
 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

DRINKS L IST  

  



 

 

  



 

 

Bluebird is an icon reborn. A striking Art Deco landmark where British Heritage 

meets modern elegance. 

Originally home to the Bluebird Motor Company, our 1920s garage has been   

transformed into a beloved King's Road dining institution, proudly preserving its rich 

legacy in British motorsport. 

Today, Bluebird is a destination for socialising, drinking, and dining. From the grand 

brasserie serving British classics, to the vibey cocktail bar and relaxed 

neighbourhood courtyard, every corner tells a story 

Now, that legacy accelerates into the heart of the city. with Bluebird City at South 

Place Hotel - home to the exclusive Bluebird Club, a refined members' space 

designed for connection, creativity, and curated experiences. 

Rooted in legacy. Racing into the future. Welcome to Bluebird 

 



 

SIGNATURE COCKTAILS  

Follow The Petals        14 

Belvedere Vodka, Rose Syrup, lemon juice, Better's Bitters Miraculous Foamer. 

 

Grapefruit Geisha       14 

Belvedere Vodka, Bergamot Liqueur, Grapefruit bitters, Fever-Tree Soda. 

 

Golden Negroni        16 

Malfy Rosa Gin, Lillet Blanc, Luxardo Bianco. 

 

Smoked Negroni        14 

No.3 London Dry Gin, Cardamom Infused Campari, Aperol. 

 

Fance Dress        19 

Lauren Perrier Brut Champagne, Galliano Vanilla, Passion Fruit Puree. 

 

Sole D’Or          15.50 

Flor De Cana 12yo, Orange Liqueur, Dom Benedictine. 

 

Spicy Ciao         15 

Havana Spiced & 3yr, Passion Fruit Juice & Puree, Lime Juice, Giffard Agave, Fresh 

Chilli. 



 

When visiting any of our restaurants, it is your responsibility to let us know if you have any allergies, intolerances or coeliac disease. Our allergen information identifies 

the allergens present within our dishes as intentional ingredients and also indicates where dishes ‘may contain’ an allergen. Where a dish ‘may contain’ an allergen, 

this is where it is not intentionally present, but where the manufacturer of an ingredient believes that cross-contamination may still be a risk and has declared this. 

Please be advised that all our food is prepared in kitchens where allergens are present. Whilst we take every reasonable precaution when preparing your food, we 

cannot guarantee any allergen-free dishes. 

Our vegan dishes are made to vegan recipes but may not be suitable for guests with milk or egg allergies. Adults need around 2000 kcal a day. 

14.5% service charge will be added to your bill. Prices include VAT. 

 

SIGNATURE COCKTAILS 

 

King's Road         15 

Renais Gin, Malfy Rosa Gin, Aperol, Rhubarb liqueur, Lemon Juice, Giffard 

Rose Syrup, Better's Bitters Miraculous Foamer. 

 

South Place Gimlet        15.50 

Tanqueray No 10 Gin Infused Citrus, St Germain, Yellow Chartreuse, Lime 

Oil 

 

Bluebird Legend       16 

Jameson, Dalmore 12yo, Cherry Brandy, Lemon & Apple Juice, Giffard 

Orgeat Syrup, Cherry Bitters. 

 

SW3           17 

Casamigos Blanco, El jimador, Bergamot Liqueur, Lime Juice, Giffard Rose 

Syrup, Cucumber & Mint. 

 

The Bluebird        16.5 

Ciroc Vodka, Noilly Prat, Luxardo Maraschino Liqueur, Lemon Juice, Giffard 

Blue Curacao Syrup, Orange Bitters. 

The Evolv Collection works closely with a small number of carefully selected charities which resonate with our 

company values. For each The Bluebird cocktail sold, £1.50 is donated to our collection of charities. More 

information about our charity partnerships can be found on our website. 



 

When visiting any of our restaurants, it is your responsibility to let us know if you have any allergies, intolerances or coeliac disease. Our allergen information identifies 

the allergens present within our dishes as intentional ingredients and also indicates where dishes ‘may contain’ an allergen. Where a dish ‘may contain’ an allergen, 

this is where it is not intentionally present, but where the manufacturer of an ingredient believes that cross-contamination may still be a risk and has declared this. 

Please be advised that all our food is prepared in kitchens where allergens are present. Whilst we take every reasonable precaution when preparing your food, we 

cannot guarantee any allergen-free dishes. 

Our vegan dishes are made to vegan recipes but may not be suitable for guests with milk or egg allergies. Adults need around 2000 kcal a day. 

14.5% service charge will be added to your bill. Prices include VAT. 

 

 

C LA S S I C  CO CK TA I LS  
 

 

Mai Tai         15 

Havana 3yo, Havana 7yo, Havana Maestros, Cointreau, Lime Juice, 

Orgeat & Simple Syrup.  

 

Cosmopolitan         15 

Chase Vodka, Cointreau, Cranberry & Lime Juice. 

 

Pina Colada           15 

Koko Kanu, Pineapple & Lime Juice, Coconut Cream. 

 

Amaretto Sour         15 

Adriatico Amaretto, Lemon Juice, Simple Syrup, Better's Bitters Miraculous 

Foamer. 

 

New York Sour         15 

Johnnie Walker Black, Lemon Juice, Simple Syrup, Better's Bitters Miraculous 

Foamer, Red Wine Float. 

 

Espresso Martini         15.5 

Ketel One Vodka, Kahlua, Espresso, Simple Syrup.  

 

Brandy Alexander         15 

Courvoisier VSOP, Crème de Cacao, Double Cream 

 

 



 

When visiting any of our restaurants, it is your responsibility to let us know if you have any allergies, intolerances or coeliac disease. Our allergen information identifies 

the allergens present within our dishes as intentional ingredients and also indicates where dishes ‘may contain’ an allergen. Where a dish ‘may contain’ an allergen, 

this is where it is not intentionally present, but where the manufacturer of an ingredient believes that cross-contamination may still be a risk and has declared this. 

Please be advised that all our food is prepared in kitchens where allergens are present. Whilst we take every reasonable precaution when preparing your food, we 

cannot guarantee any allergen-free dishes. 

Our vegan dishes are made to vegan recipes but may not be suitable for guests with milk or egg allergies. Adults need around 2000 kcal a day. 

14.5% service charge will be added to your bill. Prices include VAT. 

 

 

C LA S S I C  CO CK TA I LS  

 

 

Aperol Spritz         14 

Aperol, Prosecco, Fever - Tree Soda Water. 

 

Negroni         15 

Tanqueray Gin, Campari, Cocchi Vermouth. 

 

French Martini         16 

Ketel One Vodka, Chambord, Pineapple Juice. 

 

Mezcal Paloma        17 

Lost Explorer Mezcal, Lime & Grapefruit Juice, Agave Syrup, Fever - Tree 

Soda. 

 

Sweet Manhattan        18 

Woodford Reserve Rye, Cocchi Vermouth, Maraschino Cherry. 

 

Don Julio Margarita        21 

Don Julio Blanco, Cointreau, Lime Juice. 

 

French 75           16 

Monkey 47 Gin, Lauren Perrier Brut, Lemon Juice, Simple Syrup. 

 

 

 

 



 

When visiting any of our restaurants, it is your responsibility to let us know if you have any allergies, intolerances or coeliac disease. Our allergen information identifies 

the allergens present within our dishes as intentional ingredients and also indicates where dishes ‘may contain’ an allergen. Where a dish ‘may contain’ an allergen, 

this is where it is not intentionally present, but where the manufacturer of an ingredient believes that cross-contamination may still be a risk and has declared this. 

Please be advised that all our food is prepared in kitchens where allergens are present. Whilst we take every reasonable precaution when preparing your food, we 

cannot guarantee any allergen-free dishes. 

Our vegan dishes are made to vegan recipes but may not be suitable for guests with milk or egg allergies. Adults need around 2000 kcal a day. 

14.5% service charge will be added to your bill. Prices include VAT. 

 

 

 

CHAMPAGNE & SPARKLING  

 

NV Louis Pommery Brut, Hampshire, England    90 

NV Lauren Perrier, La Cuvee Brut, Champagne   100   

NV Perrier-Jouet Blanc de Blanc, Champagne   146  

NV Lauren Perrier Blanc de Blanc, Champagne   219 

NV Pommery Apanage 1974 Blanc de Noirs, Champagne    170 

NV Lauren Perrier ‘Grand Siecle Interation No.26’, Champagne 390 

NV Nyetimber Classic Cuvee, West Sussex, England   105 

NV Chandon Brut, Valle de Uco, Argentina    76 

NV Prosecco ‘Argeo’ Ruggeri, Vento, Italy    56 

 

VINTAGE 

 

2015 Lauren Perrier Vintage Brut Millesime, Champagne   195 

2014 Perrier-Jouet Belle Epoque, Champagne   360 

2015 Dom Perignon Brut, Champagne    380 

2018 Pol Roger Vintage Brut, Champagne    160 

 

  



 

When visiting any of our restaurants, it is your responsibility to let us know if you have any allergies, intolerances or coeliac disease. Our allergen information identifies 

the allergens present within our dishes as intentional ingredients and also indicates where dishes ‘may contain’ an allergen. Where a dish ‘may contain’ an allergen, 

this is where it is not intentionally present, but where the manufacturer of an ingredient believes that cross-contamination may still be a risk and has declared this. 

Please be advised that all our food is prepared in kitchens where allergens are present. Whilst we take every reasonable precaution when preparing your food, we 

cannot guarantee any allergen-free dishes. 

Our vegan dishes are made to vegan recipes but may not be suitable for guests with milk or egg allergies. Adults need around 2000 kcal a day. 

14.5% service charge will be added to your bill. Prices include VAT. 

 

 

ROSE  

 

NV Lauren Perrier Rose, Champagne    126 

2015 Moet & Chandon Grand Vintage Rose, Champagne   190 

2014 Perrier-Jouet Belle Epoque Rose, Champagne   410 

NV Louis Pommery Brut Rose, Hampshire, England    110 

 

NON-ALCOHOLIC 

 

NV Wild Idol, Sparkling    56 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

When visiting any of our restaurants, it is your responsibility to let us know if you have any allergies, intolerances or coeliac disease. Our allergen information identifies 

the allergens present within our dishes as intentional ingredients and also indicates where dishes ‘may contain’ an allergen. Where a dish ‘may contain’ an allergen, 

this is where it is not intentionally present, but where the manufacturer of an ingredient believes that cross-contamination may still be a risk and has declared this. 

Please be advised that all our food is prepared in kitchens where allergens are present. Whilst we take every reasonable precaution when preparing your food, we 

cannot guarantee any allergen-free dishes. 

Our vegan dishes are made to vegan recipes but may not be suitable for guests with milk or egg allergies. Adults need around 2000 kcal a day. 

14.5% service charge will be added to your bill. Prices include VAT. 

 

C O GN A C  &  A RM A GN A C  

50ml 

Courvoisier V.S.O.P     Cognac 11.5 

Baron de Sigognac 10yo     Armagnac 15.5 

Courvoisier XO      Cognac 40 

 

L I QU EU R S  

50ml 

Cointreau         10 

Molinari Sambuca        10 

Aperol         10 

Kahlua         10 

Campari         10 

Chambord         10 

Southern Comfort        10 

Lillet Blanc         11 

Adriatico Amaretto Bianco      11 

Adriatico Amaretto        11 

Montenegro Amaro       11 

Luxardo Limoncello       11 

Lillet Rose         11.5  

Pisco 'ABA'         12.5  

St Germain Elderflower       12.5 

Leblon Cachaca        13.5 

Italicus Rosolio di Bergamotto      14 

 



 

When visiting any of our restaurants, it is your responsibility to let us know if you have any allergies, intolerances or coeliac disease. Our allergen information identifies 

the allergens present within our dishes as intentional ingredients and also indicates where dishes ‘may contain’ an allergen. Where a dish ‘may contain’ an allergen, 

this is where it is not intentionally present, but where the manufacturer of an ingredient believes that cross-contamination may still be a risk and has declared this. 

Please be advised that all our food is prepared in kitchens where allergens are present. Whilst we take every reasonable precaution when preparing your food, we 

cannot guarantee any allergen-free dishes. 

Our vegan dishes are made to vegan recipes but may not be suitable for guests with milk or egg allergies. Adults need around 2000 kcal a day. 

14.5% service charge will be added to your bill. Prices include VAT. 

 

 

G I N  
 

    50ml 

Tanqueray    11 

Malfy Rosa    12.5 

Sipsmith London Dry    12.5 

Hendrick’s     12.5 

Tanqueray Seville    13 

Sipsmith Lemon drizzle    13.5 

Renais     14.5 

Mirabeau Dry Rosé    14.5 

Cygnet '22'    16 

Tanqueray Blackcurrant    17  

No 3 London Dry    17 

Monkey 47    18 

Tanqueray No TEN     18 
 

 

 

 

 

 

 

 

 

 



 

When visiting any of our restaurants, it is your responsibility to let us know if you have any allergies, intolerances or coeliac disease. Our allergen information identifies 

the allergens present within our dishes as intentional ingredients and also indicates where dishes ‘may contain’ an allergen. Where a dish ‘may contain’ an allergen, 

this is where it is not intentionally present, but where the manufacturer of an ingredient believes that cross-contamination may still be a risk and has declared this. 

Please be advised that all our food is prepared in kitchens where allergens are present. Whilst we take every reasonable precaution when preparing your food, we 

cannot guarantee any allergen-free dishes. 

Our vegan dishes are made to vegan recipes but may not be suitable for guests with milk or egg allergies. Adults need around 2000 kcal a day. 

14.5% service charge will be added to your bill. Prices include VAT. 

 

 

 

V O D KA  
 

    50ml 

Ketel One    11 

Absolut Vanilla     11 

Absolut Citron    11 

Absolut Raspberry                                                                             11 

Meili     12 

Belvedere    13 

Konik’s Tail    13 

Chase    14 

Cîroc    15 

Belvedere 10     53 

 

 

 

 

 

 

 

 

 

 

 



 

When visiting any of our restaurants, it is your responsibility to let us know if you have any allergies, intolerances or coeliac disease. Our allergen information identifies 

the allergens present within our dishes as intentional ingredients and also indicates where dishes ‘may contain’ an allergen. Where a dish ‘may contain’ an allergen, 

this is where it is not intentionally present, but where the manufacturer of an ingredient believes that cross-contamination may still be a risk and has declared this. 

Please be advised that all our food is prepared in kitchens where allergens are present. Whilst we take every reasonable precaution when preparing your food, we 

cannot guarantee any allergen-free dishes. 

Our vegan dishes are made to vegan recipes but may not be suitable for guests with milk or egg allergies. Adults need around 2000 kcal a day. 

14.5% service charge will be added to your bill. Prices include VAT. 

 

 

R U M 
 

    50ml 

Havana 3yo     11 

Havana Especial    11 

Havana 'Cuban Spiced'    11 

Koko Kanu    11.5 

Sailor Jerry    11.5 

Havana 7yo    11.5 

Wray & Nephew    13 

Flor De Cana 12yo    14 

Plantation Pineapple    15 

Diplomatico Reserva    15.5 

Havana Selecion De Maestros    16 

Santa Teresa '1796'    16 

Brugal 1888    17 

Ron Zacapa 23yo    19 

Ron Zacapa Centenario XO    36 

 

 

 

 

 

 



 

When visiting any of our restaurants, it is your responsibility to let us know if you have any allergies, intolerances or coeliac disease. Our allergen information identifies 

the allergens present within our dishes as intentional ingredients and also indicates where dishes ‘may contain’ an allergen. Where a dish ‘may contain’ an allergen, 

this is where it is not intentionally present, but where the manufacturer of an ingredient believes that cross-contamination may still be a risk and has declared this. 

Please be advised that all our food is prepared in kitchens where allergens are present. Whilst we take every reasonable precaution when preparing your food, we 

cannot guarantee any allergen-free dishes. 

Our vegan dishes are made to vegan recipes but may not be suitable for guests with milk or egg allergies. Adults need around 2000 kcal a day. 

14.5% service charge will be added to your bill. Prices include VAT. 

 

 

 

T EQU I LA  &  M EZ CA L  

 

    50ml 

El Jimador Blanco                                                   11  

El Jimador Reposado                                                11 

Cazcabel Coffee    11.5 

Pantalones Organic Blanco     13.5 

Pantalones Organic Reposado     15.5 

Mezcal Amores 'Espadin' Joven    16 

Lost Explorer Mezcal Espadin    17 

Casamigos Blanco    20 

Casamigos Reposado     21 

Don Julio Blanco     21 

Don Julio Reposado    22 

Casamigos Anejo    23 

Don Julio Anejo    26 

Casa Dragones Blanco     28 

Don Julio 1942     40 

 

 

 

 



 

When visiting any of our restaurants, it is your responsibility to let us know if you have any allergies, intolerances or coeliac disease. Our allergen information identifies 

the allergens present within our dishes as intentional ingredients and also indicates where dishes ‘may contain’ an allergen. Where a dish ‘may contain’ an allergen, 

this is where it is not intentionally present, but where the manufacturer of an ingredient believes that cross-contamination may still be a risk and has declared this. 

Please be advised that all our food is prepared in kitchens where allergens are present. Whilst we take every reasonable precaution when preparing your food, we 

cannot guarantee any allergen-free dishes. 

Our vegan dishes are made to vegan recipes but may not be suitable for guests with milk or egg allergies. Adults need around 2000 kcal a day. 

14.5% service charge will be added to your bill. Prices include VAT. 

 

 

 

 

A M E R I CA N  WHI S K Y  &  BO U RB O N  
 

50 ml 

Jack Daniels        11 

Jack Daniels Honey       11.5 

Maker's Mark Bourbon       11.5 

Gentleman Jack        12.5 

Woodford Reserve Bourbon      12.5 

Sazerac rye 6yo        19 

Jack Daniels Single Barrel      20 

Woodford Reserve Rye       21 

Makers Mark Private Select      23 

SirDavis Rye         25 

 

 

 

W H I SK Y   

 

SPEYSIDE    50ml 

Glenfiddich 12yo    13 

Macallan 12yo 'Double Cask'    22 

Glenfiddich 18yo    25 



 

When visiting any of our restaurants, it is your responsibility to let us know if you have any allergies, intolerances or coeliac disease. Our allergen information identifies 

the allergens present within our dishes as intentional ingredients and also indicates where dishes ‘may contain’ an allergen. Where a dish ‘may contain’ an allergen, 

this is where it is not intentionally present, but where the manufacturer of an ingredient believes that cross-contamination may still be a risk and has declared this. 

Please be advised that all our food is prepared in kitchens where allergens are present. Whilst we take every reasonable precaution when preparing your food, we 

cannot guarantee any allergen-free dishes. 

Our vegan dishes are made to vegan recipes but may not be suitable for guests with milk or egg allergies. Adults need around 2000 kcal a day. 

14.5% service charge will be added to your bill. Prices include VAT. 

 

Macallan 15yo 'Double Cask'    40 

 

 

 

 

HIGHLANDS    50ml 

Singleton 12yo    12 

Glenmorangie 10yo    14 

Dalmore 12yo    16.5 

Glenmorangie Lasanta 12yo    17.5 

Dalmore 15yo    19.5 

Fettercaim 12yo    20 

Glenmorangie Nectar d’Or    21 

Dalmore Cigar Malt    32 

Glenmorangie Signet    48 

Dalmore King Alexander    63 

 

 

ISLAY    50ml 

Laphroaig 10yo    14 

Jura Origin 10yo    14 

Talisker 10yo    14 

Ardbeg 10yo    17 

 

 

 

 



 

When visiting any of our restaurants, it is your responsibility to let us know if you have any allergies, intolerances or coeliac disease. Our allergen information identifies 

the allergens present within our dishes as intentional ingredients and also indicates where dishes ‘may contain’ an allergen. Where a dish ‘may contain’ an allergen, 

this is where it is not intentionally present, but where the manufacturer of an ingredient believes that cross-contamination may still be a risk and has declared this. 

Please be advised that all our food is prepared in kitchens where allergens are present. Whilst we take every reasonable precaution when preparing your food, we 

cannot guarantee any allergen-free dishes. 

Our vegan dishes are made to vegan recipes but may not be suitable for guests with milk or egg allergies. Adults need around 2000 kcal a day. 

14.5% service charge will be added to your bill. Prices include VAT. 

 

 

 

 

 

 

BLENDED    50ml 

Johnnie Walker Black Label    11 

Johnnie Walker Blue Label    54 

 

 

JAPANESE    50ml 

Nikka From the Barrel     18  

Suntory Yamazaki 12yo    36 

 

 

IRISH    50ml 

Jameson    11 

Slane    11 

Roe and Co    11.5 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

When visiting any of our restaurants, it is your responsibility to let us know if you have any allergies, intolerances or coeliac disease. Our allergen information identifies 

the allergens present within our dishes as intentional ingredients and also indicates where dishes ‘may contain’ an allergen. Where a dish ‘may contain’ an allergen, 

this is where it is not intentionally present, but where the manufacturer of an ingredient believes that cross-contamination may still be a risk and has declared this. 

Please be advised that all our food is prepared in kitchens where allergens are present. Whilst we take every reasonable precaution when preparing your food, we 

cannot guarantee any allergen-free dishes. 

Our vegan dishes are made to vegan recipes but may not be suitable for guests with milk or egg allergies. Adults need around 2000 kcal a day. 

14.5% service charge will be added to your bill. Prices include VAT. 

 

 

 

 

 

 

 

 

 

 

 

 

S O F T S  

     200ml 

Coca Cola    4.25 

Diet Coke    4.25 

Coke Zero    4.25 

Fever-Tree Lemonade    4.25 

Fever-Tree Indian Tonic    4.25 

Fever-Tree Refreshingly Light Tonic    4.25 

Fever-Tree Ginger Beer    4.25 

Fever-Tree Ginger Ale    4.25 

Fever-Tree Soda Water    4.25 

Red Bull    5.5 

Red Bull 'Sugar Free'    5.5 

Red Bull 'Tropical'    6 

 

J U I C E S  

    250ml 

Fresh Orange Juice    5.5 

Apple    5 

Pineapple    5 

Cranberry    5 

Tomato    5 

Passionfruit    5 



 

When visiting any of our restaurants, it is your responsibility to let us know if you have any allergies, intolerances or coeliac disease. Our allergen information identifies 

the allergens present within our dishes as intentional ingredients and also indicates where dishes ‘may contain’ an allergen. Where a dish ‘may contain’ an allergen, 

this is where it is not intentionally present, but where the manufacturer of an ingredient believes that cross-contamination may still be a risk and has declared this. 

Please be advised that all our food is prepared in kitchens where allergens are present. Whilst we take every reasonable precaution when preparing your food, we 

cannot guarantee any allergen-free dishes. 

Our vegan dishes are made to vegan recipes but may not be suitable for guests with milk or egg allergies. Adults need around 2000 kcal a day. 

14.5% service charge will be added to your bill. Prices include VAT. 

 

Lychee    5 

 
 

B EE R  

    33cl 

Peroni, Italy, 5.1% abv     7 

Peroni Gluten Free, Italy, 5.1% abv    7 

Meantime 'Anytime' IPA, England, 4.7% abv   7 

Peroni Libera Alcohol Free, Italy, 0.00% abv   7 

Aspall Cider    7 

Noam 'Bavaria Berlin', Germany, 5.2% abv   8 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

When visiting any of our restaurants, it is your responsibility to let us know if you have any allergies, intolerances or coeliac disease. Our allergen information identifies 

the allergens present within our dishes as intentional ingredients and also indicates where dishes ‘may contain’ an allergen. Where a dish ‘may contain’ an allergen, 

this is where it is not intentionally present, but where the manufacturer of an ingredient believes that cross-contamination may still be a risk and has declared this. 

Please be advised that all our food is prepared in kitchens where allergens are present. Whilst we take every reasonable precaution when preparing your food, we 

cannot guarantee any allergen-free dishes. 

Our vegan dishes are made to vegan recipes but may not be suitable for guests with milk or egg allergies. Adults need around 2000 kcal a day. 

14.5% service charge will be added to your bill. Prices include VAT. 

 

 

 

 

N O  &  LO W  %  
 

Rosalina     8.5 
Everleaf Forest, Passionfruit & Lemon Juice, Raspberry Puree, Giffard Rose Syrup, 

Fever-Tree Soda 

 

Apple & Elderflower Spritzer      8.5 
Everleaf Mountain, Apple & Lemon Juice, Elderflower Cordial, Fever-Tree Soda 

 

Caleno Light Zesty & Fever Tree Tonic   8.5 

 

Virgin Colada    8.5 
Clean & Co R, Pineapple & Lime Juice, Coconut Cream     
 

Crodino     9 

 

Virgin Margarita    8.5 
Clean & Co T, L ime Juice,  Simple Syrup  

 

Virgin Mojito    8.5 
Lime & Apple Juice, Simple Syrup,  Fever -Tree Soda 

 

Pentire Coastal Spritz     9 
Peni re Coastal  Aperi f ,  Fever -Tree Soda 
 

 

 

 

 

 



 

When visiting any of our restaurants, it is your responsibility to let us know if you have any allergies, intolerances or coeliac disease. Our allergen information identifies 

the allergens present within our dishes as intentional ingredients and also indicates where dishes ‘may contain’ an allergen. Where a dish ‘may contain’ an allergen, 

this is where it is not intentionally present, but where the manufacturer of an ingredient believes that cross-contamination may still be a risk and has declared this. 

Please be advised that all our food is prepared in kitchens where allergens are present. Whilst we take every reasonable precaution when preparing your food, we 

cannot guarantee any allergen-free dishes. 

Our vegan dishes are made to vegan recipes but may not be suitable for guests with milk or egg allergies. Adults need around 2000 kcal a day. 

14.5% service charge will be added to your bill. Prices include VAT. 

 

 

 

 

 

 

T EA  
( 4 . 5 )  

 

English breakfast 

Earl Grey 

Moroccan Mint 

Lemon & Ginger 

Jasmine Green 

Fresh Mint Tea 
 

C O FFE E  

Espresso/Macchiato     3.5 

Double Espresso/Double Macchiato     4.25 

Americano     4.25 

Cappuccino     4.5 

Flat White     4.25 

Latte     4.25 

Hot Chocolate     5 

Jameson Irish Coffee     12 

 

 



 

When visiting any of our restaurants, it is your responsibility to let us know if you have any allergies, intolerances or coeliac disease. Our allergen information identifies 

the allergens present within our dishes as intentional ingredients and also indicates where dishes ‘may contain’ an allergen. Where a dish ‘may contain’ an allergen, 

this is where it is not intentionally present, but where the manufacturer of an ingredient believes that cross-contamination may still be a risk and has declared this. 

Please be advised that all our food is prepared in kitchens where allergens are present. Whilst we take every reasonable precaution when preparing your food, we 

cannot guarantee any allergen-free dishes. 

Our vegan dishes are made to vegan recipes but may not be suitable for guests with milk or egg allergies. Adults need around 2000 kcal a day. 

14.5% service charge will be added to your bill. Prices include VAT. 

 

 

 

 

 

 

 

B  A  R    S  N  A  C  K  S  
   

Smoked Almonds (vg)    6 

Noceralla Olives (vg)    6  

Padron Peppers (vg)    6 

Smashed Avocado, Salsa & Nachos (vg)   12 

Truffle Arancini    12 

Grilled Flat Bread & Hummus    12 

Truffle Fries, Truffle Dressing & Parmesan    12 

Smashed Hamburger, Cheese, Onion, Burger Sauce    12 

 


