
TAKE 
A 

SIP



GOLDEN OAK    
Coconut washed Woodford reserve, 
cocoa nibs infused Campari, 
Briottet banana, Antica formula
Cocktail that blends the smooth richness 

of coconut-washed Woodford reserve with 

the deep, bittersweet notes of cocoa nib-

infused Campari.

RHUBARB ALCHEMY   
Ron Zacapa 23y, rhubarb liqueur, 
orgeat, lemon, rhubarb bitters, 
raspberry
A unique and harmonious blend that’s both 

smooth and invigorating

LEMON GROVE SPARKLE   	
Lemon & Basil Belvedere, Italicus, sugar, 
pineapple, lemon foam 
Bright and aromatic, zesty citrus and herbal 

elegance.

THE VELVET BARREL   
Hennessy VS, Pinot noir syrup, lemon, 
orange bitters 
Lush red berry flavours with a silky texture, 

enhancing the cognac’s natural complexity.

THE RED SMOKE   
Mezcal, hibiscus infused with chilli, lime, 
watermelon
For those who crave adventure, daring to explore 

the bold intersection of heat, sweetness, and the 

essence of summer.

CALVADOS BLOOM      
Calvados, St Germain, apple, lemon, 
Angostura bitters, apricot foam  
Perfect for an evening of refinement, this cocktail 

is both crisp and aromatic

Cocktails
ALL 14.5

THE TEN
Absolut Vanilla, rhubarb, apple, lemon, 

sugar, egg white
15

A discretionary service charge of 13.5% will be added to your bill after 6pm. All prices include VAT. Please note that we serve 50ml measures 
as standard. If you would prefer a 25ml measure please ask your server.  Food allergies and intolerances: Please speak to a member of staff 
about your requirements. Allergens are  present in our bars and kitchens so we can not guarantee drinks and dishes are 100% allergen free.



  

YUZU WHISPERS   
Nikka from the Barrel, Tonka bean 
syrup, yuzu, miraculous foam
An exquisite symphony of flavors, where the 

bold richness of Nikka Barrel Whiskey meets 

the bright, citrusy zing of yuzu. 

TROPICAL MIRAGE   
Casamigos Reposado, bergamot, 
guava blended with apple, cointreau, 
agave
Perfectly layered with complex flavours and 

a tantalizing finish that lingers long after the 

last sip.

THE MAESTRO   
Havana Seleccion de Maestros, Briottet 
banana, amaretto, kahlua, vanilla
A velvety cocktail that showcases rich flavours with 

a tropical twist.

MONKEY’S BLOSSOM   	
Monkey 47, strawberry, italicus, 
earl grey tea, lemon, peach, 
white grape & apricot soda. 
A cocktail that offers both refreshing citrus and 

layered botanical complexity.

Cocktails 
ALL 20

A discretionary service charge of 13.5% will be added to your bill after 6pm. All prices include VAT. Please note that we serve 50ml measures 
as standard. If you would prefer a 25ml measure please ask your server.  Food allergies and intolerances: Please speak to a member of staff 
about your requirements. Allergens are  present in our bars and kitchens so we can not guarantee drinks and dishes are 100% allergen free.

Alcohol Free ALL 12

CHERRY BLOSSOM COLLINS
Everleaf Mountain, cinnamon, lime, 
ginger ale

PASSION FRUIT & GINGER SPRITZ 
Everleaf Forest, passion fruit, lime, 
ginger ale

TEA & TIDES
Everleaf Marine, Earl Grey tea, 
lemon, peach

MOUNTAIN MIST 
Everleaf Mountain, pineapple, 
lime, sugar 



Soft Drinks 
WATER 
Still / Sparkling  330ml                         3.95   
Still / Sparkling  750ml                         5.25   
	   
SOFT DRINKS	   
Pepsi  200ml	      4.75   
Diet Pepsi  200ml	 4.75
Selection of Fever Tree tonic  	
& mixers from 	 4.75

JUICE	 4.95
Cranberry, Tomato, Apple, 
Pineapple, Pink Grapefruit, Orange, 
Passion Fruit 

Beer 
& Cider
DRAFT 	 1/2	 PINT
Heineken 	 5.35	 8.25
Birra Moretti 	 5.35	        8.45
Brixton Reliance 	 5.55	 8.65

BOTTLES                           330ml
Heineken 	  	    7.3
Birra Moretti 		   7.5
Heineken (0.0%) 	     	      6.8

BUCKET DEALS 
Bucket of 6 Heineken beers	 41
Bucket of 6 Morreti beers	 42	

OLD MOUT 		  500ml
Kiwi & lime 		  8.75
Strawberry & apple		  8.75

 
A discretionary service charge of 13.5% will be added to your bill after 6pm. All prices include VAT. Please note that we serve 50ml measures 
as standard. If you would prefer a 25ml measure please ask your server.  Food allergies and intolerances: Please speak to a member of staff 
about your requirements. Allergens are  present in our bars and kitchens so we can not guarantee drinks and dishes are 100% allergen free.

Hot Drinks
Americano 			   4.7
Espresso				   4.6
Double Espresso			  4.85
Flat white/Latte/ Cappucino	 4.85
Hot chocolate			   5.1
Selection of teas from 		  4.95

Alternative milk			    0.5



A discretionary service charge of 13.5% will be added to your bill after 6pm. All prices include VAT. Please note that we serve 50ml measures 
as standard. If you would prefer a 25ml measure please ask your server.  Food allergies and intolerances: Please speak to a member of staff 
about your requirements. Allergens are  present in our bars and kitchens so we can not guarantee drinks and dishes are 100% allergen free.

Wine
WHITE                                                                                      175ml 	       Bottle

Molinico Loco Macabeo, Murcia, Spain, 2023                            	  13.5     	 42
The Macabeo displays wonderful varietal fruit characteristics of fresh 

peach and white flowers.

Ponte Pietra Trebbiano, Veneto, Italy, 2024 	 14 	 46 
This is a zesty, aromatic wine, with light perfumes of white flowers and 

a touch of almonds on the nose.

Sanama Sauvignon Blanc, Cachapoal, Chile, 2024 	      16 	    54 
Intense aromas of tropical fruits and herbaceous notes. Crisp 

and zesty!

Terrazas de los Andes Chardonnay, Mendoza, ARG, 2023	                  17.5             64 
Elegant and deeply refreshing style of Chardonnay. Expect white 

peach, papaya and citrus. Gentle oak ageing shows in subtle 

toasty notes of hazelnut and vanilla

ROSÉ 
	
Pale Rose, Château d’Esclans, Provence, France, 2024 	 16 	 54
This dry, aromatic rosé shows enticing notes of grapefruit with 

delicate citrus hints, a refreshing palate of elegant red berry fruits and passion fruit 

Whispering Angel, Château d’Esclans,	 Provence, France, 2023            21             78
A refreshingly fruity bouquet leads to delicate white spice and 

mineral flavours on the palate and an elegant finish.



Wine
RED 	 175ml 	       Bottle

Molinico Loco Monastrell, Murcia, Spain, 2023 	 13.5	 42
A superb dark ruby red; well flavoured wine showing ripe plum fruit with 

herbal notes. Well structured with a hint of spice.

Pergolino Corvina, Veneto, Italy, 2023 	                                         14 	 46
A superb easy drinking red with lots of red berries and floral notes. 

Savoury and refreshing! 

Les Vignes de L’Eglise Merlot, Languedoc, France, 2023	                 16	 54 
This juicy blend delivers perfumed aromas of ripe plum and red 

cherry with a soft and supple tannins.

Terrazas de los Andes Malbec, Mendoza, 2022                                 17.5  	           64
From the high-altitude vineyards of the Uco Valley in Mendoza, 

Argentina, this aged Malbec wine is dark and spicy with black and 

red fruit aromas and flavours.

A discretionary service charge of 13.5% will be added to your bill after 6pm. All prices include VAT. Please note that we serve 50ml measures 
as standard. If you would prefer a 25ml measure please ask your server.  Food allergies and intolerances: Please speak to a member of staff 
about your requirements. Allergens are  present in our bars and kitchens so we can not guarantee drinks and dishes are 100% allergen free.

Live music nights 

Every evening excluding Sunday - live DJs and bands each week. 

Secure your ticket or book a table on the Sky Garden website. 



Champagne
	125ml 	       Bottle

Moët & Chandon Impérial Brut NV 	 19.5 	 105
The Brut Imperial from Moët embodies their house style: crisp and clean, 

this classic Champagne shows citrus aromas and hints of biscuity flavours.

Moët & Chandon Rosé Impérial NV 	                                           24 	 134 
A spontaneous, radiant, romantic expression of the Moët & Chandon style, 

a style distinguished by its bright fruitiness, its seductive palate and its elegant maturity.

Moët & Chandon Impérial Brut NV Magnum 		  210

Moet & Chandon Rose Imperial NV Magnum 		  268

Sparkling Wine
	 125ml	 Bottle

Prosecco Extra Dry, Ca’ di Alte, Veneto, Italy, NV 	 12	 59 
A lively, dry, crisp, sparkling wine with delicate apple and citrus 

aromas. On the palate there are delicate lemon and floral flavours with 

a refreshing finish.

Prosecco Rose, Ca’ di Alte, Veneto, Italy, NV 	 13 	 65 
Crystalline pale pink in colour, this sparkling rosé has appealing floral aromas 

of violet layered with wild strawberry. Refreshing, with lovely balance and a dry, fruity finish

Simpsons Classic Cuvee Brut, Kent, England, NV                             	 17            	90
The epitome of English elegance, this rich golden sparkling wine has 

enticing aromas of caramelised pear and floral millefeuille, combined with bright citrus 

flavours, linear precision and impressive length.

Chandon Garden Spritz 	 13 	 72 
Chandon Garden Spritz is a refreshing spritz carefully crafted from exceptional 

sparkling wine and orange peel liqueur – with no artificial additives.

A discretionary service charge of 13.5% will be added to your bill after 6pm. All prices include VAT. Please note that we serve 50ml measures 
as standard. If you would prefer a 25ml measure please ask your server.  Food allergies and intolerances: Please speak to a member of staff 
about your requirements. Allergens are  present in our bars and kitchens so we can not guarantee drinks and dishes are 100% allergen free.



A discretionary service charge of 13.5% will be added to your bill after 6pm. All prices include VAT. Please note that we serve 50ml measures 
as standard. If you would prefer a 25ml measure please ask your server.  Food allergies and intolerances: Please speak to a member of staff 
about your requirements. Allergens are  present in our bars and kitchens so we can not guarantee drinks and dishes are 100% allergen free.

RUM
Havana 3YRO 			   12
D.M.F Coconut 			   13.5
Goslings Black 			   13.5
Havana 7YRO 			   13.5
Havana Club Spiced 		  13.5
Abelha Cachaca 		  17.5
Diplomatico Exclusiva 		  20
Zacapa 23YRO 			  32

COGNAC & BRANDY
Martell VS	  		  13.5
Martell VSOP 			   19.5
Remy Martin VSOP 		  19.5

MIXERS from 4.75

VODKA
Absolut Blue 			   12
Absolut Elix			   19.5
Ciroc 				    17.5
Belvedere Pure			   19.5
Grey Goose 			   19.5

GIN
Beefeater 			   12
Beefeater Pink			   12.5
Whitley Neill Blackberry 		  17.5
Whitley Neill Rhubarb & Ginger 	 17.5
Malfy Arancia 			   17.5
Malfy Rosa 			   17.5
Malfy Limon 			   17.5
Plymouth Sloe 			   17.5
Plymouth 			   17.5
Hendrick’s 			   17.5
Sipsmith 				   17.5
Tanqueray 10			   19.5
Monkey 47 			   19.5

TEQUILA & MEZCAL
Olmeca Silver Blanco		  13.5
Olmeca Altos Reposado 		 18
Don Julio Blanco 		  19.5
Don Julio Reposado 		  19.5
Mezcal Quiquiriqui 		  19.5
Don Julio Anejo 			  23
		
 

Spirits



Spirits

AMERICAN WHISKEY
Maker’s Mark 			   13.5
Buffalo Trace 			   13.5
Jack Daniel’s N o 7 		  13.5
Bulleit Bourbon 			   13.5
Bulleit Rye 			   17.5
Woodford Reserve 		  19.5

SCOTCH & SINGLE MALT
Johnnie Walker Black Label 	 13.5
Chivas Regal 12YRO 		  13
Talisker 10YRO 			   19.5
Aber Falls 			   19.5
Laphroaig 10YRO 		  19.5
Glenmorangie 10YRO 		  19.5
Chivas Mizunara 			  22.5
Oban 14YRO 			   24
Lagavulin 16YRO 		  28.5
Johnnie Walker Blue Label 	 53.5

JAPANESE WHISKY
Nikka from the Barrel 		  19.5
Yamazaki Distiller’s Reserve	 28.5
 

IRISH WHISKEY
Jameson 			   13.5
Jameson Orange 		  13.5

LIQUEUR & APÉRITIF
Aperol 				    12
Campari 			   12
Disaronno Amaretto 		  12
Drambuie 			   12
Sambuca Ramazotti white 	 12
Bailey’s 				    12
Luxardo Limoncello 		  12
Luxardo Maraschino 		  13.5
Cointreau 			   13.5
Chambord 			   13.5
Wagar Pisco 			   17.5
Italicus 			               20

MIXERS from 4.75

(v) = Vegetarian (ve) = Vegan 
A discretionary service charge of 13.5% will be added to your bill after 6pm. All prices include VAT. Please note that we serve 50ml measures 
as standard. If you would prefer a 25ml measure please ask your server.  Food allergies and intolerances: Please speak to a member of staff 
about your requirements. Allergens are  present in our bars and kitchens so we can not guarantee drinks and dishes are 100% allergen free.



(v) = Vegetarian (ve) = Vegan 
A discretionary service charge of 13.5% will be added to your bill after 6pm. All prices include VAT. Please note that we serve 50ml measures 
as standard. If you would prefer a 25ml measure please ask your server.  Food allergies and intolerances: Please speak to a member of staff 
about your requirements. Allergens are  present in our bars and kitchens so we can not guarantee drinks and dishes are 100% allergen free.

Sharing Platters

Charcuterie Board	         30
Proscuitto, Coppa, Salami & Chorizo. Baguette, Piccalilli & 
Manchego Cheese

Cheese Board	 42
Cotswold Brie, Cashell Blue, Black Bomber Cheddar & Clara Goats 
Cheese served with Chutney, Marinated Figs, Grapes & Crackers

Italian Meatballs	 35
Tomato Sauce, Parmesan Cheese & Foccacia

Duo of Falafels & Hummus (serves 2-3)	 26
Hummus, Thoum, Zough & Lavash Breads served with House pickles

Sky Garden Taco Selection	 35 
Six of our House Tacos, Chicken Assado, Charred Aubergine, Kimchi & Burnt Corn            
and Cajun Spiced Prawns

Sky Garden Sharing Platter 	 35
Merguez Sliders with Rocket & Green Chilli Jam, Ping Gai Chicken Skewers, 
Vegetable Gyoza, Wild Mushroom Arrancini & Mini Chorizo

Heritage Chips & Dips	 9
Seasonal Herb Roasted Potatoes with Romesco Sauce



Small bites
Chilli spiced mixed nuts (v)	 6

Pistou nut mix (v)	 6

Wasabi peas (v)	 6	

Salsa baguettes (v)	  6

Cheddar bites (v)	 6

Mixed olives (v)	 7

Sweet
Affogato 	 9
Judes Vanilla Ice Cream with Espresso Coffee 

Cannoli 	 9

with Sweet Ricotta and Candied Orange 

(v) = Vegetarian (ve) = Vegan 
A discretionary service charge of 13.5% will be added to your bill after 6pm. All prices include VAT. Please note that we serve 50ml measures 
as standard. If you would prefer a 25ml measure please ask your server.  Food allergies and intolerances: Please speak to a member of staff 
about your requirements. Allergens are  present in our bars and kitchens so we can not guarantee drinks and dishes are 100% allergen free.



Sign up to the 
newsletter

@SG_SKYGARDEN 


