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COCKTAILS
CLASSIC 

Aperol Spritz	 12
Aperol, Prosecco, soda

Negroni	 12
Campari, Bombay Sapphire, Martini Rosso

Espresso Martini	 12
42 Below vodka, Borghetti espresso liqueur,  
coffee

Margarita	 12
Olmeca Blanco, lime, simple syrup

Mojito	 12
Bacardí Carta Blanca, mint, simple syrup

SIGNATURE
Fig Old Fashioned 	 13
Buffalo Trace Bourbon, fig liqueur, fig bitters,  
maraschino cherry

Gypsy Martini 	 13
Martin Millers infused with raisin & rosemary,  
Martini Bianco

Calamansi Margarita 	 15
Olmeca Añejo, lime, muscovado syrup,  
calamansi purée, ancho chilli rim

Lychee Bramble 	 14
Portobello Road gin, Chambord, Kwai Feh liqueur,  
lemon & ginger syrup

Oaxaca Martini 	 15
Del Maguey mescal, Olmeca Reposado,  
Cointreau, lime, agave

Elderflower & Pear Champagne 	 14
Pear-infused vodka, elderflower liqueur,  
Silver Hand NV

MOCKTAIL
Marine Paloma 	 12
Everleaf Marine Liqueur, pink grapefruit,  
soda, bergamot

OUR SKYHIGH ROOFTOP 
BAR AWAITS YOUR 
NEXT CELEBRATION OR 
PR IVATE EVENT.

Whether you opt for full venue 
hire, or one of our group 
spaces, we’ve got the drinks, 
food and stunning skyline. 

Visit our website or email us at 
events@1864rooftopbar.co.uk  
to start planning!



WINE
SPARKL ING	 glass* / bottle

Prosecco NV 	 9 / 45 
Bisol Valdobbiadene Brut Jeio, Italy
Green apple, citrus and blossom

Silverhand Classic Brut 	 14 / 70 
UK
Honeysuckle, ripe peach and citrus

Lallier R20 	 18 / 100 
France
Brioche, tangerine, apricot and green apple

Veuve Cliquot Brut Reserve NV	 16 / 80
Baked apple, biscuit and nutty brioche

WHITE WINE	 glass* / bottle

Arinto 
Flor de Lisboa, Portugal	 8 / 33
Bright, lemon zest and peachy fruit

Pinot Grigio 
Riff Organic, Venezie, Italy	 9 / 39
Green apple, citrus and notes of honey

Picpoul Blanc	 12 / 48 
Gerard Bertrand Heritage,  
Occitanie, France
Crisp, white peach and stone fruit

Pecorino 
Luigi Valori, Abruzzo, Italy	 15 / 62
Fresh, lemon, orange blossom and  
Mediterranean herbs

Pinot Gris 	 13 / 53 
Neudorf Tiritiri Wild Ferment, Nelson,  
New Zealand
Ripe tropical fruit and subtle spice

*175ml is our standard measure (125 ml available on request)

WINE
RED WINE	 glass* / bottle

Merlot 	 8 / 33 
Columbia Crest, Two Vines,  
Washington State
Smooth, black cherry and plum

Malbec 	 13 / 55 
Catena, Appelation Vista Flores,  
Argentina
Ripe, concentrated dark-red fruit and  
smooth tannins

Pinot Noir 	 16 / 63 
Alois Lageder, Alto Adige, Italy	
Light-bodied, red berries and cherry 

Grenache	 11 / 43 
St Cosme Little James Basket Press,  
France
Vibrant, rich, complex, cherry, oriental  
spice and lavender

ROSÉ 	 glass* / bottle

Le Météore	 9 / 37 
Languedoc, France
Fresh, red fruit and blood orange notes 

Conde Villar Vinho Verde Rosé	 10 / 41 
Portugal
Ripe summer berries and red fruit 

Pinot Noir/Meunier/Chardonnay 	 12 / 48 
Nanette’s, Balfour, Kent, UK
Pear, raspberry and citrus fruits

Grenache Noir/Cinsault/ 
Syrah/Rolle 	 13 / 55 
Ultimate Provence, France
Raspberry and strawberry layers

*175ml is our standard measure (125 ml available on request)

BEER
DRAUGHT	 pint / half pint

Camden Hells 	 7.5 / 3.8

Camden Pale 	 7.6 / 3.9

Guest beer 	 8 / 4.2

BEER & CIDER
BOT TLED	 330 ml

Modello Especial 	 6.5

Peroni Nastro Azzuro 	 6.5

Gravity Theory Cider	 6



SPIRITS	 25 ml* (including mixer)

VODKA
42 Below 	 8

Belvedere 	 10

GIN
Martin Millers 	 8

Portobello Road 	9

Tanqueray 	 9

Silent Pool 	 11

Malfy Rosa	  9

RUM
El Dorado 3yo 	 8

Plantation 	 11

WHISKY
Buffalo Trace 	 8

Eagle Rare 	 10

Glenfiddich 	 8

Highland Park 	 11

TEQUILA
Olmeca Blanco 	 7

Olmeco 
Reposado 	 8

818 Añejo 	 9

Del Maguey 	 10

 *50 ml available on request

SOFT DRINKS
Coca Cola/Diet Coke	 3

Lemonade/Tonic 	 3

Gingerella ginger ale 	 4

Fiery ginger beer 	 4

Ginger & lemongrass soda 	 3

Elderflower & pomegranate soda 	 3

Fever-Tree mixers 	 3

Juices	 3
Orange/Apple/Cranberry/Grapefruit/ 
Pineapple/Passion fruit

Water small/large 	 3 / 4.5
Still or sparkling

A discretionary 12.5% service charge will be added to your bill 1864rooftopbar.co.uk@1864rooftop




