Bottle
VINUVA PROSECCO, Italy 24.00
BOTTEGA GOLD PROSECCO, Italy 36.00

Bottle
LANSON BLACK LABEL BRUT, France 50.00
LANSON ROSE BRUT, France 60.00
VEUVE CLICQUOT YELLOW LABEL BRUT, France 55.00
BOLLINGER SPECIAL CUVEE BRUT, France 65.00
DOM PERIGNON, France 175.00
ARMAND DE BRIGNAC BRUT, France 325.00

Do you have any allergies? Full allergen information is available for all food and drinks. JDRINK ole

Please ask a team member before ordering food and drinks, as menus do not list all ingredients.
For full allergen information, please ask a team member.

s SENSIBLY

Allergies and intolerances: before ordering drinks, please speak to a team member or refer to our website. This menu does not list all ingredients. We have taken all steps to avoid the
presence of allergens. However, we cannot guarantee that products are '100% free from' allergens, owing to cross-contamination. Please inform staff of any allergies, before ordering, even if you have purchased a
drink previously, so that every precaution can be taken to prevent cross-contamination. Soft-drink industry levy: our standard-serve colas, energy drinks and tonics are sugar free. Full-sugar variants are still available
on request, at a small additional charge. Please ask for details. Prices are in pounds sterling and include VAT, at the current rate. All products and offers are subject to availability. Management reserves the right to
refuse custom and/or withdraw/change offers (without notice), at any time. At Stonegate Group, all tips earned by our hard-working team members, from delivering great customer service, are retained by them. As we
process credit-card tips through our payroll, we are required to make statutory deductions. If a service charge is added to the bill, this is entirely discretionary and is paid to those team members providing the service
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Welcome to Rupert Street, the chicest LGBTQIA+ bar in Soho. Our gorgeous
interior is the perfect place to enjoy fabulous celebrations, sip mouth-
watering cocktails or chill out people-watching with a glass of Champagne.
Feel the legendary weekend vibes when you join us for spectacular nights
hosted by some of London’s best queer DJs and performers. Our friendly
staff are always ready to welcome you to one of London'’s longest-running
and most glamourous gay venues.



AMARETTO SOUR
Disaronno amaretto with lemon juice and sugar

BRAMBLE

Tanqueray gin with lemon juice and a touch of sugar, drizzled with blackberry liqueur

COSMOPOLITAN

Absolut Citron vodka shaken with orange liqueur, cranberry juice and a dash of lime

CUBA LIBRE
Havana Club 3-year-old rum with fresh lime wedges and Coca-Cola Zero Sugar

MARGARITA

Olmeca Blanco tequila shaken with orange liqueur, lime juice and a touch of sugar,

served on the rocks

STRAWBERRY MARGARITA

Olmeca Blanco tequila shaken with orange liqueur, lime juice, strawberry purée

and a touch of sugar

MOJITO

Havana Club 3-year-old rum with fresh mint leaves, lime and sugar, topped with soda

PASSION FRUIT MOJITO

Havana Club 3-year-old rum with fresh mint leaves, passion fruit purée and sugar,

topped with soda

BLOODY MARY
Ketel One vodka topped with Big Tom spiced tomato juice, garnished with
celery and black pepper

NEGRONI
Tanqueray gin with Martini Rosso and Campari

PORNSTAR MARTINI
Smirnoff Vanilla vodka, passion fruit liqueur and passion fruit purée,
with caramel and pineapple, served with a shot of Prosecco

ESPRESSO MARTINI
Smirnoff Red vodka and Kahlua coffee liqueur, shaken with sweetened coffee

STRAWBERRY DAIQUIRI
Havana Club 3-year-old rum and strawberry liqueur shaken with lime juice
and strawberry purée

VESPER
Absolut vodka and Tanqueray gin, shaken with Martini Extra Dry vermouth
and served up with a lemon twist

APEROL SPRITZ
Aperol aperitivo topped with Prosecco and soda

ELDERFLOWER SPRITZ
St-Germain elderflower liqueur with Prosecco, soda and a dash of lime,
served with a slice of cucumber

Do you have any allergies? Full allergen information is available for all food and drinks.
Please ask a team member before ordering food and drinks, as menus do not list all ingredients.
For full allergen information, please ask a team member.
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LONG ISLAND ICED TEA
Smirnoff Red Label vodka, Havana Club 3-year-old rum, Gordon'’s gin,

Olmeca Blanco tequila and orange liqueur, with lemon and Coca-Cola Zero Sugar

PASSION FRUIT BELLINI
Prosecco topped with passion fruit liqueur, passion fruit syrup
and passion fruit purée

DUTCH MULE
Ketel One vodka with Fever-Tree Ginger Ale and fresh lime

PINA COLADA
Havana Club Afiejo Especial and Malibu coconut rums shaken with
coconut syrup and pineapple juice

KLEINE ZALZE CHENIN BLANC, South Africa Bright, exotic fruit, refreshing
COBRENTO PINOT GRIGIO, Italy Delicate, citrus, pear
ERRAZURIZ CHARDONNAY, Chile Rich, citrus, sweet spice

KYLIE MINOGUE, SAUVIGNON BLANC, France Dry, fresh, zesty

KYLIE MINOGUE ROSE, France
Fresh summer berries, white blossom, crisp, easy to drink

MIRABEAU COTES DE PROVENCE ROSE, France
Zesty, redcurrant, wild strawberry

VENDANGE WHITE ZINFANDEL, USA Sweet, raspberry, strawberry

KYLIE MINOGUE MERLOT PAYS D’OC, France Smooth, juicy, ripe
CALLIA SELECTED MALBEC, Argentina Bold, dark berries, fresh

ST. HALLETT FAITH SHIRAZ, Australia Dark cherry, chocolate, pepper

All wine by the glass also available as a 125ml measure.

Glass Pitcher
10.00 20.00
10.00
9.50
9.50
175ml 250ml Bottle
5.70 7.70 21.00
6.10 8.25 22.50
5.95 8.05 22.00
7.30 9.90 27.00
175ml 250ml Bottle
7.30 9.90 27.00
8.00 10.80 29.50
5.55 7.50 20.50
175ml 250ml Bottle
7.30 9.90 27.00
6.35 8.60 23.50
8.00 10.80 29.50



