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Gallery Gin Menu

Full House of 
Flavour Gin

God Save Our Gin

Gallery Cucumber 
Cooler

7 40

7 10

7 80

A refreshingly light cocktail with sweet herbal and citrus notes. 

Ingredients: Gallery craft gin, Green Chartreuse, Maraschino liqueur, 

lime juice, fresh basil and egg white.

“God save our gin” is a perfect balanced sweet and herbal mix.

Ingredients: Gallery craft gin, Slow gin and Cynar Liqueur.

A sparkling refreshment with a sweet touch. 

Ingredients: Gallery craft gin, fresh cucumber slices, basil leaves, lime

juice, lemon juice, sugar syrup, St. Germane liqueur, topped off with Prosecco.
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Gallery Gin Menu

The Gallery Bee 7 40

A fresh mineral balance of honey and citrus, with a kick of gin.

Ingredients: Gallery craft gin, Cointreau, fresh orange juice, lime juice, 

local honey.

Gallery Bumble 7 00

Zesty and citrus, every sip of this lightens the day perfectly.

Ingredients: Gallery craft gin, lime juice, lemon juice, sugar 

syrup, Chambord liqueur.

Gallery White 7 20

A strong blend of sweet and sour leaves with a pleasant after taste.

Ingredients: Gallery craft gin, Italicus liqueur, Luxardo Maraschino liqueur.

GALLERY GIN
+ 4  MIXERS

GALLERY 
GIFT48 00 38 00
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GINS, GINS, GINS!

1.	 GALLERY MALTED PREMIUM........ 600 

MALTA 

2.	 SILENT POOL DRY................................ 900 

ENGLAND—infused with lavender and 

chamomile 

3.	 MARTIN MILLERS ................................. 600 

ENGLAND—balance of citrus and 

juniper 

4.	 MARTIN MILLERS  

SUMMERFUL EDITION ....................... 600 

ENGLAND—infused with rosemary  

and arctic thyme 

5.	 BULLDOG DRY........................................ 650 

ENGLAND—infused with poppy, 

dragon, totus, almond 

6.	 HEYMANS................................................... 650 

ENGLAND—gently rested dry

7.	 BOMBAY SAPPHIRE............................. 500 

ENGLAND—dry, infused almond, lemon 

peel, liquorice 

8.	 OPHIR............................................................ 570 

ENGLAND—spiced gin 

9.	 HENDRICK’S.............................................. 600 

SCOTLAND—infused with cucumber 

and rose petals

10.	 HENDRICKS AMAZONIA GIN.......... 600 

SCOTLAND—infused with natural 

tropical flavours  

11.	 CAORUN...................................................... 600 

SCOTLAND—infused with copper 

berry chamber and blush apple 

12.	 BOE VIOLET.............................................. 600 

SCOTLAND—flavoured with violet 

13.	 MONKEY 47............................................... 600 

GERMANY—47 different botanicals 

14.	 COLOMBIAN............................................. 600 

COLOMBIA—aged in rum barrels by 

dictator 

15.	 MISTRAL..................................................... 550 

FRANCE—infused with pink grapefruit, 

eucalyptus, coriander

16.	 MISTRAL ROSE’ DRY........................... 550 

FRANCE—distilled with provencal 

herbs and citrus

17.	 NORDES....................................................... 600 

SPAIN—infused with aromatic 

botanical, ginger, hibiscus

18.	 EDINBURGH SEASIDE......................... 600 

SCOTLAND—flavored with  

seaweed and scurvy grass

DOUBLE SHOT WITH NORMAL TONIC  AT  AN  EXTRA €0 .50
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1.	 LEMON TONIC—FEVER-TREE

2.	 INDIAN TONIC—FEVER-TREE

3.	 ELDER FLOWER TONIC—FEVER-TREE

4.	 MEDITERRANEAN TONIC—FEVER-TREE

5.	 YUZU TONIC—ORIGINAL

6.	 CITRUS BLUE TONIC—ORIGINAL

7.	 PINK GRAPEFRUIT—FENTIMANS

PREMIUM TONICS

2 20

2 50

SHOTS

1.	 B-52 

baileys, kahlua, triple sec simple syrup 

2.	 HOT SHOT 

amaretto, espresso, coffee, 

whipped cream  

3.	 MONKEY BRAIN 

peach schnapps, baileys, grenadine 

4.	 SNICKERS 

baileys, kahlua, frangelico 

5.	 BLOW JOB 

kahlua, baileys, whipped cream 

6.	 KAMIKAZE 

vodka, triple sec simple syrup,  

lime juice 

7.	 BLUE KAMIKAZE 

vodka, blue curacao, lime juice

TRAY OF  6

1SHOT

12 50

19.	 EDINBURGH RHUBARB  

AND GINGER............................................. 600 

SCOTLAND—infused with pure 

rhubarb and ginger 

20.	 BATHTUB.................................................... 600 

SCOTLAND—dry, refreshing and 

citrusy

21.	 GIN MARE................................................... 600 

SPAIN—infused with rosemary,  

basil, olives 

22.	 AMPERSAND............................................ 550 

SPAIN—strawberry flavoured gin 

23.	 AMPERSAND............................................ 550 

SPAIN—melon flavoured gin 

24.	 ETSU.............................................................. 650 

JAPAN—infused with tea leaves  

and yuzu 

25.	 KNUT HAWSEN DRY............................ 600 

GERMANY—mild and balanced dry gin



Page—8

1.	 NEGRONI ................................................. 690 

gin, vermouth rosso, campari 

2.	 DAIQUIRI ................................................. 690 

MANGO, STRAWBERRY, PASSION 

FRUIT, WATERMELON—white rum, 

lime juice, simple syrup 

3.	 WHISKEY SOUR................................... 690 

bourbon, lime juice, lemon juice, simple 

syrup, egg whites 

4.	 ESPRESSO MARTINI......................... 690 

vodka, espresso coffee, coffee liqueur 

5.	 MOJITO..................................................... 690 

STRAWBERRY, MANGO, PASSION 

FRUIT, WATERMELON—white rum, mint 

leaves, lime, brown sugar, soda water 

6.	 APEROL SPRITZ.................................. 690 

aperol, prosecco, soda water 

7.	 MOSCOW MULE................................... 690 

vodka, lime juice, lemon juice,  

simple syrup, ginger beer 

8.	 DARK ‘N’ STORMY ............................. 690 

dark rum, lime juice, lemon juice,  

simple syrup, ginger beer 

9.	 LONDON MULE .................................... 690 

gin, lime juice, lemon juice, simple 

syrup, ginger beer 

COCKTAILS

HAPPY HOUR ON 
STANDARD COCKTAILS 
FROM 4—8PM

10.	 AMARETTO SOUR.............................. 690 

amaretto, lime juice, lemon juice,  

simple syrup, egg whites  

11.	 GIN FIZZ (TOM COLLINS).............. 690 

STRAWBERRY, MANGO, PASSION 

FRUIT, WATERMELON—gin, lime juice, 

lemon juice, simple syrup, soda water 

12.	 PINA COLADA....................................... 690 

white rum, pineapple juice, coconut 

puree, whipped cream 

13.	 COSMOPOLITAN................................. 690 

vodka, lime juice, cranberry juice,  

triple sec simple syrup 

14.	 CAIPIRINHA............................................ 690 

cachaca, lime, brown sugar 

15.	 LONG ISLAND ICE TEA................... 690 

white rum, vodka gin, tequila, triple sec 

simple syrup, lime juice, lemon juice, 

simple syrup, coca-cola 

16.	 CUBA LIBRE........................................... 690 

white rum, lime juice, coca-cola
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SPECIALS

1.	 OLD FASHIONED...................................... 800 

buffalo trace bourbon, angostura, 

brown sugar 

2.	 RUM OLD FASHIONED.......................... 800 

dictador dark rum, angostura, brown 

sugar 

3.	 BLOODY MARY.......................................... 800 

vodka, tomato juice, lemon juice, 

worcestershire sauce, tobacco, black 

pepper, salt 

4.	 MAI TAI........................................................... 800 

white rum, dictador dark rum, triple sec 

simple syrup, lime juice, lemon juice, 

simple syrup, amaretto, pineapple juice

17.	 BLUE GIN SOUR................................... 690 

gin, blue curacao, lime juice, lemon 

juice, simple syrup, egg whites 

18.	 HOUSE OF FLAVORS........................ 690 

gin, aperol, lime juice, lemon juice, 

simple syrup, grenadine, orange juice, 

egg whites 

19.	 MIDORI SOUR........................................ 690 

midori, vodka, lime juice, lemon juice, 

simple syrup, egg white 

20.	 MARGARITA........................................... 690 

tequila, lime juice, triple sec  

simple syrup

5.	 BASIL SMASH............................................ 800 

martin miller’s gin, fresh basil leaves, 

lime juice, lemon juice, simple syrup 

6.	 JAPANESE SOUR..................................... 800 

nikka days, midori lime, lemon juice, 

simple syrup, egg whites 

7.	 SIDECAR........................................................ 800 

remy martin cognac, cointreau,  

lemon juice 

8.	 AVIATION...................................................... 800 

gin, creme de violette, maraschino 

liqueur, lemon juice

1.	 STRAWBERRY  

BASIL LEMONADE................................... 550 

lime juice, honey, basil, strawberries, 

water  

2.	 VIRGIN PINA COLADA.......................... 550 

pineapple, coconut puree,  

whipping cream 

3.	 GINGER & MINT LEMONADE............ 550 

ginger, mint, lemon juice

4.	 TROPICAL FIZZ......................................... 550 

passion fruit, mango, orange juice,  

soda water 

COCKTAILS
NON-ALCOHOLIC
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SPARKLING WINE 
&  CHAMPAGNE

1.	 CHARDONNAY `LA TORRE`, 

MARSOVIN................................................ 1500 

MALTA 

medium bodied, fresh aromas of 

ripe apples and melon, balanced  

acidity, good length

2.	 SAUVIGNON BLANC  

`LA VALETTE`, MARSOVIN........... 1600 

MALTA 

off dry, medium bodied, pleasantly 

aromatic, melon, peach and pear aromas

3.	 CHENIN BLANC  

`CARAVAGGIO`, MARSOVIN........ 1800 

MALTA 

dry, stone fruit aromas of peaches  

and apricots, hint of green apples,  

well balanced

1.	 FALANGHINA, CORTEREGIA........ 2000 

CAMPANIA, ITALY 

fresh, pleasant, good minerality, citrus 

and exotic fruit aftertaste

2.	 GAVI DI GAVI, LA CHIARA............... 2500 

PIEDMONT, ITALY 

intense, rich, elegant scent of floral, 

balsamic notes and stone fresh fruit,  

dry, full bodied

WHITE  WINE

LOCAL

FOREIGN

1.	 SPUMANTE EXTRA DRY `IL 

SILVESTRE`, CA DEL DOGE........... 1700 

VENETO, ITALY 

elegant, smooth, fruity notes of  

apples and acacia, lightly bubbly, 

balanced acidity

2.	 PROSECCO BRUT, SARTORI.......... 2100 

VENETO, ITALY 

dry, fruit bouquet of wild apples,  

acacia, nut flavours

3.	 IMPERIAL BRUT, MOET  

ET CHANDON.......................................... 7000 

CHAMPAGNE, FRANCE 

bouquet of green apples and citrus  

fruits, good minerality, fine bubbles, 

vibrant finish

4.	 VINTAGE 2010,  

DOM PERIGNON.................................. 19500 

CHAMPAGNE, FRANCE 

aromas of white flowers and peaches, 

gentle smokiness, good acidity
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3.	 ROERO ARNEIS, FATTORIA  

SAN GIULIANO....................................... 2300 

PIEDMONT, ITALY 

scents of apples, peaches and white 

flowers, rich structure, harmonious, 

long aromatic finish

4.	 PINOT BIANCO, CA 

DEL DOGE................................................. 1800 

VENETO, ITALY 

fruity and persistent bouquet, light, 

medium bodied, notes of apples,  

good acidity

5.	 PECORINO `MURELLE,  

CANTINA MIGLIANICO...................... 2100 

ABRUZZO, ITALY 

scent of fresh fruit, spicy notes 

and aromatic herbs, good persistence 

taste, fresh & savoury

6.	 VERMENTINO `KANIMARI`, 

NURAGHE CRABIONI......................... 2800 

SARDEGNA 

intense notes of pear, citrus fruit  

and linden flowers, dry, fresh, elegant, 

long persistent finish

7.	 CHARDONNAY,  

MANDAROSSA....................................... 2100 

SICILY 

aromas of prickly pear and orange rind, 

with light notes of oleander flowers

8.	 GRILLO, MANDAROSSA.................... 2100 

PIEDMONT, ITALY 

intense and vibrant scents of citrus fruits 

and notes of basil, fresh and pleasant

9.	 CHABLIS, DOMAINE SERNIN......... 3300 

BURGUNDY, FRANCE 

fresh, intense floral aromas, well 

balanced, generous fruit flavours  

with finesse and elegance

10.	 SANCERRE `LE COTES BLANCHES`, 

FRANCOIS MILLET.............................. 3200 

LOIRE, FRANCE 

intense and complex nose, mineral and 

flint notes, ripe fruit aromas, full bodied, 

aromatic richness

11.	 VIOGNIER, DELAS FRERES............. 2300 

RHONE, FRANCE 

aromas of apples, apricots and  

peaches, round & smooth, dry, 

balanced, crisp texture

12.	 PINOT GRIGIO `ALL  

ROUNDER`, IAN BOTHAM............... 1900 

VICTORIA, AUSTRALIA 

fresh, notes of pear and apple, zesty,  

well balanced acidity, good length

13.	 SAUVIGNON BLANC RESERVA, 

MONTES..................................................... 2000 

COLCHAGUA, CHILE 

intense notes of limes, grapefruit  

and pineapple, well balanced, fresh,  

well structured

14.	 RIOJA BLANCO, MONOPOLE........ 2100 

RIOJA, SPAIN 

aromas of spring flowers and white fruits, 

silky palate, well balanced, good acidity
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RED WINE

LOCAL

FOREIGN

1.	 MERLOT `LA TORRE`,  

MARSOVIN........................................ 1500 

MALTA 

light bodied, fruity driven, raspberries  

and mulberries aromas, soft tannins

2.	 CABERNET SAUVIGNON  

`LA VALETTE`, MARSOVIN........... 1600 

MALTA 

dry, medium bodied, black cherries  

and plum aromas, notes of dark 

chocolate and tobacco

3.	 CABERNET SAUVIGNON 

`CARAVAGGIO`, MARSOVIN........ 1800 

MALTA 

dry, full bodied, black fruit aromas,  

with high levels of tannins

4.	 MERLOT – CABERNET SAUVIGNON 

– CABERNET FRANC `ANTONIN 

ROUGE`, MARSOVIN.......................... 2300 

MALTA 

dry, full bodied, aromas of 

blackcurrants and blueberries, aged  

in oak barrels, velvety finish

5.	 BARBERA D`ALBA, FATTORIA  

SAN GIULIANO....................................... 2300 

PIEDMONT, ITALY 

dark fruit aromas with hints of  

flowers, full bodied, dry, well  

balanced, pleasantly fruity

6.	 VALPOLICELLA CLASSICO,  

VAONA......................................................... 2200 

VENETO, ITALY 

intense aromas of raspberry, pepper  

and ginger, well balanced, good acidity

7.	 MERLOT, CA DEL DOGE.................... 1500 

VENETO, ITALY 

bouquet of raspberry, morel and 

dewberry, well balanced, dry, harmonic

8.	 CHIANTI `PRESTIGE`,  

UGGIANO................................................... 2000 

TOSCANA, ITALY 

fragrant bouquet of cherries, persisting, 

dry, light tannic, pleasant aftertaste

9.	 SANT ANTIMO ROSSO 

`SASSOMAGNO`, FANTI................. 2500 

TOSCANA, ITALY 

complex notes of red fruits, sweet 

spices and pepper, well balanced and 

structured, herbaceous notes

10.	 AGLIANICO, CORTEREGIA............. 2200 

CAMPANIA, ITALY 

medium bodied, red fruits and black 

cherry aromas, soft tannins, good 

acidity and structure
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11.	 PRIMITIVO, CARDONE  

PRIMAO....................................................... 2900 

PUGLIA, ITALY 

full bodied, notes of ripe plum, black 

fruit, leather and vanilla, lively acidity

12.	 NEGROAMARO – MALVASIA 

`NERIO`, SCHOLA  

SARMENTI................................................. 2900 

PUGLIA, ITALY 

rich black fruit flavours with spicy 

notes, full bodied, textured palate

13.	 NERO D`AVOLA `COSTADUNE`, 

MANDAROSSA....................................... 2400 

SICILY 

black cherries, prune and mulberry 

aromas, soft palate, well balanced

14.	 PINOT NOIR - SYRAH,  

C`EST LA VIE.......................................... 2000 

LANGUEDOC –  

ROUSSILLON, FRANCE 

medium bodied, dry, aromas of 

cherries, berries and sweet spice

15.	 COTES DU RHONE ROUGE, 

FRANCOIS JEANTET......................... 2100 

RHONE, FRANCE 

medium bodied, fruity and spicy nose, 

fresh, smooth and velvety tannins

16.	 CRIANZA, RAMON BILBAO............. 2500 

RIOJA, SPAIN 

aromas of black fruit, licorice and sweet 

notes of nutmeg, intense palate

17.	 MALBEC RESERVA, KAIKEN.......... 2200 

MENDOZA, ARGENTINA 

red fruit aromas with spicy notes,  

well balanced, fresh, soft tannins

18.	 CABERNET SAUVIGNON – 

CARMENERE, MONTES..................... 2200 

COLCHAGUA, CHILE 

intense aromas of red and black  

fruits, generous palate, round  

tannins, good structure

19.	 MERLOT, OBIKWA................................. 1800 

WESTERN CAPE, SOUTH AFRICA 

aromas of berries, red fruit and  

spices, nuances of vanilla and 

cinnamon, firm tannins
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ROSE & SWEET

HALF  
BOTTLES

BY THE GLASS

1.	 ROSE D`ANJOU, LES  
TOURNESOLS......................................... 1800 
LOIRE, FRANCE 
gentle palate, round & mellow, sweet 
sensation, refreshing finish

2.	 LIEBFRAUMILCH,  
J.KOLL & CIE............................................ 1900 
RHEINHESSEN, GERMANY 
light, semi-sweet, aromatic, floral  
& honey notes

3.	 MOSCATO D`ASTI,  
NEIRANO PITULE.................................. 2300 
PIEDMONT, ITALY 
semi-sweet, slightly sparkling, fruity 
flavours, refreshing finish

4.	 DESIDERIO (BRACHETTO), 
FATTORIA SAN GIULIANO.............. 2300 
PIEDMONT, ITALY 
intensely aromatic scent, slightly 
sparkling, red cherries aromas 

1.	 CHARDONNAY RESERVA,  
MONTES..................................................... 1200 
CHILE

2.	 CABERNET SAUVIGNON 
RESERVA, MONTES............................. 1300 
CHILE

1.	 SAUVIGNON BLANC  
`LA VALETTE`, MARSOVIN........... 400 
MALTA

2.	 PINOT BIANCO,  
CA DEL DOGE......................................... 450 
ITALY

1.	 ROSE D`ANJOU,  
LES TOURNESOLS............................... 450 
FRANCE

1.	 CABERNET SAUVIGNON  
`LA VALETTE`, MARSOVIN........... 400 
MALTA

2.	 MERLOT, CA DEL DOGE.................... 450 
ITALY

WHITE

ROSE

RED
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WHISKEY

1.	 LAPHROAIG—10 YO..................................500

2.	 GLENFIDDICH FIRE & CANE...................500

1.	 GLENFIDDICH—12 YO..............................400

2.	 GLENFIDDICH—15 YO..............................450

3.	 GLENFIDDICH—18 YO..............................500

4.	 GLENFIDDICH—IPA...................................500

5.	 GLENMORANGIE.......................................400

6.	 GLENMORANGIE—15 YO.....................450

7.	 ANCNOC—12 YO.......................................400

8.	 GLENGOYNE—10 YO..............................400

9.	 GLENGOYNE—15 YO...............................400

BLENDED—WHISKEY SMOKED—WHISKEY

BOURBONS—WHISKEY

1.	 JOHNNIE WALKER RED LABEL............250

2.	 JAMESON......................................................250

3.	 J&B....................................................................250

4.	 THE FAMOUS GROUSE.........................250

5.	 JACK DANIEL’S..........................................250

SINGLE MALT—WHISKEY

1.	 JIM BEAM........................................................250

2.	 BUFFALO TRACE.........................................450

3.	 WOODFORD RESERVE.............................450

COGNAC

JAPANESE

IRISH

PREMIUM

1.	 COURVOISIER.............................................350

2.	 HENNESSEY.................................................350

3.	 REMY MARTIN............................................400

4.	 CAMUS............................................................400

1.	 NIKKA DAYS.................................................400

2.	 NIKKA FROM THE BARREL.................450

3.	 NIKKA TAKETSURU.................................350

1.	 PADDY............................................................. 250

2.	 BUSHMILLS.................................................. 350

1.	 MONKEY SHOULDER..............................400

2.	 JOHNNIE WALKER BLACK LABEL......350

3.	 CHIVAS REGAL—12 YO.........................350
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1.	 RUSSIAN STANDARD.............................250

2.	 ABSOLUT.......................................................250

3.	 TITO’S..............................................................350

4.	 GREY GOOSE..............................................400

5.	 BELVEDERE..................................................450

1.	 GRAPPA—CUORE.....................................300

2.	 GRAPPA—BARRICATA..........................400

3.	 PORT—TAWNY PORT GRAHAMS....500

LIQUEURSVODKA

RUM

TEQUILA

1.	 BACARDI........................................................250

2.	 CAPTAIN MORGAN SPICED...............250

3.	 CAPTAIN MORGAN DARK...................250

4.	 SAILOR JERRY...........................................300

5.	 DICTADOR—12 YO....................................400

6.	 DIPLOMATICO............................................400

7.	 DON PAPA FILIPINO................................400

1.	 SILVER.............................................................300

2.	 GOLD................................................................300

1.	 AMARETTO DISARONNO....................300

2.	 AMARRO LUCANO...................................300

3.	 AMARRO MONTENEGRO.....................300

4.	 AMARRO DEL CAPO...............................300

5.	 AVERNA..........................................................300

6.	 FERNET BRANCA.....................................300

7.	 TIA MARIA.....................................................300

8.	 COINTREAU.................................................300

9.	 CHAMBORD.................................................300

10.	 APEROL..........................................................300

11.	 CAMPARI........................................................300

12.	 MIDORI............................................................300

13.	 PASSOA..........................................................300

14.	 KAHLUA..........................................................300

15.	 BAILEY’S........................................................300

16.	 FRANGELICO..............................................300

17.	 MARTINI BIANCO.....................................300

18.	 MARTINI ROSSO.......................................300

19.	 NORDESIA ROSSO...................................300

20.	 MALIBU...........................................................300

21.	 JAGERMAISTER........................................300

22.	 LIMONCELLO..............................................300

23.	 SAMBUCA.....................................................300

24.	 TAWNY PORT GRAHAM’S 10YO......300

25.	 SOUTHERN COMFORT.............................250

26.	 DRAMBUIE......................................................250
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MILKSHAKES

CLASSIC.......................................................350

ice cream, milk, and fresh fruit

(choose from chocolate, strawberry 

or vanilla)

CHOCOLATE NUTELLA.......................420

chocolate ice cream, milk,  

and nutella

MINT WHITE CHOCOLATE................420

mint chocolate chip ice cream, 

and milk

CHERRY VANILLA...................................420

vanilla ice cream, milk, 

and pitted cherries

COCONUT CRUSH..................................400

pineapple, banana and coconut

STRAWBERRY DELIGHT.....................400

strawberry, banana and peach

PASSION PARADISE..............................400

passion fruit, mango, pomegranate  

and pear

TROPICAL SUNSHINE...........................400

mango, melon, pineapple and kiwi

GREEN MACHINE.....................................400

apple, kale and cucumber

DETOX DRIVE............................................400

beetroot, carrot, apple, lemon  

and ginger

SMOOTHIES



BEERS

Local

CISK LAGER ...............................................200

CISK EXCEL................................................200

CISK CHILL LEMON ...............................200

BLUE LABEL...............................................300

SHANDY........................................................200

HOPLEAF PALE ALE .............................200

Foreign

HEINEKEN ....................................................250

STELLA ARTOIS ...................................... 300

BUDWEISER.................................................250

PILSNER........................................................ 300

BIRRA MORETTI........................................250

MAELOC

CIDER APPLE DRY .................................450

CIDER APPLE SWEET ..........................450

CIDER BLACKBERRY ...........................450

CIDER PEAR ...............................................450

CIDER STRAWBERRY ..........................450

WOODPECKER..........................................450

CIDERS
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COLD DRINKS

SOFT DRINKS / JUICES.......................200

KINNIE / DIET KINNIE............................220 

BITTER LEMON .........................................200

SODA WATER .............................................200

ICED TEA PEACH ..................................... 150

ICED TEA LEMON .................................... 150

FENTIMANS

Tonic Water ..................................................175

Ginger Beer ..................................................200

Ginger Ale .....................................................200

Elderflower ...................................................250

Rose Lemonade .........................................250

Curiosity Cola .............................................250

Victorian Lemonade .................................250

RED BULL .....................................................250

STILL OR SPARKLING WATER

small (0.35L) ................................................180

large (0.75L)..................................................320

COFFEE & TEA

Coffee

ESPRESSO ..................................................150

ESPRESSO LUNGO ................................170

AMERICANO ..............................................170

CAPUCCINO ..............................................200

LARGE CAPUCCINO .............................250

CAFE LATTE ..............................................250

ICED COFFEE ............................................350

IRISH COFFEE (whiskey).......................400

BAILEYS IRISH CREAM........................400

HOT CHOCOLATE...................................400

Tea

POT OF TEA ...............................................200

HERBAL TEA .............................................200

*Almond milk is also available  

at an additional cost of 50c
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