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Food Allergies & Intolerances Please let our team know if you have any allergies  
or special requests and we will do our best to accommodate them. 

Raise your glass to sustainable sipping - these cocktails are the eco-friendly heroes  
of the bar, made from upcycled food that would’ve otherwise been discarded.  

Waste not, sip lots!

When Tom Met Marg V  VE  GF DF   9.00
Smoky Tomato Syrup | 818 Tequila Blanco | Cointreau | Lime

  Carrot Top Sour V  VE  GF DF   8.50
Carrot Top Water | Tito’s Vodka | Lemon | Aquafaba

  Berry Foamy V  VE  GF DF   9.00
Berry Compote | Beefeater Gin | Lemon | Aquafaba

Peaches and Cream V  VE  GF DF   9.00
Vegan Parmesan Cream | Seven Tails Brandy | Peach | Lemon

Burleigh’s Old Fashioned  9.50
Four Roses Whisky | Smoked Orange | Orange Angostura’s Bitters

  Coconut Mojito  8.50
Havana 3 | Coconut | Lime | Mint | Soda

Popcorn Negroni  9.00
Beefeater Gin | Extra Dry Martini | Campari | Popcorn

  Tea & Tropical  9.00
Absolut Mango | Chamomile | Pineapple | White Peach | Lime

  Citrus Noir  9.50
Tito’s Vodka | Cointreau | Kahlua | Espresso

  R & R  9.00
Havanna 3 | Parini Rose | Raspberry | Pineapple | Lime 

A Refreshed Court  5.00
Tanquary 0% | Passionfruit | Grenadine | Soda

Aperol No-Spritz  5.00
Lyre’s Non-Alcoholic Italian Spritz | Bottega Sparkling 0% | Soda

Pea and Mint  5.00
Pea and Watercress Syrup | Elderflower | Apple | Mint | Lime

  2 for £12 on selected cocktails between 5-7pm

VE Vegan GF Gluten FreeV Vegetarian DF Dairy Free

  Partnering with Tito’s Vodka to support our community charity, Rainbows Hospice


