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All of our food & drink may come into contact with products containing allergens.

We do our utmost to cater for all types of allergies, please make your server aware
if a guest suffers from any allergen.

ALLERGEN TABLE

CE = CELERY GL=GLUTEN CR=CRUSTACEANS F=FISH L=LUPIN MI=MILK MU=MUSTARD
MO = MOLLUSCS N=NUTS PE=PEANUTS SE=SESAME SEEDS SO =SOYA SD=SULPHITES E=EGGS




SIGNATURE COCKTAILS

Royal Apricot Jamtini @
Abricot du Roussilion, Finlandia Vodka, Apricot Jam,
Caramelised Apricot, Lemon & Lime

Blueberry Bullens Shake @
Creme De Myrtilles, Creme de Framboise, Blue Curacao, Milk & Cream

1933 Iced Tea
Bulleit Bourbon, Earl Grey, Honey, Fresh Basil & Lemon

NO.9 RECOMMENDS

Watermelon Dixie
Midori, Watermelon Liqueur, Finlandia Vodka, Coconut
& Lime

Sixty Sours @
Lemoncello, Creme de Framboise, Egg White, Lemon
& Pure Cane Syrup

Grand OI’ Cherry Fashioned @

Woodford Reserve, Cherry & Bitters

Black Watch Rum & Raisin ©

Pedro Ximinez, Bacardi Oro, Maraschino & Lime

DIXIE BELLINIS

Strawberry @
Ponte Prosecco, Strawberry & Frais du Bois

Passion Fruit @
Ponte Prosecco, Passion Fruit & Passoa

DIXIE MOCKTAILS

Strawberry Cooler @
Strawberry, Basil, Lime & Pure Cane Sugar

Passion for Pineapple @
Passion Fruit, Pineapple Juice, Grenadine & Lemonade




CLASSIC COCKTAILS

Aperol Spritz @O ®
Aperol & Prosecco, topped with Soda

Margarita
Sauza Gold Tequila, Lime & Maldon Salt

Cosmopolitan
Finlandia Vodka, Cointreau, Cranberry, Lime & Cane
Sugar Syrup

NO.9 RECOMMENDS

Espresso Martini
Velvet Espresso, Finlandia Vodka & Kahlua

House Negroni @©®
Bombay Sapphire, Campari & Martini Rosso

Strawberry Daiquiri
Bacardi Carta Blanca, Fraises des Bois, Strawberry,
Lime & Cane Sugar Syrup

Porn Star Martini @
Absolut Vanilla Vodka, Passoa, Passion Fruit, Prosecco
& Cane Sugar Syrup

Long Island Iced Tea
Bacardi Carta Blanca, Sauza Gold Tequila, Cointreau,
Bombay Sapphire & Cola

Tom Collins
Bombay Sapphire, Lemon & Cane Sugar Syrup

Old Fashioned
Bulleit Bourbon, Angostura Bitter & Cane Sugar Syrup

NO.9 RECOMMENDS

French Martini @
Absolut Vanilla Vodka, Chambord & Pineapple




CLASSIC COCKTAILS

Dry Martini @
Bombay Sapphire & Martini Extra Dry

Signature Bloody Mary ©0®
Finlandia Vodka, Tomato, Lemon, Worcestershire
Sauce, Tabasco, Celery Salt & Black Pepper

Amaretto Sours QO
Luxardo Amaretto, Egg White, Lemon & Cane Sugar Syrup

SOFT DRINKS / MIXERS
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Franklin & Sons Ginger Beer 2;sm @
Franklin & Sons Strawberry & Raspberry 27s5mi
Franklin & Sons Apple & Rhubarb 27s5m
Pineapple Juice 2s0mi

Orange Juice 2somi

Cranberry Juice 2s5om

Pepsi/Diet Pepsi 250mi

Whites Lemonade 2s0m @

Strathmore Still Water szom
Strathmore Still Water 1

Strathmore Sparkling Water 3som
Strathmore Sparkling Water 1
Fevertree Tonic/Slimline 200mi
Fevertree Giner Ale 200mi

Fevertree Lemonade 200mi

Redbull

Bitter Lemon 200mi

Tomato Juice 200mi
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DRAUGHT BEER

Mahou @

Birra Poretti @

NO.9 RECOMMENDS

The No.9 Pilsner @

London Fields [IPA @
London Fields Weiss @
Bad Apple Craft Cider @

Guinness @

BOTTLED BEER

é Peroni szom @
Coronaszzom @
Sam Adam szom @

Magners sesm @

Kopparberg Strawberry & Lime soom @
Pl S )

Kopparberg Naked Apple soom @

Kopparberg Mixed Fruit scom @

NO.9 RECOMMENDS

~ o

Signature Ale soom @

Pacifico ssom @
San Miguel Gluten Free ssomi
San Miguel Non Alcohol zzom @




VODKA MENU

&
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Finlandia

Grey Goose Original
Grey Goose La Poire
Grey Goose L'orange
Zubrowka @
Absolut Vodka Citron
Absolut Vodka Vanilla

Ciroc Original @

MENU

&

Hendricks

Bombay Sapphire
Bosford Pink Gin
Tanqueray 10

Star of Bombay

Monkey 47

Sipsmiths London Dry
Gin Mare

Liverpool Gin

Malfy Lemon

Malfy Grapefruit
Tanqueray Seville

Boe Violet Gin

Whitley Neill Gin
Whitley Neill Rhubarb & Ginger
Whitley Neill Raspberry




VERMOUTH MENU

aﬁ Martini Blanco ©
Martini Extra Dry @
Martini Rosso ©

MENU

Kraken Black Spiced Rum
Diplomatico Reserva
Bacardi Gold Rum Carta Oro
Bacardi Carta Blanca
Bacardi Oakheart Original
Bacardi Carta Negra

Bacradi Reserva Ocho

BRANDY MENU

&1 Martell VS
Janneau VSOP Armagnac

Courvoisier XO

BOURBON MENU

Eﬂ Woodford Reserve

Jack Daniels

Jack Daniels Tennessee Fire
Jack Daniels Tennessee Honey

Bulliet Bourbon




WHISKY MENU

&3 Monkey Shoulder
Glenmorangie Original 10 Year
Johnny Walker Red Label
Jameson
Singleton of Dufftown
Chivas Regal 12 Year
Auchentoshan American Oak
Lagavulin 16 Year

Talisker 10 Year

AFTER DINNER MENU

drinks with * are served as 25ml measures

Luxardo Lemoncello*

NV Pedro Ximenez Sherry @

Cockburns Ruby Port @




LIQUOR MENU

drinks with * are served as 50ml measures

&

Chambord
St Germain

Yatron XO Café
Kahlua

Licor 43

Luxardo Amaretto @
Luxardo Lemoncello
Luxardo Sambuca
Luxardo Maraschino
Southern Comfort
Passoa
Jagermeister
Midori
Sauza Gold Tequila
Pimms No.l
Baileys™ @
Campari ©@O®
Koko Kanu
Cointreau
Archers Peach Schnapps*

Aperol* ©@©®




COFFEE MENU

Tea (Please request without milk if prefered)

Ask your server for the current selection of teas available
Single Espresso

The little pick me-up

Double Espresso

Double the pick-me-up

Single Macchiato @

Espresso with a foamy hat

Double Macchiato @

Double the espresso, double the hat

Cortado ©

The tiny Spanish flat white
Americano

No milk, no fuss: the classic black coffee
Flat White @

Short, strong Latte

Cappuccino @

The classic frothy breakfast coffee

Latte @
The milky one

Hot C]]OCO]HtO @° (check allergens with server on the day)
Chocolatey, milky, creamy & marshmallows: Heaven

Mocca @ (check allergens with server on the day)
Hot chocolate plus espresso. Go on treat yourself

Add an extra shot of coffee

Flavoured Syrups
Vanilla, Caramel or Coconut







