
W E L C O M E  T O 

E V E LY N ' S

This is our considered drinks list 

comprising of natural, biodynamic 

and organic wines, as well as refined 

classic cocktails and Evelyn’s originals.

Round off the evening with post-dinner 

drinks at the back of the menu, then 

head downstairs to The Daisy

for Parisian inspired cocktails 

and DJs 'til late.
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W H I T E

Le Chardonnay 
Languedoc, France

Le Sauvignon Blanc 
Languedoc, France

La Patagua  
Semillon Moscatel, 2023, Chile 

Gran Cerdo, The Wine Love
Tempranillo 2018, Spain, Rioja, 

Keep on Troken Riesling 
Rheinhessen, Germany

Big Salt, Ovum Wines  
Oregon, USA

Pattingham ‘Nurton Brook’ Solaris,  
Staffordshire, England

lychee - rose petal - tropical fruits - a staff fave  

B I N  E N D  W I N E S

Ask us about our bin-end wine selection in the cellar - 

hidden gems, last bottles, and great finds at unbeatable 

prices.

S P A R K L I N G

Serenello Prosecco,
Macabeo & Paralleda 2019, Spain, Penedes

PÉT NAT, Integro Colline Pescaresi
Chardonnay, 2022, Abruzzo, Italy

VDF Pét Nat, Château Tour des Gendres
South-West France

Champagne Charles Joubert,  
Champagne, France 
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Please inform your server of any allergy or dietary requirements when ordering.
10% discretionary service charge will be added to your bill
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R O S É  /  O R A N G E

Le Rosé 
Languedoc, France

Pattingham ‘Moor Meadow’ Rosé  
Staffordshire, England,  

St Cyrgues, Salamandre Orange
France, 2021

Fratelli Felix Bianco,
Vigneti Tardis 2021, Campania, Italy

Jumpin Juice Orange 
Yarra Valley, Australia

Pepin Orange, Achillee, Alsace, France
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R E D

Le Merlot 
Languedoc, France

Samurai, Free Run Juice 
Shiraz, 2019, South Australia

Gran Cerdo, The Wine Love
Tempranillo 2018, Rioja, Spain

Cecchin, Family Cecchin  
Malbec, Argentina, Mendoza 

Hunny Bunny, Judith Beck
Blaufrankisch, Zweigelt, Burgenland, Austria

Pattingham ‘Great Moor’ Pinot Noir Précoce  
Staffordshire, England

Cuvée du Chat VDF, Chateau Cambon 
Beaujolais, France



Please inform your server of any allergy or dietary requirements when ordering.
10% discretionary service charge will be added to your bill

S I G N A T U R E S

BLOODY MARY
nori infused pod vodka, gochujang, 
house spiced tomato juice, lemon, 

maldon sea salt, celery
8.9

FRENCH PORNSTAR MARTINI
bonomi vodka, passionfruit, chambord, 
passoa, pineapple, vanilla, champagne 

11.9

LEMONGRASS + VANILLA  
SINGAPORE SLING 

lemongrass infused wolfe bros gin, 
grapefruit, lemongrass cordial, vanilla, 

lime, grapefruit bitters, foam 
11

WHITE PEACH OLD FASHIONED 
makers mark bourbon, rinquinquin, 

1883 white peach syrup, peach bitters  
11

STONE FRUIT DAIQUIRI 
bacardi carta blanca, bacardi spiced, 
peach liqueur, bergamot, earl grey,  

fresh lemon
10
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s C L A S S I C S 

MARGARITA
el tequileño blanco tequila, cointreau, 
fresh lime, agave, maldon sea salt rim 

10.5

PALOMA
el tequileño reposado tequila, banhez
mezcal, lime, grapefruit, schweppes 

soda, agave  
11

ESPRESSO MARTINI
bonomi vodka, thomas green's 
speciality coffee liqueur, house 

espresso 
11

DAISY NEGRONI
wolfe bros gin, cocchi americano rosa

vermouth, akashi tai umeshu
plum sake, campari 

10.5

EVELYN'S MARTINI 
lind & lime gin, fanny fougerat pineau 

des charentes, olive, lemon oil  
11

can't find yours?  

just ask us, we'll make it

4 5



Please inform your server of any allergy or dietary requirements when ordering.
10% discretionary service charge will be added to your bill
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Please inform your server of any allergy or dietary requirements when ordering.
10% discretionary service charge will be added to your bill

YUZU SPRITZ
lemoncello, akashi tai yuzushu, 

rinquinquin a la peche, chrysanthemum 
bitters, schweppes soda 

11

ORANCIO SPRITZ
wild strawberry vermouth, savoia 

orancio, pet nat bianco, topped with 
schweppes soda

11.5

HUGO SPRITZ
st germain elderflower liqueuer, 

prosecco, fresh mint, schweppes soda
10.5

S P R I T Z   C O C K T A I L S 

non alc
cocktails

KEEP THE PEACH
three spirit livener, 1883 white peach 

syrup fresh lemon, foam
7

0% PALOMA
three spirit livener, lime juice, mango, 

schweppes grapefruit soda,  
maldon sea salt

 7.5

CRANBERRY MULE
three spirit nightcap, cranberry, house 
cold pressed ginger juice, fresh lemon, 

cane sugar
7

7

Please inform your server of any allergy or dietary requirements when ordering.
10% discretionary service charge will be added to your bill

asahi 330ml - 5.2%  5.2

noam berlin lager 340ml - 5.2%   7 

track sonoma 440ml - 3.8%  5.8 

aspalls cider 330ml - 5.5%  5.7

beer & cider

softs

S O F T S

lavender lemonade  4
hibiscus lemonade  4

laid bear ginger kombucha  4
coke / diet coke  3
coconut water  3.2

acqua panna (still water 500ml)  3.5
san pellegrino (sparkling water 500ml)  3.5

(schweppes 200ml)

indian tonic  3
light tonic  3 
lemonade  3

ginger beer  3
ginger ale  3

D A I LY  I N - H O U S E  

J U I C E S 

We cold press our juices in-house daily,  

locking in anti-oxidants, nutrients and fresh vibrant flavours. 

Pure goodness in every sip. 

carrot, orange & 
ginger juice  5.2

green juice  5.5
(cucumber, celery, kale, pear,  

apple, grape)
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Please inform your server of any allergy or dietary requirements when ordering.
10% discretionary service charge will be added to your bill

post dinner

C O F F E E

(ECB blend)

espresso  2.9
americano 3.1
cortado  3.1

cappuccino  3.5
flat white  3.5

latte  3.7

all syrups and alternative milks +.30p

matcha/ iced matcha latte  4.5
vietnamese iced coffee  4.5

rose, honey, cardamom latte*  5.5
*please note - contains espresso

T E A

(by tea keepers)

english breakfast  3.5
earl grey  3.5

peppermint  3.5
chun mee green  3.5 

cherry blossom green  3.5 
blood orange rooibos  3.5

D I G E S T I F S

(25ml)

fernet branca  4.5
akashi-tai yuzushu sake  3.5

fanny fougerat petit cigue cognac  6
fanny fougerat pineau des charantes rose (50ml)  7

nikka from the barrel whisky  7.5
nc'nean organic single malt  7.5


