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SUGARSNAP 

No.3 Gin, Pod Pea Vodka,  

Menthe Pastille Liqueur, St Germain 

Elderflower, House Sugarsnap  

Pea Cordial  11

RHUBARB TOKI

Brown Butter Washed Toki Whisky, 

Rhubarbe Liqueur, Cocchi Americano 

Rosa, Rhubarb Cordial, 11.5 

(dairy)

 

JAM TARTE

Bonomi Vodka, Cryo Punt E Mes, 

Sipello Bittersweet Aperitif, 

Strawberry Oleo  11

 

YUZU SPRITZ 

Lemoncello, Akashi Tai Yuzushu, 

RinQuinQuin a La Peche, Chryanthemum 

Bitters, Co2  11

DAISY

MARMALADE

Marmalade Banhez Mezcal,  

Green Chartreuse, Fanny Fougerat 

Pineau des Charentes,  

Coconut 11.5

THE FLIP

Buttered H by Hine Cognac, Nixta 

Corn Liqueur, Benedictine,

Custard, Egg Yolk  11

(egg, dairy)

 

STRAWBERRIES + CREAM

Nc'Nean Organic Single Malt Whisky 

Johnny Walker Black, House Lemon 

Sherbet, Wild Strawberry Vermouth, 

Cream Soda  12 

PRALINE

Lot 40 Rye, Belgrove Hazelnut Rum, 

PX Nectar, Black Walnut, Cane Sugar  

11 (nuts)

3

SIGNATURES
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BUTTERED PALOMA

Buttered El Tequileño Tequila, 

Yuzu Sake, Fino Sherry, Vetiver, 

Grapefruit, Co2  11

(dairy)

JOE'S ESPRESSO MARTINI

Fanny Fougerat Petite Ciguë Cognac, 

Okar Mocha Liqueur, Espresso,  

Lemon Zest  11.5

DAISY NEGRONI

Wolfe Bros Gin, Cocchi Americano 

Rosa Vermouth, Akashi Tai Umeshu Plum 

Sake, Campari  10

TONKA BEAN FRENCH MARTINI

Bonomi Vodka, Tonka Bean,  Chambord, 

Pineapple, Saline  10.5

WHITE PEACH OLD FASHIONED

Makers Mark Bourbon, Lot 40 Rye, 

RinQuinQuin a La Peche,  

White Peach  11

Favourites, with a dash of  allure.  

We’ve taken some well-loved classics and  

added a little je ne sais quoi. 

DAISY 
CLASSICS

6

Please inform your server of any allergy or dietary requirements  
when ordering. All prices are inclusive of VAT.

10% discretionary service charge will be added to your bill

J O E ' S  C H O I C E

Buttered Paloma
Buttered El Tequileño Tequila, 

Yuzu Sake, Fino Sherry, Vetiver, 
Grapefruit, Co2

11 

We take salted butter and fat wash the tequila for 
24 hours to give it extra mouthfeel. Paired with 

yuzu instead of traditional lime and charging the 
entire drink with CO2 makes for a bigger, bolder 

Paloma. We think it's better.

Favourites, with a dash of  
Daisy allure. We’ve taken some of

the most  well-loved classics and added a 
little je ne sais quoi. 

- - 
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MIZU

Haku Vodka, Baijiu, Muyu Jasmine 

Verte, Cocchi Extra Dry, Japanese 

Cherry Blossom, Citric Acid  13

 

SPEYSIDE VESPER

Eight Lands Speyside Gin,  

Fennel Eight Lands Speyside Vodka, 

Kina L'Aero Dor  13

 

NAKED MARTINI 

No.3 Gin, Fanny Fougerat Pineau des 

Charentes, Lemon Oil, Olives  19

TEQUILA MARTINI

El Tequileño Platinum,  

Savoia Orancio, Cocchi Americano, 

Blood Orange Rooibos  13

 
 

CACAO BOULEVARDIER

Makers Mark, Cacao Campari, Cocchi 

Vermouth di Torino, Savoia Americano 

Rosso, Nixta Corn Liqueur  13

FREEZER 
POURS

8

Martinis made the way we like to drink 
them. If you'd like any other variation let 

us know we'd be more than happy to Mary 
J. Blige.

- - 

E L L E N ' S  C H O I C E 

Naked Martini
Sub-Zero No.3 Gin, Fanny Fougerat 
Pineau des Charentes, Lemon Oil, 

 Olives. (Limited to 2 per customer)
 19 

Based on Salvatore Calabrese's 1985 attempt to 
make the coldest and driest martini possible.

We rinse the glass with a regional aperitf from 
Western France made by one of our favourite 

cognac producers and fill the glass with ice cold 
No.3 Gin - no dilution whatsoever.

Daisy
Martinis

Martinis & shorter drinks made just the way we 

like to drink them: At minus 18 degrees,  

poured and garnished table-side.

 



 

5.4     29

5.9     30

-       30

6.2     32

6.7     39

  -       59

WHITE

Here & There
Grenache Blanc, 2022, Swartland, South Africa

Samurai, Free Run Juice 
Chardonnay, 2019, South Australia

La Patagua  
Semillon Moscatel, 2023, Chile 

Gran Cerdo, The Wine Love
Tempranillo 2018, Rioja, Spain 

Henri Clos, Sauvignon Blanc  
2020, Marlborough, New Zealand

Venerdi P. Bianco, Vigneti Tardis
Campania, Italy

9

ROSÉ / ORANGE

Vila Nova Vinho Verde Rosé  
DOC Vinho Verde 2022, Portugal

Maison Boutinot Cuvee Edalise
2022 Cotes de Provence, France

Fratelli Felix Bianco,
Vigneti Tardis 2021, Campania, Italy

Jumpin Juice Orange  
Yarra Valley, Australia

Pepin Orange, Achillee  
Alsace, France

5.9     30

-       40

8.9     45

-       52

-       55

Please inform your server of any allergy or dietary 
requirements when ordering. A 10% discretionary  

service charge will be added to your bill.

8

SPARKLING

Prosecco Serenello DOC  
Treviso, Padova, Pordenone, Veneto, Italy 

PET NAT, 
Integro Colline Pescaresi, Abruzzo, Italy 

VDF Pet Nat, Château Tour des Gendres
Bergerac, South-West France

Champagne Charles Joubert 
Spécial Réserve Brut NV, Champagne, France 

Perrier Jouët Belle Epoque Brut
Champagne, France

Dom Perignon, 2013
Champagne, France

7.5     38

  8      43

 -       50

11.5     67

   

WINE

 

5.4     29

5.9     30

6.2     32

7.6     35

-      45

-      40

-      45

RED

Caminante, Vina Albergada 
Tempranillo, 2022, Spain

Samurai, Free Run Juice 
Shiraz 2019, South Australia

Gran Cerdo, The Wine Love
Tempranillo 2018, Spain, Rioja

Strange Kompanjie Natural Cinsault  
(Chilled) Cinsault 2022, Paarl, South Africa 

Cecchin, Family Cecchin  
Malbec, Mendoza, Argentina

Garnacha Tinto, Bodegas Aroa
Navarra, North-East Spain

Kedungu Red Blend, Intellego Wines
Swartland, South Africa

    -      270

    -      235

125ml Btl 125ml Btl



RUM

Nusa Caña White Rum Blanc
Nusa Caña Spiced Rum
Diablesse Clementine Spiced Rum

Wray & Nephew Overproof

Diplomatico Reserva Exclusiva

Appleton Estate 12 Rare

WHISK(E)Y

Toki  

Nikka From the Barrel

Hibiki

Laphroaig 10

Nc'Nean Organic Single Malt

Macallan Double Cask Gold

Macallan Sherry Oak

Lagavulin 16

Johnnie Walker Blue  

Woodford Reserve

Woodford Rye

COGNAC

Bourgoin V.S.O.P

Fanny Fougerat Petit Ciguë V.S.O.P

H by Hine

Rémy Martin XO

OTHER

Amaro Montenegro

Fernet Branca 

Lemoncello 

Orancello 

25ml 50ml

4.5  9

4.5  9

 5 10

 5 10

6.5 13

6.5 13

 5 10

7.5 15

8.5 17

7.5 15 

7.5 15

 9 18

10 20

10 20

18 36

 5  10

 6 12

 6 12

 6 12

5.5 11

16 32

 

 4 8

 4 8

 4 8

 4 8

1 11 0

GIN

Wolfe Bros. London Dry

Tanqueray 10  

No. 3

Eight Lands

Roku

Applewood Coral

Ki No Bi

Monkey 47

VODKA

Bonomi Vodka

Haku Vodka

Eight Lands Vodka

Grey Goose

Mary White

Black Cow

AGAVE

El Tequileño Blanco
El Tequileño Reposado
El Tequileño Platinum
El Tequileño Anejo
Fortaleza Blanco Tequila

Clase Azul Reposado Tequila

Don Julio 1942 Tequila

Bozal Pechuga Mezcal

Banhez Ensemble Mezcal

Maguey Vida Mezcal

No Name Tequila Blanco Coffee Liqueur

4.5  9  

5.5 11

5.5 11

 5 10

 5 10

 6 12

 7 14

 7 14

4.5  9

 5 10

 5 10

5.5 11

 6 12

 6 12

9

10

12

15

16

34

40

20

12

15

10

25ml 50ml
SPIRITS

Please inform your server of any allergy or dietary 
requirements when ordering. A 10% discretionary  

service charge will be added to your bill.
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20

10

6

7.5

5



1 3

0% PICANTÉ

Three Spirit Livener, Hand Pressed 

Pineapple, Lime, Agave, Jalapeno,

Coriander  8.5

NIGHTCAP 

Three Spirit Nightcap,  

Lemon, Cold Pressed Ginger, 

Cranberry  8.5

 

FOOLS GOLD 

Three Spirit Social Elixir, House 

Espresso, Orange, Cane Sugar,  

Fever Tree Indian Tonic Water  8.5

LA CERISE 

The Pathfinder Hemp & Root Spirit, 

Coconut Water, 1883 Cherry Syrup,  

Citric Acid  8.5

Akashi-Tai Shiraume Umeshu  4 / 8

Akashi-Tai Ginjo Yuzushu  4 / 8

NO & LOW ABV

NON-ALC COCKTAILS

Please inform your server of any allergy or dietary 
requirements when ordering. A 10% discretionary service  

charge will be added to your bill.

SAKE

1 2
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SOFTS
 

Coca Cola  3

Diet Coke  3

Coconut Water  3.2

Acqua Panna (Still Water 500ml)  3.5

San Pellegrino (Sparkling Water 500ml)  3.5

Real Kombucha Dry Dragon (750ml)  28

FEVER TREE 200ml 

(all £1.50 with spirits)

Indian Tonic  3

Light Tonic  3 

Lemonade  3

Ginger Beer  3

Ginger Ale  3

DRAUGHT BEER
 

Asahi Super Dry (Schooner 5.2%)  4

BOTTLES
 

Asahi Super Dry (330ml 5.2%)  5.2

Peroni Red (330ml 4.7%)  4.9

Peroni GF (330ml 4.7%)  4.9

Noam Berlin Lager (340ml 5.2%)  8

Track Sonoma (440ml 3.8%)  5.8

Aspalls Cider (330ml 5.5%)  5.5

SOFTS



CARLINGFORD OYSTERS

Mignonette, Lemon

1.5 each

CHAMPAGNE‚ CHARLES JOUBERT   

40 / Btl

MARTINI CARAFE

(Serves 2) 

 No.3 Gin, Cocchi Extra Dry,

Olives, Lemon Oil 

20

EVERY 
FRIDAY

BOOK  
A TABLE

(PLUS MORE ON THE NIGHT) 
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