


Wild Sapphire
old tom tropical gin, blue curacao, supasawa, mint, sugar
fresh, citric, vibrant

Fine & Dandy
portobello road gin, dandelion & burdock, sweet vermouth, 
amaro montenegro, peychaud’s, lemon
bitter, dry, nostalgic

Café Lucia 
rum bar silver, aluna coconut rum, coffee liqueur, 
coconut water, islay whisky, vanilla sugar, dark chocolate 
an aromatic sipper 

Cuban President  
one eyed rebel ginger rum, licor 43, el bandarra blanco, 
rola cola syrup, aromatic bitters 
cuba libre’s fancy cousin

Art Decadence  
vodka, kahlua, fresh espresso, werther’s original, menthe pastille 
a coffee after eight

Coco Chanel  
vodka, pampelle grapefruit liqueur, lanique, lime, 
passionfruit, strawberry cordial, pineapple juice 
a drink should be two things: classy and fabulous

Pink Patagona  
hendricks gin, fresh watermelon, lime, orgeat 
refreshing, bright, fun

Pina Colada  
rum bar silver, caribbean pineapple, coco lopez, 
pineapple juice, coconut milk, lime, caramel, pink salt 
please don’t sing

Margarita  
100% agave tequila, dry curacao, lime, sugar, tajin salt
not the pizza

COCKTAILS
ALL 9.5

classics available upon request



Roast Pineapple Swizzle  
spiced rum, ginger, pineapple x2, lime, 
green chartreuse, caramel, angostura
herbal, warming, juicy

Jungle VIP  
four roses small batch bourbon, banane du bresil, 
licor 43, demerara, islay whisky, angostura bitters
exotic, smooth, boozey

Ain’t Misbehavin  
small batch whiskey, house cacao mix, demerara, orange bitters
bartenders best friend

Paloma El Fuego   
tapatiao blanco tequila, mezcal, grapefruit soda, 
pink peppercorn, lime, tajin salt 
mexico’s most popular

Lepape   
strawberry vodka, lychee, white vermouth, 
orange blossom, suze, grenadine 
floral, fragrant, fashionable

Fish House Punch   
seven tails XO brandy, rum, peach, 
lapsang souchong syrup, lemon, sugar 
smokey, mellow, juicy

Royal Shimmer   
pink grapefruit gin, lemon, sugar, sorbet, grapefruit, fizz 
elegant, classy

Wingspan   
ABA pisco, velvet falernum, elderflower, 
lime, mint, sugar, egg whites, rhubarb bitters 
amazonian nectar

Girl In The Green Dress   
vodka, menthe pastille, cacao, mint, werthers original, cream 
courtesy of tamara de lempicka

COCKTAILS
ALL 9.5

classics available upon request



125ml available on request

ROSÉ WINES		  175	 Btl

Les Boules Rosé ~ France 12% 		  5.1	 22
fruity, red fruits, fresh
Pinot Gris Rosé ‘Origin’, Saint Clair ~ New Zealand 13% 		  7.6	 29
candied, dry, cranberry

WHITE WINES		  175	 Btl

Les Boules Blanc ~ France 12.5% 		  5.1	 22
easy-drinking, citrus, apple
Viognier, Viña Edmara ~ Chile 13.5% 		  5.6 	 24
apricots, pineapple, peaches
‘Valdebaron Blanco’, Rioja Oriental, 		  6.8	 26 
Bodegas Ondarre ~ Spain 12.5%
green apple & pear, creamy, mouthwatering
Riesling Halbtrocken Kabinett, Flonheimer Rothenpfad, 		  7.5	 28
Weingut Köster Wolff ~ Germany 11.5%
floral, off-dry, clean
Sauvignon Blanc, Mulderbosch ~ South Africa 14% 		  7.9	  30
gooseberry, citrus, delicious
Gavi di Gavi ‘Fossili’, San Silvestro ~ Italy 12.5% 		  8.3	 32
spicy, green apple, mouthwatering



BUBBLES		  125	 Btl

Vin Mousseux Blanc Brut, Emilie Laurance ~ France 11% 		  6.8	 31
zesty, vanilla, fruity
Champagne Collet ~ France 12.5%                                  		  12	 68
lemon zest, spice, refreshing	
Champagne Laurent-Perrier, ‘Cuvée Rosé’ Brut ~ Italy 12% 		  95
delicate, complex, red fruits
1.5L Magnum Bottle Champagne Collet ~ France 12.5% 			   125
lemon zest, spice, refreshing	

RED WINES		  175	 Btl

Les Boules Rouge ~ France 12%		  5.1	 22
delicious, juicy, appealing
‘Fontanário de Pegões’ Red,		  5.6	 24
Santo Isidro de Pegões ~ Portugal 13.5% 		
smooth, herbs, vanilla
Garnacha, ‘Vinas de Miedes’,		  6.8	 26
Bodegas San Alejandro ~ Spain 14.5% 
rich, minty blackberry, chocolate
Pinot Noir, ‘Sibaris’ Gran Reserva, 		  7.6	 29 
Undurraga ~ Chile 13.5%
light-bodied, strawberry, smoky herb
Malbec, Estate, Doña Paula ~ Argentina 14.5% 		  8.7	 34
herbal aromas, ripe, black pepper

125ml available on request



DRAUGHT BEER

served in a schooner glass, 
2/3 of a pint 
Asahi ~ 5% Dry Japanese Lager			   4

BOTTLES

Alhambra Especial 				    5
Estrella Galicia 0.0% 				    5
Quilmes				    5
Rekorderlig Flavours				    5

BAR SNACKS

Vegetable Crisp 				    2.5
Salt and Caramelized Black Pepper Cashews			   2.5
Giant Spiced Corn 				    3
Gordal Olives 				    4

a discretionary 10% service charge added to 
tables of 6 or more and tables exceeding £100



COFFEE

Irish Coffee 				    9.5
Irish Whiskey, demerara, fresh coffee, 
vanilla cream, nutmeg
cosy, indulgent, silky

Single Espresso 				    2
coffee in its purest form

Double Espresso				    2.3
black cherry, milk chocolate, praline sweetness

Cortado				    2.5
glossy milk, short

Americano				    2.5
hot water, cold milk

Flat White				    2.8
velvety milk, smooth, strong

Cappuccino				    2.8
frothy milk, dusted chocolate

Latte				    2.8
silky milk, long, light

Mocha				    3
steamed chocolate milk, dusted chocolate, indulgent

Hot Chocolate				    3
steamed chocolate milk, dusted chocolate

TEA

Tea  ~  english, green, earl grey, mint			   2.3

We are proud to say that our coffee is supplied by local 
independent coffee roasters Neighbourhood Coffee.

We use delicious, aromatic coffee beans sourced 
from Minas Gerais in Brazil, South America



www.hummingbird.bar

hummingbird.bar


