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VELVET “IARTINI

The Velvet Martini is an indulgent, luxurious cocktail with a rich, silky
texture and smooth flavour. It combines the creaminess of Disaronno
Velvet with the bold notes of Vanilia Vodka and the subtle sweetness
of Tia Maria. This luscious blend creates a velvety mouthfeel, making it
a dessert-like cocktail that's sweet yet balanced.

DISARONNO VELVET, ABSOLUT VANILIA VODKA, TIA MARIA | M

RASPBERRY GHAZE

The Raspberry Haze is a vibrant, fruity cocktail that combines the
sweet, tart flavour of Chambord with the smoothness of Raspberri
Vodka. This refreshing drink features Chambord, mixed with vodka,
lemon juice, and a touch of simple syrup for balanced sweetness.

The result is a cocktail with a tangy berry burst and a crisp, zesty finish.

ABSOLUT RASPBERRI VODKA, LEMON JUICE, SUGAR SYRUP,
CHAMBORD LIQUEUR | S

THE OLD THORNS PORNSTAR CH&ARTINI

The Pornstar Martini is a bold, glamorous cocktail known for its vibrant
tropical flavours and playful presentation. Made with smooth Vanilla
Vodka, tangy passion fruit puree, and a splash of lemon juice, this
cocktail is both sweet and tart. While the signature garnish - half a
fresh passion fruit - makes for a stunning visual and aromatic
experience. Served with a shot of Perrier-Jouet Champagne.

ABSOLUT VANILIA VODKA, PASSOA LIQUEUR, PASSION FRUIT
PUREE, LEMON JUICE, PINEAPPLE JUICE, CHAMPAGNE | S

‘HENDRICK'S WARMER

The Hendrick's Warmer is a cozy and aromatic cocktail, perfect for cool
evenings. Featuring Hendrick’s Gin, known for its distinctive infusion
of cucumber and rose, this warm drink combines the gin’s botanical
complexity with the soothing flavours of spiced Ginger Ale.

HENDRICKS GIN, ST GERMAIN LIQUEUR, LEMON JUICE,
ANGOSTURA BITTERS, LONDON ESSENCE GINGER ALE | S
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Please ask a member of staff about allergens or vegan and vegetarian options.
(M) Milk  (S) Sulphites
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SPICY “MARGARITA

The Spicy Margarita is a fiery twist on the classic margarita, delivering
the perfect blend of heat and refreshment. Made with smooth tequila,
fresh lime juice, and a touch of orange liqueur, this cocktail is elevated
with the bold kick of muddled jalapefios or a spicy rim of chili salt.

TEQUILA, COINTREAU, LIME JUICE, SUGAR SYRUP | S

THE OLD THORNS WINTER 9POJITO

The Winter Mojito is a festive twist on a classic cocktail, blending the
warmth of dark rum with the fresh, herbal aroma of rosemary. This
seasonal mojito offers a rich and earthy depth from the rum, balanced
by the zesty brightness of fresh lime and the crisp, refreshing bite

of mint. The rosemary adds a subtle piney fragrance, evoking cozy
winter vibes.

HAVANA 7 YR RUM, LIME JUICE, SUGAR SYRUP, SODA | S

FRENCH IARTINI

The French Martini is a chic and fruity cocktail that offers a perfect
balance of sweetness and elegance. It features a smooth mix of vodka,
vibrant pineapple juice, and the rich, tart flavour of Chambord, a black
raspberry liqueur. The result is a beautifully layered drink with tropical
notes and a subtle berry finish.

ABSOLUT VANILIA VODKA, CHAMBORD LIQUEUR, PINEAPPLE
JUICE, LEMON JUICE, SUGAR SYRUP | S

SPICED COLADA

The Spiced Colada is a tropical twist on the classic Pifia Colada, with

a warm and exotic kick. This creamy, smooth cocktail combines the
sweetness of fresh pineapple juice and velvety coconut cream with the
bold depth of spiced rum. A sprinkle of cinnamon and nutmeg
elevates the tropical notes.

HAVANA SPICED RUM, CREAM COCONUT, PINEAPPLE JUICE,
CINNAMON SYRUP
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Please ask a member of staff about allergens or vegan and vegetarian options.
(G) Gluten  (S) Sulphites  (SB) Soya




cock
(O T

,&?\
?.

SIGNATURE

) COCKTAILS )

Y

ALL SIGNATURE COCKTAILS 14.00

REVOLVER

The Revolver is a bold, smoky cocktail with a perfect balance of rich
flavours. Made with bourbon as the base, it's enhanced by a splash
of rich coffee liqueur, giving it a dark, roasted edge. A few dashes
of orange bitters brighten the drink, adding a subtle citrus twist that
complements the deep, velvety notes.

WOODFORD RESERVE BOURBON, TIA MARIA, ORANGE BITTERS

TQUDSLIDE

The Mudslide is a decadent dessert cocktail that’s creamy, rich and
indulgent. This velvety blend of vodka, coffee liqueur, and Irish cream
creates a smooth and luscious drink that’s perfect for satisfying your
sweet tooth.

ABSOLUT VODKA, COTSWOLD CREAM LIQUEUR, TIA MARIA,
DOUBLE CREAM | M

THE 9RISH IQULE

The Irish Mule is a refreshing and vibrant twist on the classic Moscow
Mule, made with smooth Irish whiskey. This cocktail blends the bold,
slightly sweet taste of whiskey with the zesty bite of fresh lime juice
and the spicy kick of ginger beer. Served over ice in a copper mug,
it's a perfect balance of warmth and refreshment, with a tangy and
effervescent finish.

JAMESON IRISH WHISKEY, LIME JUICE, LONDON ESSENCE
GINGER BEER, MINT | S

OLOE oAZERAC

The Sloe Sazerac is a creative twist on the classic Sazerac, adding a
fruity and slightly tart dimension with sloe gin. This cocktail combines
the rich, herbal complexity of rye whiskey with the deep, berry flavours
of sloe gin, creating a unique and layered experience. A touch of
sugar softens the edges, while a few dashes of Peychaud’s Bitters add
a spicy, aromatic kick.

SAGAMORE RYE WHISKY, SLOE GIN, PEYCHAUD BITTERS, SUGAR
SYRUP, ABSINTHE
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Please ask a member of staff about allergens or vegan and vegetarian options.
(N) Nuts  (S) Sulphites
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‘PALOMA

Paloma is Spanish for ‘Dove’ and is dated back to the 1950’s where it
is believed to have been created by a bartender of La Capilla in
Tequila, Mexico.

OLMECA TEQUILA, LONDON ESSENCE PINK GRAPEFRUIT SODA,
LIME JUICE, SUGAR | S

SINGAPORE SLING

Originating from the Raffles Hotel in Singapore, this complex but
balanced gin drink has become famous across the globe for its use of
multiple liqueurs and fruit juices.

BEEFEATER DRY GIN, COINTREAU, GRENADINE, BENEDICTINE,

CHERRY HEERING, PINEAPPLE JUICE, LIME JUICE , ANGOSTURA
BITTERS, SODA | N S

‘DISARONNO SOUR

The Disaronno Sour is a sophisticated yet approachable cocktail that
blends the rich, nutty sweetness of Disaronno, an Italian amaretto
liqueur, with the tart brightness of fresh lemon juice. The result is a
perfectly balanced drink that's sweet, tangy and refreshing.

DISARONNO, LEMON JUICE, SUGAR SYRUP | G S SB

AVHISKY SOUR

A favourite among whisky drinkers, the addition of lemon and lime
juice balanced sugar Syrup creates a perfect sipping cocktail.

GLENFIDDICH 12 YR, LEMON JUICE, LIME JUICE, SUGAR SYRUP,
ANGOSTURA BITTERS | S
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NEGRONI

A short and tasty drink, often considered to be an apéritif served over
rocks, traditionally stirred, not shaken.

BEEFEATER GIN, CAMPARI, SWEET VERMOUTH | S

OLD GASHIONED

Developed in the latter part of the 19th century, this simple
bourbon-based cocktail comes alive with the addition of sugar and
aromatic Angostura bitters.

WOODFORD RESERVE BOURBON, SUGAR SYRUP, ANGOSTURA
BITTERS

LONG Y9SLAND 9CED 9EA

Despite its name, this cocktail has little to do with traditional tea.
Rather than having tea as an ingredient, it's named for having the
same amber hue as the well known drink. It also packs much more of a
punch than an earl grey or breakfast tea!

ABSOLUT VODKA, HAVANA 3 YR RUM, BEEFEATER DRY GIN,

OLMECA TEQUILA, COINTREAU, SUGAR SYRUP, LIME JUICE,
COCA COLA | S

Mar Tai

A rum cocktail with a distinct almond flavour created at Trader Vic's,
California in 1944. The name comes from the Tahitian maita’i, roughly
translated as ‘out of this world'.

HAVANA 7 YR RUM, HAVANA SPICED RUM, COINTREAU, ORGEAT
SYRUP, LIME JUICE | S N
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Just as tasty as the original,
this is a refreshing, cooling drink
with the mint and lime flavour —

without the alcohol.

APPLE JUICE, LIME JUICE,
MINT, SUGAR, SODA

‘ELDERFLOWER
4CED “qEA

A classic iced tea blended with
elderflower cordial, lemon juice
and sugar syrup.

COLD BREWED TEA,

ELDERFLOWER CORDIAL,
LEMON JUICE, SUGAR

0% GIN “BERRY
BLUSH

Created by the Old Thorns team,
enjoy this summer sparkling
special without the guilt.

0% GORDONS PINK,
0% SPARKLING WINE,
SODA WATER

5

ALL MOCKTAILS 8.50

Qa-TINY

A mix of apple, pineapple and
lime juice with almond flavoured
syrup to finish.

APPLE JUICE, PINEAPPLE
JUICE, LIME JUICE, ORGEAT
SYRUP

IROVIESTAR IARTINI

Perfect if you have a sweet tooth
- deliciously fruity and enjoyable.
The shot of Prosecco from a
Pornstar Martini is replaced
with lemonade.

PINEAPPLE JUICE, LEMON
JUICE, PASSION FRUIT PUREE,
VANILLA SYRUP, LEMONADE

COS8-NO-POLITAN

A perfect balance of sweet
and sour with cranberry juice
at the forefront.

0% ABV SPIRIT, CRANBERRY
JUICE, LIME JUICE, SUGAR
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KIR ROVALE

The Kir Royale is a classic French cocktail, known for its simplicity
and elegance. It is made with two key ingredients: créme de cassis
(a sweet, dark red liqueur made from blackcurrants) and champagne.
The drink has a vibrant, deep ruby colour and a sweet, fruity flavour
from the blackcurrant liqueur, balanced by the crisp effervescence of
champagne.

CREME DE CASSIS, PERRIER-JOUET CHAMPAGNE
14.50

GRENCH 78

The French 75 is a sophisticated and refreshing cocktail that combines
the boldness of gin with the elegance of champagne. Originating from
France during World War |, it's named after the French 75mm field
gun, said to pack a punch similar to the cocktail itself.

BEEFEATER GIN, LEMON JUICE, PERRIER-JOUET CHAMPAGNE | S
14.50

QX/INTERJ]PEROL SPRITZ

The Winter Aperol Spritz is a seasonal twist on the classic Aperol
Spritz, adding a cozy, warming element perfect for colder months.

The drink maintains its bright orange colour from the Aperol but with a
deeper, richer tone thanks to the added winter Flavors.

APEROL, CRANBERRY JUICE, PROSECCO
12.00

PINK GIN SPRITZ

The Pink Gin Fizz is a delightful and refreshing cocktail that combines
the bold, botanical Flavors of gin with a splash of sweetness and a
fizzy finish. It is a variation of the classic Gin Fizz, known for its smooth,
frothy texture and light pink hue.

BEEFEATER PINK GIN, LEMON JUICE, SUGAR SYRUP,
GRENADINE | S

12.00
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PARINI PINOT GRICIO DELLE YVENEZIE

Distinctive nose of wild flowers, with touches of honey and banana.
Dry, but not excessively so. Soft, fresh and lively with notes of ripe
pear.

5.95//7.65// 10.95 // 29.50

REICN OF TERROIR CHENIN “BLANC,
SWARTLAND

An aromatic wine with good acidity and elegance surrounding the
Chenin’s summer fruit salad base. Fresh and flavourful.

5.95 // 7.65 // 10.95 // 29.50

PETAL & STEM SAUVIGNON BLANC,
MARLBOROUGH

The wine expresses pure fruit flavours of guava and passion fruit
that dance out of the glass with underlying notes of grapefruit and
blackcurrant leaf. These combine to create a wine that is refreshingly
zesty and nicely balanced on the finish.

6.25 // 8.55 // 12.25 // 36.50

BARNABE OﬂK{flGED CHARDONNAY, YIN DE
TRANCE

100% Chardonnay from the south of France with some oak aging.
This is a golden coloured wine with fresh citrus, green apple and
vanilla on the nose. Juicy and well balanced on the palate with
buttery and creamy notes on the long finish.

31.50

PICPOUL DE PINET, RESERVE “IYIROU

Surprisingly bright and fresh for a wine produced in such a warm
clime, it's rather like a fuller bodied Muscadet with plenty of
citrussy fruit.

34.50
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DON 9ACOBO RIOJA TEMPRANILLO
BLANCO

Lemon yellow with medium intensity, the nose hints of banana, lychee,
peach and tropical fruit. Medium acidity balances citrus flavours and
an impression of white flowers.

35.50

PaCO & 9.0L4 ALBARINO Rids BAIXAS

Expressive nose of green apples, pear and lemons, with hints of herbs
and flower blossom. The palate is clean and textured with notes of
pineapple and mango intermingled with refreshing citrus flavours
amplified by minerality.

44.50

GAvi DI GAVI, ENRICO SERAFINO

Unoaked, the wine spends a little time on its lees to develop a
richer mouth feel. Showing floral and citrus aromas, with a minerally,
dry palate.

44.50

CHABLIS GLOIRE DE CHABLIS, 9. 9QOREAU
ET FILS

A bone-dry, white Burgundy from Chablis’ most famous house.
Classic Chabilis flintiness with no oak ageing.

50.00

PNEN
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\ Please ask a member of staff about allergens or vegan and vegetarian options. f
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QONTEPULCIANO D/IBRUZZO, PARINI

Ruby-red, the nose shows plum and cherry with notes of violet. Dry,
soft but well-structured with a pleasant long-lasting finish of dried
fruits and toasted hazelnut.

5.95//7.65// 10.95 // 29.50

REICN OF “TERROIR SHIRAZ, SWARTLAND

Lots of spicy notes, including hints of nutmeg coming predominant-
ly from the Grenache, with bright red cherry and plum fruit from the
Mourvedre. The rich fullness and lengthy complexity from the Shiraz
ensure an excellent finish that makes this a delicious wine!

6.95// 8.65// 11.65 // 29.50

VALLEY, MPENDOZA

Distinct toast and spice notes with hints of black pepper and
chocolate. Juicy on the palate with delicate tannins and medium body.

CFERRAZA%T%ELECTION MALBEC, UCO

6.95 // 9.75 // 13.95 // 38.50

GRANFORT CABERNET SAUVIGNON

On the nose, this exemplary Cabernet Sauvignon displays notes of
blackcurrant, ripe plum and green bell-pepper discreet hints. Smooth
and fruity on the palate, with velvety tannins and a juicy finish.

5.95//7.65// 10.65 // 29.50

HERDADE DO ESPORIO PONTE VELHO
TINTO_ALENTEJO

Hand picked and aged for at least three months in stainless steel to
marry together the different grapes, black fruit and wild berries. Nicely
enveloped in subtle notes of fresh spices. Intense and rich finish.

33.50
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\ Please ask a member of staff about allergens or vegan and vegetarian options. /




JOSEPH ELLOT DESTINEA PINOT GIOIR,
VAL DE TOIRE

Ruby-red in colour, with aromas of red berries on the nose, it has a
refreshingly light and soft palate with fresh, red fruit on the finish.

37.50

FEUDI SALENTINI 1286 PRIMITIVO DEL SALENTO

It has an elegant and intense aroma, with notes of ripe plum, cherry
jam, tobacco leaf and cocoa, followed by notes of white pepper spice.

37.50

BEAUJOLAIS-VILLAGES, MPOMMESSIN LES
GRANDES QISES

A refined, very elegant, powerful wine where the terroir is fully re-
vealing. With a fine ruby-red colour with flavours of small berries,
well-rounded, soft tannins and good length.

44.50

VI POMAL CENTENARIO RIOJA RESERVA,
BODEGAS BILBANAS

The nose shows intense red fruit with ageing notes of truffle and
vanilla.

54.50

_/IMARONE DELLA VALPOLICELLA, fNTICA
YILLA DELLE ROSE

Jam, raisin and violet notes on the nose with hints of spice, balsam
and echoes of forest floor. The palate is rich, warm and vigorous with a
distinct and persistent finish of dried fruit and toasted almond.

60.00

PNEN
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\ Please ask a member of staff about allergens or vegan and vegetarian options. K




N
\
,\?\
?.

ROSE
WINES

5

PARINI PINOT GRICIO ROSATO DELLE
VENEZIE

Soft, coppery-pink colour with a delicate and fruity bouquet. Soft and
fresh on the palate.

5.95// 7.65 // 10.95 / 29.50

VENDANGE ZINFANDEL ROSE, CALIFORNIA

A medium-sweet rosé made using Zinfandel grapes from the North
Central Valley. Allowed only a short maceration on the skins to impart
the beautiful salmon-pink colour and then cool-fermented to retain
freshness and acidity.

5.95// 7.65 // 10.95 // 29.50

CHATEAU D'ESCLANS THE PALE ROSE,
PROVENCE

It's deliciously dry and refreshing with bright red fruit flavours and a
clean, crisp finish.

6.25 // 8.55 // 12.25 // 36.50

CHATEAU D'ESCLANS WHISPERING fINGEL
ROSE 202

Flavours of redcurrant, dried flowers and spices on the nose, with a
subtle herbal quality. Dry, with bitter red fruit flavours, it has a firm
finish with lingering herbal notes.

50.00
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BOTTEGA GOLD “PROSECCO

Made from Glera grapes, grown in the Valdobbiadene this wine is
fruity with scents of golden apple, Williams pear, acacia flowers and lily
of the valley. The hand painted bottles are not only eyecatching but
reflect the quality and care put into producing this wine.

9.50 // 45.00

BOTTEGA ROSE GOLD PROSECCO

A fresh, harmonious and delicate sparkling rose made from Pinot Noir
grape variety, full of juicy red berry character, white flower aromas and
persistent soft bubbles.

10.00 // 48.00

PERRIER-GOUET GRAND BRUT

The Grand Brut has fine bubbles, which release deliciously floral,
slightly honeyed fruit aromas. It shows fresh fruit such as white peach
on the palate, and has an elegant finish.

14.50 // 80.00

PERRIER-JOUET BLASON ROSE

Perrier-Jouét Blason Rosé unleashes intense aromas of ripe red and
black fruit — strawberry, raspberry and blackberry — complemented by
a hint of exotic pomegranate. Lush and lively on the palate, it lingers
into a full, generous finish.

115.00

PNEN
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LAURENT-PERRIER CUVEE ROSE

Rich, elegant and complex, with fresh citrus and red berry character,
and soft creamy texture. it is made, unusually, with 100% Pinot Noir
grapes sourced from Grand Cru villages.

145.00

PERRIER-JOUET BELLE EPOQUE BRUT

The famous Emile Gallé designed Art Nouveau bottle with its painted
anemones has to be one of the most beautiful presentations on the
market. Made from a blend of approximately 50% Chardonnay, 45%
Pinot Noir and 5% Pinot Meunier sourced from top vineyard sites such
as Cramant, aged for a minimum of five years, usually much longer,
prior to release.

295.00
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This menu is subject to change, depending on availability.
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