
ROOF TERRACE DRINKS MENU

COCKTAILS

DRINK TO FORGET-ME-NOT  
–––––––––––––––

Patron Silver Tequila, Blue Curacao, Lime, Three Cents Pink Grapefruit Soda, Tajin.

 £11.50

NON, JE NE REGRETTE RIEN
–––––––––––––––

St. Germain Elderflower Liqueur, Lemon, Pear Syrup, Prosecco.

 £10.50

FRENCH 125  
–––––––––––––––

Hennessy, Lemon, Oleo Saccharum topped with Moët NV.

 £11.00

THYME IS A FLAT CIRCLE
–––––––––––––––

Bombay Sapphire Gin, Lemon, Thyme Syrup,  

Double Dutch Cucumber & Watermelon Soda.

 £10.50



WHERE THE BUFFALO ROAM 
–––––––––––––––

Buffalo Trace Bourbon, Grapefruit Bitters, London Essence White Peach & Jasmine Soda. 

£10.50

VENETIAN SPRITZ
–––––––––––––––

Select Aperitivo, London Essence Soda, Prosecco.

 £10.00

NON-ALCOHOLIC COCKTAILS

MALACHITE  
––––––––––––––––––

Seedlip Garden, Herb Syrup, Apple Cider Vinegar, 

Lemon, Elderflower, London Essence Soda. 

£9.00

FIRE OPAL
––––––––––––––––––

Seedlip Spice 94, Carrot Juice, Smokey Paprika, Maple Syrup, Lemon.

£9.00

OTHER MENUS
––––––––––––––––––

A S K  U S  A B O U T  O U R  M O N T H L Y  G U E S T  C O C K T A I L  
&  S E A S O N A L  F O O D  M E N U S .



WHITE
SASSI BIANCO TREBBIANO D’ABRUZZO 

––––––––––––––––––

Light and bright, with citrus and apple notes. Dry with  
a mineral flinty finish. White wine from the mountains of Abruzzo.

£9.00 (175ml) / £33.00 (Bottle)

ALOIS FIANO CAMPANIA
––––––––––––––––––

Medium bodied, stone fruits; yellow peach and apricot with Mediterranean 
herbs and flowers. Textured and balanced between fruit & body. 

£40

ORANGE
PÁRO BIANCO TOSCANA

––––––––––––––––––

Unfiltered with hosts of orange zest, tangerine and 

green tea. Juicy and textured with a long, clean finish.

£55.00

RED
STOCCO PINOT NERO

––––––––––––––––––

Fresh and dry, with a soft finish. This Italian red from the

Friuli region features notes of fresh berries & violet.

£40.00

SASSI ROSSO MONTEPULCIANO 
––––––––––––––––––

Damsons, dark  cherries, tobacco, a delicate note  
of undergrowth, with a dry & long finish. 

£9.00 (175ml) / £33.00 (Bottle)

ROSÉ
LE PIANURE 
––––––––––––––––––

Light and refreshing, dry but with a vibrant character of cherry blossom & 
raspberry.

£8.00 (175ml) / £30.00 (Bottle)



VERMOUTH 
EL BANDARRA VERMUT

–––––––––––––––

Light, dry, botanical vermouth from Barcelona,  
served over ice. Red, White or Rosé.

£7.50 (125ml) / £48.00 (1l)

SPARKLING
TENUTA AUREA BIANCO FRIZZANTE 

––––––––––––––––––

Zesty and fresh. A delightfully drinkable fizz from the  

mountainous Friuli region of northern Italy.

 Prosecco On Tap - £7.00 (125ml)

PALTRINIERI SOLCO LAMBRUSCO 
––––––––––––––––––

A traditional, rich and fruity lightly sparkling red wine. Juicy berries  

with a dry finish. Drink chilled and enjoy as the perfect accompaniment  

to one of our pizzas.
£45.00

LE PIANURE PROSECCO 
––––––––––––––––––

An elegant and rich sparkling wine from the Venezie  

region in Italy. Floral and fruity with notes of apple,  

peach & citrus. A real easy-drinker 
£40.00

BEER & CIDER 
SIGNATURE BREW STUDIO LAGER

––––––––––––––––––

(2/3 Pint) 

 £4.80 

SIGNATURE BREW ROADIE IPA
––––––––––––––––––

(2/3 Pint) 

£4.80 



BEER & CIDER 
GUEST TAP ON ROTATION 

––––––––––––––––––

(2/3 Pint) 

£5.20 

UMBRELLA LONDON RHUBARB CIDER
––––––––––––––––––

 (330ml can) 

£5.00

Food and drink may contain nuts and/or other allergens - please make  
your server aware of any allergen requirements.

Wine Served as 175ml measure as standard.  
125ml available on request.

Spirits served as 25ml measures and multiples thereof.

A discretionary 12.5% service charge is added to all bills as standard.
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