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Spumoni
Campari / Grapefruit / Tonic
£11

Silver Fizz
East london Gin / Lemon / Soda / Foamers
£12

Long Island Ice Tea
Every Clear Shit / Triple Sec / Lemon / Coke
£13

Daiquiri
East london Rum / Lime / Sugar Syrup
£12

Pisco Sour
Pisco / lemon / Sugar Syrup / Foamers
£13

Margarita
1800 tequila silver / Triple Sec / Lime
£12

Bee's Knees
East london Gin / Lemon / Honey
£12

Gimlet
East london Gin / Lime / Sugar Syrup
£12

White Lady
East london Gin / Triple Sec / lemon / foamers
£13

Whiskey Sour
Bourbon / Lemon / Foamers / Angostura Bitters
£13

BAR LOTUS

Side Car
Cognac / Triple Sec / Lemon
£14

Aviation
East london Gin / Lemon / Maraschino / Violette
£13

Espresso Martini
East london Vodka / Espresso
£13

Manhattan
Rye / Vermouth / Maraschino / Angostura Bitter
£13

Vesper
East london Gin / East london Vodka / Vermouth
£13

Dry Martini
East london Gin or Vodka / Noily Prat
£13

Negroni
East london Gin / Cocchi Torino / Campari
£13

Old Fashioned
Bourbon / Sugar Syrup / Angostura Bitters
£13

Sazerac

Rye / Cognac / Peychauds Bitters / Absinthe
£14

More drink option please ask bartender
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Mocktail
Seedlip daiquri
£8
Palo santo highball
£8

Wines & Beers
Prosecco
£6/30

House Sparkling
Rose Rurale / Muscat Ottonel / Austria
Tasting Notes: Strawberry / Plum / Watermelon
£9/45

House White
Classic / Melon de Bourgogne / France
Tasting Notes: Pear / Apple / Citrus / Honey
£8/40

House Red
Le P'tit Vaillant / Cabernet Franc / France
Tasting Notes: Cranberry / Blackcurrant / Earthy / Blueberry
£8/40

House Rose
Rozsa Petsovits Weninger / Blaufrankisch / Hungary
Tasting Notes: Strawberry / Earthy, Rhubarb / Cherry
£8/40

House Orange
Orange Majas / Sauvignon Blanc / France
Tasting Notes: Passion Fruit / Pineapple / Orange / Clove
£9/45

Champagne
£90

Lager
£6

*

As we offer special and seasonal wine by bottle
Please feel free to ask our staff for further information.

*A discretionary charge of 12.5% will be added to your bill

*
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