
ROOF TERRACE DRINKS MENU

COCKTAILS

LA PÊCHE MODE  
–––––––––––––––

Hennessy VS Cognac, Peach,  
Orgeat, Lemon, Bitters, Foamer,  

London Essence White Peach & Jasmine Soda.

£13.00

MULLED UMBRELLA GINGER BEER 
–––––––––––––––

Umbrella’s signature alcoholic  
Ginger Beer, brewed in London.  

Served warm.

£6.00  –  Add a shot of whiskey, rum or cognac - £3

DOLLAR DOLLAR BILL, Y’ALL  
–––––––––––––––

Grey Goose Vodka,  
The Whistler Irish Whiskey Cream Liqueur, Disaronno Amaretto.

£12.00



STAMPEDE
–––––––––––––––

Buffalo Trace Bourbon,  
Lemon, Handmade Blackberry Syrup, 

Blackberries.

£12.00

WHEN I’M 63  
–––––––––––––––

Singani 63,  
Handmade Sage,  

Pineapple & Cardamom Cordial.

£11.00

SETENTA Y CINCO 
–––––––––––––––

Patron Silver Tequila,  
Lemon, Simple Syrup,  

Topped w/ Moët NV Champagne.

£14.00



CRANS GRUBER  
–––––––––––––––

Edited for TV (non-alc) 

Lyre’s Agave Blanco*,  
Lyre’s Orange Sec*, 

 Lime, Cranberry Juice,  
Handmade Cinnamon Syrup.

£12.00

Unrated Edition (alc option) 
*Patron Silver Tequila, *Triple Sec

GROG MCCLANE
–––––––––––––––

Edited for TV (non-alc)  
Lyre’s Amaretti*,  

Lemon, Apple Juice,  
Honey, Winter Spices.  

Served Warm.

£10.00

Unrated Edition (alc option) 
 *Bacardi Caribbean Spiced Rum

A S K  U S  A B O U T  C L A S S I C S ,  O R  T O  S E E  O U R  R O T A T I N G  G U E S T 
C O C K T A I L  A N D  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. 
£40.00

ORANGE
---------------------------

PÁRO BIANCO TOSCANA
–––––––––––––––

Unfiltered with notes 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)

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
–––––––––––––––

Traditional pilsner with floral hints.
(2/3 Pint)    4.0%    £4.80

SIGNATURE BREW ROADIE IPA

–––––––––––––––

Session IPA with citrus notes.

(2/3 Pint)    4.3%    £4.80 

GUEST TAP ON ROTATION 
–––––––––––––––

Ask us about our current offering.
(2/3 Pint)   £5.20 

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

Sparkling Cider made from British rhubarb.

 (330ml can)    4.0%    £5.00

UMBRELLA GINGER BEER
–––––––––––––––

Cloudy, fiery and alcoholic.
(330ml Bottle)    5.0%    £5.00

LUCKY SAINT (NON-ALC) 
––––––––––––––– 

Alcohol free lager with a smooth citrus finish.
(330ml Bottle)    0.5%    £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 will be added to your bill.

Curated by: SAŠA  RUV ID IĆ


