
PRIMROSE  MARTINI 
Absolut Vodka, St Germain, Cranberry 

& Lemon Juice 13
 

LUPITA MARGARITA
Tequila, Disaronno Amaretto, Triple Sec, Lime Juice &

Orange Juice 15

CASAMIGOS MARGARITA
Casamigos Reposado Tequila, Triple Sec Lime Juice 24

HENDRICK'S MARTINI 
Hendrick's Gin, St. Germain, Honey & Lemon Juice 15

 

PASSION FRUIT CAIPIRINHA 
Barreiro Velho Cachaca, Passion Fruit Purée, Lime &

Brown Sugar 14

WITHOUT FEAR 
Woodford Reserve Whiskey, Apricot Liquor, 

Angostura Bitters, Honey, Lemon Juice &Soda 15

SALTY BIRD 
White Plantation Rum, Campari, Pineapple Juice, 

Lime Juice & Pinch of salt  14

 BLOODY MARY MARTINI 
Absolut vodka

tomato consommé, celery, garlic 
wasabi & mustard

 Worcestershire sauce
dash of tabasco

dash of homemade infused vinegar 15

MEXICAN ESPRESSO MARTINI
 Tequila, Cazcabel Tequila Coffee Liquor Kalhua,

Espresso 15

S I G N A T U R E  N A D R A
C O C K T A I L S

C L A S S S I C  M A R T I N I S   

CLASSIC MARTINI  ENHANCEMENTS

 DIRTY 
GIN OR VODKA: Berto Bianco Vermouth, Nocellara Olive

&Olive Brine 14

DRY  
GIN OR VODKA: Berto Bianco Vermouth with Lemon Twist

or Olive 14
 

GIBSON 
 GIN OR VODKA: Berto Bianco Vermouth Homemade

Pickled Shallot Onion 14

GIMLET 
GIN OR VODKA: Lime Juice & Lime Cordial. 14

FRANKLIN  
GIN OR VODKA:Berto Bianco Vermouth, Nocellara Olive 14 

 VESPER MARTINI 
Tanqueray Gin, Stoli Vodka , Lillet blanc 15

PERFECT MARTINI 
Tanqueray Gin, Berto Rosso & Bianco Vermouths 14

ESPRESSO MARTINI 
Balinese Vanilla Infused Vodka, Kalhua, Espresso 14

 G I N S  

O p i h r   + 1
M a l f y  R o s a  + 2
H e n d r i c k ' s   + 2 . 5  
T a n q u e r a y  T e n   + 3  
S i p s m i t h   + 3
A v i a t i o n   + 4  
S a l c o m b e   + 4 . 5  
M i d s u m m e r  H e n d r i c k s  + 4 . 5
F i s h e r   + 5 . 5  
M o n k e y  4 7  + 6 . 5  

V O D K A S

B e l v e d e r e  + 5   
G r e y  G o o s e  + 5
C r y s t a l  H e a d  + 6 . 5

W I N E S  B Y  T H E  G L A S S
&  C A R A F E S   

W H I T E  

R E D

S P A R K L I N G

Glass 125ml     Carafe 375ml

Michael Nadra- Grenache Blanc

Nivarius, Rioja Blanco

Graville Lacoste- Sauvignon Blanc

Lagar De Costa- Albarino 

Rkatsiteli- Handmade Amber wine

Macon Milly Lamartine- Chardonnay
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Michael Nadra- Grenache/ Syrah

Magnifico Fuoco Rosso- Primitivo

Pfeffl “Wien 2”- Pinot Noir

Pascual Toso- Malbec 

Chianti Classico- Sangiovese

Chateau Roudier - Merlot 
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R O S É
Chateau De L’Aumerade 
Cru Classe / Cinsault / Syrah / Mourvedre 8.7             24

Frassinelli Prosecco   8

Gallimard Champagne  16.5



DOLCE VITA  
lychee, raspberry, fresh lemon juice & lemonade  7

 PASSION FRUIT & APPLETINI   
cloudy apple juice, passion fruit & a hint of vanilla  7

TANQUERAY  10

TANQUERAY SEVILLA 10.5

OPIHR  11

MALFY ROSA  11.5

ROKU 12

TANQUERAY No TEN 11.5

HENDRICK'S 12.5 

SIPSMITH LONDON DRY 12.5 

AVIATION  13

FISHERS  13

MERMAID 14

MONKEY 47  18.5

SALCOMBE START POINT 19.5

GORDON'S 0% ALCOHOL  5

TANQUERAY SEVILLA 0% ALCOHOL  6

RED GRINGO
Ojo de Tigre Mezcal, Agua de Jamaica Hibiscus,

Mandarin Purée 15

DARK RUM NEGRONI
Kraken Rum, Campari 

Berto Rosso Vermouth 14

NEGRONI 
Tanqueray gin, Campari & Berto Rosso Vermouth 13

 

OLD FASHIONED
Woodford Reseve Whiskey, Angostura bitters, 

Dash of Soda, Demerara Sugar & Orange Zest 14

DARK & STORMY 
Goslings Dark Rum, Ginger Beer & Lime Juice 13

 

 MANHATTAN 
Woodford Reseve, Berto Rosso & Bianco Vermouth

Angostura Bitters  15

COSMOPOLITAN
Absolut Vodka, Dry Curacon Triple Sec, Canberry Juice

& Lime Juice 13

PISCO SOUR
 Pisco, Angostura Bitters, Egg White, Lime Juice &

Sugar Syrup 14

PORNSTAR MARTINI
Asolut Vodka, Passion Fruit Liqueur
Passion Fruit Purée &Prosecco 14

B A R  N I B B L E S C L A S S I C
C O C K T A I L S

Warm Home Baked Artisan Rye Bread
Roll with Sea Salt Crystal Butter  2.5

 Bread & Butter 

 Prawn Dumpling

Handmade Steamed  Dumpling with Spring
Onion, Ginger, Chilli & Soy 3.5 each

Nocellara, Colossus Green & Kalamata
Black Olives with Chilli, Lemon & Garlic

(Vegan) 5 

Grilled Mastelo Cheese 

 Olives

Imam Bayıldı
Aubergines, Fragrent Spiced  Tomatoes
& Onions, Strained Yoghurt, Olive Oil, 

Mint & Home Baked Za'atar Flat Bread 11

Thyme Honey, Sherry Vinegar
Pistachio & Pine Nuts 9

Hummus & Pickles
Pickles: Turnips with Beetroot, Cucumber &

Chilli, Shallots, Turmeric Cauliflower (Vegan) 8

Home Baked Flat Bread 
Wild Garlic Olive Oil & Za'atar  2.5

Please advise us of any dietary requirements. Whilst we do all we can to
accommodate guests with food intolerances and allergies, we are unable to
guarantee that dishes will be completely allergen free. 13.5% discretionary

service charge will be added to your bill.

M O C K T A I L S

G I N  P A R L O U R
FEVER TREE TONIC  4

FEVER TREE TONIC LIGHT  3.75

MOCK SANGRIA
Agua de Jamaica Hibiscus,

Mandarin Juice, Orange, Lime
Fresh Mint & Mixed Berries 8

Pork Crackling
Smoked Paprika 5

Chimichurri Sauce 12

Argentinian Sausage

All 50 ml


