
All our spirits are served 25ml as standard, 
50ml measure is available upon request.

A discretionary 12.5%service charge will be added to the final bill. 
All prices are inclusive of VAT.

BAR MENU



9.5/pp (MIN. 2 PEOPLE)

Selection of  our best sellers:                                                                                          
Prawn Toast, Spring Rolls, Chicken Satay, Sweetcorn Cakes                    

& Prawn Crackers

Khow Kiep        3.75
Crunchy Thai style prawn crackers, sweet chilli sauce 
  
Khao Pod Tod       7.5
Sweetcorn Thai cakes, sweet chilli sauce 

Por Pia Pak        7.5
Mixed Vegetables spring rolls, sweet chilli sauce 

Khanom Pang Na Goong      8
Crunchy sesame toast filled with fresh prawn and Thai 
seasoning, sweet chilli sauce 

Sesame Chicken Wings      8
Sticky sweet, sour & spicy sesame seed covered 
chicken wings

Calamari         8
Deep fried squid, sriracha chilli dipping sauce  

Khanom Jeeb       7.5
Fried pork dumplings, dim sum sauce 

Khao Soi Curry & Chips       7
Steak-cut chips, traditional northern Thai curry sauce 

BAR SNACKS

JACKS PLATTER

We potentially have 14 of the 14 major allergens in our kitchen. Whilst our servers 
can advise on specific ingredients contained within a meal, due to the presence of these  
allergens and the use of common fryer oil in our kitchen, we cannot guarantee that our 
dishes are trace-free or that our chefs can prepare a menu completely free of allergens.  



WINE

S P A R K L I N G       Bottle 125ml 
 
Chio Prosecco, Italy      30 6 

G.H Mumm, Cordon Rouge, France  70

Veuve Clicquot - Yellow Label, France  80

W H I T E  W I N E       Bottle 250ml 175ml 
 
La Vivienda Verdejo Macabeo, Spain  25 8.5 6.6 
 
Castello di Gabbiano, Pinot Grigio, Italy      28.5 9.6 7.1 
 
La Font Francais, Picpoul de Pinet, France 31 10.5 7.9 
 
Honu, Sauvignon Blanc, New Zealand   34 11.5 8.7 

Schieferkopf, Riesling, Germany   35 11.8 8.8 

       Bottle 250ml 175ml 
 
La Vivienda Tempranillo, Spain    25 8.5 6.6
 
Pier 42 Merlot, Chile     27 9.2 7 
 
Blass, Shiraz, Australia    33 11.4 7.9 
 
L’instant Truffier, Malbec, France   34 11.5 8.7

Solar Viejo, Rioja Crianza , Spain   34 11.5 8.7

R E D  W I N E

R O S E  W I N E       Bottle 250ml 175ml 
 
La Vivienda Tempranillo Rose, Spain  25 8.5 6.6  
 
Coastal Reserve Pinot Grigio Rosato, Italy        28.5 9.6 7.1

Whispering Angel, France     45 15.2 10.6



       Pint         Half  pint 
Mc&Sons Helles 3.8%    6.7  3.4
Guinness 4.1%     6.9  3.5
Forged Stout 4.2%     6.8  3.5
Madri 4.2%      6.8  3.5
Staropramen 4.2%     6.8  3.5
Camden Hells 4.2%      7.1  3.6
Small Beer HAZY 2.6%       6.5  3.5
Blue Moon 4.2%     7.1  3.6
Roadie 4.2%      6.9  3.5
Stateside IPA 4.5%     6.7  3.4
Aspall 4.2%      6.5  3.3
Jubel Peach 4.2%     7.2  3.6
Big Drop Paradiso 0.5%    6.4  3.2
Jute Session IPA 4.2%    7  3.6

 

               Pint

Peroni        6
Corona        6
Rekorderlig (ask our team for flavours)       6.5
Rekorderlig Strawberry & Lime 0%    4.5
Staropramen 0%       5.5
Erdinger Lager 0%       6
Tiny Reber Tropical IPA       6

ON THE TAP

BOTTLES & CANS



Johnny’s Margarita          
Jose Cuervo Silver, Baller Chilli Bacon, triple sec, Thai 
pepper sugar syrup 

Jack’s Margarita        
Casamigo Blanco frozen Margarita, ask our team
for the current flavour of  the week 

Irish Espresso Martini      
Sexton’s Whiskey, Mr Black Coffee Liqueur, cold brew coffee 

Seville Negroni        
Tanqueray Seville, Campari, Martini Rosso, 
orange zest

Old Fashioned       
Bulleit Bourbon, Maraschino Cherry, demerara sugar,
angostura bitters, orange peel 

Mojito         
Havana Club 7, fresh mint, limes, demerara sugar, soda

Pineapple Daiquiri      
Captain Morgan Spiced, pineapple juice, lime juice, 
sugar syrup

French Cosmopolitan       
Grey Goose Citron, Grand Marnier, cranberry juice,
lime juice, burned orange skin 

Passionfruit Martini      
Absolut Vanilla, fresh passionfruit, Passoa, lime juice, 
sugar, Prosecco shot 

SIGNATURE COCKTAILS

All priced at 12



Monkey 47              9
Mediterranean tonic, mint & lemon
     
Hendricks             6
Indian tonic & cucumber
    
Gin Mare             9
Indian tonic, orange twist & rosemary  
  
Roku gin             6
Indian tonic, lemon & a crunch of  pepper 
  
Sipsmith Dry             6.5
Indian tonic & lime 

Drumshanbo Gunpowder Irish Gin         9
Elderflower lemonade & red grapefruit 

Tarquins Blood Orange           5.5
Elderflower lemonade & orange 

Tarquins Rhubarb & Raspberry         5.5
Ginger ale, raspberries & mint 

Bathtub Grapefruit & Rosemary         8
Mediterranean tonic, orange & rosemary 

Sipsmith Strawberry Smash          6.5
Indian Tonic & Strawberry

Kyro Pin Gin            9
Rhubarb & hibiscus tonic & pink grapefruit 

GIN LIBRARY

Each of  our gins has been meticulously selected to delight your palate. Enjoy them 
with a classic Indian tonic or explore our curated pairings for a unique experience.

Chase Rhubarb & Bramley Apple         6
Indian tonic, fresh apple
Chase Grapefruit & Pomelo          6
Indian tonic, pink grapefruit                                                          
Tanqueray 10                     6                                                                                                         
Best for a dry martini with a grapefruit twist                                          
Tanqueray Seville Orange             6.5                
Soda & orange 

OUR FAVOURITES



All priced at 11.50

Aperol Spritz        
Aperol, Prosecco, Soda 

Seville Spritz       
Tanqueray Seville, Lemonade, Prosecco, orange

Hugo Spritz         
St. Germain, fresh mint, Prosecco, soda 

Jasmine Tea Spritz       
Martini Bianco,  Jasmine Tea, Absolut, 
Peach Puree, Mediterranean tonic 

Limoncello Spritz       
Limoncello, Thyme, Prosecco, Soda

Virgin Mojito        5.5
Fresh mint, limes, demerara sugar, apple juice and soda 

Not so Pimms       5.5
Strawberries, mint, cucumber, orange, sugar syrup & ginger ale 

Passionfruit Cooler      7
Fresh passionfruit, lime juice, sugar sugar & coconut blossom

SPRITZERS

MOCKTAILS




