Please let us know if you have any dietary requirements

or intolerance. I HE

Please note that a discretionary service charge of 10% will

be added to your restaurant bill. WOOD SPEEN

All spirits are 5oml measures.



BEERS

BOTTLED

Peroni Nastro Azzurro, 33cl 5,1%
Hofmeister Helles, 33cl 5%
Hofmeister Weisse, 33cl 5.1%
Empress Pale Ale, 33cl 4.5%
Doom Bar Amber Ale, 50cl 4.3%
Newcastle Brown Ale, 55¢l 4.7%

NON-ALCOHOLIC BEER
Brooklyn Special Effect, 33cl 0.4%

Peroni Zero, 33cl 0.0%

CIDERS
Orchard Pig Reveller, 50cl 4.5%
Cornish Cherry & Blackberry Cider,
socl 4%

LONDON ESSENCE

TONIC & SODA SELECTION
London Essence Indian Tonic, 20cl
Grapefruit & Rosemary Tonic, 20c!
Grapefruit & Pink pepper Tonic, 20c!
Blood Orange & Elderflower, 2ocl
Pineapple Roasted Soda, 20c!

Grapefruit Soda, 20cl

SOFT DRINKS
Coke, Zero & Diet, 20cl

London Essence Lemonade, 20cl
London Essence Ginger Ale, 20cl

London Essence Ginger Beer, 2ocl

Frobisher’s Apple & Elderflower, 27.5¢l

Frobisher’s Apple & Mango, 27.5cl

Frobisher’s Rhubarb & Raspberry, 27.5¢l

Frobisher’s juices, 25¢l

orange, apple, cranberry, pineapple, tomato,

bumbleberry
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WHISKY
Blended Scotch Whisky

Johnnie Walker Black Label
Chivas Regal, 12 year old
Monkey Shoulder

Scotch Single Malt

Bowmore 12 year old, Islay
Laphroaig 10 year old, Islay

Talisker 10 year old, Skye

Highland Park 12 years old, Highland
Glenfiddich Special Reserve

12 year old, Speyside

Macallan 12 years old Double Cask
Glenmorangie 10 year old, Highland

Isle of Jura 10 year old, Islay

Irish Whiskey

Tullamore Dew

Bushmills Black Bush

American

Bulleit Bourbon, Kentucky

Maker’s Mark, Kentucky

Bulleit Rye, Kentucky

Jack Daniel’s Single Barrel, Tennessee

Woodford Reserve, Kentucky

Japanese

Hatozaki Blended Malt
Nikka From the Barrel
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COGNAC
HENNESSY SELECTION
Hennessy XO, soml £41

Hennessy XO is the bottle that pioneered the XO
classification. Adored for its deep, dark flavours of
leather and cocoa, topped with nuts and vanilla.

Hennessy VS, soml £11

Hennessy VS is a blend of about 40 different eaux-
de-vie from the Bois Ordinaire, Bon Bois,
Borderies, Fins Bois, Grande Champagne and
Petite Champagne appellations that are aged 2
and a half and five years in French Limousin oak
barrels.

DELAMAIN FOR THE soml
WOODSPEEN
Delamain XO 32

Introduced a century ago, Pale&Dry XO is
composed exclusively of eaux-de-vie sourced
from the Grande Champagne region, Cognac’s
finest “terroir”.

Aged for an average of 25 years, Pale&Dry is a
unique blend of Cognacs that showcase the
Delamain style.

OUR SELECTION soml
Maxime Trijol VSOP, Cognac 12
Remy Martin VSOP, Cognac 12
Hidalgo Solera Gran Riserva, Brandy 10
Janneau VS, Armagnac 9
Baron De Sigognac 10 year old, 11
Armagnac

Pere Magloire VS, Calvados 9
Famille Dupont VSOP, Calvados 14

GIN
ENGLISH LONDON DRY GIN

The Woodspeen - 25 Yards Gin, 41%
Gordon’s, ABV 37.5%
Plymouth, ABV 41.2%
Martin Millers, ABV 40%
Tanqueray, ABV 43.10 %
Bombay Sapphire, ABV 40%
Sipsmith, ABV 41.60%
Tanqueray 10, ABV 47.30%
Wight Mermaids, ABV 42%
Winchester, ABV 44%
Silent Pool, ABV 43%

AROUND THE WORLD

Anaé Organic Gin , France 41%
Hendrick’s, Scotland - ABV 41.40%

135 East Japanese, Japan - ABV 42%
Roku, Japan - ABV 43%

Gin Mare, Spain - ABV 42.7%

The Botanist Islay, Scotland - ABV 46%
Monkey 47, Germany - ABV 47%

FLAVOURED GIN

Boe Hibiscus & Peach

Scotland - ABV 20%

Malfy Lemon, Italy - ABV 41%
Malfy Rose, Italy - ABV 41%
Hoxton Coconut, ABV - 41.40%
Hoxton Pink, England - ABV 40%
Bombay Sunset, England - ABV 43%
Boe Violet, Scotland - ABV 41.5%
Tanqueray Flor de Sevilla
England - ABV 41.30%

Tanqueray Rangpur, ABV 41.30%
Sipsmith Sloe, England - ABV 29%
Edinburgh Rhubarb & Ginger
Scotland - ABV 40%

Edinburgh Elderflower

Scotland - ABV 20%

Chase Pink, England - ABV 40%
Brockmans Redberries

England - ABV 40%

NON - ALCOHOLIC GIN
Lyre’s Gin, Alcohol Free, Australia
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THE WOODSPEEN GIN

We are delighted to offer our unique
London Dry Gin, hand-crafted with the
botanicals that sit just 25 yards’ from
our restaurant.

The flavour is fresh and smooth, citrus-
forward with subtle notes of fresh mint.

25 Yards London Dry Gin & Tonic
served with rosemary, fresh lemon and
London Essence Rosemary & Grapefruit
tonic

25 Yards signature cocktails

Woodspini

25 Yards gin

dry vermouth blended
pickled onion

Soft Bramble
25 Yards gin, cranberry
mint and Chambord foam

Wood London mule

25 Yards gin, lime

London Essence ginger beer
Angostura bitters

Wood Collins

25 Yards gin
elderflower cordial
rosemary

soda water

French 25

25 Yards gin
Créme de Mure
Ayala Champagne
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RUM

Havana Club Especial, Cuba
Havana 7-year-old, Cuba

Bacardi Carta Blanca, Puerto Rico
Foursquare spiced rum, Barbados
Appleton Blend, Jamaica

Appleton 12-year-old, Jamaica
Doorly’s 3 years old, Barbados
Doorly’s 5 years old, Barbados
Doorly’s XO, Barbados

Flor De Cana 12 years old, Nicaragua

Zacapa 23, Guatemala

TEQUILA & MORE

Ocho Blanco, Mexico

Ocho Reposado, Mexico
Patron Silver, Mexico
Patron Anejo, Mexico

Ilegal Joven Mezcal, Mexico

La Diablada Pisco, Peru

VODKA

Absolut Vanilla, Sweden
Absolut Citrus, Sweden
Zubrowka, Poland

42 Below, Netherlands
Hawkridge Grain Honey, England
Belvedere, Poland

Grey Goose, France

Black Cow, England

Chase Potato, England
Chase Marmalade, England
Chase Rhubarb, England
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VERMOUTH

Martini Rosso, Italy
Martini Bianco, Italy
Martini Dry, Italy

Cocchi, Italy

Punt & Mes, Italy

Lillet Blanc, France

Lillet Rose, France

Noilly Prat, France
Dubonnet Aperitif, France

SHERRY

Bristol Cream, England
Tio Pepe, Spain

APERITIF & DIGESTIF

Borghetti coffee liqueur, Italy
Tia Maria, Jamaica

Baileys Irish Cream, Ireland
Mozart chocolate liqueur, Austria
Jagermeister, Germany
Fernet Branca, Italy

Amaro Montenegro, Italy
Pimm’s Noi, England
Campari, Italy

Aperol, Italy

St Germain liqueur, France
Ricard, France

Drambuie, Scotland

Southern Comfort, USA
Limoncello, Italy
Akashi-Tai yuzu liqueur, Japan
Disaronno, Italy

Cointreau, France

Grand Marnier, France
Frangelico, Italy

Sambuca, Italy

GRAPPA

Grappa Bepi Tosolini, Italy
Grappa Brunello

Di Montalcino 2014, Italy
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CLASSIC COCKTAILS
Martini

Espresso Martini - 42 Below vodka,
Borghetti and espresso

Manhattan - Maker’s Mark, sweet
vermouth and Angostura bitters

Vesper Martini - vodka and gin and
Lillet Blanc vermouth

Dirty Martini - vodka, olives and dry
vermouth

Dry Martini - gin or vodka and
dry vermouth

Wine Cocktails

Spritzer - white wine and soda water

Aperol Spritz - Aperol, prosecco and
soda water

Bellini - prosecco, peach liqueur and
peach puree

Kir - white wine and Creme de Cassis

Kir Royal - Ayala Champagne and
Creme de Cassis

Classic Champagne Cocktail -
Ayala Champagne, Cognac, sugar
cube soaked in Angostura bitters

On the rocks

Negroni - gin, red vermouth,
Campari

Old Fashioned - Maker’s Mark,
Angostura bitters and sugar

Whisky - Pisco - Amaretto sour
sweet and sour, Angostura bitters

Bloody Mary - vodka, lemon juice,
Worcestershire sauce, salt and
Tabasco
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WINTER
SEASONAL COCKTAILS
£14

Hazel Jewel
Havana 7 aged rum, Frangelico hazelnut liqueur
pear puree, dry white wine, cinnamon bitters

Medium — Nully — Fuily — Pre-Binner

Trinity Collins
Calvados, Sweet Cider, Verjus, beetroot foam
parmesan snow

Cong — Gavewwy — Ealhy — Pre-linner

Bonfire
Havana 7 years Aged Rum, date molasses
Angostura bitters, red wine, marshmallow

Shol — Sweel & tannic — Aflev-Linnew

/ LIMITED TIME k

Woodspeen
Barrel-aged Boulevardier

£20
Three months of aging, Maker’s Mark Bourbon
Campari, Cocchi vermouth, fresh vanilla pods,
gingerbread

Premium — Billewyweel — Smoky - Weedy

WINTER
WINE & CHAMPAGNE COCKTAILS
£17

Mellow Fizz
Rhubarb & ginger gin, mandarin puree, honey
celery bitters, Campari, Ayala Champagne

Cong — Cilussy — Gofl - Pre-dinner

Provence Spritzer
Aix Rosé dry wine, Malfy Rose grapefruit gin
blood orange syrup, grapefruit soda

Spulzenstyle — Freah - Dy — Pre-linner

Victoria
Hennessy VS cognac, plum syrup

Angostura bitters, Ayala Champagne
Medium - Bitlersweel — Fuuily — Anylime

WINTER
SEASONAL COCKTAILS
£14

Garden Southside
Celery & cucumber blended gin, Yellow Chartreuse
black pepper, sugar, lemon juice

Shel - Refresting - Herbal — Pre-Oinner

Winter Frozen Tea

Earl Grey and lemon infused vodka, Italicus
bergamot liqueur, peppermint tea syrup

Mandini — Citwwoy - Tannic — Pre-Qinnen
Cinnamon Vesper
Citron Vodka, Tanqueray Sevilla orange gin
Lillet Blanc, cinnamon infusion
Manlini - Stwong - Anemalic - Anylime
Apple Brandy Treat

Hennessy VS cognac, honey, apple verjus
cinnamon bitters, Brandy Snap
Fuiily — Sweel — Mellow: - Aflen-Binner
SEASONAL
NON-ALCOHOLIC
£9
Taste of Sicily
Orange and grapefruit fresh juice, lemon
homemade rosemary syrup
London Essence ginger ale
tong — Clussy - Refreshing
(Alcoholic version with Marmalade vodka) £14
Long Forest Iced Tea
Lyre’s alcohol-free Gin, plum syrup
fruits of the forest tea, rosemary tonic
Cong — Freah — Billewyweel

(Alcoholic version with Brockmans gin) £14

Rum Zero-Fashioned

Lyre’s alcohol-free Dark Cane,
coffee and cocoa bitters, cinnamon & orange syrup
Mediwm —Qld-gashioned style - Gmeoth
(Alcoholic version with Havana 7 aged rum) £14
Adam’s Apple
Homemade kiwi & apple puree, elderflower with
London Essence ginger beer
Cong — Refreshing - Gowy

(Alcoholic version with Calvados) £14



