
FROM THE TERRACE 

FIG LEAF PALOMA 8

Almave Ambar Tequila, Elderflower, Lime, 
Fig Leaf Soda

DIRTY TOMMY’S MARG 14

Lost Explorer Mezcal, Agave, Lime, The
Pickle House Pickle Juice

HONEYDEW COOLER 14

Cardamom & Fennel Infused Lost Explorer
Tequila, Mezcal, Aperol, Honeydew Melon, Soda

MARKET SPECIALS

SIGNATURE SERVES

Brown Butter Buffalo Trace, 

PX Sherry, Date, Bitters

STICKY TOFFEE OLD FASHIONED 14 SPICY PEACH MARGARITA 14

Chilli Infused Lost Explorer Tequila,
Peach Brandy,  Lime - Frozen

WATERMELON GIMLET 14 

Kew Gardens Gin, Pisco, Watermelon Cordial

10% of the profits from every bottle of Gin 
go to Kew Gardens Conservation 

TEMPERATES

BLOOD ORANGE NO-GRONI 8

Tanqueray 0.0%, Botivo Aperitif, Bitter
Concentrate, Blood Orange

FRENCH ‘75 9

Tanqueray 0.0%, Lemon, 
Amie Sparkling Rosé 0.5% 

0.0 SPICY MARGARITA 12

Almave Ambar Tequila, Chilli, Peach, Lime

Singleton 12yr, Tio Pepe, Yuzu,
Raspberry, Soda 

PINK YUZU HIGHBALL 14

OOPSIE DAISY 14

Tanqueray 10 Gin, Suze,
Elderflower, Fizz

FROZÉ 14 

Lost Explorer Tequila, Cocchi Rosa, Hound
Rosé, Strawberry, Lemon - Frozen

Chairman’s Rum, Planteray OFTD,
Pineapple, Coconut, Lime

PIÑA COLADA 15

‘PROMENADIER’ 14

Casamigos Reposado Tequila, Aperol, 
Cocchi Vermouth Di Torino

KIWI SMASH 14

Lost Explorer Tequila, Green Chartreuse,
Kiwi, Lime

https://lettersandliquor.com/35-PINA-COLADA-1954


DRAUGHT
HELLES LAGER 4%, Harbour Brewery, Cornwall 

GUINNESS 4.2%, St. James’s Gate Brewery, Dublin 

DEVON MIST CIDER 4.5%, Sandford Orchards, Devon 

MORHOCH CORNISH PILSNER GF 4.6%, The Hound x Harbour Brewery, Cornwall 

SESSION IPA 4.3%, Harbour Brewery, Cornwall  

BIERE 1936 4.7%, 1936, Switzerland 

STEADY ROLLING MAN 5.2%, DEYA Brewery, Cheltenham  

LUCKY SAINT 0.5%, Lucky Saint Brewery, Germany  

SEASONAL DRAUGHT SPECIAL Ask your server
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CASK ALE
NAKED LADY 4.4% Twickenham Brewery, London 

ROTATING SEASONAL ALE Ask your server

 7.3

Spirits served at 50ml and Wines at 175ml (25ml and 125ml available on request). A discretionary 13.5% gratuity will be added to your bill. All prices include VAT. 

 Blue Cheese Sauce, Bubbledogs Hot Sauce 15BUTTERMILK FRIED CHICKEN

BLACK PUDDING SCOTCH EGG Oxford Sauce 12

GALLAGHER OYSTERS

IRISH SODA BREAD

HAM HOCK CROQUETTES

Ask your server about garnish options

Guinness Butter 6.5

Guinness & Maple Ham, Gherkin 9

PUB SNACKS

BEERS

PACKAGED
BERO, WEST COAST IPA 35cl, 0.5%, USA

GUINNESS 0.0% 56cl, St. James’s Gate Brewery, Dublin 

AUGUSTINER HELLES 50cl, 5.2%, Augustiner Bräu, Germany 

FANNY’S BRAMBLE APPLE & BERRY CIDER 50cl, 3.8%, Sandford Orchards, Devon 

6
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FINE CIDER
NV OLIVER’S 330ml, 6%, Gold Rush #10, Herefordshire 

2024 THE NEWT 750ml, 6.6%, Yarlington Mill, Somerset

2024 THE NEWT 750ml, 8%, Wyvern Wing Cider, Somerset 

2020 TWO ORCHARDS TRADITIONAL METHOD 750ml, 7.6%, West Sussex 

6.5

24

30
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