
TASSONI CEDRATA, CALABRIA, ITALY

ORANGINA, PROVENCE, FRANCE

S.PELLEGRINO ARANCIATA ROSSA, LOMBARDY, ITALY

S.PELLEGRINO CHINOTTO, LOMBARDY, ITALY

CRODINO, PIEDMONT, ITALY

FEVER-TREE GINGER BEER / INDIAN TONIC, SOMERSET, UK

5

5

4

4

3

4

330ML

750ML 

750ML

750ML

750ML

5.5%

5% 

5%

7%

5%

8.5 

33 

35

37

47

NV APPLE CIDER | CIDRE BRETON, BRITTANY, FRA

2023 PEAR CIDER | E. BORDELET, NORMANDY, FRA 

2019 APPLE CIDER | CYRIL ZHANG, NORMANDY, FRA

2021 APPLE CIDER | JULIAN FREMONT, NORMANDY, FRA

2023 APPLE, PEAR, QUINCE | CIDERIE DU VULCAIN,        

                      ‘TROIS PEPINS’ NORMANDY, FRA

ITALIAN PILSNER | CRAK BREWERY, VENETO, ITA

LAGER | MORITZ, CATALONIA, ESP

PALE ALE | NEWBARNS, LEITH, EDINBURGH

PILSNER | NEWBARNS, LEITH, EDINBURGH

IPA | CAMPERVAN LEITH JUICE, LEITH, EDINBURGH

TRAPPIST ALE | ROCHEFORT 6, BEL

FRUIT ALE | SCHOFFERHOFFER GRAPEFRUIT,

            FRANKFURT, GER

NON-ALC BEER | JUMP SHIP HAZY PALE, EDINBURGH

330ML

440ML

440ML

330ML

330ML

330ML

500ML

330ML

5%

4.7%

4.8%

4.2%

4.7% 

7.5%

2.5%

<0.5%
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6
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7
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BEER

CIDER

SODA

BEVANDE



GOLDEN MARTINI
GIN, FINO, VERMOUTH BIANCO, LEMON BITTERS, WORMWOOD, 

A PLATE OF PICKLED BUSINESS
13

3 WOOD - ALMOST A DRIVER - [<3% ALCOHOL BY VOLUME]
PORTOBELLO ROAD ‘TEMPERANCE’ 4.2% GIN, EVERLEAF MARINE, WORMWOOD

11

OLIVES ON OLIVES ON PICKLES ON OLIVES
OLIVE GIN, OLIVE VERMOUTH, OLIVE BITTERS, 
OLIVE & PICKLE BRINES, A TRIO OF OLIVES

13

MARTINI CLASSICO
BOATYARD GIN (OR CHOPIN VODKA), DRY VERMOUTH, ORANGE BITTERS

A TRIO OF GARNISHES
13

THE MARTINI

LAMBRUSCO SPRITZ
CYNAR, APEROL, RASPBERRY EAU DE VIE, LAMBRUSCO ROSSO

12

SPRITZ SENZA PECCATA [0% ALCOHOL BY VOLUME]
OPIUS ‘RUBEDO’ BITTER, FRIZZANTE,ROSÉ-POACHED PEACH, TONIC

11

INFINITE CUCUMBERS
CUCUMBER VERMOUTH, CUCUMBER SODA, CUCUMBER TONIC, 

CUCUMBER BITTERS, NAVY GIN, OLIVE BRINE 
12

PERPETUAL POMPELMO
MEZCAL, GRAPEFRUIT SODA, GRAPEFRUIT BEER, 

GRAPEFRUIT BITTERS, HOPS
12

SPRITZ

APERO PRIMAVERA [0% ALCOHOL BY VOLUME]
BOTIVO BOTANICAL APERITIF, ORANGE BLOSSOM, BLOOD ORANGE SODA

10

OLD FASHIONED
TABLE WHISKY, BITTERS, PEACH

13

MARGARITA CON FUOCO

LOS ARCOS TEQUILA, MEZCAL, LIME, PARSLEY, CHILLI, BASIL OIL

~ A nod to the greatest ‘Spicy Marg’ on the planet – 
The Margarita Fuego, at our sister restaurant, Paz Taqueria

13

AMARO SOUR
AMARO MELETTI, APEROL, HONEY, CIDER VINEGAR, LEMON & EGG WHITES

13

LITTLE CAPO APERITIVO

VERMOUTH
ROTATING ROSTER OF ARTISAN VERMOUTH, SODA, OLIVE

11
NEGRONI SBAGLIATO BIANCO

COCCHI AMERICANO, VERMOUTH BIANCO, LEMON BITTERS, PROSECCO
12

NEGRONI CLASSICO
TANQUERAY GIN, CAMPARI, COCCHI TORINO

13

BELLINI
ROSÉ-POACHED PUGLIAN WHITE PEACH, PROSECCO

11

SUMMER 2026


