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Drinks Menu
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ﬁ P ' LB Dyna Moe is a New York based artist who specialises in all things Mad Men, and is the creator of AMC’s very own
Mad Men Yourself avatar app. So, who better to create our new cocktail menu? After putting Manchester’s favourite
ads to the vote, we tasked Dyna Moe with putting her expert, Mad Men spin on them. And this is the result. Enjoy!
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THE PEN Ano PENCIL

BEERS, ALES & CIDER

COEKSFANL S

WINE & CHAMPAGNES

Draught

Amstel 4.1% £5.50
Beavertown Gamma Ray 5.6% £6.60
Guinness 4.0% £5.30
Moretti 4.6% £5.70
Red Stripe 4.7% £5.60
Orchard Thieves 4.5% £5.30
Cans
Brooklyn Lager 5.2% £5.60
The Wild Beer Co. Pogo 4.0% £5.60
Beavertown Neck Oil 4.3% £5.60
Magic Rock Fantasma Gluten Free IPA (GF) (VG) 6.5% £5.60
Magic Rock Saucery Session IPA (GF) (VG) 3.9% £5.20
High Wire Grapefruit 5.5% £5.60
Bottles
Modelo Especial 4.5% £4.80
Old Mout Watermelon & Lime Cider 4.0% £5.60
Old Mout Strawberry & Pomegranate Cider 4.0% £5.60
Old Mout Pineapple & Raspberry Cider 4.0% £5.60
Heineken 0.0% £3.60
(GF) Gluten Free (VG) Vegan
NOUSEPOEURISPIRIES
Tanqueray Gin £4.20  El Dorado 3yr £4.20
Ketel One Vodka £4.20  El Dorado 5yr £4.20
The Kraken Black Spiced Rum  £4.20  Bulleit Bourbon £4.20
Ocho Blanco Tequila £4.20
Enjoy a double for just £2 extra
We also have an extensive back bar of diverse spirits and liqueurs.
WE RECOMMEND
Gabriel Boudier Liquors £4.00
Deaths Door Gin £5.50
Chase Smoked Marmalade Vodka £4.50
Tanqueray 10 Gin £5.00
Nikka From The Barrel Japanese Whiskey £5.50
Dobel Maestro Humito Tequila £5.50

Humito Rosada
Dobel Humito Tequila — Aperol — Grapefruit Bitters — Cranberry Juice —
Double Dutch Cranberry & Ginger Tonic

Bold and zesty with a crisp and dry finish, a long aperitif perfect for warm summer evenings

Mazzaberry

Bulleit Bourbon — Blackberry Liqueur — Amaretto — Fresh Blackberries — Apple Juice - Lime - Soda

The name being an affectionate nod to our bartender who created this cocktail, rich sweet blackberries dial back
the oaky profile of bourbon, instead lending to the smooth dark cherry notes to create a balanced and fruity tipple

Fab-tini
Sipsmith Sloe Gin — Strawberry Liqueur — Mozart Chocolate Liqueur — Strawberry Puree - Vanilla Cream
A tribute to the iconic ice lolly, a rich and decadent summertime dessert cocktail

Chocolate Orange Boulevardier

Johnnie Walker Black Label Whisky — Aperol — Mozart Chocolate Liqueur — Chocolate Bitters

Intense notes of cacao and zesty orange are the backbone of this bold and complex sipper, lending to the cereal
and butterscotch attributes of Scotch whisky

Albahaca Caliente
Basil Infused Ocho Blanco Tequila - Triple Sec Liqueur — Lemon - Basil - Homemade Fermented Hot Sauce
Just a touch of homemade hot sauce lends a fruity warmth to this invigorating and uniquely refreshing drink

Sexy 43
Sexton Irish Whiskey — Licor 43 — Bramley Apple Sauce - Lime — Ginger Ale
Crisp, light apple and ginger notes cut through smooth and rich vanilla spice creating a delightfully balanced cooler

Sangria Blanco

Tanqueray Gin - Noilly Prat Vermouth — Chenin Blanc White Wine — Lemon — Orange - Basil - Double Dutch
Pomegranate & Basil Tonic

This delicate, crisp and subtly herbaceous spritz offers a delightful alternative to a classic sangria

Rhubarnsley Crumble
Chase Rhubarb & Apple Gin - Rhubarb Liqueur — Advokaat — Lemon — Speculoos Syrup - Vanilla Cream
An ode to the hometown of our bartender who created this rich and full-bodied tribute to a classic British dessert

Tiki Swirl

El Dorado Syr Rum - Kraken Rum - Flamed Wray & Nephew - Pineapple Juice - Lime - Fresh Passionfruit -
Grenadine

A vibrant medley of tropical fruit bolstered by deep caramel notes of both aged and spiced rums

Monkey Hanger Margarita

Ocho Blanco Tequila - Melon Liqueur — Grapefruit Bitters - Lime

Another loving reference to the nickname associated with the hometown of this drink’s creator, this Margarita
offers a fruity and fun alternative to the classic

Caipirinha Rosa
Abelha Cachaca — Grapefruit Liqueur — Grapefruit Bitters - Lime ~ Pink Grapefruit
Bittersweet pink grapefruit lifts and brightens this twist on this iconic Brazilian cocktail

Cumin Sailor
Kraken Rum — Licor 43 — Angostura Bitters — Pineapple Juice ~ Lime ~ Cumin Salt Rim
An intricate exploration of sweet, fruity and savoury notes lend to this delicious and intriguing medley

Marmabells
Tanqueray Gin — Peach Liqueur - Prosecco - Marmalade - Lemon
A beautifully fruity, balanced and refreshing beverage with sweet zesty marmalade notes

Razzle Basil

Basil Infused Ocho Blanco Tequila - Strawberry Liqueur — Strawberry Puree — Cranberry Juice - Lime -
Fresh Basil - Black Pepper

The unique and distinct brightness of basil beautifully compliments a sweet berry profile to create an
intricate and delectable beverage

Can’t find what you’re looking for?
Our bartenders will be more than happy to make your favourite classic cocktails

We use a number of allergens on the bar, in our cocktails and for garnishes. Please inform a member
of the team if you have any dietary requirements, intolerances or allergies

£10

£9.50

£9.50

£9.50

£9.50

£9.50

£9.00

£9.50

£10

£9.50

£9.50

£9.50

£9.00

£9.50

White Wine 175ml  250ml

BTL
Cullinan View Chenin Blanc, Western Cape South Africa £5.80  £6.60 £21.00
Deliciously fresh and creamy with peachy fruit character.
A classic South African style.
Belvino Pinot Grigio delle Venezie, Italy £6.60  £7.40 £23.00
Delicately flavoured with notes of green apple and pear, with just a hint
of sweetness.
Vina Esmeralda, Catalunya, Torres, Spain £7.00 £8.50  £25.00
Blending aromatic Muscat with the spicy Gewiirztraminer results in this
popular dry white which is both floral and fragrant.
Vidal Sauvignon Blanc, Marlborough New Zealand £7.10  £8.80 £27.00
Classically crisp and herbaceously intense with great complexity, a
mingling of passion-fruit and melon flavours.
Gavi di Gavi, Enrico Serafino, Italy £35.00
Pale straw-yellow, the wine shows floral and citrus aromas,
with a minerally, dry palate.
(]
Rose Wine 175ml  250ml  BTL
Vendange White Zinfandel, California, USA £6.20 £7.40  £22.00
A brief time with juice and skin together gives this delicate colour,
delicious strawberry aroma and zingy freshness.
Les Nuages, Pinot Noir Rose, France £7.00 £8.80 £27.00
Made from the delicate Pinot Noir grape variety in the cool Loire Valley
in France, this elegant rose is deliciously balanced and fruit-filled, with
wild strawberry character and a fresh, appetising finish.
(]
Red Wine 175ml  250ml BTL
Berri Estates Merlot, Australia £6.20 £7.00 £21.00
The Merlot grapes, sourced exclusively from Riverland and Sunraysia,
were harvested at night to ensure retention of the maximum freshness
and fruit flavours. Fermented in stainless steel, a portion of the blend has
contact with oak to give an added dimension of spiciness to the plummy
fruit and soft tannins.
Berri Estates Shiraz, SE Australia £6.30  £7.60 £23.00
Medium-bodied and fruity with raspberry, cherry and plum,
complemented by vanilla spices.
Brazos Malbec, Uco Valley, Mendoza, Argentina £7.10  £8.80 £27.00
Dark violet with blue hues with typical Malbec aromas reminiscent of
ripe red & black fruits as cherries, plums and blackberries. Medium
bodied, with soft tannins and balanced acidity. Fruity and spicy finish.
Flagstone Writer’s Block Pinotage Western Cape, £35.00
South Africa
Intense concentrated aromas of wild blueberry and ripe cherry,
supported by smoky, spicy undertones: ripe and generous: blackberry
and plum flavours.
125ml measure available upon request
L] (]

Champagne & Sparkling Wine

125ml BTL
Pontebello Prosecco Doc Spumante Extra Dry, Italy £5.80  £27.00
Elegant and crisp with a fine bubble mousse and delicious apricot,
pear and citrus flavours.
Moét & Chandon Brut Impérial NV, France £70.00
A well known blend of older reserves with young wines to ensure
a consistency of this flowery aroma and warm biscuit hints.
Veuve Clicquot Yellow Label Brut, France £80.00

Reflecting the traditions of the past, this is full, yet dry and has
arich, creamy style with biscuity flavours.




