
WELCOME

Here, we like to do things a little differently. From artisanal 
ingredients to intriguing processes, our cocktails are hand 

crafted and hand delivered. 

Whether you’re in search of a perfectly mixed classic or a 
mind-blowing new creation, we promise you excitement, 

innovation and the very best. 

Let our talented team be your guides to find you that 
perfect drink and then sit back, relax. 

You’re in safe hands.



B L I N K Y  B I L L
Citadelle Jardin d’ete, Eucalyptus Syrup, Melonade, 

Lime Jam, glare, Fever tree Apricot Soda
15.00

P E R R I T O  C A L I E N T E
Ketel one Vodka, Rosemary honey, 

Lime juice, Two keys grapefruit soda
14.00

C A M O O - F L A G E
Camomile&Earlgray infused Amazzoni Gin, Dry Curracao, 

Lemon juice, Glair, Honey bitters
14.00

S I G N A T U R E 
C O C K T A I L S

Please inform us about any dietary requirement or allergies.
All prices include VAT. An optional service charge of 13.5% will be added to your bill



Please inform us about any dietary requirement or allergies.
All prices include VAT. An optional service charge of 13.5% will be added to your bill

M A D R E  T I E R R A
Cazcabel tequila, Lime , Citrus agave,

Cactus and pimento Liqueur,szechuan pepper
14.00

S M O K E D  N E G R O N I
Gil torbato smoked Gin, Bitter Fusetti,

Vermouth Blend
15.00

P I S C O  D A N C E R
Waquar Pisco, Grenadine, Cedro liqueur, 

Lime, Bitters, tangerine perfume
14.00

S I G N A T U R E 
C O C K T A I L S



T H E  O A X A C A  WA Y
Dos Hombres Mezcal, Kumquat&Tarragon cordial, 

Tio Pepe sherry, lime, Ancho Reyes, soda
15.00

M U S H R O O M & T R U F F L E 
M A N H A T TA N

Bulleit Rye, Vermouth blend, Porcino Liqueur, bitters,
Truffle essence

16.00

F R E N C H  W H I S P E R E R
Pierre Ferrand Cognac, Xante pear&cognac, 

dark cacao liqueur, chocolate bitters
14.00

S I LV E R  S U R F E R
Ketel one Vodka, Galliano, Blood orange, 

vanilla, Elderflower&tangerine Foam
14.00

S I G N A T U R E 
C O C K T A I L S

Please inform us about any dietary requirement or allergies.
All prices include VAT. An optional service charge of 13.5% will be added to your bill



Please inform us about any dietary requirement or allergies.
All prices include VAT. An optional service charge of 13.5% will be added to your bill

ALL AT £9.00

Z E R O  P R O O F 

A P E - N O  S P R I T Z

lyre’s Italian spritz, 
Fever-Tree ginger ale

B E L L I N O

Everleaf Mountain, 
peach, kombucha

P I N K  D O V E

lyre’s Italian spritz, rosemary, 
honey, grapefruit soda



SMOOTH & SMOKEY

THE VERY BEST CASKS

W H I S K Y

Dalmore 15yrs 18.00 
Glenmorangie Nectar D’or 16.00
Glenmorangie Quinta Ruban 16.00
Oban  14.00

H I G H L A N D

Nikka Coffey Grain                  15.00
Nikka From the Barrel               16.00
Suntory Yamazaki 12yrs       25.00
Suntory Hakushu 12yrs        25.00
Suntory Toki                  13.00
 

J A P A N E S E  W H I S K Y 

Balvenie Double Wood 12yrs 15.00
Glenfiddich 15yrs 16.00
Macallan 12yrs 18.00
The Singleton 12yrs old 14.00

S P E Y S I D E

Blanton’s Gold                  22.00
Bulleit 11.00
Eagle Rare 15.00
Elijah Craig Small Batch 16.00
Evan Williams Single Barrel 16.00
Maker’s 46                  15.00
Michter’s Number 1                  19.00
Rebel Yell Reserve                  13.00
Woodford Reserve                  14.00

A M E R I C A N 
B O U R B O N

Compass Box Peat Monster  15.00
Johnnie Walker Black 11.00
Johnnie Walker Blue 35.00
Monkey Shoulder 12.00
Pure Scott 106 16.00

B L E N D E D  S C O T C H 

Jameson 11.00
Red Breast 12yrs                   16.00
The Dead Rabbit                   15.00

I R I S H

Highand Park 12yrs 12.00
Talisker 10yrs 12.00

I S L A N D S

Auchentoshan Three Woods 17.00

L O W L A N D

Nomad  15.00

O U T L A N D

Bruichladdich Black Art 1990 40.00
Bruichladdich Octomore 22.00
Lagavulin 16yrs 16.00
Laphroaig 10yrs 14.00

I S L A Y

Bulleit                   11.00
Michter’s                   18.00
Rittenhouse Bottle in Bond  14.00
Woodford 15.00
Whistle Pig                 20.00

A M E R I C A N  R Y E

Jack Daniel’s Gentleman Jack  16.00
Jack Daniel’s Single Barrel   18.00

A M E R I C A N 
T E N N E S S E

Signal Hill 13.00
C A N A D A

Stauning Rye 20.00
D A N M A R K



ALMOST CLASSICS

COCKTAILS

W H I S K Y

Monkey Shoulder, pineapple, coconut.  14.00

M O N K E Y  C O L A D A

Bulleit bourbon, apple juice, Cut smoked Rum,  
amaro angostura, maplesyrup, bergamot, ginger beer.  14.00

T H E  M U L E

Compass Box Peat Monster, lemon, glair, fortified wines blend.  17.00

P E A T E D  N Y  S O U R

Please inform us about any dietary requirement or allergies.
All prices include VAT. An optional service charge of 13.5% will be added to your bill.
All spirits served as 50ml unless stated otherwise. 25ml measures are also available



CLEAR & SILKY

CRAFTED & DISTILLED

V O D K A

Beluga Noble (Russia)    14.00

Haku Suntory Vodka (Japan)    14.00

Bivrost Artic Vodka (Norway)    14.00

Black Cow (UK)     12.00

Boatyard Vodka      13.00

Grey Goose (France)     13.00

Grey Goose Citron (France)    13.00

Crystal Head (Canada)    15.00

Crystal Head Onyx (Canada)    16.00

Crystal Head Aurora (Canada)    18.00

Finlandia Grapefruit (Finland)    13.00

Ketel One (Netherlands)     11.00

Konik’s Tail (Poland)     13.00

Reyka (Iceland)     11.00

Sauvelle (France)     12.00



ALMOST CLASSICS

COCKTAILS

V O D K A

Sauvelle vodka, Luxardo Aperitivo, lemon, pineapple,  
passion fruit.  16.00

E A S T  8

Reyka Vodka, Tio Pepe, bergamot, hibiscus,  
raspberry, thyme, Prosecco.  14.00

B E R R Y B O O P 

Grey goose poire, Dry Vermouth Blend, 
rose’champagne cordial, Falernum, apricot soda.  14.00 

F R E N C H  F A L L  P U N C H

Please inform us about any dietary requirement or allergies.
All prices include VAT. An optional service charge of 13.5% will be added to your bill.
All spirits served as 50ml unless stated otherwise. 25ml measures are also available



BOTANICAL & FRESH

CRAFTED & DISTILLED

G I N

Bombay Bramble (England)     14.00

Bivrost Artic Gin (Norway)    14.00

Manly Lilly Pilly Pink Gin(Australia)    13.00

Hendrick’s Neptunia (Scotland)     15.00

Citadelle Jardine d’ete (France)     14.00

Bombay Sapphire (England)    12.00

Boompjes Jenever Aude    15.00

Boompjes Jenever Jong     12.00

Gil Smoked      15.00

Ginepraio (Italy)     12.00

Ginepraio Navy Strength    14.00

Gin Mare (Spain)     13.00

Hendrick’s (Scotland)     13.00

Highclere Castel London Dry (England)    14.00

Brookie’s Gin (Australia)    15.00

Monkey 47 (Germany)    16.00

N 3 Gn       15.00

Peter in Florence (Italy)    15.00

Roku (Japan)     13.00

Silent Pool (England)     13.00

Sipsmith Orange & Cacao (UK)    13.00

Sipsmith Sloe Gin (UK)    13.00

Sipsmith VJOP (UK)     16.00

Stranger & Sons     12.00 

Tanqueray 10 (Scotland)    11.00

Tanqueray Sevilla (Scotland)     11.00

Tanqueray Rangpur (Scotland)     11.00



ALMOST CLASSICS

COCKTAILS

G I N

Hendrick’s, St Germain, eucalyptus, 
Fever-Tree Sicilian lemonade, cucumber, Prosecco.  14.00

G A R D E N  S P R I T Z   

Tanqueray 10, Cadello liqueur, Lemon, Prosecco. 14.00

H U S H  7 5 

Bitter fusetti, Vermouths blend, Ginepraio Gin,  
Aged for 10 days in Tuscan Clay Amphora.  14.00

A G E D  N E G R O N I

Please inform us about any dietary requirement or allergies.
All prices include VAT. An optional service charge of 13.5% will be added to your bill.
All spirits served as 50ml unless stated otherwise. 25ml measures are also available



SWEET AND EARTHY

CRAFTED & DISTILLED

T E Q U I L A

Cazcabel Coconut 13.00

Clase Azul Prata 20.00

Clase Azul Reposado 40.00

Cazcabel Blanco 11.00

Cazcabel Reposado 14.00

Cazcabel Coffee  11.00

Casa Amigos Añejo  20.00

Casa Amigos Blanco 13.00

Casa Amigos Reposado 14.00

Don Julio 1942 35.00

Don Julio Blanco 14.00

Patron Reposado  18.00

Patron Silver  16.00

Patron Anejo 22.00

Tapatio Blanco 12.00

Tapatio Gran Reserva  25.00

Casa Amigos Mezcal 14.00

Dos Ombres  15.00

Del Maguey Vida  13.00

Ojo De Dios  13.00

San Cosme  11.00

Corte Vetusto Espadin 15.00

T E Q U I L A

M E Z C A L



M E L O N I TA
Cazcabel blanco, Melonade,

Agave, lime.
14.00

M O C H I C A N A
Cazcabel coffee, Cazcabel Reposado,  
Mozart white chocolate, Espresso. 

 15.00

M E Z C A L  P A L O M A
Dos Hombres Mezcal,Lime, salt, bitters,

Two keys grapefruit soda.  
16.00

ALMOST CLASSICS

COCKTAILS

T E Q U I L A

Please inform us about any dietary requirement or allergies.
All prices include VAT. An optional service charge of 13.5% will be added to your bill.
All spirits served as 50ml unless stated otherwise. 25ml measures are also available



SWEET AND SMOKEY

CRAFTED & DISTILLED

R U M

Real Mccoy 3yrs 12.00
Real Mccoy 5yrs  14.00
Plantation 5yrs 12.00
Plantation X0 18.00

B A R B A D O S

Appleton Signature                  12.00
Mony Musk Coconut 11.00
Smith and Cross 14.00
William George 13.00
Wray and Nephew 12.00

Cut Overproof 15.00
Cut Smoked 13.00
Cut Spiced 11.00
Plantation O.F.T.D. 16.00
Plantation Pineapple 16.00
Plantation Three Stars 11.00

J A M A I C A

B L E N D

Avua Amburana 14.00
Leblon 11.00

B R A Z I L  ( C A C H A C A )

Zacapa 23 25.00
Zacapa XO 32.00
 

G U A T E M A L A

Trois Rivieres Blanc 12.00

M A R T I N I Q U E

Diplomatico Res. Ex. 16.00
Santa Teresa 1796 14.00

V E N E Z U E L A 

Companero Panama 17.00

P A N A M A

Chairman Forgotten Cask 17.00

S A I N T  L U C I A
Black Tears Spiced 12.00
Havana 7yrs 13.00
Havana Sel. Maestros 17.00

C U B A

Mathusalem 15yrs 16.00

Angostura 1919 14.00

Plantation Fiji 13.00

El Dorado 15 16.00

Goslings Black Seal 12.00

B E R M U D A

D O M E N I C A N 
R E P U B L I C

T R I N I D A D 
&  T O B A G O

F I J I

G U A Y A N A



Cut Spiced rum, Blackberry, cacao liqueur,  
lime, sugar, cinnamon.  14.00

B E R R Y & C O

Plantation Pineapple, Monymusk Whispering Breeze, lime.  15.00

P I N A Q U I R I

Cut Smoked Rum, lime, bitters, ginger beer.  14.00

D A R K  A N D  S M O K Y 

ALMOST CLASSICS

COCKTAILS

R U M

Please inform us about any dietary requirement or allergies.
All prices include VAT. An optional service charge of 13.5% will be added to your bill.
All spirits served as 50ml unless stated otherwise. 25ml measures are also available



SWEET AND EARTHY

CRAFTED & DISTILLED

B R A N D Y

Baron De Sigognac 10 yrs 12.00

Camut 6 years old 13.00

Hine Antique XO 32.00

Pierre Ferrand Ambre  11.00

Remy Martin 1758 19.00

Remy Martin XO 35.00

Waqar Pisco 12.00

A R M A G N A C

C A LVA D O S

C O G N A C 

P I S C O

Please inform us about any dietary requirement or allergies.
All prices include VAT. An optional service charge of 13.5% will be added to your bill.
All spirits served as 50ml unless stated otherwise. 25ml measures are also available



Please inform us about any dietary requirement or allergies.
All prices include VAT. An optional service charge of 13.5% will be added to your bill

Smoked Salmon Carpaccio   
horseradish cream, capers, shallots  18

Beef Fillet Carpaccio  
parmesan, burrata cream, hazelnuts, truffle  18

Tuna Tartare   
guacamole, ginger soy, sesame seeds   16

Yellow Tail Sashimi   
wasabi mayo, confit garlic  17

Fried Roman Artichokes  
roasted black garlic aioli  11

Fried Chicken  
wild garlic, miso  9

Meatballs  
tomato sauce, grated scamorza  12

Fried Calamari  
aioli  12

Bruschetta  
burrata cream & black truffle and chopped pomodorini.  
With Nocellara green olives  10

B A R  S N A C K S 



W I N E 
W H I T E 

 Glass  Bottle

Gavi DOCG Il Rocchin, Piedimont, Italy 2021     15.5      62

Vermentino Valupta Organic, Terre Siciliane,          / 74
Italy 2020

Sauvignon Blanc, Cope Hill, New Zealand 2020            / 72

Pouilly Fuisse Bouchard Pere & Fils, Burgundy,        / 98
France 2018

R E D

Morellino Di Scansano DOCG I Butteri,  15          60
Poggio Salvi, Tuscany, Italy 2018      

Pinot Noir La Vignee Bouchard, Burgundy,             / 76
France 2020

Vino Nobile Di Montepulciano DOCG,  / 110
Poggio Salvi, Tuscany, Italy 2015

Brunello Di Montalcino DOCG Poggio Conte,             / 145
Tuscany, Italy 2016

R O S É 

Sangiovese Merlot Albia Ricasoli IGT, 16         64
Italy 2020

Grenache Rolle Whispering Angel, Provence,  22         90
France 2020



C H A M P A G N E
 Glass  Bottle

Testulat Carte d’Or Brut Blanc de Noirs                                     15    85

Testulat Rosé                                                                               16     90

Taittinger Brut  22 125

Bollinger Special Cuvee Brut                                          / 130

Veuve Clicquot Brut / 140

Ruinart Blanc de Blanc the Blancs                        / 170 

Ruinart Rose’                                    / 185

Dom Perignon                           /   320

Please inform us about any dietary requirement or allergies.
All prices include VAT. An optional service charge of 13.5% will be added to your bill.
All spirits served as 50ml unless stated otherwise. 25ml measures are also available



B E S T  B A R  I N  L O N D O N
London Club and Bar awards 2017

Host your party in one of London’s most prestigious cocktail bars. 
Allow our expert team of mixologists to lead you on a journey 
around the world without leaving your bar stool to discover a 

time when luxury ruled the skies. Fitting for cocktail and canapé 
receptions for up to 100 guests, The Bar At Hush hosts an array 

of corporate and private events, whatever the occasion. Discreetly 
located off the main bar area is The Concorde Room, an exclusive 
den available for parties of up to eight. Semi-private areas from 10 
- 50 standing guests can also be reserved whether you are looking 
for the perfect spot for after-work drinks or to impress friends and 

family. Our skilled and committed team of mixologists can also 
bring The Bar At Hush to you. From hosting a cocktail masterclass 
in the comfort of your own home, team buidling at your office or 

hiring our bar team to bring their first-class cocktails to your party.


