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We endeavour to source organic, eco-labelled, fair-trade labelled and / or locally produced products in the creation of our menus

Please note adults need around 2000 Kcal a day. Kindly advise your server should you have any food allergies or dietary
requirements. Please note that a discretionary service charge of 12.5% will be added to your bill. All prices are inclusive of VAT at

the prevailing rate.

This season, Eighteen Sky Bar invites you on an immersive journey through the Seven Wonders of the World, reimagined
through modern mixology. Seasonal Soirée is a curated Spring–Summer cocktail menu celebrating the spirit, flavours, and
culinary heritage of iconic global destinations. Each drink draws from the culture, ingredients, and stories of its wonder —
from the warming spice notes inspired by the Great Wall of China to the vibrant tropical flair of Rio de Janeiro and the
elegant aromatic richness linked to the Taj Mahal. Blending influences from Asian, Latin American, Mediterranean, Middle

Eastern, and Indian cuisines, the menu transforms signature flavours into elevated cocktail expressions. 

Created to move smoothly from the freshness of spring to the richness of summer, these serves balance bright citrus,
tropical fruits, herbs, spices, creamy textures, and warm savoury touches. 

Every cocktail is crafted to evoke place, memory, and discovery. With the skyline as your backdrop, Eighteen Sky Bar turns
an evening into a journey across cultures, cuisines, and craftsmanship.

All cocktails are priced at £19/-



A refreshing ci trus

highbal l where f ive-

spice rum meets br ight

fake l ime and blood

orange grapefrui t

soda, del iver ing warm

spice, v ibrant

freshness, and a long,

cr isp f in ish. (Sulphites)

A luxur ious yogurt-

washed cocktai l with

vodka, coconut,

cardamom, and mango,

inspired by Indian

dessert Flavour : Mango

lassi , del iver ing velvety

texture, fragrant

tropical r ichness. (Dairy)

A Savory tequi la

cocktai l inspired by

Mexican street

Flavors, blending

salsa water, tart

acidi ty , and l ight f izz ,

f in ished with crunchy

nacho garnish for

playfu l texture. (Gluten)
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A clar i f ied tropical

mi lk punch combining

cachaça, coconut rum,

and creamy coconut

sweetness, balanced

by ci trus for a si lky,

smooth, beach-

inspired f in ish. (Dairy)

A bold, spir i t - forward

whisky cocktai l layered

with warm spice

l iqueur and bit ters,

offer ing r ich depth,

smooth warmth, and

an aromatic f in ish of

orange oi ls and bay

leaf . (Sulphites)

An elegant pisco

mart in i with vibrant

chi l l i heat and sharp

citrus, f in ished with

cor iander air for a

fresh herbal aroma

and a bold

Peruvian- inspired

character .

A sparkl ing Ita l ian-

inspired serve featur ing

grappa and grape

juice, br ightened with

ci trus and lemonade,

f in ished with frozen

grapes for freshness,

e legance, and visual

appeal . (Sulphites)


