THE TEN BELLS



All Cocktails - £9

STRAWBERRY & MINT DAIQUIRI o=
Appleton Estate Rum, Lime, Strawberry Syrup, Mint Ki‘
PALOMAS

Ocho Blanco Tequila, Grapefruit, Lime, Agave
GIMLET

Beefeater Gin, Lime, Agave

MARGARITA

Ocho Blanco Tequila, Cointreau, Lime, Agave
DIABLO MARGARITA

Habanero Infused Ocho Tequila, Cointreau, Lime, Agave

CLASSIC NEGRONI

Beefeater Gin, Campari, Cinzano Sweet, Orange Twist
SLOE NEGRONI

Sipsmith Sloe Gin, Campari, Cinzano Sweet, Orange Twist
NEGRONI CAFE

Coffee, Campari, Cinzano Sweet

DON NEGRONI

Ocho Blanco Tequila, Campari, Cinzano Sweet,
Lemon Twist




All Cocktails - £9

LEMON DRIZZLE

Beefeater Gin, Chase Elderflower Liquer, Lemon, Honey

IN THE PINK

Beefeater Pink Gin, Rosemary, Grapefruit, Tonic

101 WHISKEY SOUR

101 Wild Turkey, Sage, Lime, Grapefruit, Honey, Egg White
BOULEVARDIER

Wild Turkey 101, Campari, Sweet Vermouth, Bitters

TEN CENT PISTOL
Wild Turkey 101, Banana, Lemon, Lapsang Honey

BITTER SWEET EX

Wild Turkey 101, Grand Marnier, Amaro, Demerara,
Bitters, Orange Zest

101 OLD FASHIONED
Wild Turkey 101, Sugar, Bitters, Orange Zest

DOCTOR FEEL GOOD
Wild Turkey 101, Cynar, Amaro, Strawberry, Mint

Something else in mind? Ask your bartender!

COCKTAILS



Our sharing boards accomodate up to 3-4 people for nibbles.

CHEESE BOARD (v)

Kentish Blue / Scrumpy Sussex / Somerset Brie
Celery & Spiced Pear Chutney

10.00
CURED MEATS & TREATS

Milano Salami / Chorizo / Parma Ham
Real Ale Chutney / Piccalilli & Pickled Silverskins

12.00

MEZZIE FOR VEGGIE (v)

Hummus / Tzatziki / Flatbread / Stuffed Peppadews
Olives / Sun Dried Tomatoes & Crudités

10.50

Please let us know at the time of ordering if your party have

any allergies or dietary requirements. V - Vegetarian | VE - Vegan

SHARING BOARDS




