
White Lie	 11.00
Vodka, pear, vanilla, egg white, lemon juice

Whiskey Sour	 11.50
Whiskey egg white, lemon juice, syrup

Terrificante	 11.50
Tequila, lyches, chilli, rosemary, lime

Pornstar Martini	 11.00
Vanilla vodka, passionfruit pure, passoa

Pear old Fashion	 12.00
Whisky, roasted pear, angosturea bitter

Heaven’s Earth	 11.00
Tequlla, passionfruit, cranberry, egg white, lime

Long Island Iced Tea	 11.50
Tequila, vodka, rum, gin, cointreau, coke

Margarita	 12.00
Tequlla, cointreau, lime, syrup

Aperol Spritzer	 11.00
Aperol, prosecco, soda water

Sex on The Beach	 11.00
Vodka, peach, coconut liqueur, orange

Pear Bellini	 11.00   
Prosecco, roasted pear, amaretto

Silver Bird	 11.00
Gin, yuzu marmalade, lime

Bitter Sweet	 11.50
Spiced rum, campari, roasted apple, angostura

Lychee Martini	 12.00
Vodka, lychee, lemon juice, syrup

Chocolate Negroni	 12.00
Gin, vermouth rosso, campari, tia maria, cocoa

Brandy Crust	 11.00
Cognac, cointreau, orange, roasted plum

Daiquiri	 11.50
Dark rum, strawberry pure, lime juice, syrup

Pina Colada	 11.00
Rum, pineapple, coconut syrup, cream

Espresso Martini	 12.00
Vodka, coffee liqueur, espresso, vanilla syrup

Mojito	 11.00
Rum, mint, lime, syrup soda water

COCKTAILS

Draught	 6.50
Efes pilsner 5%
Cobra 4.5% 
Alpacalypse IPA 4.3%

Bottled	 5.50
Shiraz Lager 5%
Peroni 5%
Corona 4.5%
Budweiser 4.5%

Please alert your server to any allergies or dietary requirements

Efes Brown 5%
Apple Cider 4%
Heineken 0.0%
Guinness Can           5.00



SPARKLING WINE	 125ML	 175ML	 BOTTLE

Prosecco Spumante Extra Dry, I heart, Veneto, Italy		  7.50	 32.00
Grande Réserve, Devaux, Champagne, France			   65.00
Cuvée Rosé, Devaux, Champagne, France			   75.00
Essentiel Cuvée Réservée Extra Brut, Piper-Heidsieck, Champagne, France			   85.00
Collection 242, Louis Roederer, Champagne, France			   110.00

ROSE WINE	 125ML	 175ML	 BOTTLE

Organic Rosado,Familia Castano,Murcia ‘23, Spain	 6.50	 7.50	 27.00
Pinot Grigio Rosato, Ponte Pietra, Veneto ‘23 , Italy	 7.00	 8.00	 28.50
Luberon Rosé, Famille Perrin, Southern Rhône ‘24 , France	 7.25	 8.50	 34.00
Ephesus Rosé, Kal karasi, Arnika, ‘21, Aegean			   35.00
Côtes de Provence Rosé, Miraval ‘23, France			   60.00

WHITE WINE	 125ML	 175ML	 BOTTLE

Trebbiano, Garganega, Ponte Pietra ‘23, Veneto, Italy	 6.50	 7.50	 27.00
Pinot Grigio, Alpha Zeta ‘21, Veneto, Italy	 7.00	 8.00	 29.00
Vinho Verde Loureiro, Alvarinho ‘23, Azevedo, Portuga	 7.25	 8.00	 31.50
Viognier IGP Côtes de Thau, Languedoc, ‘23, France	 7.25	 8.25	 33.50
Curicó Chardonnay, Montes Classic Series ‘23, Valle Central, Chile	 7.75	 9.00	 36.00
Marlborough Sauvignon Blanc, Tinpot Hut ‘23, New Zealand	 7.75	 9.50	 38.50
Gavi di Gavi, Terre Antiche, Piemonte ‘23, Italy			   41.50
Sentidiño Rías Baixas Albariño, Bodegas Gallegas ‘23, Galicia, Spain			   44.00
Buzbag, Kayra, Emir-Narince, Cappadocia, Turkey			   46.00
Elodie Chenin Blanc, Gabriëlskloof, Coastal Region ‘21, South Africa			   67.00
Florian Mollet Sancerre, Domaine Roc de l’Abbaye, Loire ‘23, France			   77.00
Chablis Villages ‘Les Chanoines’, Laroche, Burgundy ‘23, France			   82.00

RED  WINE	 125ML	 175ML	 BOTTLE

Corvina, Ponte Pietra, Veneto ’23, Italy	 6.50	 7.50	 27.00
Shiraz, 16 Stops ’21, South Australia	 7.00	 8.00	 29.50
Colchagua Merlot , Montes Classic Series, Colchagua Valley ‘22, Chile	 7.50	 8.50	 32.50
Mendoza Malbec, Kaiken Clásico ’23, Argentina	 7.50	 8.50	 36.00
Rioja Crianza, Bodegas LAN ‘21, Spain	 7.75	 9.00	 37.00
Yakut, Okuzgozu, Kavaklidere,’ 21, Turkey	 8.00	 9.50	 39.00
Kayra, Kalecik Karasi,Tekirdag,’20, Turkey			   42.00
Zolla` Primitivo di Manduria, Vigneti del Salento, Puglia’ 21, Italy			   44.00
Heritage Collection` Pinot Noir, De Loach, California ‘ 22, USA			   48.00
Mediterra`, Poggio al Tesoro, Tuscany’22 , Italy			   65.00
Saint-Émilion Grand Cru, Château Tour de Capet, Bordeaux 20, France			   85.00
Mercurey 1er Cru `Les Puillets`, Domaine du Château Philippe le Hardi, Burgundy ‘21, France		  110.00

Please alert your server to any allergies or dietary requirements



MOCKTAILS
Strawberry Fizz		  7.50
Strawberry pure, lime juice, sweet & sour lemonade
Virgin Pina Colada		  7.50
Pineapple juice, coconut syrup, double cream
Passion Fruit Martini		  7.50
Passion fruit pure, pineapple juice, lime juice
Virgin Mojito		  7.50
Fresh mint, lime juice, homemade syrup, soda water
Sumac Mint Fizz		  7.50
Sumac, fesh mint, lime juice, homemade syrup
Activated Charcoal Lemonde		  7.50
Dusted charcoal lemonade, lime juice, homemade syrup
Cherry Plum		  7.50
Roasted plum, cherry juice, lime juice
Elder flower presse		  7.50
Elder flower syrup, mint, lime juice

SOFT BEVERAGE
Ayran	 3.50
Yogurt, salt, water, fresh mint
Salgam	 3.75
Salted & spiced tunips juice
Appletiser	 3.75
Coke / Diet Coke	 3.75
Coke Zero / Fanta / Sprite	 3.75
Still Water / Sparkling Water	 5.50
Orange Juice / Cherry Juice	 3.75
Pineapple Juice / Lychee Juice	 3.75
Pear Juice / Peach Juice	 3.75
Apple Juice / Cranberry Juice	 3.75

HOT BEVERAGE
Breakfast Tea / Green / Early Grey	 2.00
Camomile / Fresh Mint	 2.50
Espresso / Cafe Late / Cappuccino	 3.50
Americano / Hot Chocolate	 3.50
Turkish Coffee	 3.75
Turkish Tea	 1.50

Please alert your server to any allergies or dietary requirements
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