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THAT WILL TEACH YOU TO KEEP YOUR MOUTH SHUT” 
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DRAUGHT

BEER� HALF / SCHOONER / PINT

HOUSE LAGER � 3.3 / 4 / 5.5
4.0% German Pilsner

SPATAN�  3.6 / 4.5 / 6.2
5.2% Munich Helles

GOOSE ISLAND IPA� 3.7 / 4.5 / 6.3
4.1% Session IPA

SHINDIGGER MANGO UNCHAINED � 3.8 / 4.7 / 6.5
4.2% Mango IPA

SHINDIGGER ROTATIONAL SPECIAL  
Ask at the bar for what is currently on tap

GUINNESS � 3.7 / 4.5 / 6.3
4.2% Irish Stout

CIDER
KOPPARBERG CRISP APPLE�  3.5 / 4.3 / 6
4.0% Apple Cider

KOPPARBERG STRAWBERRY & LIME�  3.7 / 4.6 / 6.4
4.0% Strawberry & Lime Cider

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR DIETARY REQUIREMENTS.
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BOTTLES & CANS

BEER
CORONA � 5
4.5% Mexican Lager, 330ml Bottle

MODELO � 5.5
4.5% Mexican Lager, 355ml Bottle

ESTRELLA GALICIA  GF � 5 
5.5% Gluten Free Spanish Lager, 330ml Bottle

SCHÖFFERHOFER GRAPEFRUIT � 5
2.5% German Grapefruit Wheat Beer, 500ml Can

LOW/NO
CORONA 0.0% � 4
0.0% Mexican Lager, 330ml Bottle

LUCKY SAINT  � 4.5
0.5% German Unfiltered Lager, 330ml Bottle

ERDINGER ALKOHOLFREI � 5
0.5% German Weissbier, 500ml Bottle

GUINNESS 0.0%  � 5
0.0% Irish Stout, 538ml Can

THATCHERS ZERO �  6
0.0% Fruit Cider, 500ml Bottle

CRODINO ITALIAN APERITIVO � 6
0.0% Non Alcoholic Spritz, 175ml Bottle

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR DIETARY REQUIREMENTS.
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OUR PHILOSOPHY

INNOVATION
We embrace innovation by using modern cocktail-making techniques  
to create new and exciting menus. By blending contemporary methods  
with classic recipes, we introduce unique flavour combinations  
that delight and surprise our guests. 

PRODUCE 
Created using only the freshest and finest ingredients, paired  
with the best spirits and liqueurs available, including some 
special elixirs we made ourselves. 
 
HERITAGE
From where it all started to where we are now.

OUR TEAM
Our bar team is continually creating and developing new drinks 
with a whole range of homemade ingredients. We make our own tinctures, 
bitters, shrubs and syrups, with ever changing flavours throughout 
the year. 

And we love to talk about them.

If you fancy something bespoke just speak to your bartender about 
the style & flavour you’re looking for and let them do the rest. 

If you fancy a classic cocktail you can’t see on our list please 
just ask and we will be happy to make it for you.

OUR DRINKS
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THE ATLAS
Embark on a journey across the seven continents with our exclusive 
cocktail menu, each drink inspired by the rich history and vibrant 
flavours of a different region. From Asia to Europe, experience exotic 
spices, aromatic herbs, and botanical infusions. Our cocktails blend 
ancient traditions with modern mixology, transporting you to distant 
lands with each sip revealing a new story and unique flavour profile.

Our journey continues with inspirations from the Americas,  
Oceania, and Antarctica. North and South America bring robust  
flavours and native ingredients, showcasing dynamic spirits  
and agricultural bounty. Oceania offers fresh and vibrant tastes  
from its pristine landscapes, while Antarctica inspires crisp,  
invigorating concoctions. Each cocktail celebrates local spirits  
and distinctive flavours, inviting you to explore the rich cultural 
heritage and natural beauty of our world. Join us for a global  
tasting experience like no other.

OUR MENU
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EUROPE

APEROL SPRITZ
Padua, Italy

BELLADONNA
Verona, Italy

SANGRIA SPRITZ
Iberian Peninsula,Spain 

Europe is the origin of many classic cocktails. With so many to choose 
from we settled on the Aperol Spritz - one of the most popular drinks 
in the world, and a true original. 
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APEROL SPRITZ � 11.5
Aperol Aperitivo
Prosecco
Soda

BELLADONNA � 13
Citadelle Rouge Gin
Cocchi Rosa Vermouth
Campari Bitter
Strawberry & Basil Syrup
Lemon Juice
Prosecco
Soda

The name given to the deadly nightshade Juliet 
took to fake her own death in Shakespeare’s  
“Romeo & Juliet”, set in Verona, Italy.

PARISIENNE BLOOM � 12.5
St. Germain Elderflower Liqueur
Bombay Sapphire Premier Cru Gin
Piquepoul
Peach Bitters
Soda

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR DIETARY REQUIREMENTS.
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NORTH AMERICA

OLD FASHIONED
Kentucky, America

THE BIG APPLE 
New York, America

SMOKED PINEAPPLE OLD FASHIONED
Caribbean 

It is argued that the first cocktail ever created was the Sazerac  
in New Orleans in the 1800s, closely followed by the Old Fashioned  
from Kentucky.

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR DIETARY REQUIREMENTS.
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OLD FASHIONED � 12
Maker's Mark Bourbon
Muscovado Sugar
Angostura Bitters
Regans’ Orange Bitters

THE BIG APPLE � 13
Sesame Washed Maker's Mark Bourbon
Avallen Calvados
Apple & Poppy Seed Syrup
Black Pepper Bitters

This New York inspired Old Fashioned  
combines classic American Bagel varieties in 
liquid form. 

SMOKED PINEAPPLE OLD FASHIONED 13
Hickory Smoked Planteray Pineapple Rum
Muscovado Sugar
Tobacco Bitters

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR DIETARY REQUIREMENTS.
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SOUTH AMERICA

There is much contention between Peru and Chile about who created 
the Pisco Sour. The rivalry is so fierce that it is now illegal  
to import Chilean Pisco into Peru.  

Peru / Chile
PISCO SOUR

Rio de Janeiro, Brazil
SAMBA SOUR

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR DIETARY REQUIREMENTS.
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PISCO SOUR � 12
El Gobernador Pisco
Lime Juice
Egg White
Sugar
Orange Blossom Water 
Peychaud’s Bitters

IMPORT TAX � 12.5
Ilegal Mezcal
Apricot Liqueur
Lime Juice
Pineapple Juice
Ginger Honey
Fresh Chilli 
Egg White

Named after import taxes but this drink 
won’t cost you nearly as much. The 
inspiration for this drink comes from 
Mexico, which makes it technically North 
American. But since they’re next door,  
we decided to be good neighbours. 

SAMBA SOUR � 13.5
Ancho Reyes Verde
Caribbean Pineapple Liqueur
Passionfruit Juice
Jalapeño Agave
Lime Juice
Ms. Better's Bitters

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR DIETARY REQUIREMENTS.
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AFRICA

South Africa
UNDER THE MARULA TREE

Mount Kilimanjaro, Tanzania
MBEGE #2

Africa 
TROPICAL PLAINS

Most famous for serving liquor straight up, Africa doesn’t have a known 
“classic cocktail” instead, we have combined African flavours to make 
our own. 

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR DIETARY REQUIREMENTS.
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UNDER THE MARULA TREE � 12
Bacardi Ocho Rum
Remy Martin VSOP Cognac 
Pedro Ximenez
Cumin & Raisin Syrup
Fee Bros Chocolate Bitters 
Amarula Cream

In some cultures, it is believed 
that the Marula Tree holds  
the spirits of the ancestors and 
that its branches represent  
the different paths of life. 

Cocktail created by: Natasha Dalton

MBEGE #2 � 13
Wild Turkey Bourbon
Courvoisier VSOP Cognac 
Banana Syrup
African Tonic Bitters
Quinine Tincture

Cocktail created by: Jack Lloynd

TROPICAL PLAINS � 11
Coconut Washed Bacardi Carta Blanca Rum
Lime Juice
Papaya Juice
Lime Leaf & Lemongrass Syrup 
Soda

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR DIETARY REQUIREMENTS.
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ASIA

Tokyo, Japan
JAPANESE GARDEN

Financial District, Singapore
SINGAPORE SLING

Northern India, India
MANGO LASSI HIGHBALL

Arguably the most diverse continent on our list it was hard to know 
where to begin. So, we started with the Singapore Sling – the most 
famous of Asia’s cocktails.   

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR DIETARY REQUIREMENTS.
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SINGAPORE SLING � 11.5
Bombay Sapphire Gin
Pierre Ferrand Dry Curaçao
Cherry Heering Liqueur
Benedictine
Pineapple Juice
Lime Juice
Angostura Bitters
Soda

JAPANESE GARDEN � 13
Roku Gin
Matcha Infused Ambrato Vermouth
Cherry Heering Liqueur
Benedictine
Yuzu Syrup
Cherry Blossom Syrup
Lemon Juice 

Designed to be reminiscent of drinking in a 
Japanese tea garden, a short yet refreshing 
version of the original sling. 

Cocktail created by: Jude Hislop

MANGO LASSI HIGHBALL � 12
Bombay Sapphire Gin
Pierre Ferrand Dry Curaçao
Nutmeg Syrup 
Cardamom Infused Bitters
Lemon Juice
Soda

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR DIETARY REQUIREMENTS.
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OCEANIA

East Coast, Australia
LARGARITA

East Coast, Australia
NICE PLUMS m8

Wellington, New Zealand
PAVLOVA FIZZ

Oceania is hard to define, between both east and west hemisphere,  
and made up of many islands. It consists of Australia, New Zealand  
and Polynesia. Only one thing is certain: they love beer. 

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR DIETARY REQUIREMENTS.
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LARGARITA � 11.5
Patron Reposado Tequila
Pierre Ferrand Dry Curaçao
Lime Juice
Agave
Lager 

NICE PLUMS m8 � 12
Plum Infused Courvoisier VSOP Cognac
Plum Liqueur
Lemon Juice
Guinness & Demerara Syrup

Cocktail created by: Jess Lowe

PAVLOVA FIZZ � 12.5
Patron Silver Tequila
Kopparberg Strawberry & Lime
Kiwi Shrub
Lime Juice
Egg White
Soda

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR DIETARY REQUIREMENTS.
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ANTARCTICA

Antarctica
BLOWTORCH

Antarctica
WRAY GUN

Antarctica
FROM HALLEY TO SIGNY

Antarctica has so little annual snow and rainfall it is technically  
the world’s largest desert. Another reason to drink as many of these 
delicious cocktails as you can. 

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR DIETARY REQUIREMENTS.
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BLOWTORCH � 11
Grey Goose Citron Vodka
Bombay Premier Cru Gin
Lillet Blanc Vermouth
Lemon Bitters
Olive Brine Rinse

During the Prohibition era,  
the 1928 Byrd Expedition requested 
2,000 gallons of alcohol for  
“Medicinal Purposes’, instead this 
was stirred down with lemon powder 
and used for drinking purposes.  

FROM HALLEY TO SIGNY � 12
Earl Grey Infused Bombay Sapphire Gin
Lemon Juice
Honey & Thyme Syrup 

WRAY GUN � 12
Wray & Nephew Overproof Rum
Martini Ambrato Vermouth
Limoncello
Lemon Juice
Mint Syrup

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR DIETARY REQUIREMENTS.
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LOW/NO

MON CHÉRI �  8.5
The Pathfinder Spirit 
Cherry Heering Liqueur 
Amaro Montenegro 
Monin Morello Cherry Syrup 
Fever Tree Indian Tonic

STONE FRUIT SPRITZ �  8.5
Pineau des Charentes Apéritif 
Apricot Liqueur 
Lemon Juice 
Muscovado Sugar 
Crodino

SOFTCORE MARTINI�   9 
Sarti Rosa Aperitivo  
Vanilla Syrup 
Pineapple Juice 
Lemon Juice 
Ms. Better's Bitters 
Passionfruit

SINGLE UNIT COCKTAILS 
Each of these cocktails contain a maximum of 1 unit of alcohol per drink.



21

LOW/NO

SUN & SMOKE �  8
Three Spirit Nightcap 
Paragon Timur Berry Cordial 
Grapefruit Juice 
Lemon Juice 
Egg White  

MEDICINE MAN �  7.5
Three Spirit Livener 
Paragon Palo Santo Cordial 
Strawberry & Basil Syrup 
Lemon Juice 
Sugar 
Soda 

CLEAR SKIES�   7 
The Pathfinder Spirit 
Lime Juice 
Sugar 
Ginger Ale

ALCOHOL FREE COCKTAILS 
All of these cocktails are completely alcohol-free.
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ST. GERMAIN HUGO � 11
St. Germain Elderflower Liqueur
Prosecco
Soda
Mint

DAIQUIRI � 11 
Bacardi Carta Blanca Rum
Lime Juice
Sugar 

CLOVER CLUB � 12 
Tanqueray No. 10 Gin
Noilly Prat Dry Vermouth
Lemon Juice
Raspberry Syrup
Egg White

MARGARITA � 11 
Cazadores Blanco Tequila
Pierre Ferrand Dry Curaçao
Agave
Lime Juice
Salt Rim 

ESPRESSO MARTINI � 12 
Eristoff Vodka
Patron XO Cafe
Espresso
Sugar
Fee Bros Chocolate Bitters 

NEGRONI � 11 
Bombay Sapphire Premier Cru Gin
Campari Bitter
Martini Rubino Vermouth
Grapefruit Zest

CLASSICS
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MANHATTAN � 12 
Bulleit Rye Bourbon
Cocchi di Torino Sweet Vermouth
Angostura Bitters
Reagan’s Orange Bitters

GREY GOOSE VODKA MARTINI�  12 
Grey Goose Vodka
Noilly Prat Dry Vermouth
Made to your preference

BLOOD & SAND � 11.5 
Johnnie Walker Black Label Whisky
Cherry Heering Liqueur
Cocchi di Torino Sweet Vermouth
Orange Juice

PALOMA � 12 
Cazadores Reposado Tequila
Pink Grapefruit Juice
Lime Juice
Agave
Soda

BLOODY MARY � 12 
Horseradish Infused Eristoff Vodka
Tomato Juice
Spice Mix
Olive Salt Rim
Rosemary
Celery

SPICED RUM OLD FASHIONED � 12 
Bacardi Caribbean Spiced Rum
Regan’s Orange Bitters
Muscovado Sugar 

CLASSICS
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GIN COPAS

All Gins listed below are priced for a 50ml serve with Tonic

TRADITIONAL
Juniper forward Gins made with traditional methods, classic Gin.

BOMBAY SAPPHIRE � 11
Lemon Slice, Juniper Berries, Indian Tonic

PORTOBELLO ROAD � 12 
Grapefruit Zest, Juniper Berries, Mediterranean Tonic

MONKEY 47 � 13
Orange Zest, Grated Nutmeg, Indian Tonic 

HAYMANS OLD TOM�  13
Lime Wedge, Cinnamon Stick, Naturally Light Tonic

FLORAL
Aromatic Gins with botanical nuances.

HENDRICKS � 11
Cucumber, Mint Sprig, Elderflower Tonic

BOMBAY SAPPHIRE PREMIER CRU � 13 
Lemon Slice, Chamomile Flowers, Indian Tonic

TANQUERAY NO. 10   � 13
Grapefruit Zest, Lime Wedge, Indian Tonic

ROKU � 13
Ginger Slice, Szechuan Flowers, Mediterranean Tonic
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GIN COPAS

All Gins listed below are priced for a 50ml serve with Tonic

FRUITY
Full bodied flavour, with strong fruity expressions. 

BROCKMANS � 12
Candied Orange Peel, Grated Dark Chocolate, Indian Tonic

TARSIER � 13 
Dried Cranberries, Hibiscus Petals, Elderflower Tonic

SLINGSBY RHUBARB � 13
Grapefruit Zest, Mint Sprig, Elderflower Tonic 

TANQUERAY SEVILLA�  12
Orange Zest, Rosemary Sprig, Indian Tonic

SAVOURY
Herbaceous, unique, and powerful. Gins with big character.

SIPSMITH � 12
Lime Wedge, Olive, Indian Tonic

GIN MARE � 13 
Grapefruit Wedge, Rosemary Sprig, Mediterranean Tonic

OPIHR � 14
Star Anise, Marigold Petals, Naturally Light Tonic 

CITADELLE CORNICHON � 12
Lemon Slice, Cornichon, Indian Tonic



26 PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR DIETARY REQUIREMENTS.

WHITE� 175ml / 250ml / BOTTLE  ABV%

2024 - LISBOA BLEND � 6.3 / 8.7 / 25
Boa Noite, Alentejo, Portugal, Arinto, Chardonnay

12.5%

2023 - VINHO VERDE�  7 / 9.7 / 28
Mezena, Vinho Verde, Portugal, Loureira, Arinto, Azel, Treixadura

8.5%

2023 - LANGUEDOC SAUVIGNON � 7.3 / 10 / 29
Les Pierres Doree, Languedoc, France, Sauvignon Blanc

12%

2023 - PIQUEPOUL DE PINET � 8.2 / 11.4 / 33
Deux Vents, Languedoc, France, Picpoul

13%

2022 - NEW ZEALAND SAUVIGNON � 45
Wildsong, Hawke’s Bay, New Zealand, Sauvignon Blanc

12.5%

2023 - RIAS BAXAS ALBARINO � 51 
Vina Almirante, Galicia, Spain, Albarino

13%

2024 - VERDEJO RUEDA � 58 
Casa Rojo, Rueda, Spain, Verdejo

13%

WINES

FIZZ� 125ml / BOTTLE ABV%

NV - PROSECCO DOC � 5.5 / 30
Midea, Veneto, Italy, Glera

10.5%

2023 - BRUT NATURE CAVA � 8.9 / 50
Casa Rojo Moltó Negre, Cataluna, Spain, Trepat

11.5%

NV - CLASSIC BRUT CHAMPAGNE � 90 
Laurent Perrier, Champagne, France, Chardonnay, Pinot Noir, Pinot Meunier

12%
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WINES

RED � 175ml / 250ml / BOTTLE ABV%

2021 - DOURO VINHO TINTO � 6.3 / 8.7 / 25 
Fonte Da Perdiz, Douro, Portugal, Touriga Nacional, Touriga Franca

13%

2023 - LANGUEDOC CABERNET � 7 / 9.7 / 28  
Les Pierres Doree, Languedoc, France, Cabernet Sauvignon

13.5%

2023 - CHILEAN MERLOT � 7.7 / 10.7 / 31
Vistamar Brisa, Casablanca Valley, Chile, Merlot

13%

2022 - ORGANIC PRIMITIVO� 8.9 / 12.4 / 36 
Integro, Apulia, Italy, Primitivo

14%

2021 - COTES DU RHONE AOC� 41
Brotte Esprit, Rhone Valley, France, Grenache, Syrah

14%

2021 - BIODYNAMIC VALPOLICELLA� 43 
Fidora, Veneto, Italy, Corvina, Corvinone, Rondinella

12.5%

2023 - LA RAJA VALLEY BLEND� 56 
Casa Rojo, Murcia, Spain, Monastrell, Cabernet Sauvignon, Tempranillo

15%

2021 - ETNA ROSSO DOC� 64 
Barone Montalto, Sicily, Italy, Nerello Mascalese, Nerello Cappuccio

13.5%

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR DIETARY REQUIREMENTS.

ROSÉ � 175ml / 250ml / BOTTLE ABV%

2024 - LISBOA BLEND � 6.3 / 8.7 / 25 
Boa Noite, Alentejo, Portugal, Castelao, Syrah

12%

2024 - FRENCH IGP PAYS D’OC � 7 / 9.7 / 28 
Nouveau Monde, Languedoc, France, Syrah

12%
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ACQUA PANNA STILL MINERAL WATER 500ml �  3.5

SAN PELLEGRINO SPARKLING MINERAL WATER 500ml  � 3.5

FEVER TREE � 3
Indian, Mediterranean, Elderflower, Naturally Light, Ginger Ale

FENTIMANS � 3.5
Rose Lemonade, Victorian Lemonade, Wild Elderflower, Ginger Beer

COCA COLA, DIET COKE, LEMONADE, SODA�  2.5 / 3.5

JUICE � 3 / 4
Cranberry, Apple, Pineapple, Orange, Papaya, Tomato

COFFEE
Our coffee comes from Heart & Graft coffee roastery, right here  
in Manchester. We describe it as heavy bodied, sweet, chocolatey  
and uncomplicated.

ESPRESSO / MACCHIATO� 2.5
FLAT WHITE / LATTE / CAPPUCCINO / AMERICANO � 3
ICED COFFEE / MOCHA�  3.5
HOT CHOCOLATE�  3
LIQUEUR COFFEE � 6
25ml Liqueur of choice, Cream, Fresh Espresso

TEA
SELECTION OF TEAS�  3

 We also offer milk alternatives for any of our teas and coffees.

SOFTS AND HOTS






