


20 
Bottles of 
Prosecco

15 
Selected 

Bottles  
of Wine

4 
Selected 
Glasses  
of Wine

3.5
Madrí

(Draught & 
Bottled) 

Pravha
Peroni 0.0%

Half Price Martinis & Selected Cocktails 

TAKE ADVANTAGE OF OUR

Find our Happy Hour times on our website

Our standard spirits measure is 50ml. 25ml measures are available on request.

AT YOUR TABLE
To order drinks & food directly to your table

scan the QR code above or visit:
order.dirtymartini.uk.com  

Choose 8 of one Martini or 4 of two different Martinis  
from our menu, served in our neon angel wings sharer.  

Get ready for the perfect Insta moment!

rder

70

For cocktail, food allergy & intolerance information,  
please ask a member of staff before ordering. 



M A R T I N I S

BLOOD ORANGE 
& VANILLA 

10.3
Sweet, Fruity & Sharp

Absolut Vanilla vodka, 
Briottet crème de 

cassis, Briottet crème 
de violette, 

blood orange, citrus

MANGO & 
CHILLI 

9.9
Sweet & Slightly Fiery

Absolut Mango vodka, 
Briottet liqueur de 

mangue, mango, chilli, 
citrus

LYCHEE & 
STRAWBERRY 

10.3
Fresh & Fruity

Beefeater gin, Briottet 
lychee liqueur, 

strawberry, lychee, 
Supasawa

PASSION FRUIT  
& VANILLA  

10.7
Fresh & Fruity

Absolut Vanilla vodka, 
Passoa, passion fruit, 

citrus, Ms Betters Bitters

CHOCOLATE 
10.3

 Smooth & Velvety
Absolut Vanilla vodka, 

Briottet crème de 
cacao, Frangelico, 
chocolate, cream

ESPRESSO 
10.3

Sharp Fresh Livener
Absolut vodka, 

Kahlua coffee liqueur, 
Teichenné butterscotch 

schnapps, espresso

BERRY & 
LAVENDER 

10.3
Light & Floral

Beefeater gin, 
Briottet crème de 
cassis, lavender, 
pomegranate, 

Supasawa, 
Ms Betters Bitters

CHERRY & 
PEACH 

10.3
Fresh & Juicy

Beefeater Peach & 
Raspberry gin, cherry, 

cranberry, citrus

APRICOT & 
RASPBERRY 

10.3
Fresh, Light & Delicate

Beefeater Peach & 
Raspberry gin, Velvet 
Falernum, Nectarine, 

apricot, citrus

SKY BLUE 
9.9

Exotic & Refreshing
Absolut vodka, blue 

Curaçao, pineapple, 
citrus

PINEAPPLE & 
PEACH 

9.9
Fresh, Light & Delicate

Absolut vodka, 
Teichenné peach 
schnapps, sage, 
pineapple, citrus, 

peach bitters

DIRTY MARTINI  
9.9

Herbaceous & ‘Dirty’
Ketel One vodka or 

Tanqueray gin, Martini 
extra dry vermouth, 

Kalamata olives, thyme

Or why not try our 
Classic Martini

M A R T I N I  W I N G S  T R E E  S H A R E R  7 0
Choose 8 of one Martini or 4 of two different Martinis from our menu,  

served in our neon angel wings sharer

E N J OY  A L L  T H E  A B O V E  M A R T I N I S 
F O R  H A L F  P R I C E  I N  H A P P Y  H O U R

M A R T I N I S

For cocktail, food allergy & intolerance information,  
please ask a member of staff before ordering. 



V O D K AG I N

STRAWBERRY 
KISS 
10.3

Smooth & Silky
Beefeater Pink 
Strawberry gin, 

coconut, strawberry, 
Paragon cordial, 

citrus,
Ms Betters Bitters

HUBBA BUBBA 
GIMLET 

10.6
Sweet & Tangy
Beefeater Gin, 
bubblegum,

Paragon cordial, citrus
 

or why not try our 
Classic Gimlet

SINGAPORE 
SLING 
10.6

Tropical & Fresh
Tanqueray gin, 

Cointreau, Cherry 
Heering liqueur, 

Benedictine, 
pineapple,  

grenadine, citrus

L’AMOUR 
10.3

Fruity & Sweet

Absolut vodka, 
Chambord, 

pineapple, Supasawa

LOVE AFFAIR 
9.9

Fruity & Delightful

Absolut Passion Fruit 
vodka, Briottet apricot 

liqueur, Campari, 
pineapple,  

passion fruit, citrus

PILLOW TALK 
10.3

Creamy & Dreamy

Absolut Vanilla 
vodka, Mozart 

White Chocolate, 
Chambord, cream, 

Ms Betters Bitters

MAUI ISLAND 
10.3

Tropical & Tart
Absolut vodka, 

Campari, mango, 
pineapple, citrus

COSMOPOLITAN 
10.3

Glam & Elegant
Ketel One Citron vodka, 

Cointreau, cranberry, 
citrus

CLOUD NINE 
10.6

Light & Delicate 
Cîroc vodka, 

Teichenné peach 
schnapps, pineapple, 

Franklin & Sons 
Pineapple & Almond 

Soda, citrus,  
coconut foam

 = ENJOY FOR HALF PRICE DURING HAPPY HOUR

SOUTHSIDE 
ISLAND 

10.6
Sharp & Tangy
Tanqueray gin, 

pineapple, coconut, 
mint, citrus

SERENDIPITY 
10.3

Fresh & Fruity
Beefeater gin,  

passion fruit, ginger, 
citrus

NEGRONI 
9.9

Bold & Aromatic
Sipsmith gin, Campari, 
Punt e Mes vermouth

For cocktail, food allergy & intolerance information,  
please ask a member of staff before ordering. 



OLD FASHIONED 
10.3

Smooth & Powerful
Woodford Reserve bourbon, sugar, 

Angostura bitters, orange oils

SCOTCH MIST 
10.6

Sweet & Smoky
Johnnie Walker Scotch whiskey, 
Laphroaig whiskey, pineapple, 

grenadine, citrus

GINGER WHISKEY SOUR 
10.3

Smooth & Silky
Jameson Irish whiskey,  

Chambord, ginger, citrus, 
Angostura Bitters

BANANA SAZERAC 
10.6

Bold & Elegant
Woodford Reserve bourbon, 

Courvoisier VS cognac, banana, 
absinthe, Peychaud’s bitters

or why not try our  
Classic Sazerac

APRICOT MAI TAI 
10.3

Sharp & Sweet
Captain Morgan spiced rum, 

Santiago de Cuba Carta Blanca 
rum, orange Curaçao, apricot, 
orgeat, citrus, Angostura Bitters

or why not try our Classic Mai Tai 

RUMBLE 
10.3

Light Bodied & Refreshing
Santiago De Cuba Carta Blanca 

rum, winter syrup, honey,  
citrus, soda

ISLAND NIGHTS 
10.6

Tropical & Fresh
Havana Cuban spiced 

rum, mango, ginger 
beer, citrus 

PINEAPPLE 
DAIQUIRI 

9.9
Fresh & Fruity

Havana Cuban spiced 
rum, Campari, ginger, 

pineapple, citrus 

or why not try our 
Classic Daiquiri

MOJITO 
9.9

Long & Refreshing 
Havana Especial rum, 
mint, lime, sugar, soda

R U M W H I S K E Y

 = ENJOY FOR HALF PRICE DURING HAPPY HOUR

For cocktail, food allergy & intolerance information,  
please ask a member of staff before ordering. 



H A P P Y  H O U R F L A V O U R  M A P

DIRTY MARTINI

ESPRESSO 
MARTINI

PINEAPPLE & PEACH 
MARTINI

MANGO & CHILLI 
MARTINI

SKY BLUE 
MARTINI

PASSION FRUIT & 
VANILLA MARTINI

BERRY &  
LAVENDER  
MARTINI

CHOCOLATE 
MARTINI

NEGRONI

CLASSIC 
DAIQUIRI

CLASSIC 
MARGARITA

L'AMOUR

CLASSIC MARTINI

For cocktail descriptors, please visit the relevant menu section. Not all ingredients listed.  
We cannot guarantee the total absence of allergens in our drinks. For cocktail, food 
allergy & intolerance information, please ask a member of staff before ordering.

S P I R I T E D

F R U I T Y

S W E E T S O U R

A L L  H A L F  P R I C E  I N  H A P P Y  H O U R 
Also in Happy Hour:             Pravha, Madrí Excepcional & Peroni 0.0% 3.5 

Bottles of Prosecco 20 
Bottles of Wine 15 
Glasses of Wine 4 

LYCHEE & 
STRAWBERRY 

MARTINI

BLOOD ORANGE & 
VANILLA MARTINI

SERENDIPITY

STRAWBERRY 
KISS

LOVE 
AFFAIR

RUMBLE

PINEAPPLE 
DAIQUIRI

GINGER 
WHISKEY SOUR

MANGO  
MARGARITA

FLY AWAY

APRICOT & 
RASPBERRY 

MARTINI

CHERRY &  
PEACH 

MARTINI

For cocktail, food allergy & intolerance information,  
please ask a member of staff before ordering. 



BLUEBERRY &  
LYCHEE SMASH  

6.4
Sweet & Refreshing

Seedlip, lychee, 
fresh blueberries, citrus

108 kcals

CRANBERRY & 
POMEGRANATE MOJITO 

6.4
Fruity & Fresh

Seedlip, cranberry, grenadine,  
mint, citrus, soda

131 kcals

CHERRY & 
BUBBLEGUM 
MARGARITA 

8.8 
Fresh & Fruity

CleanCo Clean T, 
bubblegum, cherry, 

cranberry, citrus
132 kcals

STRAWBERRY 
& RHUBARB 

GIMLET 
8.8 

Sweet & Sharp
CleanCo Clean G 

Rhubarb,  
Paragon cordial, 

strawberry, Supasawa
97 kcals

RUBY  
PA-LOW-MA 

8.8 
Long & Refreshing
CleanCo Clean T, 
grenadine, citrus,  
Three Cents Pink 
Grapefruit Soda

143 kcals

SMOKIN’ ACES 
10.6

Smoky & Subtle
Olmeca Blanco tequila,  

Ojo de Dios Joven mezcal, 
strawberry, Franklin & Sons 
Pineapple & Almond Soda, 

citrus

SMOKY PALOMA 
10.6

Subtle & Revitalising
Olmeca Blanco tequila,  

Ojo de Dios Joven mezcal,  
agave, citrus,  

Three Cents Pink Grapefruit soda

MANGO  
MARGARITA 

9.9
Fresh & Fruity

Olmeca Blanco tequila, Briottet 
mango liqueur, mango, agave, 

citrus, tajin

or why not try our  
Classic Margarita

FLY AWAY 
10.3

Short & Tropical
Olmeca Blanco tequila, Aperol, 

Ojo de Dios Joven mezcal, 
pineapple, citrus

L O W  &  N O  A L C O H O L
N o  a l c o h o l 

L o w  a l c o h o l 

 T E Q U I L A / M E Z C A L

 = ENJOY FOR HALF PRICE DURING HAPPY HOUR

Adults need around 2000 kcals per dayFor cocktail, food allergy & intolerance information,  
please ask a member of staff before ordering. 



S H O T S All 25ml serves 

Olmeca Blanco Tequila 4.8

Don Julio Añejo Tequila 5.6

Bandero Café XO Tequila 5.6

Absolut Blue Vodka 4.8

Cîroc Vodka 5.6

Ojo de Dios Café Mezcal 5.6

Captain Morgan Spiced Rum 4.8

Jack Daniel's Whiskey 5.3

Limoncello 4.8

Midori 4.8

Jägermeister 5.3

White or Black Sambuca 5.3

BAD HABIT 
Absolut Vanilla Vodka, 
Passoa, passion fruit, 

lime

BLUE MONDAY
Absolut vodka, blue 

Curaçao, pineapple, 
Supasawa

EL PATRON
Olmeca Blanco 
tequila, Kahlua, 

cacao

NUTS & 
BERRIES

Baileys, 
Frangelico, 
Chambord 

BLACK 
MAGIC

Black Sambuca,  
Jim Beam

ROSIE 
TEQUILA

Olmeca Blanco 
tequila, Baileys, 

strawberry

BABY 
GUINNESS
Kahlua, Baileys

BOURBON & 
WHISKEY 
 
Jameson 140

Johnnie Walker Black 
Label 140

Chivas Regal 12yr 140

Woodford Reserve 160

Jack Daniel’s Single 
Barrel 160

TEQUILA & 
MEZCAL

Olmeca Blanco 130

Ocho Reposado 140

Ojo de Dios Café 
Mezcal 150

Ojo de Dios Joven 
Mezcal 150

Don Julio Blanco 150

Don Julio Añejo 160

COGNAC

Martell VS 130

Courvoisier VSOP 150

Martell XO 220

GIN

Beefeater 130

Beefeater Pink 135

Tanqueray 135

Tanqueray  
Flor de Sevilla 135

Hendrick’s 140

Monkey 47 (50cl) 150

Tanqueray No. Ten 
(100cl) 160

VODKA

Absolut Blue 130

Ketel One 140

Cîroc 160

Cîroc Red Berry 160

Cîroc Pineapple 160

Grey Goose 170

Crystal Head 180

RUM

Havana Especial 130

Captain Morgan 
Spiced 130

Havana 7yr 140

El Dorado 15yr 140 

Ron Zacapa 23yr 160

B O T T L E  S E R V E S

VIP bottle service to your table with complimentary mixers

Our standard spirits measure is 50ml. 25ml measures are available on request.

SHOT TAILS 5.5 | BOTTLES 50

SHOT TAILS 5.5 

DI

RTY MARTINI

STRAWBERRY PALOMA
Olmeca Blanco tequila,  

strawberry, grapefruit

MANGO SPRINGS
Havana Cuban spiced rum, 

mango, lime, Angostura Bitters

50ml serves 10 x 50ml serves

50ml serves

ADD 5 CANS OF RED BULL TO ANY BOTTLE SERVE FOR AN ADDITIONAL 10

For cocktail, food allergy & intolerance information,  
please ask a member of staff before ordering. 



C H A M P A G N E  &  S P A R K L I N G 125ml bottle

Aggraziato Prosecco Brut NV 7 32

Le Dolci Colline Prosecco Rosé 7.5 33

Devaux Grande Reserve NV 60

Devaux Rosé NV 65

Perrier-Jöuet Grand Brut NV 75

Perrier-Jöuet Blason Rosé NV 90

Dom Perignon Vintage 195

Louis Roederer Cristal Vintage 280

W H I T E 175ml 250ml bottle

Ca’ di Ponti Catarratto, IGT Terre 
Siciliane  Sicilia, Italy

5 7 20

Cape Heights Sauvignon Blanc
Western Cape, South Africa

5.8 8 23.5

Piattini Pinot Grigio
Adria Vini Lombardia, Italy

6 8.5 25

La Lancelotta Gavi 
Piemonte, Italy

6.8 9.5 28

R E D 175ml 250ml bottle

Borsao Garnacha  
Campo De Borja, Spain

5 7 20

Bellefontaine Merlot, Pays d’Oc 
Languedoc, France

5.8 8 23.5

El Viejo del Valle Pinot Noir, Valle 
Central Maule Valley, Chile

6 8.5 25

Turno de Noche Malbec 
Argentina

6.8 9.5 28

R O S É 175ml 250ml bottle

Ancora Rosato, Monferrato  
Chiaretto  Piemonte, Italy

5.4 7.6 21.5

Burlesque White Zinfandel
California, USA

6 8.4 24.5

 = ENJOY BEERS 3.5 & PROSECCO 20 IN HAPPY HOUR

All wines by the glass are also available in 125ml measures

C H A M P A G N E  &  B E E R W I N E

B O T T L E D  B E E R  &  C I D E R  All 330ml

Corona

Pravha

Madrí Excepcional

Asahi

Peroni

Peroni 0.0% (alcohol free)

Aspall Suffolk Cyder

For cocktail, food allergy & intolerance information,  
please ask a member of staff before ordering. 

ENJOY THESE WINES FOR 4 (175ML GLASS)  
OR 15 (BOTTLE) IN HAPPY HOUR=



S M A L L  P L A T E S
Food availability times vary by bar.   

Please ask your server for more details.

F O O D

Beef & cheese sliders with 
burger sauce, grilled chicken 

skewers with satay sauce, 
battered fish sliders with tartare 
sauce, roast pepper & tomato 

bruschetta, crispy truffle 
mushroom arancini,  

 beetroot hummus & vegan 
feta crostini, roast carrot & 

cucumber bite  
2,266 kcals (serves 2)

Vegan cheeseburgers, 
jackfruit sliders with cocktail 

sauce, grilled vegetable & tofu 
kebabs with teriyaki sauce, 

roast pepper & tomato 
bruschetta, crispy truffle 

mushroom arancini, beetroot 
hummus & vegan feta crostini, 
roast carrot & cucumber bite 

2,067 kcals (serves 2) (VG)

Not all ingredients listed. We cannot guarantee the total absence of allergens in  
our food or drinks. For cocktail, food allergy & intolerance information, please  
ask a member of staff before ordering. 

B I R D C A G E  S H A R E R S

D I S T I N C T I V E L Y  D I R T Y V E G A N

2 7 . 52 7 . 5

Ideal for 2 people. Served within our famous birdcages.

All our fries served with rosemary salt and 
Bloody Mary ketchup (ketchup not vegan)

F R I E S

S L I D E R S  &  S U B S

Sweet Potato Fries 5  
564 kcals (VG)

Skin On Fries 4.5  
515 kcals (VG)

Matchstick  Fries 4.5  
640 kcals (VG)

Beef & Cheese
with burger sauce

10.5
652 kcals

Fried Buttermilk 
Chicken

with pickled slaw  
and mayo

10
731 kcals 

Battered Fish
with tartare sauce

10
798 kcals 

Mini Sausage Subs 
with red onion relish, 

ketchup and mustard
10

426 kcals 

Jackfruit
with cocktail sauce

10
522 kcals (VG) 

Vegan 
Cheeseburgers

with a plant-based 
patty

11
732 kcals (VG)

(V) = Vegetarian  (VG) = Vegan

F O O D

All of our sliders & subs come as portions of 3  
and are served on brioche buns

Adults need around 2000 kcals per dayAdults need around 2000 kcals per day
DM-BRCALE-SPRING23

Mixed Sliders 
Choose any 3 individual sliders or subs of your choice

11

Siciliana  
Olives

5.5
378 kcals (VG)

Roast Pepper &  
Tomato Bruschetta

6.5
662 kcals (VG)

Grilled Vegetable &  
Tofu Kebabs  

with teriyaki sauce 
9.75

256 kcals (VG)

Fried Teriyaki  
Chicken   

9.75
591 kcals

Fried Buttermilk 
Chicken 

with hot sauce
9.25

548 kcals 

Mexican Sweet Chilli 
Mixed Nuts

4.25
474 kcals (VG)

Beetroot Hummus &  
Vegan Feta Crostini

6.5
743 kcals (VG)

Crispy Truffle 
Mushroom Arancini 

with garlic aioli
6.5 

725 kcals (VG)

Nachos
with melted cheese,  
jalapeños and salsa

6
476 kcals (VG) 

Grilled Chicken 
Skewers 

with satay sauce 
9.75

364 kcals

Roast Carrot & 
Cucumber Bites 

6.5 
106 kcals (VG)

Fried Salt & Pepper 
Squid

with garlic aioli
8.95

298 kcals

Crispy Goat's Cheese 
Poppers  

with jalapeño salsa
7 

526 kcals (V)

Crispy Halloumi
with balsamic glaze and 

Thai sweet chilli sauce
7.5

553 kcals (V)

S W E E T
Rich Chocolate  

Brownie Bites 
with chocolate sauce

5
596 kcals (VG)

Mini Cream Cones
with chocolate  

and vanilla filling
7

383 kcals (V)



ORDER & PAY 
Scan the QR code above or visit:

order.dirtymartini.uk.com  
to order drinks & food directly to your table


