
 

20% VAT included in prices. A discretionary 12.5% service charge will be added to your bill. 
Please let your waiter know if you have any food allergies. 

    

 

C O C K T A I L S  

Burnt Butter Old Fashioned Kinahan’s whiskey, burnt butter, King’s Ginger, bitters 15 

Muse Old Fashioned X-Muse vodka, pensador mezcal, rosewater 15 

Red Tail Konik's Tail vodka, Chambord, pomegranate molasses, lemon, ginger ale 13.5 

Hibiscus and Sumac Margarita Ocho tequila, hibiscus, sumac, Sichuan flower 14 

Spitalfields Negroni 58 & Co pink gin, Amaro Santoni, Campari, lemon 13.8 

Negroni Sbagliato Antica Formula, Campari, prosecco, orange 14 

Hinesight Sour Hine cognac, Double jus calvados liqueur, King’s Ginger, spice syrup, lemon, Foamee 13 

Midori Sour No. 3 gin, Midori, lemon, Foamee, soda 14 

Cherry sumac 75 58&co gin, sumac, cherry liqueur, apple ice wine, prosecco 13.7 

 

 
                                      G I N  &  T O N I C  

 
No. 3 

No.3 gin, rosemary, grapefruit, 
tonic 14 

 

         58 & Co Pink 
58 & Co pink gin, apple,  

hibiscus, tonic 13.5 

Hepple  
Hepple gin, pomegranate, rosemary, 

tonic 14.5 
 

   

 

N O N - A L C O H O L I C  

Chamomile Cooler Chamomile tea, elderflower, tonic 7 

 

 
 

 
 

 
B E E R  

 
Unity Lager (330ml) 7.2 

Zen Pale Ale GF (330ml) 7.2 

Lucky Saint 0.5% abv (330ml) 6.9 

 
J U I C E  &  S O F T S  

 
Orange juice 4.5 

Apple 4.4 

Coke / Diet Coke / Ginger ale 4.2 

Ginger beer 4.25 

Still/ Sparkling water 4.5 
 

 


