
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MAD HATTER'S TIPPLES £7.50

MARACUYA

Everleaf Forest Non-Alc Aperitif, Pineapple, Lime,
Passionfruit

ERSATZ GIMLET

Sipsmith FreeGlider Non-Alc Spirit, Monin Paragon
Rue Berry, Strawberry Shrub

VICAR'S TEA

Lillet Blanc, Atopia Spiced Citrus, Franklin & Sons
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Tonic Water .
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DRINKS MENU

WHITE WINE

Terre Allegre Trebbiano, Puglia - ITA £7.5/£30
Te Quiero Field Blend Organic, La Mancha - SPA £8/£32
Ponte de Lima Vinho Verde DOC, Lima - POR £8.5/£34
Waipara Springs Sauvignon Blanc - NZ £9/£36
Funkstille Griiner Veltliner, Niederdsterreich - AUT £9.5/£38

RED WINE

Casa del Arco Tinto, La Mancha - SPA - £7.5/£30
Darling Cellars SMG Shiraz - Mourvédre - Grenache, Darling - SA £8/£32
Trentham Estate River Retreat Pinot Noir, Murray Darling - AUS £8.5/£34
Belhara Estate Malbec, Tupungato - ARG - £9/£36
Glenelly Estate Cabernet Franc, Stellenbosch - SA - £9.5/£38

ROSE WINE

Mont Rocher Cinsault Rosé, Languedoc - FRA - £8/£32
Whispering Angel Rosé, Chiateau D'Esclans - FRA £41

SPARKLING

Biscardo Millesimato Vintage Prosecco Brut - ITA - £9/£45 Cery
Moét & Chandon Impérial Brut NV Champagne - FRA - £14/£80
Moét & Chandon Brut Impérial Rosé — FRA - / £90
Dom Ruinart Blanc de Blancs - FRA £110
Dom Pérignon Vintage Champagne - FRA £180

BEER & CIDER

1936 Biere Draft Lager / 4.7% | % pint - £3.50
1936 Biere / 0.0% / 33cl - £5
40FT Disco Pils / 4.8% / 33cl - £6
40FT Disco Sunrise / 4.4% [ 44cl - £6.5
Sassy Cidre Brut / 5% / 33cl - £6
Sassy Cidre de Poire / 2.5% / 33cl - £6
Sassy Cidre Rosé / 3%/ 33cl - £6




ANY 3 ITEMS - £25

SNACKS £4

Seasoned Giraffa Olives
Mixed Spiced Nuts
Pita Bread & Olive Oil
Sourdough & Butter

Truffle Popcorn

Little Bit of Everything £10

Seasoned Giraffa olives , mixed ppiced nuts,

pickles, bread, olive oil, feta (V)

SHARERS

Vegan Tacos £9
Roasted courgette, grilled corn, red peppers,
bean purée & avo-yuzu purée

Grilled Pork Quesadilla £8
Pork shoulder, smoked cheddar, Gochujang dressing
& avo-yuzu purée

Vegan Feta Stuffed Courgette Flower (vg) £8
Agave, dukkah

Super Food Nachos (v) £12
Tortilla chips, guacamole, pickled radish, samphire,
pomegranate, toasted cauliflower, pico de gallo &
miso cheese sauce

SIDES

Sweet Potato Fries £5
Gochujang Mayo

FOOD MENU

ANY 5 ITEMS - £35

A DISCRETIONARY 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR BILL
PLEASE TELL YOUR SERVER ON ARRIVAL IF YOU HAVE ANY ALLERGIES.

SMALL PLATES

Beetroot Hummus (vg) £9
Vegan feta cheese, grilled za'atar & flatbread

Wok Seared Edamame (vg) £6
Hoi sin & chipotle sauce, lemon salt

Smashed Avocado & Pomegranates (vg) £9
Sourdough bruschetta

Roasted Cauliflower & Smoked Cheddar
Croquettes (v) £9
Gochujang mayo relish

Tuna Poké Wantons £11
Spring onion, red chillies, avo-yuzu purée,
sesame seeds & coriander

Loaded Nachos £13
Miso cheese sauce, guacamole, pico de gallo,
Gochujang pork, grilled cheese

Buttermilk Fried Chicken £12
Chilli & lime yogurt

Calamari Tempura £9
Scotch bonnet aioli & pickled samphire

Seared Scallops £15
Chorizo, jalapeno lasooni

Korean Beef Short Rib Tacos £12
Pickled radish, coriander & red salsa

DESSERTS

Corn Cake £5
Vanilla ice-cream, mezcal dulce de leche
and pecan nuts

Churros Affogato £6

Espresso, vanilla ice cream, mezcal
dulce de leche




