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Food Allergies & Intolerances Please let our team know if you have any allergies  
or special requests and we will do our best to accommodate them. 

Raise your glass to sustainable sipping - these cocktails are the eco-friendly heroes  
of the bar, made from upcycled food that would’ve otherwise been discarded.  

Waste not, sip lots!

  Cauliflower Colada      9.00
Cauliflower | Duppy Share White Rum | Coconut | Pineapple | Honey

Fig Old Fashioned      9.50
Fig | Makers Mark | Angostura’s Bitters | Rosemary Oil Ice

  Beet the Waste       8.50
Ritik’s Award-Winning Cook and Serve Sipper. 

Beetroot | Mozart Dark Chocolate | Chambord | Hazelnut | Lemon

Persea Martini      9.00
Avocado | Absolut Vodka | Pineapple | Lemon | Sugar | Black Pepper

  Spiced Banana Mojito      8.50
Discarded Banana Rum | Mint | Lime | Sugar | Soda 

  Tea & Tropical      9.00
Absolut Mango | Chamomile | Pineapple | White Peach | Lime

White Chocolate Espresso Martini    9.50
Absolut Vodka | Kahlua | Mozart White Chocolate | Espresso 

  The Street’s Sour      8.50
Beefeater Gin | Earl Grey | Lemon | Honey | Magic Velvet Foamer

Fifty & Floral      9.00
Cazcabel Blanco Tequila | Elderflower | Strawberry | Orange Bitters

Mockspresso Martini      5.00
Lyre’s Coffee Originale | Strykk 0% Vodka | Salted Caramel | Espresso

Aperol No-Spritz      5.00
Lyre’s Non-Alcoholic Spirtz | Bottega Sparkling 0% | Soda

A Refreshed Court      5.00
Tanqueray 0% | Passionfruit | Grenadine | Soda

The Dry Sour      5.00
Lyre’s American Malt | Natureo Syrah Float | Pineapple | Sugar | Lemon

  2 for £12 on selected cocktails between 5-7pm

Vegan Gluten FreeVegetarian Dairy Free Nuts


