
 

 

 

CLASSIC COCKTAILS 

 
CHAMPAGNE COCKTAIL   14.95    
Veuve Clicquot NV Brut, Hennessy VS Cognac, 
brown sugar cube and Angostura Bitters. 
 
OLD FASHIONED   10.95 
Old Fashioned combines Bourbon Whisky, 
Angostura Bitters, Orange Bitters and a pinch 
of sea salt to maximise flavour and  
minimise bitterness. 
 
ESPRESSO MARTINI   10.95 
Espresso Martini combines Vodka, Coffee 
Liqueur, Solo Cold Brew Coffee Concentrate, 
Demerara Sugar Syrup, Chocolate Bitters and 
Sea Salt. 
 
MARGARITA   14.50 
Margarita combines 100% Agave Blanco 
Tequila, Cointreau, in-house Organic Citrus 
Formula, Agave Syrup and Sea Salt. 
 
BLOODY MARY   10.50 
Special in-house spice blend, vodka, squeeze 
of fresh lemon and tomato juice. 
 
 
 

NON ALCOHOLIC COCKTAILS 

 
CRODINO   7.00 
The Italian non-alcoholic aperitivo.  
 
VIRGIN MARY   5.00 
Frobisher’s tomato juice, special in-house spice 
blend, lemon, salt, pepper and celery. 
 
PENTIRE   6.25 
Cornish non-alcoholic spirit mixed with Fever 
Tree Aromatic tonic, grapefruit and sage. 
 
BANANA & CHARDONNAY   9.95  
House-made banana cordial and Everleaf 
Mountain, finished with Noughty Sparkling 
Chardonnay (0% ABV). 

 

 GIN AND TONIC 
 
TARQUIN’S CORNISH DRY   9.70 
 
STEIN’S x TARQUIN’S   9.70 
Crafted in collaboration with Tarquin's. Wild 
chamomile gives floral, light citrus note, where 
fennel gives that typical aniseed flavour. 
 
TARQUIN’S WILD BLACKBERRY   9.50 
 
TARQUIN’S STRAWBERRY & LIME   9.50 
 
TARQUIN’S NAVY STRENGTH   10.00 
 
MERMAID ISLE OF WIGHT   9.25 
 
MERMAID PINK   9.25 
 
PLYMOUTH   8.00 
 
BOMBAY SAPPHIRE   8.00 
 
HENDRICK’S   9.20 
 
MONKEY 47   10.00 
 
TANQUERAY 10   9.70 
 
FOUR PILLARS   9.25 
 
 
 
 

SOFT DRINKS  
 
COKE  |  DIET COKE  |  SPRITE   3.50 
 
FROBISHER’S TOMATO JUICE   3.75 
 
HEALEY’S APPLE JUICE    3.75 
 
JUICE    3.75 
Cranberry  |  Mango  |  Pineapple 
Grapefruit  |  Orange  
 
FEVER TREE RANGE    3.75 
Indian tonic  |  Slimline Tonic   
Mediterranean tonic  |  Aromatic tonic 
Soda  |  Ginger Ale  |  Bitter lemon 
 
CORNISH ORCHARDS  RANGE    3.75 
Wild elderflower bubbly 
Cornish sparkling apple juice 
Orange and Lemon 
 
GUSTO ORGANIC RANGE   4.25 
Sicilian lemonade and yuzu 
Fiery ginger with chipotle 
Sicilian blood orange 



 

LUSTAU SHERRY 
 
MANZANILLA PAPIRUSA   7.70 
A bone dry Manzanilla from the town of 
Sanlucar de Barrameda, light and fresh, very 
tangy, clean and crisp with just a hint of 
saltiness.  
 
PEDRO XIMENEZ   7.50 
Pedro Ximenez is made from grapes dried 
under the hot. Spanish sun, concentrating the 
sweetness to create a thick, dark wine with 
intense flavours of raisins and molasses that is 
then fortified and matured in the solera. 
 
ALMACENISTA OLOROSO   9.50 
Dark in colour with aromas of dried fruits, this 
is a rich and concentrated wine.  
 
ALMACENISTA AMONTILLADO   8.00 
A very rounded, honeyed nose, with lots of 
butter pastry, marzipan, toffee and demerara 
sugar. 
 
 
 

PORT & MADEIRA 
 
LEACOCK’S MADEIRA 10YO   8.90 
 
LATE BOTTLED VINTAGE 2016   7.70 
 
TAWNY 10YO   8.00 
 
VINTAGE 2009   20.50 
 
 
 

HOT DRINKS  
 
ORIGIN ESPRESSO   3.20 
 
ORIGIN COFFEE   3.50 
Americano  |  Cappuccino  |  Flat white 
Latte  |  Macchiato Mochachino  |  Cortado 
 
HOT CHOCOLATE   3.50  
 
BIRCHALL LOOSE LEAF TEA   3.25 
English breakfast (decaf available) 
Camomile |  Green tea  |   Peppermint 
Green tea and peach  |  Redbush 
Red berry and flower  |  Virunga earl grey  
Lemongrass and ginger 
 
LIQUEUR COFFEE   7.50 
Amaretto  |  Baileys  |  Cointreau  |  Rum 
Espresso  |  French  |  Irish  

 SEAFOOD COCKTAILS 

 
We have created a set of unique cocktails with 
a nod to Rick's travels to far flung places. 
 
OYSTER LEAF AND MILKY  
OOLONG HIGHBALL   12.50 
Oyster leaf Glenmorangie X and Milky Oolong 
green tea, topped up with soda water. 
 
CHANDON GARDEN SPRITZ   13.00 
Made from awarded "Best Argentinean 
Sparkling Wine 2020”, blended with home-
made orange-bitter liqueur recipe, made with 
natural extracts from orange peels, herbs and a 
secret mix of spices. 
 
EAST 8 HOLD UP   10.50 

Our most popular and guests’ favourite. 
Belvedere Pure, Aperol, passion fruit syrup, 
pineapple juice, lime and sugar. 
 
GIN HIGHBALL   11.50 
A sweet mix of pineapple syrup, and a fennel 
infused gin, built with bitter lemon, soda and 
fresh lime. 
 
PEACH & JASMINE SPRITZ   13.00 
Belvedere Pure, Aperol, lemon and sugar, top 
up with peach and jasmine soda. 
 
CEYLON NEGRONI   9.95 
Coconut infused Bombay Gin, Spiced 
Vermouth, Campari and garnished with a 
pickled walnut. 
 
CLOVER CLUB   15.00 

Belvedere Blackberry & Lemongrass, Cocchi 
Rossa, lemon, honey syrup, fresh raspberries 
and miraculous foamer.  
 
PENICILIN   10.50 
Glenmorangie 10yo, Ardbeg 5yo Wee Beastie, 
lemon, honey & ginger syrup and candied 
ginger. 
 
BROWN BUTTER OLD FASHIONED   13.00 
Eminente 7YO rum infused with browned 
butter, caramel syrup, Amontillado Sherry, 
Angostura bitters, chocolate. 
 
CHOCOLATE ORANGE  
ESPRESSO MARTINI   13.50 
a seasonal take on our firm favourite  
Espresso Martini. 



 

 

SPIRITS 
 
VODKA  
 
ABSOLUT   3.95 

MAMONT   6.95 

MERMAID   5.50  
Isle of Wight rock sea salt 

BELVEDERE   4.95  |  5.25 
Pure  |  Blackberry & lemongrass 
 
BELVEDERE SINGLE ESTATE   5.95  
Lake Bartezek  |  Smogóry Forest  
 
 
WHISK(E)Y 
 
Scottish 

JOHNNIE WALKER BLACK LABEL   4.85 

GLENMORANGIE 10YR single malt   5.20 

GLENMORANGIE THE NECTAR D’OR   7.50 

ABERFELDY 12YR single malt   5.50 

TALISKER 10YR single malt   5.25 

LAPHROAIG 10YR single malt   5.25 

ARDBEG WEE BEASTIE 5YR single malt   5.75 

ARDBEG 10YR single malt   5.95 

OBAN 14YR single malt   6.50 

HIGHLAND PARK 18YR single malt   11.00 

ROYAL SALUTE 21YR blend   12.00 

JOHNNIE WALKER BLUE LABEL   13.50 
 
Irish 

JAMESON   3.95 

TEELING single pot still   5.95 

REDBREAST 12YR single pot still   6.00 
 
American  

JACK DANIEL’S TENNESSEE   3.95 

CANADIAN CLUB RYE   4.95 

MAKER’S MARK BOURBON   5.20 

EAGLE RARE 10YR   5.45 

WOODFORD RESERVE DBL OAK   6.25 

KOVAL 4 GRAINS   6.50 

WHISTLE PIG 10YR straight rye   11.25 

WHISTLE PIG 15YR straight rye   20.95 

 
Japanese 

SUNTORY TOKI blend   4.95 

NIKKA YIOCHI 12yr single malt  x.xx 

 SPIRITS 
 
RUM 
 
DOORLY BLANCO 3YR   4.35 
DOORLY DARK 5YR   4.35 

DOORLY XO AGED   5.15 

APPLETON 8YR RESERVE   4.45 

EMINENTE 7YR   6.25 
 
 
TEQUILA , MEZCAL & CACHACA 
 
TEQUILA REPOSADO ESPOLON   4.50 

TEQUILA SILVER PATRON   5.75 

TEQUILA VOLCAN   6.50                     

MEZCAL DEL MAQUEY VIDA   6.00  

ABELHA CACHACA   4.95  |  5.25 
Silver  |  Gold  
 
 
GRAPPA 
 
GRAPPA NONINO 5YR sherry cask   6.95 

GRAPPA NONINO Fragolio   10.00 

GRAPPA BEPI TOSOLINI Moscato   5.50 
 
 
EAU DE VIE 
 
La Vielle Prune   5.95 

MICLO   6.50 
Poire William  |  Framboise 
Prunelle  |  Sauvage  |  Coing 
 
 

COGNAC 
 
HENNESSY VS   5.95 

HENNESSY XO   15.00 

HENNESSY PARADIS RARE   70.00 

 
 

ARMAGNAC 
 
BARON DE SIGOGNAC 10YR   5.85 

CASTAREDE HORS D’AGE 20YR   7.50 

 

BRANDY 
 
SOMERSET CIDER BRANDY   5.95 

CALVADOS BERNEROY FINE   7.50 



 

 

LIQUEURS 
 
COINTREAU   3.95 
AMARETTO SALIZA   4.25 

SOUTHERN COMFORT   4.35 

LIMONCELLO   4.75 

BECHEROVKA   4.95 

BEPI TOSSOLINI COFFEE LIQUEUR   4.95 

GRAND MARNIER   4.95 

PLYMOUTH SLOE GIN   4.95 

BAILEYS   5.00 

BRIOTTET   3.50 
Blackberry  |  Cassis  |  Framboise  |   Triple Sec 
Manzana Verde  |  Peche  |   Cocoa  |  Menthe 
 
 
 

BEER & CIDER 

 
DRAFT BEER 

SHARP’S: OFFSHORE  4.8%   3.00 | 6.00 
 
BOTTLED BEER    

LUCKY SAINT  0.5%   4.50 (330ml) 
Low alcohol  

VERDANT: LIGHTBULB  4.5%   5.50 (440ml) 
Extra pale ale 

VERDANT: PEOPLE, MONEY,  
SPACE, TIME  3.8%   5.50 (440ml) 
Pale ale 

ST AUSTELL BREWERY x EDEN PROJECT: 
BAOBAB  5.3%   4.75 (330ml) 
Wheat beer  

PERONI NASTRO   5.1%   5.00 (330ml) 

ASAHI  5.2%   5.00 (330ml) 

MENA DHU STOUT  4.5%   5.25 (500ml) 

CHALKY’S BITE  6.8%   5.50 (330ml) 

DOOM BAR  4.3%   5.50 (500ml) 

PERONI GLUTEN FREE  5.1%   5.00 (330ml) 
 
BOTTLED CIDER  

CORNISH ORCHARD  
FARMHOUSE  5%   6.00 (500ml) 

CORNISH ORCHARD  
FRUIT BLUSH CIDER  4%   5.00 (330ml)   

 RECOMMENDED  
BY OUR BARTENDER 
 
This selection of very special drinks have been 
chosen by our bartender, Norbert. 
 

FIGGY PUDDING OLD FASHIONED   10.95 
Old Fashioned with winter spices, rich 
molasses notes, nuttiness and dried fruits 
characteristic of figgy pudding 
 
WINTER NEGRONI   10.95 
Classic Negroni at heart, with the addition of 
full-bodied red wine, spicy herbal liqueur, and 
sloe gin 
 
NO-GRONI   8.00  
Our non-alcoholic, highball version of a  
classic Negroni. 
Pentire Adrift, Aecorn Aromatic and Bitter, 
honey syrup, White Peach and Jasmine Soda. 
 
 
 

NON – ALCOHOLIC DRINKS 
 
PENTIRE ADRIFT   3.75 
Best with Fever Tree Mediterranean Tonic 
 
EVERLEAF MOUNTAIN   3.95 
Best with Fever Tree Light Tonic  
 
AECORN RANGE   3.50 
Aromatic, best with Lemonade  
Bitter, best with Fever Tree Soda 
 
 
 

APERITIF & DIGESTIVE 
 
CAMPARI   3.65 

MARTINI EXTRA DRY   3.75 

MARTINI ROSSO   3.75 

CYNAR   3.00 

CUCIELO VERMOUTH BIANCO   3.50 

CHOCCHI AMERICANO ROSA   3.50 

DUBONNET   3.50 

YELLOW CHARTREUSE   5.00 

COCCHI BAROLO CHINATO   7.75 

TARQUINS PASTIS   6.50 

 
 


