
Drinks Menu

 

Please ask us about allergens and ingredients. All our food may contain
traces of allergens as it’s prepared in a kitchen that handles all allergens

Cocktail of the month! 

               Söderberg Bellini | Prosecco, lingonberry & cardamom 5.00
 
 
Fika Martini | Spirit of Hven Vodka with a double shot of espresso & 50ml homemade                                     11.00              
              coffee liqueur served with a mini chocolate treat. Our signature cocktail!  

Söderberg Collins | Spirit of Hven gin(50ml), elderflower, mint & lime                                                       9.50

Negröni | Aquavit, Vermouth & Cynar artichoke liqueur                             11.00   

Mimosa | Prosecco topped with freshly squeezed orange juice                       7.50

Aperol Spritz | Aperol, Prosecco, soda water                           9.50

Gin & Tonic | With Spirit of Hven gin & Fever Tree tonic                            6.50 / 8.50



SOFT 

By the bottle
Thirsty Planet still water 330ml              2.50
Thirsty Planet sparkling water 330ml        2.50
Fairtrade Karma Cola 330 ml         3.30
Fairtrade Karma Cola Sugar free 330 ml        3.30
Gingerella Organic Ginger Ale 330 ml        3.30
Lemony Organic Lemonade 330 ml        3.30
Lemonaid Passion Fruit 330 ml         3.50
Lemonaid Lime and Lemon 330 ml          3.50
Lemonaid Ginger 330 ml          3.50
Lemonaid Blood Orange 330 ml           3.50
 
Cold pressed 
Orange                                                                                                                                                           4.10         

BEER 

Toast IPA                           5.50
Toast Craft Lager                        5.50

WINE

Sparkling 125ml | bottle 
Prosecco Treviso Spumante Brut il Follo  6.50 / 32.00 
Bright fresh and zippy with rich citrus

White  175ml | 250ml | bottle
Sauvignon-Vermentino Domaine Saint Félix 6.50 / 9.40 / 27.00 
Fresh white from southern France that melds the lemon peel and elderflower 

Indaba Western Cape Chenin Blanc 7.00 / 10.00 / 29.00 
Citrus and green apple on the nose that continues on the palate

Red
Merlot-Cabernet-Carignan Domaine Saint Félix 6.50 / 9.40  / 27.00  
cracking, crisp Merlot and Cabernet blend, with a touch of Carignan for spice

 

Please ask us about allergens and ingredients. All our food may contain
traces of allergens as it’s prepared in a kitchen that handles all allergens



Coffee * ¦ Roasted in Edinburgh by Obadiah

Espresso  2.90 sgl / 2.90 dbl 
Americano  3.00 
Long Black             3.00
Macchiato   3.40  
Flat White  3.70
Cappuccino  3.80
Latte  3.90 
Mocha                                                                                                                                                              3.90
Iced Black                                                             3.80
Iced Latte                                                                            4.00
Iced Mocha             4.10
 
Tea ¦ From Shibui                                                                                                           3.20
Black
English Breakfast
English Breakfast Decaf
Earl Grey
Masala Chai
Happy Valley Darjeeling 
Vanilla

Green
Jasmine
Gunpowder

Herbal

African Winter
Lemon Punch
Berry Hibiscus - Loose
Peppermint
Chamomile
Turmeric & Ginger

Valrhona hot chocolates 
Regular              3.90 
Cardamom            3.90

Peppermint            3.90
Winter Spice              3.90 

 

Please ask us about allergens and ingredients. All our food may contain
traces of allergens as it’s prepared in a kitchen that handles all allergens

No extra charge for non-dairy


