
BEER - PLEASE SEE THE BEER BOARDS & FRIDGES

HOUSE COCKTAILS - 2-4-1 ON THE SAME HOUSE COCKTAILS BETWEEN 4PM & 7PM

Margarita -  Pueblo Viejo Tequila, Cointreau, fresh lime juice 13 *ask for spicy

Old Fashioned -  Buffalo Trace Bourbon, Angostura Bitters, sugar syrup 14

New Orleans Mule -  Southern Comfort, lime juice, ginger beer 13 

Espresso Martini - Fris Vodka, Borghetti Coffee Liquor, coffee 14

Elderflower  – Hendrick’s Gin, elderflower, lemon juice, salted cucumber 13 

WARD’S CLASSIC COCKTAILS

Hurricane -  Southern Comfort, Captain Morgan’s Rum, passion fruit shrub, lime, pineapple juice 13 

Whisky Sour -  Monkey Shoulder Whisky, lemon juice, Angostura Bitters, egg whites 13 

Amaretto Sour -  Lazzaroni Amaretto, lemon juice, Angostura Bitters, egg whites 13 

Negroni – Broker’s Gin Campari, Martini Rosso 14 

French 75 – Warner’s Gin, lemon juice, sugar syrup, prosecco 14  

Vanilla Dreams -  J.J. Vanilla Vodka, Fris Vodka, spiced syrup, apple juice  13 

Banana Daquiri – Warner’s Trash & Treasure Discarded Banana Peel Rum, citrus juice, sugar syrup, lime 13 

WINE - 175ml measures (125ml available on request)

WHITE            175ml Btl

El Ninot de Blanco - Sauvignon Blanc Viura blend    7.9 28 

IL Badalisc - Pinot Grigio        8.6 31 

Myth of Motu Nui - Sauvignon Blanc      8.9 37

ROSE

False Bay Cinsault - Mourvèdre Rosé      8.0 27 

RED

Silver Myn Argentum – Merlot Cabernet blend     7.9 28 

Adobe Reserva - Merlot         8.6 31 

Amauta Absoluto - Malbec         8.9 37 

FIZZ            125ml

Durello Spumante Prosecco Brut ‘palladiano’     8.0 39 

Autreau-Roualet Champagne Reserve Brut       65

PLEASE ORDER AT THE BAR
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