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SUMMER CCITALS

NAR SUTU |7

experience Narsuyu, a cocktail that
captures the pure essence of nature with
pomegranate liqueur, Simple syrup and
bubbles, it transcends the over-processed

culture, offering an authentic taste
(Contains: )

FUMACA AZUL 21

a luxurious blend of chilli liqueur, mezcal,
simple syrup, brown sugar, few dashes of
blue curacao, and champagne, offering
smoky notes and a sparkling caramelized
finish. Perfect for sophisticated early
evenings, this cocktail captures the essence

of elegant blue sky.
(Contains: )

AMISTAT 27

a refreshing cocktail crafted from
cucumber and dill infused Midori, soda
water, and a touch of mint liqueur. With
subtle melon notes and an invigorating
blend of dill and cucumber, Amistat is a
perfect summer memory to share, serving

two people in one delightful portion
(Contains: )

KOBITCY 21

a delicate blend of rose liqueur, lavender
syrup, dry vermouth, and rosé champagne.
with its bubbly character and a hint of
dryness, Kobiecy celebrates the feminine
essence - innocent yet mature, always

remembered.
(Contains: )

€L PARAISO |7

a cocktail that captures the essence of
paradise with limoncello, lychee liqueur,
vodka, lime juice, vanilla syrup, and egg
white. This creamy, refreshing blend
evokes the warmth of summer in iconic
cities like Dubai, Manhattan, Mumbai etc
offering a must-have taste of luxury and

relaxation.
(Contains: )

ELOoS 8

a radiant cocktail inspired by the ancient
Greek sun god Helios. Crafted with Blanco
tequila, bergamot italicus, lime juice, and
agave syrup, Elios captures the essence of
sunny days, bringing light and warmth to

London's summer.
(Contains: )

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. Please note, we reserve the right to alter prices and menu content due to fluctuating

conditions.



L€ RTVTUR

a cocktail that captures the essence of a
daydream. Crafted with Sailor Jerry Spiced
Rum, cherry heering, elderflower liqueur,
and a blend of Angostura and peach
bitters, it balances robust spice with
luscious sweetness and a delicate floral
essence. Let this enchanting blend
transport you to a summer garden with

every sip.
(Contains: )

VIATOREHM

a cocktail that embodies the spirit of the
traveler. Crafted with Bulleit Bourbon,
Campari, sweet vermouth, rose syrup,
lemon juice, and egg white, it offers a
symphony of flavors. From the bold
richness of bourbon to the delicate
sweetness of rose, Viatorem invites you on
a journey of exploration and discovery with

every sip.

(Contains: )

Junoon

a tantalizing blend of coconut rum, banana
liqueur, passion fruit puree, lime juice,
vanilla syrup, and bitters. Each sip invites
you on a journey of passion and adventure,
balancing refreshing citrus with indulgent

warmth.
(Contains: )

AURORA

a secret blend of aged spirits and tomato
juice crafted by our bartenders, reminiscent
of the elusive Northern Lights. Surprise

your senses with each sip.
(Contains: Nuts)






CHAMPAGNE/SPARNLING WINE

by the by the

ghss  bottle
Rathfinny Brut (Non-Vintage), 165 75
Rathfinny Rose (Non-Vintage), 85
Rathfinny Blanc de Noir (Non-Vintage), 100
Rathfinny Blanc de Blanc (Non-Vintage), 100
Lanson Brut (Non-Vintage), 18 85
Lanson Rose (Non-Vintage), 20 110
Laurent-Perrier Brut 20 110
Laurent-Perrier Rosé 22 125
Dom Perignon Brut (Non-Vintage), 750
Louis Roederer Cristal Brut (Non-Vintage) 800
Dom Perignon Brut Rose (Non-Vintage), 950
Krug Rose (Non-Vintage), [,150

*Please speak with your server regarding special
champagne and sparkling wine.

F°RTIFED WINE

100 ml
Graham's 10-Year-Old Tawny 12
Taylor's Late Bottled Vintage I3

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. Please note, we reserve the right to alter prices and menu content due to fluctuating

conditions.



WHITE WINE

175 ml
Chenin Blanc, 'l
Western Cape Fairtrade,
Liberty Fairtrade
Colomé Salta Torrontes, 1.5
Argentina
Franz Haas, 12
Dolomiti Pinot Grigio
I[taly
Santiago Ruiz O Rosal™ Rias I5
Baixas Albarino
Greywacke Marlborough 155

Sauvignon Blanc,
New Zealand

Laroche Chablis St Martin,

Burgundy,
France
R°SE WINE
175 ml
Rioja Rose, 'l
Spain

Miraval Cote de Provence,

C pID UINE

Dominique Morel Beaujolais e
Villages, 12
France

Malbec, Amalaya,

Argentina 135

Jester Mclaren Vale Cabernet
Sauvignon, Mitolo, 14
South Australia

"Bodegas LAN “Xtreme® 4.5
Organic Rioja Crianza"

Pinot Noir Tin Pot, 7.5
New Zealand

G.D. Vajra Barolo, Piedmont

250 ml

I5

21

21.5

250 ml

I5

250 ml

18

185

21

20

22

By Bottle

50

52

60

80

65

140

By Bottle

45

65

By Bottle

55

54

65

60

68

150

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. Please note, we reserve the right to alter prices and menu content due to fluctuating

conditions.



an

Jaisalmer Classic Indian Gin 12
Jaisalmer Gold Edition Indian Gin 15
Langley’'s No 8, London Dry Gin, 41.7% 13
Sipsmith. Sloe Gin, 40% 12
Sipsmith V.j.o.p. London Dry Gin, 57.7% I5
Hayman's, Old Tom Gin, 40% 13
Whitley Neil, Dry Gin, 43% 12
Whitley Neill Pink Grapefruit, Dry Gin, 43% 13.5
Whitley Neill Raspberry, Dry Gin, 43% 13.5

Whitley Neill Rhubarb Ginger, Dry Gin, 43% 3.5

Malfy Rosa, New Western Gin, 41% 12
Tanqueray, London Dry Gin, 43% 13.5
Tanqueray 10, New Western Gin, 47.3% 14
Tanqueray 0.0% 12
Hendricks’s gin, New Western Gin, 41.9% 14
Death Door Gin, New Western Gin, 47% 14.5
DI Gin “Daringly London Dry", 6

New Western Gin, 40%
Elephant Gin, New Western Gin, 45% 18
Gin Mare Mediterranean Gin, 18

New Western Gin, 42.7%

Monkey47, New Western Gin, 47% 21

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. Please note, we reserve the right to alter prices and menu content due to fluctuating

conditions.



VDA

Vestal, Poland [2.5
40%
D1 Potato Vodka, Gluten-Free UK 13
40%
Black Cow Milk Vodka, UK |3
40%
Tito's, Gluten-Free USA 13
40%
Belvedere, Poland |5
42%
Grey Goose, France I5
40%
Ciroc, France |6
40%
Ciroc Red Berries, France 4.5
40%
Scapegrace, New Zealand |7
40%
Belvedere Unfiltered. Poland |7
40%
Elit Stolichnaya, Latvia 20
40%

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. Please note, we reserve the right to alter prices and menu content due to fluctuating

conditions.



RUM

Cachaca- Abelha, 39% 2.5
Sailor Jerry Spiced, 40% 2.5
Angostura 1919, 40% 2.5
Wray and Nephew, 63% 2.5
Mount Gay Eclipse, 40% 2.5
Mount Gay Black Barrel, 43% I5
Mount Gay XO, 43% 20.5
Havana 3, 40% 12.5
Havana 7, 40% 13
Havana Club 15, 40% 30
Elements Eight, 40% I3
Black Tears Spiced, 40% 13.5
Mezan XO, 40% 135
Trois riviere Rhum Vieux de L'ocean, 54% 14
Goslings Black Seal, 40% 4.5
Rumbullionl, 42.6% 14.5
Pusser's Gunpowder Proof, 54.5 % 6
Diplomatico Reserva Exclusiva, 40% 6
Ron Zacapa 23, 40% 25
Ron Zacapa XO, 40% 45

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. Please note, we reserve the right to alter prices and menu content due to fluctuating

conditions.



TEQULA

Cantinero Blanco, [2.5
38%

Cantinero Reposado, 2.5
38%

Cazcabel Cafe, [2.5
34%

Don Julio Blanco, 18
40%

Don Julio Reposado, 19
40%

Don Julio Afejo , 22
40%

Patron Blanco, |8
40%

Patron Reposado, 19
40%

Patron Afiejo , 20

MEZCAL

Quiquiriqui, [4.5
45 %

The Lost Explorer Mezcal 25
Espadin,
42%

The Lost Explorer Mezcal 39
Tobala
42%

The Lost Explorer Mezcal 49

Salmiana

O,
S
Hacienda de Chihuahua 9.5
Afiejo 2yrs,

 pACLA

La Venerosa Puntas, 46
63%

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. Please note, we reserve the right to alter prices and menu content due to fluctuating

conditions.



WHISKY AD WHISKEY

Blended - Johnnie Walker Black Label, 12,5
40%

Blended -Johnnie Walker Blue Label, 65
40%

Blended - Monkey shoulder, 12.5
40%

Blended - Chivas Regal 12y.0., 12.5
40%

Blended - Chivas Regal |8y.0., 28
40%

Lowland - Auchentoshan 3 Wood, 18
43%

Islay - Laphroaig |0y.o., 6
48%

Islay — Ardbeg Uigeadall, 23.5
54.2%

Islay — Bowmore |8y.0., 31
43%

Islay - Lagavulin I6y.0., 34
43%

Islay- Octomore Edition 12.1 51
The Impossible Equation,

59.9%

Islay — Caol lla 25y.0., 76
43%

Isle of Sky — Talisker 10y.0., 6
45.8%

Highland -Dalmore Cigar, 38
40%

Isle of Orkney - Highland Park 18y.0., 45
43%

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. Please note, we reserve the right to alter prices and menu content due to fluctuating

conditions.



WHISKY AnD WHISKEY

Rampur Double Cask Indian Single Malt 18
Rampur Asava Indian Single Malt 20
Highland -Oban 14y.o,, 35
43%

Highland -Glenfiddich |8y.o., 35
40%

Highland -Glenfiddich 18
Experimental Series IPA Cask,

40%

Highland -Glenfiddich 21y.o,, 62
40%

Highland -Glenfiddich 23y.0., 86
40%

Highland -Glenfiddich 30y.o., 218
40%

Highland- Balvenie, 6l
47.6%

Highland- Macallan 18y.0., 59
43%

Irish — Tullamore Dew, 2
40%

Irish — Tullamore Dew 12y.0.,, 12
40%

Irish- Redbreast Lustau Edition, 19.5
46%

Welsh — Aber Falls, 12,
40%

Japan - Nikka from the Barrel, 22.5
51.4%

Japan- Nikka Miyagikyo Single Malt 29
45%

Japan- Yamazaky |2, 29
40%

Japan- Yamazaky Suntory Distiller's Reserve, 26
40%

Japan-Hibiki Harmony, 28
40%

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. Please note, we reserve the right to alter prices and menu content due to fluctuating

conditions.



WHISKY AND WHISKEY

USA- Few Bourbon, |9
46% 19

USA- Few Rye, 235
46.5% 23.5

USA- Four Roses Bourbon, 2.5
40% 12.5

USA- Larceny Bourbon, 18.5
46% 18.5

USA -Woodford Reserve Bourbon, 4.5
43.2% 14.5

USA - Maker's Mark Bourbon, 2.5
45% 12.5

USA-Bulleit Bourbon, [2.5
45% 12.5

USA-Buffalo Trace Bourbon, [3.5
40% 13.5

USA- High West American Prairie, [9.5
46% 19.5

USA- High west Rendezvous double Rye, 29
46% 29

Rye- Bulleit rye. I3
45% 13

Rye- Sazerac rye. 16
45% 16

USA- Jack Daniel’s Single Barrel, 25
45% 25

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. Please note, we reserve the right to alter prices and menu content due to fluctuating

conditions.



CalAC

Remy Martin VSOP, 14.5
40%

Martell VS, 135
40%

Martell VSOP, |7
40%

Remy Martin 1738 XO, 34
40%

Remy Martin Louis XIlI, 450
40%

Hennessy Paradis Imperial, 300
40%

Hennessy XO, 65
40%

Remy Martin XO, 60
40%

Martell XO, 55
40%

Clos Martin VSOP, 16
40% 16

Baron de Sigognac 20 y.o., 29
40% 29

Pisco Barsol, 12.5
40%

Grappa Bepi Tosolini Pinot |7
Grigio, 40%

Berneroy VSOP, 12.5
40%

Dupont |5ans, 25.5
40%

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. Please note, we reserve the right to alter prices and menu content due to fluctuating

conditions.



S°FT DRINKS & JUCES

London Essence Tonic 4
London Essence Slim Line Tonic

London Essence Bitter Lemon

London Essence Ginger Ale

London Essence Ginger Beer

London Essence Lemonade

London Essence Soda Water

Coke

Diet-Coke

Coke Zero

Red Bull, Red Bull Sugar-free 6
Still, Sparkling Water 55

DEERS

Meantime London IPA, 8
4.3%
Meantime Yakima Red Beer, 8
4.1%
Aspall Cider, 75
5.5%
Flying Buffalo Lager, 80
5%

8

Estrella Galicia
0.0%

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. Please note, we reserve the right to alter prices and menu content due to fluctuating

conditions.
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For the benefit of our guests, a
guideline of the alcoholic strength of
all beverages is as follows:
Alcohol by Volume:
Champagne 12.0% - 13.0%
White Wine 12.0% - 14.5%

Red Wine 12.0% - 14.5%
Dessert/Sweet Wine 3.5% - 14.5%
Fortified Wine 12.0% - 22.5%

Beers 4.2% - 8.5%

Vermouth 14.8% - 18.0%

Campari 25.0%

Sherry 12.0% - 22.5%

Gin 37.5% - 57.7%

Vodka 37.5% - 40.0%

Rum 37.5% - 43.0%

Cognac 35.0% - 47.0%

Whisky 40.0% - 60.8%

Eighteen Sky Bar encourages
responsible drinking. In accordance
with the Weights and Measures Act
1995, the measure for the sale of
spirits and liqueurs on the premises is
50ml; 25ml is available on request.
Fortified Wines / Port & Sherry 100
ml. Coravin selection by the glass
50ml-125ml. Wines by the glass

[75ml; 125ml and 250ml available on
request. Champagne and Sweet Wine
by the glass 125ml.
Draught beer served by the pint; half
pint available on request.
@ eighteenskybar o Eighteen Sky Bar
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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. Please note, we reserve the right to alter prices and menu content due to fluctuating

conditions.




