
Your mid-week escape & weekend warm up, 
just got a whole lot better. 

Join us to indulge & unwind in style from 3pm - 6pm 
from Sunday to Thursday & enjoy signature cocktails, 

fine wines & ice cold beers.

Please always inform your server of any allergies before placing your order as not 
all ingredients can be listed and we cannot guarantee the total absence of allergens 

in our dishes. Detailed allergen & calorific information is available on request. 
Ldn AW25

Happy Hour!
Cheers to

Cocktails
 

A P E R O L  S P R I T Z  £9
Aperol with Prosecco & Fever-Tree blood orange soda

 
V I V A  L A  P A L O M A  £8

Quarter Proof Blanco Agave (15%), Chamberyzette strawberry aperitif 
(16%), watermelon, lime & Fever-Tree pink grapefruit soda

 
P A S S I O N  F R U I T  P A R A D I S E  £7

Passion fruit, mango, pineapple, lime
 

C R O D I N O  S P R I T Z  0% £7
A punchy sparkling aperitif with flavours of bitter orange

  

Beer & Bubbles
 

P R O S E C C O :  V I N O  D ’ A C A M P O  B R U T  N V 
Veneto 125ml £7.50

Zesty & versatile, notes of apple & stone fruit.
 

C H A M P A G N E :  L A U R E N T - P E R R I E R  B R U T  N V 
Tours-sur-Marne 125ml £14.50

Citrus palate with ripe & toasty fruit. Elegant finish.
 

P E R O N I  N A S T R O  A Z Z U R R O  Pavia 5% £5.50
(Gluten Free Available)

 
I C H N U S A  Sardegna 4.7% £5.50

 
M O R E T T I  Z E R O  Friuli-Venezia Giulia 0.0% £4.50

D I S C O V E R  O U R  P R O V E N C E  C O L L E C T I O N
World class rosé served Italian-style.

 
M  D E  M I N U T Y  Côtes de Provence, France 

175ml £11 Btl £45
Grapes: Grenache, Cinsault & Syrah. Dry & delicate. 

Candied citrus & hints of red berries. 
 

W H I S P E R I N G  A N G E L  Côtes de Provence, France 
175ml £14.5 Btl £53

Grapes: Grenache, Cinsault & Syrah. Dry & delicate. 
Candied citrus & hints of red berries. 

Limited Edition



SCAN HERE

Want to know more about our packages 
& experiences?

Happy Hour!
Cheers to


