


COCKTAILS

HAPPY HOUR
JUST GOT BETTER

5  C L A S S I C 
C O C K TA I L S

£ 5  E AC H

From 5pm t i l  7pm*
 *5pm til c lose , Shoreditch only



GIN + TONICS 

CUCUMBER + MINT 9
Tanqueray London dry gin, Fever-Tree Cucumber Tonic, 
fresh cucumber & mint  

BLACKBERRY + GRAPEFRUIT 9
Bombay Bramble gin, pomelo & pink peppercorn tonic, 
fresh grapefruit & raspberry

MELON + ELDERFLOWER 9
Citadelle Jardin d’Été melon gin, elderflower cordial,  
Fever-Tree Tonic, fresh blooms & lemon 

GRAPEFRUIT + ROSEMARY 9
Bombay Ciron Pressé Mediterranean gin, Fever-Tree Tonic, 
fresh rosemary & orange 

VINTAGE LEMONADES 
+ APERITIFS
Our secret lemonade blend, infused with jasmine flowers and topped 
with Fever-Tree Soda Water, is based on a 350 year old French recipe: 
the fir st mention of lemonade in pr int. Pair with a perfectly matched 
spir it for a delicious Collins-style aperitif.

CLASSIC FRENCH LEMONADE 4.75
With Tanqueray gin 8.5

BLUEBERRY + PROVENÇAL LAVENDER 4.75
With Bulleit bourbon 8.5

PINK GRAPEFRUIT + MADAGASCAN VANILLA 4.75
With Cazcabel Blanco tequila 8.5

PEACH + GINGER 4.75
With Johnnie Walker Black Label scotch 8.5

Please let us know about any dietary requirements and we’d be happy to help. As our 
dishes are prepared in a kitchen where gluten, nuts and animal products are present, 
there might be some cross contamination. A discretionary service charge of 12.5% will 
be applied to your bill

JOIN THE HACHÉ SOCIETY
Are you new here?
Do you love an exclusive discount?
Do you want to get money off when you dine with us?
 
If you answered yes, then join the Haché Society!

Scan to download  
our app now



SHORT & STRONG

PORNSTAR ROYALE 11
The ill icit lovechild of the 
Kir Royale and Pornstar Martini.
42 Below vodka and passion 
fruit mar tini, vanilla syrup
with a Chambord Kir  
Royale shooter 

NEGRONI BLANC 9.5
Bringing a little gin-e-say-quoi  
to your favour ite Italian aper itivo, 
with this delightful French 
Chateau produced gin,  
infused with Charentais melon.  
Citadelle Jardin d’Ete gin,  
Mar tini Bianco, Suze aperitif

CRÈME BRÛLÉE 
ESPRESSO MARTINI 10.5
Our indulgent take on the classic 
pick-me-up, inspired by the  
iconic dessert.
Grey Goose vodka, Borghetti 
coffee liqueur, fresh espresso, 
fleur de sel, crème brûlée syrup

LONG & 
REFRESHING

CHERRY BOMB SPRITZ 10
Our signature spr itz – the perfect, 
l ight session starter.
Bonanto cherr y aperitif, vanilla, 
cherr y, Prosecco

BASIC PEACH 10
An effer vescent blend of all your 
favour ite orchard fruit. 
Pere Magloire apple brandy,  
Rin Quin Quin peach wine, 
lemon and peach & jasmine soda

FRENCH CONNECTION 10
Combining the best of Br itish 
Summer with a little Par isian flair . 
Hendrick’s gin, St. Germain 
elderflower liqueur, Char treuse, 
fresh lime, mint, cucumber

COCKTAILS

ZERO PROOF

PARISIAN SUNSET 7.5
The perfect sundowner. 
Lyre’s Italian Spritz, Morello 
cherr y, orange juice , Fever-Tree 
Italian Blood Orange Soda

WILDFLOWER SPRITZ 7.5
Like a walk in the woods.
Ever leaf Forest aperitif,  
passion fruit, Fever-Tree 
Elderflower Tonic

MARTINIQUE COOLER 7.5
Fruity and herbaceous, infused 
with tropical.
French-Car ibbean style roasted 
pineapple and lime Lyre’s dr y 
London spir it, lime, roasted 
pineapple and basil soda

CLASSICS All at 11

CITY OF LOVE
42 Below vodka, honey, apple 
juice , raspberr y  
& passion fruit

APEROL SPRITZ
Aperol, Prosecco, Soda water 
with a fresh orange slice

RASPBERRY MOJITO
Plantation Three Stars Rum, 
fresh mint, lime, raspberr y  
& soda

BLOODY MARIE
42 Below Vodka, tomato juice , 
Franks spicy sauce,  
salt & pepper

PALOMA IN PARIS 11
An elegant twist to Mexico’s most 
popular tequila cocktail. 
Cazcabel tequila, Fever Tree 
grapefruit soda, St Germain 
elderflower liqueur

Scan to download  
our app now

W E E KE N D  B OT TO M L E S S  B RU N C H

 Yes, Haché does bottomless brunch! Join us ever y Saturday and Sunday  
for bottomless Prosecco, burgers and all round good vibes.


