Artistry &
alchemy

All prices include VAT at the standard rate. We add an optional 10% service charge
to your bill of which 100% is paid to the hotel team.

Some of our food and drinks may contain nuts and other allergens. Please speak to us before placing an order
so that we can advise you on your choice. Our kitchens and bars handle all allergens and use shared equipment,
so unfortunately, we cannot guarantee to be trace free. Our vegan recipes are prepared with vegan ingredients,
but these may still contain traces of all allergens.

BrasserieAbode



COSMOPOLITAN *8
Ketel One Citroen, Cointreau,
ltme juice, cranberry

MARGARITA 8
El Jimador Blanco, Cointreau, lime juice

AMARETTO SOUR <8
Lazzaroni Amaretto, lemon juice,
egg white, bitters

ESPRESSO MARTINI 8
Espresso coffee, Absolut Vodka,
gomme, Kahliia

LONG ISLAND ICED TEA £9
Absolut Vodka, Giffard Strop de Gomme,
Briottet Triple Sec, Appleton White Rum,

East London Liquor Dry Gin

BACCARAT £9
Raspberry vodka, Frangelico,
blackberry brandy, cream




MOJITO 9
Appleton White, mint, lime juice, soda,
Giffard Sirop de Gomme

MARTINI £10
East London Liguor Dry Gin,
Regal Rogue Daring Dry Vermouth, olive

PORNSTAR MARTINI “10
Absolut Vanilla Vodka, Passod,
lemon juice, pineapple juice

FRENCH MARTINI 10
Absolut Vodka, Chambord, pineapple juice

SEEDLIP SPICE 94 9
(NON-ALCOHOLIC)
Aromatic allspice berry, cardamom
distillates, citrus, Fever-Tree aromatic tonic,

red grapefruil peel

IN THE FIELD 9
(NON-ALCOHOLIC)
Seedlip Garden 108, apple, plum






