
Welcome friends.
Here’s our lovely Spring ’24 cocktail 

collection.
This season we’re celebrating 

Classics – some old school, some 
new wave and some of Nine Lives 

own.
 

What makes a Classic?
Solid foundations, strong enough to 
support some freestyle expression.
The end result is so much more than 

the sum of its parts.
These are the drinks that will 

become your new go-to.
 

We hope you enjoy X
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toreador
El Tequileño Blanco Tequila, Apricot, Lemon                                             

nine lives gimlet
Roku Gin, Rhubarb Cordial                                                               

punchline
Tanqueray London Dry Gin, Green Chartreuse, Pineapple,
Lemon, Apricot

bright - citrusy - ripe

13

fresh - seasonal

12.5

Herbaceous - Aromatic - Juicy

13.5

straight  up

13

12.5

12.5

meadowsweet
ALCOHOL FREE   Three Spirit Nightcap, Meadowsweet, Bitters                  

Rich - Warm - End of evening

11

EAST 8 HOLD UP
Ketel One Vodka, Aperol, Pineapple, Lime, Passionfruit                        

Zesty - Fresh - Fruity

tattletale
Johnnie Walker Black Label, Peated Scotch, Honey, Bitters        

rich - bold - sultry

godfather sour
Disaronno Amaretto, Bulleit Bourbon, Lemon, Sugar,
Egg White

Decadent - Balanced

rocks

the
on

cb-daisy
ALCOHOL FREE   Martini Floreale, Passionfruit, Rooibos, 
Lemon, CBD

Snappy - Relaxing - Tangy

11

bambino
Aperol, Almond, Lemon, Prosecco                                             

nutty - dry - bittersweet

12

regular joe
Bulleit Rye Whisky, Lillet Blanc, Poached Banana, Bitters                  

Bold - Beautiful - Bananary

13
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southside fizz
Bombay Sapphire London Dry Gin, Lime, Mint, Soda                  

crossfire hurricane
Discarded Banana Rum, Bacardi Carta Blanca, Nine Lives 
Rum Blend, Lemon, Pineapple, Orange, Bitters, Passionfruit

habanero highball
Ketel One Vodka, Ketel One Citroen, Watermelon, Habanero, 
Lemon, Soda

12.5

14

13

breezy - refreshing - green

tropical - punchy

Spicy - Indulgent

12.5

lemon song
Limoncello, Elderflower, Lemon, Prosecco, Soda

SPRITZY - ZESTY - TART

mezcal paloma
Dangerous Don Mezcal, Pink Grapefruit Soda, Lime, Tajin 13

Deep - distinctive - zesty

                

sparkling
Santa Eleni, Prosecco

Cremant de Loire, Domaine de Veilloux, NV

Pol Roger Réserve Brut, Champagne

Ruinart, Blanc de Blancs Brut, Champagne 

Laurent Perrier Cuvée Rosé Brut, Champagne

white
Les Beraudies Cosse Maissoneuve, SW France 
Sauvignon Blanc, Semillon, Ugni Blanc

Le Vent Dans Les Voiles Blanc, Provence, France 
Vermentino Bianco

Blaye, Cotes de Bordeaux 
Sauvignon, Muscadelle

Leirana Albariño, Rias Biaxas, Spain
Albariño

red
Le Vent Dans Le Voiles Rouge, Provence, France 
Grenache, Syrah

Blaye, Cotes de Bordeaux 
Cabernet Franc, Cabernet Sauvignon, Merlot

Cotes de Rhône Village
Grenache, Mourvedre, Shiraz

rosé
Le Vent Dans Le Voiles Rose, Provence, France
Cinsault, Grenache

             10.5 / 50
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 9.5 / 42.5
 

 10 / 45
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9.5 / 42.5
 

 10 / 45
 

 55

 9.5 / 42.5
UNCLE PHYLL
ALCOHOL FREE    Chlorophyll Cordial, Pineapple, Lime
INTUNE CBD Elderflower & Hops

11

Healing - Uplifting - Green



                

beer
Fourpure Bermondsey Lager Draught, 4.2%   

Fourpure Easy Peeler Session IPA, 4%  

LOCA Lager, 4%      

ALCOHOL FREE Lucky Saint, 0.5%   

Sxollie Golden Delicious Cider, 4.5%   

softs
Pink Grapefruit Soda, Maple Soda, Ginger Beer, Juices
Red Bull, Red Bull Tropical  

 

            6
 6.5

 6.5

 5.5

 6.5
 

4.5

12.5% discretionary service charge     Please ask your host for allergen information



12.5% discretionary service charge
Please ask your host for allergen information
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Baja Fish Taco
Beer batter catch of the day, pickled cabbage, pico de gallo, 
salsa roja, chipotle mayo

Tinga de Pollo
Shredded chicken breast, chipotle adobo pasilla salsa, 
iceberg lettuce, sour cream

No Fish Baja 
Beer battered banana blossom, soy sauce, lime, pickled 
cabbage, pico de gallo, salsa roja, chipotle mayo

Calabacitas
Courgette, baby corn, avocado cream, salsa verde, feta, 
hibiscus flowers

Camarones
King prawns, avocado cream, pineapple, habanero, 
pickled onions

Beef Barbacoa 
Slow cooked beef joint, white onion, coriander, 
beef consommé
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PALOMITAS
Mexican Popcorn

GORDAL OLIVES

Guacamole
Ripe avocado, pico de gallo, totopos

Quesadilla
Cheese, spring onion, salsa roja 

Mariscos Fritos 
Battered baby squid, catch of the day, salsa verde

Ceviche de Pescado 
Lime cured catch of the day, citrus, pico de gallo, totopos

sweet Churros de la Calle 
Churros, sugar, cinnamon, chocolate dip

4.5

WITH CAMERONES
BEEF

CHICKEN
VEGETABLES
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