
COCKTAILS�
Smoked Apple Old Fashioned� 13.00
Warming and smoky
Bulleit Rye Bourbon, apple and  
cinnamon syrup, Angostura bitters

Spiced Rum Daiquiri� 12.50
Comforting and aromatic
Captain Morgan Spiced Rum, lime juice, 
demerara syrup, nutmeg

Maple Rum Fizz� 12.50
Sweet and effervescent
Captain Morgan White Rum, maple 
syrup, lemon juice, soda

Spicy Margarita / Mezcalita� 13.00
Fiery and zesty
Casamigos Blanco or Ojo de Dios 
Mezcal, Cointreau, lime, jalapeno syrup

Rebel Berry� 12.50
Fruity and crisp
Casamigos Blanco Tequila, cranberry 
juice, lime, agave syrup

Vesper Martini� 13.00
Elegant and powerful
Tanqueray Gin, Chase Vodka,  
Lillet Blanc, lemon twist 

BBG Negroni� 13.00
Bittersweet and warming
Tanqueray Gin, Campari, sweet 
vermouth, spiced bitters

Espresso Mezcal Martini� 13.00
Rich and indulgent
Ojo de Dios Café Mezcal, espresso, 
coffee liqueur, sugar syrup

Smoky Hibiscus Sour � 13.00
Bold and floral
Ojo de Dios Mezcal, hibiscus, lemon 
juice, agave syrup

Apple and Ginger Mule � 12.50
Crisp and spiced
Chase Vodka, apple juice, ginger beer, 
cinnamon syrup, lime 

Please inform us of any allergies or dietary requirements. 
A discretionary 12.5% service charge will be added to the final bill.

www.barbicanbarandgrill.co.uk



non-alcoholic COCKTAILS�
Spiced Apple Fizz � 8.00
Cloudy apple juice, cinnamon syrup, lemon juice, soda

Pomegranate Negroni � 8.00 
Pomegranate juice, cherry, Angostura bitters, orange twist

Ginger Zing � 8.00
Fresh lime juice, ginger syrup, topped with soda

Maple Sour � 10.00
Seedlip Garden 108, maple syrup, lemon juice,  
dash of alcohol-free bitters

Garden Tonic � 8.00
Elderflower cordial, cucumber, fresh mint, topped with tonic

Spice 94� 10.00
Seedlip Spice 94, orange juice, soda

Please inform us of any allergies or dietary requirements. 
A discretionary 12.5% service charge will be added to the final bill.
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