
timings differ per bar 
– please ask 

our team for details

cosmopolitan club

any 
cocktail*

175ml glass 
of red, rosé or
white wine†

pint of 
beck’s vier

£3
each

*Glass only. Excludes champagne cocktails. †Hardys ‘Riddle’ Shiraz-Cabernet, 
Hardys ‘Riddle’ Cabernet-Grenache rosé or Hardys ‘Riddle’ Chardonnay-Sémillon only.
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white wine 175ml 250ml 75oml
bottle

3 chardonnay-sémillon hardys
‘riddle’ (australia) 3.20 4.50 12.95
Chilled citrus and crushed pineapples.

3 chenin blanc kleine zalze (south africa) 4.00 5.70 16.45
A tropical fruit explosion.

1 ha ha recommends –
sauvignon blanc veramonte (chile) 4.00 5.70 16.45
Fresh as a daisy with citrus fruits galore.

2 pinot grigio marchesini (italy) 4.30 5.90 17.45
Just-peeled ripe pears – simply delicious.

1 riesling vidal estate (new zealand) 4.75 6.75 19.45
Intense tropical fruit aromas, complemented by 
delicious citrus zest and floral notes.

2 sauvignon blanc nobilo (new zealand) 5.00 7.05 20.45
Gushing with grassy gooseberries 
– can you spot the grapefruit?

2 gavi di gavi ‘la toledana’ villa lanata (italy) 21.95
Soft and elegant, with gorgeous peach, pear & honey notes.

1 sancerre ‘les collinettes’ joseph mellot (france) 25.95
Stylish and crisply dry, with zingy gooseberry fruit.

2 chardonnay sonoma-cutrer sonoma coast (usa) 26.95
Benchmark Chardonnay with aromas of ginger 
and lemon zest, rich apple and pineapple flavours, 
spices and nutty complexity.

1 chablis ‘gloire de chablis’ j moreau (france) 26.95
Classic Chablis with dry apple fruits and floral hints.

rosé wine 175ml 250ml 75oml
bottle

3 cabernet-grenache rosé hardys 
‘riddle’ (australia) 3.20 4.50 12.95
Ripe and fruity, with a splash of summery sweetness.

4 zinfandel rosé fetzer 
‘valley oaks’ california (usa) 3.80 5.30 15.45
Wonderful sweet strawberry & raspberry flavours, 
with a delightful freshness.

2 pinot grigio rosato marchesini (italy) 4.30 5.90 17.45
Full of fresh summer fruit aromas and flavours.

2 ha ha recommends –
château du seuil bordeaux rosé (france) 19.95
A sublime rosé, this is elegant and sophisticated, 
with a medley of summer fruits.

If a wine becomes unavailable, a suitable alternative will be offered. 
Please ask your server for vintage information.
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red wine 175ml 250ml 75oml
bottle

b shiraz-cabernet hardys ‘riddle’ (australia) 3.20 4.50 12.95
Bursting with ripe blackberry fruits.

b ha ha recommends –
merlot veramonte (chile) 4.00 5.70 16.45
Overflowing with rich, juicy cherry and berry fruitiness.

c shiraz barossa valley estate 
‘e minor’ (australia) 4.30 5.90 17.45
Glorious, vibrant mulberries, jumbled with vanilla and cream.

b rioja crianza don jacobo (spain) 4.40 6.10 17.95
Layered oak and ready-to-burst red berries.

c cabernet sauvignon-merlot 
boschendal ‘lanoy’ (south africa) 4.75 6.75 19.45
This is redolent of a super-ripe claret, with elegant, complex dark fruits.

a pinot noir robert skalli corsica (france) 5.00 7.05 20.45
Elegant blueberry and black cherry fruits 
abound in this classic French pinot noir.

c rioja reserva don jacobo (spain) 5.45 7.75 22.45
Silky red berry fruits mingle with vanilla and creamed spices.

d barolo ‘i siglati’ sant orsola (italy) 25.95
Superb – concentrated dark fruits, violets and rich, 
smoky cherry fruits. 

c châteauneuf-du-pape domaine de l’arnesque (france) 27.45
Warming rich berry fruits are the hallmark of this 
multilayered classic.

c cabernet sauvignon torres ‘mas la plana’ (spain) 29.95
World class – this is silky, elegant and bursting 
with ripe black fruits.

b château musar (lebanon) 29.95
Serge Hochar’s masterpiece plays out on the palate like 
an epic homage to mature Bordeaux-style elegance.

champagne 125ml bottle

2 anna de codorníu cava (spain) 3.95 17.00
Cool, fresh apple and citrus fruit flavours 
abound in this very elegant cava.

1 piper-heidsieck brut nv (france) 5.95 35.00
Tantalising freshness and a richness of style.

1 laurent-perrier brut nv (france) 45.00
Touches of lemon tree blossom and crunchy biscuits.

2 duval-leroy ‘collection paris’ brut nv (france) 45.00
Exudes elegance and refinement, with flavours of fresh fruit, 
white flowers and hazelnut. 

2 ha ha recommends –
piper-heidsieck ‘rosé sauvage’ brut nv (france) 52.00
Vibrant, freshly picked red fruits and bubbles of subtle spice.

2 laurent-perrier ‘cuvée rosé’ brut nv (france)  60.00
A romantic rippling of soft berry bubbles.

1 bollinger ‘la grande année’ brut vintage (france) 70.00
A vintage Champagne with power and finesse 
– toasty richness and honeyed brioche notes.

1 krug ‘grande cuvée’ brut nv (france) 125.00
The summit of the Champagne-making art.

taste guide
1 = very dry, 2 = dry, 3 = off-dry, 4 = medium-dry
a = light, b = medium-light, c = medium, d = full-bodied
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classic cocktails glass jug

ha ha recommends – pimm’s 3.95 12.95
Summer in a glass! Pimm’s with strawberries, cucumber,
orange and mint, topped with lemonade.

margarita 5.95
Jose Cuervo Gold, shaken with Cointreau and fresh 
lime, served on the rocks in a salt-rimmed glass.

key west cooler 5.95 12.95
Smirnoff Black, Malibu and Archers,
shaken with Ocean Spray cranberry juice 
and orange juice, then layered over Midori.

long island iced tea 5.95 12.95
A tall mix of Bacardi Superior rum, Smirnoff Black, 
Jose Cuervo Gold, Tanqueray, Cointreau and lime juice, 
shaken over ice and topped with Coca-Cola.

champagne cocktails glass

bling! bling! 6.95
42 Below vodka with muddled fresh raspberries, 
Piper-Heidsieck champagne and Chambord, 
garnished with a juicy strawberry.

lush 6.95
A sparkling combination of Piper-Heidsieck champagne, 
42 Below vodka and Chambord.

kiwi bellini 6.95
A delicious combination of fresh kiwi, 
Piper-Heidsieck champagne and 42 Below vodka.

HABG01716
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gin cocktails glass jug

ha ha recommends – bramble 5.95
Bombay Sapphire poured over crushed ice, 
with fresh lemon and Chambord.

twisted riddler 5.95 12.95
Tanqueray shaken over ice with Midori, 
lemon juice and lime juice, then topped with ginger beer.

bradford martini 5.95 
Tanqueray shaken with a splash of vermouth 
and served straight.

tom collins 5.95 
Tanqueray shaken with lemon juice and soda. 

cucumber collins 5.95 
Hendrick’s gin muddled with cucumber and mint, 
served with lime juice over crushed ice and topped 
with ginger ale.

gin
bombay sapphire
hendrick’s
tanqueray
tanqueray 10
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vodka cocktails glass jug

cosmopolitan 5.95 
A girl’s best friend! Grey Goose citron vodka, Cointreau, 
Ocean Spray cranberry juice and fresh lime.

ha ha recommends – bloody mary 5.95 
Sunday in a glass! 42 Below vodka, gently mixed 
with tomato juice, Tabasco and Worcestershire sauce, 
then garnished with a celery stick.

lemongrad 5.95 12.95
Smirnoff Black and Grey Goose citron vodka, shaken with
lemon juice and elderflower cordial, then topped with tonic.

vodka red bull 5.95 12.95
bison 5.95 
Zubrowka vodka with lime, mint and pressed apple juice.

french martini 5.95 
A fruity twist on the classic – Smirnoff Black, 
shaken over ice, with Chambord and pineapple juice.

coolman martini 5.95 
Zubrowka vodka and Cointreau, shaken over ice with  
pressed apple juice and served with a splash of lemon.

honey & hazelnut martini 5.95 
Stolichnaya Vanil vodka, cacao dark, Kahlúa, Frangelico, 
honey and a dash of cream, all shaken with ice, then served 
with a dusting of chocolate.

kiwi collins 5.95 
Smirnoff Black muddled with fresh kiwi 
and lemon juice, topped with soda.

passion fruit & lychee caipirovska 5.95 
Smirnoff Black, fresh lime and passion 
fruit & lychee purée, served over crushed ice.

vodka
42 below
grey goose
smirnoff black
stolichnaya
wyborova
zubrowka

HABG01716
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rum cocktails glass jug

mojitos
One of the world’s most refreshing cocktails and a Cuban legend.

ha ha recommends – classic 5.95 
Fresh lime, mint and sugar, muddled with 
Bacardi Superior rum, then served over crushed ice.

lemon and elderflower 5.95 
A refreshing mix of Bacardi Superior rum, elderflower, 
mint and lemon, topped with soda.

raspberry 5.95 
A delicious combination of Bacardi Superior rum, 
with muddled fresh raspberries, mint and sugar, 
served over crushed ice, with a splash of Chambord.

strawberry daiquiri 5.95 
A simple classic! Bacardi Superior rum, 
shaken with strawberry purée, sugar and fresh lime juice.

dune bug 5.95 
Malibu, Midori melon liqueur and crème de banane, 
shaken over ice, with pineapple juice and lime.

rum punch 5.95 
A punchy blend of Gosling’s rum and Angostura bitters, 
with a dash of lime and sugar.

dark and stormy 5.95 12.95
Bermuda produces and exports two things: 
Gosling’s rum and ginger beer. Put them together 
and you get this Bermuda Islands legend.

rum
bacardi superior
gosling’s
malibu
morgan spiced
sailor jerry
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caipirinhas glass jug

Cachaça is the national spirit of Brazil, where two billion litres
are consumed annually. Its name means ‘little countryside drink’.

classic  5.95
Drink the spirit of Brazil – cachaça with lime and sugar, 
served over crushed ice.

brazilian berry 5.95
One for the fruit-lovers – fresh raspberries, 
muddled with sauvignon blanc, cachaça and Chambord, 
then served over crushed ice.

passion fruit & lychee caipirovska 5.95
Smirnoff Black, fresh lime and passion fruit & lychee purée, 
served over crushed ice.

whisky cocktails
ha ha recommends – the southern gentleman 5.95 
Try a smoother side of Jack Daniel’s, with twice-charcoal-
mellowed Gentleman Jack, blended with Grand Marnier, 
Tuaca and orange bitters, then topped with lemonade.

lynchburg lemonade 5.95 12.95
Jack Daniel’s and Cointreau, shaken over ice with 
fresh lemon juice and topped with lemonade.

velvet elvis 5.95 
Jack Daniel’s, with Chambord, fresh lemon juice 
and sugar, topped with soda.

the jameson irish mule 5.95 
Jameson Irish whiskey, mixed with ginger beer, 
Angostura bitters and a squeeze of lime.

whisky
bell’s
famous grouse
glenfiddich
jameson

bourbon
bulleit
gentleman jack
jack daniel’s
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bottled beers, ales and ciders
peroni 5.1% abv 330ml bottle

corona 5% abv 330ml bottle

budweiser 5% abv 330ml bottle

stella artois 5% abv 330ml bottle

beck’s 5% abv 330ml bottle

beck’s blue 0% abv 330ml bottle

bombardier 5.2% abv 500ml bottle

london pride 4.7% abv 500ml bottle

old speckled hen 5.2% abv 500ml bottle

magners original or pear 4.5% abv 568ml bottle

westons original 4.5% abv 568ml bottle

smoothies and juices glass

These smoothies and juices are alcohol-free 
and blended to order.
superberry 3.95
A delicious blend of raspberry, pomegranate 
and Ocean Spray cranberry juice.

tropical city 3.95
An exotic blend of passion fruit, kiwi, apple, orange and honey.

pacific breeze 3.95
A refreshing medley of raspberry, apple and honey, 
with a hint of citrus.

strawberry and banana 3.95
Strawberry & banana smoothie, blended with milk and honey.

soft drinks
fresh orange juice 
ocean spray cranberry juice
strathmore sparkling water 330ml/750ml bottle

strathmore still water 330ml/750ml bottle

coke/diet coke 330ml bottle

appletiser/peartiser 275ml bottle

fruitiser pomegranate & raspberry 275ml bottle

fruitiser mango & mandarin 275ml bottle

belvoir organic sparkling elderflower pressé 250ml bottle

belvoir organic sparkling lemonade pressé 250ml bottle

belvoir organic sparkling ginger beer pressé 250ml bottle
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hot drinks
All of our coffees and Twinings teas are served with 
a mini shortbread.
latte 2.25
cappuccino 2.25
americano 2.00
espresso 1.75
macchiato 1.75
mocha 2.75
hot chocolate 2.75
twinings english breakfast tea 1.95
twinings earl grey tea 1.95
twinings green tea 1.95
twinings cranberry & raspberry tea; 
lemon & ginger tea; peppermint tea each 1.95

after-dinner drinks
liqueur coffees
ha ha recommends – baileys (baileys) 4.75

highland (drambuie) 4.75
italian (amaretto) 4.75
parisian (brandy) 4.75
royal french (grand marnier) 4.75
jamaican (tia maria) 4.75
irish (jameson) 4.75

port 100ml

sandeman 10-year-old tawny
sandeman lbv 2000

brandy 25ml or 50ml

courvoisier vs
courvoisier vsop

All items are subject to availability. All weights are approximate uncooked. 
Prices are in pounds sterling and include VAT, at the current rate. 
We accept Delta, Maestro, MasterCard and Visa.
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