
DRY MARTINI MENU

THE BRIGHT £17
The Bright & Pairing £25

No.3 Gin, Mancino Secco, Citrus Blend, Tea Tincture
Bright, crisp & botanical 

Suggested Pairing - Sea Trout Tartare, Avocado, Sesame Cone

THE SAVOURY £17 
The Savoury & Pairing £24

No.3 Gin, Mancino Sakura, Savoury Brine
Elegant, umami-driven & softly floral 

Suggested Pairing - Charred Padrón Peppers, Lemon Aioli VE

THE SHARP £17 
The Sharp & Pairing £24

No.3 Gin, Discarded Chardonnay Vodka, 
Mancino Ambrato, Chamomile, Chives Tincture

Dry, sharp & subtly savoury 

Suggested Pairing - Ve-Du-Ya on Sourdough, Warm Stracciatella V 
(without Stracciatella VE)

THE THREE MARTINI FLIGHT £25
Three Martini Flight & Pairing £33 

A guided tasting of three mini martinis, 
designed to be enjoyed in sequence 

Flight Pairing - Pan con Tomate (without anchovies)
Served as a small accompanying bite to cleanse the palate



V Vegetarian  |  VE Vegan

Some of our menu items may contain allergens. A discretionary service 
charge of 12.5% will be added to your bill. All prices inclusive of VAT.


