
Discover our vibrant collection of cocktails 
crafted for autumn and winter sipping.

SEASONAL

COCKTAILS

If you have a food allergy, intolerance, or coeliac disease, please speak to your 
waiter or manager about the ingredients in your food and drink before ordering. 

Detailed information on the 14 major allergens is available on request. 
Our dishes are prepared in kitchens where allergens are present; therefore, 

we cannot guarantee that any dish will be completely allergen-free.

FIRESIDE NEGRONI
Spirited Union Queen Pineapple & Spice Rum, 

Campari, Amaro Montenegro, Orange Bitters 12.95

BELLINI FESTIVO
Patrón Silver Tequila, Peach Liqueur, Balbinot Prosecco, 

Peach Purée, Agave Syrup, Lime 14.95

COCO BIANCO
Patrón Silver Tequila, Cointreau, Coconut Purée, Lime 14.50

AMALFI IN WINTER
Malfy Orange Gin, Apple Juice, Honey, Lemon 12.95

WINTER ROSE
Hibiscus-Infused Bombay Sapphire Gin, St-Germain, 

Strawberry Syrup, London Essence Blood Orange 
& Elderflower Tonic 12.95

GHOST OF VENEZIA
Grey Goose Vodka, Midori, Lemon Juice, 

Coconut Cream, Miraculous Foam, 
served with a red honey-dripped rim. 14.00

A hauntingly smooth Halloween cocktail, 
inspired by the mysteries of Venice after dark. 

Available 26 October - 2 November only. 



