
STRAWBERRY MOJITO - 11 
Fresh British Strawberries muddled with fresh mint, lime and 
lightly spiced rum, served long over ice

CHARLIE'S CHILLI MARGARITA - 11
El Jimador Reposado tequila, chili infused agave syrup & fresh 
lime juice served on the rocks w/  smoked sea salt rim & 
dehydrated orange wheel

ELDERFLOWER FRENCHIE - 11
Gin Kitchen Insane Ostrich Dry Gin, pink grapefruit juice & 
elderflower cordial served short w/cucumber & rosemary 
garnish 

HAZELNUT ESPRESSO MARTINI -11
Sapling Spirits Vodka, Kahlua, Frangelico & double shot of our 
house espresso blend - Empire. Shaken & dusted w/cocoa

DARK'N'STORMY - 11
Blend of Dark'n'Spiced rums, fresh lime juice & angostura bitters, 
topped w/Jamaican Ginger Beer & fresh mint leaves

APEROL SPRITZ - 11
Aperol, Prosecco and soda water served over ice w/ fresh orange 

COCKTAIL MENU

MIMOSA - 9
Prosecco and fresh orange juice

CHAMBORD BELLINI - 9
Prosecco & Raspberry liquer

APPLE & ELDERFLOWER BELLINI - 9 
Prosecco, apple juice & elderflower 
cordial

C&G G&T - 8 | 11 
Gin Kitchen Insane Ostrich Dry Gin 
Mediterranean Fever Tree Tonic, 
pink grapefruit & rosemary garnish
(available as an alcohol-free option)

LIGHT & REFRESHING

RESERVATIONS AVAILABLE
VIA WEBSITE OR POP IN AND ASK US!

KITCHEN MENU

GRILLED SOURDOUGH FLATBREADS -12

PUTTANESCA | Sicilian puttanesca sauce w/ olives, capers, red onion, chillies, rocket & Parmesan shavings 

PESTO & MOZZARELLA | Homemade pesto , red onion, mozzarella, rocket & pine nuts

NACHOS BOWL - 10

Tortilla chips, black beans, spring onions, coriander, cheddar cheese, grilled w/ sour cream & hot sauce

EVERY FRIDAY 
5-9PM

BAR SNACKS

MIXED OLIVES - 3.5 
SMOKED. SALTED ALMONDS - 3.5 

PLEASE INFORM US ABOUT ANY ALLERGIES OR DIETARY REQUIREMENTS PRIOR TO ORDERING
TALK TO US ABOUT GLUTEN FREE & VEGAN VARIATIONS
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