A trio of expertly

crafted martinis.

Bold, floral & complex.
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BIJOU NO.3

No.3 London Dry Gin, Camomile Liqueur,
Quaglino’'s White Vermouth, Grapefruit Bitter

SAKURA MARTINI

No.3 London Dry Gin, Mancino Sakura Vermouth, Dry Vermouth,
Luxardo Maraschino, Akashi-Tai Plum Sake Liqueur

NO.3 CLASSIC MARTINI

CHow DO YOU LIKE IT?
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Frozen - Served straight from the bottle

Naked - No.3 Gin : Dry Vermouth - 6:1

Dry - No.3 Gin : Dry Vermouth - 5:1

Wet - No.3 Gin : Dry Vermouth - 5:2

Dirty - No.3 Gin : Dry Vermouth : Olive Brine - 5:1:1
Filthy - No.3 Gin : Dry Vermouth : Olive Brine - 5:1:2
Gibson - No.3 Gin : Dry Vermouth : Pickled Onion - 5:1

SOFTER

SAVOURY

Still need to discover
your perfect martini?
Choose three for your
flight of tiny tinis

£2 O (30ML EACH)




6 OYSTERS £30

6 OYSTERS + NO.3 MARTINI £40

GARLIC & TRUFFLE FRIES £9

NOCELLARA OLIVES £7

MIXED NUTS £5

WASABI NUTS £5

Chicken Caesar Salad
Garlic & Truffle Fries | Nocellara Olives
+ Your Choice of No.3 Martini

£35 PER PERSON (2 OR MORE GUESTS)







