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Before placing your order, please inform your server if anyone in your party has an allergy. 

An optional 15 % gratuity will be added to your bill.

MIXED OLIVES 6.00

SALT & PEPPER NUTS 2.00

PIGS IN BLANKETS, CRANBERRY SAUCE 8.00

                              

OYSTERS WITH MIGNONETTE SAUCE 6.00

SOUTH CAROLINA BBQ PORK RIBS 16.00

BEEF JERKY, BLUE CHEESE DRESSING 8.00

‘S&W STYLE’ SHRIMP COCKTAIL 18.50

OAKED SMOKED SALMON 23.00
fresh horseradish, crème fraîche, blinis

SAUTÉED TENDERSTEM BROCCOLI 10.00
Romanesco sauce, toasted almonds

STEAK TARTARE, CROSTINI 19.00

BUTCHER’S BURGER 20.00
smoked bacon & cheddar

Bar Nibbles 
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Before placing your order, please inform your server if anyone in your party has an allergy. 

An optional 15 % gratuity will be added to your bill.

LIZZIE’S DAIQUIRI NO. II ....16.50
Havana Club 7 year old Rum, 
maraschino, lime, sugar and Lizzie’s 
favourite tiple, Dubbonet.

JAPANESE ROSE ................. 16.50
Toki Japanese whisky, lemon juice, 
pomegranate grenadine with a slight 
touch of aniseed.

INDISPUTABLY HIBISCUS ....16.50
Código 1530 Rosa tequila infused with 
hibiscus,  lime juice, agave syrup and 
orange liqueur.

WHISKY FJORDS................. 16.50
Nc’Nean single malt Scotch whisky, 
Brännland Iscider, Jerry Thomas 
decanter bitters and sparkling water 
and a lemon zest.

MAI TAI..........................................16.50
Havana Club 7 year old rum, S&W tiki 
rum blend, lime juice, apricot brandy 
and almond syrup. (contains nuts)

PERFECT LADY.....................16.50
Sipsmith London Dry gin, apricot 
liqueur, lemon juice and egg white. 
(contains egg)

S&W GIN SLING................... 16.50
Sipsmith London Dry gin, apricot 
liqueur, cherry brandy, pomegranate 
grenadine, lemon juice, Angostura 
bitters, pineapple juice and soda water.

AVIATION......................................16.50
Fords London Dry gin, violet liqueur, 
maraschino and lemon juice.

BROOKLYN SOUR ................17.50
Four Rose’s bourbon, lemon juice, sugar 
syrup, egg white and Recioto dessert 
wine. A New York Sour with an Italian 
feel. (contains egg)

THE LAST SAMURAI............16.50
Ki No Bi gin, Sake Ono, lime juice and  
Maraschino shaken with egg white. 
(contains egg)

S&W MARTINI...........19.95

Tito’s Vodka or Sipsmith London Dry Gin 

and Dolin Chambery dry vermouth served 

with a lemon twist or mammoth Chalkidiki 

olives.

- Dirty, with olive brine.

- Blue cheese stuffed olives.

- Vesper, gin and vodka with Kina L’Aero 

d’Or aperitif and a lemon twist.

S&W MANHATTAN...........19.95
Four Roses Bourbon

S&W RYE MANHATTAN......26.50 
Rabbit Hole Rye Whiskey

and a choice between;

- Classic, Antica Formula sweet vermouth.

- Perfect, a mix of Antica Formula sweet & 

Belsazar dry vermouth. 

Served with a cherry or an orange twist.

AMERICAN SIZED       
MARTINIS & 

MANHATTANS

COCKTAIL MENU
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Before placing your order, please inform your server if anyone in your party has an allergy. 

An optional 15 % gratuity will be added to your bill.

LYCHEE 76 ................18.50/24.50
Absolut Citron Vodka, lychee liqueur 
and lemon juice topped with Lanson 
Père & Fils Brut Champagne. or 
upgrade to Perrier-Jouët Brut.

OLD CUBAN..............18.50/24.50
Havana  Club 7 year old Rum, fresh 
mint, lime, sugar and topped with Père 
& Fils Brut Champagne. or upgrade to 
Perrier-Jouët Brut.

BLOOM & BLUSH.......18.25/22.00
Sapling English raspberry vodka, 
lemon juice and Coates & Seely English 
sparkling rosé or upgrade to Lanson Le 
Rosé Creation French champagne.

PEACH MELBA.....................16.50
Absolut Vanilla Vodka, lemon juice, 
peach purée, topped up with prosecco 
served over ice.

KIWIDO...............................16.50
Sapling English Vodka, fresh kiwi, 
lavender syrup, lemon & apple juice 
and lavender bitters, served in a smoky 
lavender haze.

PAPER AIRPLANE................16.50
Jameson Black Barrel, Aperol, amaro & 
lemon juice. 

NEW YORK MINUTE............16.50
Código 1530 Reposado tequila, 
maraschino liqueur, Antica Formula 
sweet vermouth and Jerry Thomas 
Decanter bitters.

VANILLA PASSION...............16.50
Absolut Vanilla Vodka, passion fruit 
purée, lime juice and sugar, served over 
crushed ice.

NOVARA..............................16.50
Sipsmith London Dry Gin, Campari, 
passion fruit syrup, lime juice and egg 
white. (contains egg)

PEACH ON EARTH...............16.50
Saint James rhum agricole, spiced rum, 
peach purée, christmas spiced syrup, 
lime juice & pineapple.

SAZERAC  18.00
Rabbit Hole Heigold Bourbon, Frapin 
V.S.O.P. Cognac, demerara syrup with 
Jerry Thomas Decanter & Peychaud’s 
bitters served in an absinthe washed 
brandy balloon.

STRAWBERRY FIELDS...........7.50
Strawberry purée, pineapple, apple & 
lemon juice.

POM-POM.........................................7.50
Apple & cranberry juice, pomegranate 
grenadine, elderflower cordial and lime 
juice.

JASMINE PEACH.....................7.50
Peach purée, lemon juice, chilled 
jasmine green tea and a little sugar. 
(caffeinated)

PRIM & PROPER (ABV 0.5%)....12.00

Sipsmith FreeGlider Non-alcoholic 
gin, two dashes of Angostura bitters, 
cucumber, mint, lemon and ginger ale 
garnished with a veritable bouquet of 
fruit.

VIRGIN COCKTAILS

COCKTAIL MENU
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Before placing your order, please inform your server if anyone in your party has an allergy. 

An optional 15 % gratuity will be added to your bill.

BOTTLE BEER
NOAM Unfiltered Bevarian Lager (340ml) 5.2%� 8.25
Peroni Red Lager (330ml) 4.7%� 5.75
Pillars Pilsner (330ml) 4.0% (Gluten Free)� 6.75
Sierra Nevada Pale Ale (355ml) 5.6%� 8.25
Spitfire Amber Ale (500ml) 4.3%�  7.25 
Angry Orchard Cider (500ml) 5.0%� 8.95

DRAFT BEER	   Pint           Half

“49th & 3rd” Lager 5.0%				               9.20            4.85
Guinness 4.2%				           8.95           4.75
Whitstable Bay Pale Ale 4.0%	                   		             8.50 �   4.35
Bear Island East Coast IPA 4.8%	                   		             8.95 � 4.75

SPARKLING WINE	             125ml

Lanson Père & Fils Brut, Reims, Champagne				                             18.50
Lanson Le Rosé Creation, Reims, Champagne				                            22.00
Perrier-Jouët Grand Brut, Épernay, Champagne				                            24.50
Coates & Seely Rosé, Hampshire, England				                            18.25
Canal Grando Prosecco, Veneto, Italy				                             8.95

WHITE WINE	             175ml

L’Eclat ‘domaine de joy’, Côtes de Gascogne, France				                        9.95
Umani Ronchi ‘villa bianchi’, Verdicchio, Marche, Italy				                         12.25
Marc Brédif, Vouvray Classic, Chenin Blanc, Loire France (off dry)				   15.65                              
Te muna, Craggy Range, Sauvignon Blanc, New Zealand				                           15.95      
Kendall Jackson family Vintner’s Reserve, Chardonnay, Sonoma				    17.85   
Smith & Wollensky, Sauvignon Blanc, Napa	 				    19.60   
Thomas Labille, Chablis, France				                             20.15      

ROSÉ WINE	             175ml

Côté Rosé, Domaine Lafage, Syrah Blend,Languedoc, France 		    9.95
Pink Diesel, Grenache Blend, Provence, France			                            14.35
Simpsons ‘railway hill,’ Pinot Noir, Canterbury 	 16.45

RED WINE	             175ml

Château d’Agel, Syrah Blend, Minervois, France 	 11.00
Beronia Rioja Crianza, Edición Limitada, Spain			                            12.75
Hunuc Reserve, Malbec, Domaine Bousquet, Uco Valley, Mendoza 	 14.50
Le Coq Volant, Grenache/Syrah, Côte du Rhône, France	                          	       16.95
Louis Latour, Bourgogne, Pinot Noir, Burgundy	                          	       18.50
Federalist ‘1776’ Zinfandel, Central Coast, California	    20.95
Paso D’ORO, Cabernet Sauvignon, Paso Robles	   22.75

FINE WINE SERVED BY CORAVIN	             175ml

Sanford, Pinot Noir, Sta Rita Hills, 2022	 33.65
‘Abstract’, Orin Swift, Petite Sirah/Grenache, California, 2023 	 25.50
Smith & Wollensky, Meritage Blend, Napa, 2022	 27.65
Quinta Romaniera, ‘Três Parcelas’, Touriga Nacional, Douro, 2020 		  31.25
Sanford, Pinot Noir, Sta Rita Hills, 2022	 33.65
PIUS P.R.D., Cabernet Sauvignon, Paso Robles, 2022 	 35.60
Rutherford hill, Merlot, Napa Valley, 2021 	 37.50

Before placing your order, please inform your server if anyone in your party has a food allergy. Items may be cooked to order.  
*NOTE: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. An optional 12.5 % Gratuity will be added to your 

bill.
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Before placing your order, please inform your server if anyone in your party has an allergy. 

An optional 15 % gratuity will be added to your bill.

BEER
Lucky Saint Alcohol Free Unfiltered Lager 0.5% (330ml)				                              6.25
Big Drop Brewing Co Paradiso Citra IPA 0.5% (330ml)				                              6.75
Guinness Zero 0.0% (440ml)				                              6.25

SPRITZ
St. Agrestis Non-Alcoholic Spritz (200ml)			                            	         12.00
A bottled alcohol free cocktail that’s carbonated with nitrogen to fool your senses.

NON-ALCOHOLIC COCKTAIL
Pom-Pom				                             7.50
Apple & cranberry juice, pomegranate grenadine, elderflower cordial and lime juice

Strawberry Fields				                             7.50
Strawberry purée, pineapple, apple & lemon juice.

Jasmine Peach				                             7.50
Peach  purée, lemon juice, jasmine green tea and a little sugar. (caffeinated) 

Prim & Proper (abv 0.5%)				                             12.00
Sipsmith FreeGlider, bitters, cucumber, mint, lemon and ginger ale.

NON-ALCOHOLIC WINE
‘Wild Idol’ Sparkling Rose 2022 (750ml)� 69.00  

JUICES
Apple Juice� 3.50
Cranberry Juice� 3.50
Lychee Juice		  3.50 
Orange Juice (freshly squeezed)		  4.50 
Pineapple Juice� 3.50 
Pink Grapefruit Juice (freshly squeezed)� 4.50
Tomato Juice� 3.50

SOFT DRINKS
Coca-Cola (330 ml)� 3.75  
Coca-Cola Zero (330ml)		  3.50 
Diet Coca-Cola (330 ml)� 3.50
Double Dutch Ginger Beer (200ml)� 3.25
Double Dutch  Indian Tonic (200ml)	 3.25
Double Dutch Skinny Tonic Water (200ml)		  3.25
Double Dutch Ginger Ale (200ml)� 3.25 
Double Dutch Soda Water (200ml)		  3.25
Double Dutch Refreshing Lemonade (200ml)		  3.25
Elderflower Presse (250ml)� 3.95

WATER
Acqua Panna Still Natural Water� 5.65 
San Pellegrino Sparkling Natural Mineral Water� 5.65

ALCOHOL FREE SELECTION
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Before placing your order, please inform your server if anyone in your party has an allergy. 

An optional 15 % gratuity will be added to your bill. 7

All spirits also available in 25ml measures. 

Before placing your order, please inform your server if anyone in your party has a food allergy. Items may be cooked to order.  
*NOTE: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. An optional 12.5 % Gratuity will be added to your 

bill.

SCOTTISH SINGLE MALTS	 ABV	 50ml

Highlands
Arran Sherry Cask 	 55.8%� 15.00 
Aberfeldy 40yr	 50.1%	 290.00
Dalmore 12yr 	 40%� 19.00
Dalmore King Alexander III 	 40%� 55.00
Edradour 10yr	 40%	 15.00
Glenmorangie 10yr 	 40%� 14.00 
Glenmorangie 18yr Extremely Rare	 43% 	 34.00
Glenmorangie Lasanta	 43%	 19.00
Glenmorangie Nectar D’Or 	 46%� 20.00
Glenmorangie Quinta Ruban	 46%	 19.00
Highland Park 12yr 	 40%� 15.00
Highland Park 18yr 	 43%� 39.00
Nc’Nean Organic 	 46%				    15.00
Oban 14yr	 43%� 19.00
Talisker 10yr	 45.8%� 15.00

Speyside
Balvenie 12yr Doublewood	 40%� 17.00
Dalwhinnie 15yr	 43%� 17.00 
Glenfiddich 15yr	 40%� 16.00 
Glen Moray 15yr	 40%� 19.00
Glen Moray Port Cask	 40%� 14.00
Glenlivet 12yr	 40%	 17.00
Mortlach 12yr	 43.4%� 19.00

Campbeltown    	
Springbank 10yr	 46%	 17.00

Lowlands   	
AuchentoshanThree Wood 	 43%� 17.00
Glenkinchie 12yr 	 43%� 15.00

Islay 	
Ardbeg 10yr	 46%	 16.00
Ardbeg Uigeadail	 54.2%� 21.00
Bowmore 12yr 	 40%� 16.00
Bowmore 18yr 	 40%� 38.00
Lagavulin 16yr 	 43% � 22.00
Laphroaig 10yr 	 40%� 17.00
Laphroaig Lore 	 48%� 25.00

SCOTTISH BLENDED WHISKY	 ABV	 50ml

Chivas Regal 12yr	 40%� 14.00
Chivas Regal 18yr	 40%� 26.00
Cutty Sark Original	 40%			   13.00
Johnnie Walker Black Label	 40%	 17.00
Johnnie Walker Blue Label	 40%� 95.00 
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Before placing your order, please inform your server if anyone in your party has an allergy. 

An optional 15 % gratuity will be added to your bill. 8

All spirits also available in 25ml measures. 

AMERICAN WHISKEY	 ABV	 50ml

Basil Hayden Small Batch	 40%� 16.00
Blanton’s Original	 46.5%� 24.00
Bluegrass Bourbon	 50%				    15.00
Colonel E. H. Taylor Small Batch	 50%� 26.00 
Eagle Rare 10yr	 45%� 17.00 
Four Roses Yellow Label	 40%� 12.00 
Four Roses Single Barrel	 50%� 16.00 
Jack Daniel’s Tennessee Rye	 45%	 14.00
Knob Creek 	 50%� 14.00
Knob Creek Rye	 50%� 14.00
Maker’s Mark	 45%� 14.00 
Maker’s 46	 47%� 17.00 
Rabbit Hole Heigold	 47.5%	     18.00
Rabbit Hole Boxergrail Rye	 47.5%	     19.00 
Sazerac 6yr Rye	 45%� 17.00 
Whistle Pig 10yr Small Batch	 43% 	 63.00
Woodford Reserve 	 43.2%� 14.00
Woodford Reserve Double Oak	 43.2%	 18.00

IRISH WHISKEY		  50ml

Bushmill’s 10yr	 40%� 17.00
Green Spot 	 40%� 16.00
Jameson	 40%� 12.00
Jameson Black Barrel	 40%� 15.00
Jameson Caskmates Stout Edition	 40%� 14.00
Jameson Red Breast 12yr 	 40%� 17.00
Writer’s Tears Red Head (limited availability)	 46%� 15.00

JAPANESE  WHISKY		
Fuji Single Grain  	 46%� 17.00
Hibiki Harmony 	 43%� 29.00
Nikka from the Barrel	 51.4%� 23.00
Suntory Toki	 43%	 15.00

OTHER  WHISKIES	
Kavalan Single Malt, Taiwan	 40%	 22.00
Starward Nova, Australia	 41%	 18.00
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Before placing your order, please inform your server if anyone in your party has an allergy. 

An optional 15 % gratuity will be added to your bill. 9

All spirits also available in 25ml measures. 

Before placing your order, please inform your server if anyone in your party has a food allergy. Items may be cooked to order.  
*NOTE: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. An optional 12.5 % Gratuity will be added to your 

bill.

GIN	 ABV	 50ml

Aviation	 42%� 15.00 
Beefeater 24	 40%� 13.00 
Bombay Sapphire	 40%� 13.00  
Fords London Dry 	 45%� 12.00 
Ki No Bi Japanese Gin 	 45.7%� 17.00 
London No.3 Dry Gin	 46%	 14.00
Martin Miller’s Westbourne Strength	 45.2%� 15.00 
Monkey 47 Dry	 47%� 17.00 
Oxley Cold Distilled	 47%	 15.00
Plymouth 	 41.2%	 13.00
Sipsmith London Dry	 41.6%� 12.00 
Sipsmith Lemon Drizzle	 40.4%� 12.00 
Sipsmith Orange & Cacao	 40%� 12.00 
Sipsmith Sloe Gin 	 29%� 12.00
Sipsmith FreeGlider non alcoholic	 0.5%� 11.00 
Tanqueray 	 43.1%� 12.50 
Tanqueray Ten	 47.3%� 15.00 

VODKA 

Absolut Flavours (Citron, Vanilla)	 38%� 12.00 
Doghouse ‘Baller’ Bacon Chilli Vodka	 40%� 13.00
Grey Goose	 40%� 15.00 
Grey Goose Flavours (Orange, Lemon, Pear)	 40%	 16.00
Ketel One	                                                 40%		  14.00
Poetry Vodka	                                                 40%		  14.00
Rock Rose Holy Grass	                                                 41.5%		  12.00
Sapling	   40%� 12.00 
Titos	   40%� 13.00 

COGNAC, ARMAGNAC, CALVADOS
Baron de Sigognac VSOP, Armagnac	 40%� 15.00
Avallen Calvados	 40%	 14.00
Courvoisier VSOP	 40%	 15.00
Frapin VSOP	 40%� 17.00 
Hennessy XO	 40%� 42.00 
Janneau 5yr	 40%� 12.00
Martel Cordon Bleu	 40%	 36.00
Martell VSOP	 40%	 16.00
Martell XO	 40%	 52.00
Richard Hennessy	 40%	 360.00
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Before placing your order, please inform your server if anyone in your party has an allergy. 

An optional 15 % gratuity will be added to your bill. 10

All spirits also available in 25ml measures. 

RUM                                                                           ABV	 50ml

Bacardi Reserva Ocho	 40%	 16.00
Blackwell Rum	 40%� 12.00   
Diplimático Reserva Exclusiva	 40%� 16.00 
El Dorado 12yr	 40%� 15.00 
Havana Club 3 year	 40%� 12.00 
Havana Club Spiced	 40%� 12.00 
Havana Club 7 year	 40%� 14.00 
Havana Club Máximo 	 40%� 340.00
Koko Kanu	 37.5%� 12.00 
La Hechicera	 40%� 16.00 
Mount Gay Rum	 43%� 14.00
Mount  Gay XO	 43%	 17.00
Plantation 3 Star	 41.2%	 13.00
Saint James Heritage Rum	 40%� 14.00 
Two Drifters Lightly Spiced	 40%� 14.00 
Zacapa 23	 40%� 19.00
Zacapa XO 	 40%� 35.00

	
TEQUILA		
Código 1530 Blanco	 38%� 14.00 
Código 1530 Reposado	 38%� 15.00 
Don Julio Blanco 	 40%� 14.00
Don Julio Reposado 	 38%� 15.00
Don Julio Añejo	 38%� 16.00 
Don Julio 1942	 38%� 42.00
Fortaleza Blanco	 40%� 18.00 
Fortaleza Reposado	 40%� 21.00 
Mezcal Del Maguay	 42%� 14.00 
Olmeca Altos Plata 	 38%� 12.00
Olmeca Reposado	 40%� 13.00
Su Blanco	 40%� 13.00
Su Reposado	 40%� 14.00
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Before placing your order, please inform your server if anyone in your party has an allergy. 

An optional 15 % gratuity will be added to your bill. 11

All spirits also available in 25ml measures. 

LIQUEURS                                                              ABV	 50ml

Amaretto di Saronno	 28%� 11.00 
Baileys Irish Cream	 17%� 10.00 
Benedictine D.O.M	 40%� 11.00
Chambord	 16.5%� 11.00
Cointreau 	 40%� 12.00  
Drambuie	 40%� 11.00
Frangelico	 20%� 11.00
Galliano	 30%� 10.00
Grand Marnier	 40%� 12.00
Limoncello	 27%� 10.00
Ramazzotti Sambuca 	 38%� 11.00
Ramazzotti Black Sambuca	 38%� 11.00
The King’s Ginger	 29.9%� 11.00 
Wollensky Comfort	 38.1%	 12.00

APERITIVO                               	  	
Absinthe	 68%� 16.00
Amer Picon	 18%	 10.00
Antica Formula Sweet Vermouth	 16.5%� 11.00
Aperol	 11%� 11.00
Averna Amaro	 29%� 9.00 
Campari	 25%� 10.00
Chartreuse Green	 55%� 15.00
Chartreuse Yellow	 40%� 13.00 
Dolin Vermouth de Chambery Dry	 17.5%� 10.00
Fernet Branca	 39%� 9.00
G. Miclo Framboise	 40%� 14.00
G. Miclo Kirsch	 40%� 14.00
G. Miclo Poire William	 40%� 14.00
Grappa	 45%� 15.00
Pisco ABA	 40%	 12.00
Pernod	 45%	 10.00 
Sipsmith Summer Cup	 29.5%	 10.00


