COCKTAIL MENU

CITRUS ZEST & GINGER 13
Amaretto, vodka, sweet Riesling, vanilla, ginger ale air, brown butter, orange caviar

SMOKED CHERRY 13
Peated rye whisky, pickled cherry sherry, roasted barley, fobacco bitters, dark cacao

PEAR & BRIE 13
Pear infused Cognac, oloroso sherry, candied pear, brie foam, cardamom bitters

MARMALADE SGROPPINO 13
Cremant, citrus marmalade sorbet, Reyka, dry vermouth, milk & cream

TIRAMISU 13
Lady finger infused Angostura rum, milk & cream, marsala wine, mascarpone foam, dark cacao

ROASTED CORN 13
Tequila, mezcal, galangal, coconut milk, lime, roasted corn, lemongrass, kafjir

CRANBERRIES & FIG 13
Cognac, fig & cranberry jam, LBV port, walnut bitters, rosé Champagne

SUNFLOWER & SQUASH MARTINI 13
Zubrowka, squash, vermouth, sunflower seeds, chimiclurre

EXPERIMENTAL 13
An ever-changing cocktail concept using the best of present ingredients from the bar & kitchen

Please inform us of any dietary requirements or allergies you may have.



NON-ALCOHOLIC COCKTAILS

AMARETTI SOUR 8
Lyre’s amaretti, citrus, sugar, whites

DARK BERRY SPRITZ 8
Dark berry puree, lemon, alcohol free sparkling wine, mint, soda

CHERRY BLOSSOM 8
Everleaf Mountain, sakura, cherry blossom foam

LYCHEE DAIQUIRI 8
Lyres white cane spirit, lychee, citrus

ELDERFLOWER SPRITZ 8
Giffard Elderflower, alcohol free sparkling, mint, soda

CHAMPAGNE
125ml
NV YELLOW LABEL BRUT, VEUVE CLICQUOT 2% 14.25
NV VEUVE CLICQUOT BRUT ROSE 7225% |7

BLANC DE BLANCS, RUINART CHAMPAGNE #25% -

VEUVE CLICQUOT LA GRANDE DAME 2015 25%

Veuve Cliequot

750ml

85

235



