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PROMISES BLACK MARKET COCKTAILS WITH A FESTIVE TWIST THIS CHRISTMAS

PSSST...HEY WISE GUYS,
WANT INSTANT BOOTLEGGED BEVERAGES?

WAVE YOUR “SMART” CAMERA DEVICE HERE FOR EXCLUSIVE ACCESS 

(ABOVE) “SANTA” & SHADY ASSOCIATES SPOTTED DELIVERING  
THE GOODS, SOMEWHERE ON SLOANE AVENUE...

BAD SANTA
BOOTLEGGING AT BARTS



LEADING LADY ...................................13
(FLORAL / AROMATIC)
Star of Bombay gin, peach liqueur,  
lemon and aloe vera juice

G & TEA TIME .....................................14
(REFRESHING / BITTER)
Earl Grey-infused The Botanist gin, lemon, 
cloudy apple juice and egg white

OSBORNE SOUR.................................13
(LIGHT / REFRESHING)
Hendrick’s gin, cucumber, lemon, sugar,  
egg white and lemon verbena mist

THE ALCHEMIST  ................................13
(FRESH / FRUITY)
Smirnoff Black No. 55 Small Batch vodka, 
St-Germain elderflower liqueur, mint, cucumber, 
lemon, cloudy apple juice, elderflower cordial 
and egg white

HE RUMS THIS TOWN ...................... 13
(SWEET / TROPICAL)
Bacardí Añejo Cuatro rum,  
Chartreuse Yellow herbal liqueur, basil,  
mango purée and lime,  
topped with Red Bull Tropical
 

BASIL FAWLTY ....................................14
(DELICATE / LIGHT)
Belvedere vodka, lemon, basil  
and pineapple juice

BAD BLOOD ........................................14
(FRUITY / EXOTIC)
Mount Gay Black Barrel rum,  
Cointreau Blood Orange liqueur,  
lychee purée, lime and vanilla syrup,  
topped with pomegranate juice

EL PATRÓN ..........................................14
(UNIQUE / REFRESHING)
Patrón Silver tequila, falernum liqueur, agave 
syrup, lime and prickly pear & grapefruit soda

ESTÁ PADRE ........................................15
(SPICY / VEGETAL)
Enemigo 89 Añejo Cristalino tequila, 
Ardbeg 10 yr Scotch whisky, pepper, lime, 
Tabasco pepper sauce, honey and carrot juice

LUCK BE A LADY… ............................ 16
(FRUITY / REFRESHING) 
Cointreau orange liqueur,  
Martini Riserva Speciale Rubino vermouth,  
Rinomato aperitif, strawberry and mint,  
topped with Moët & Chandon Brut  
Impérial Blanc N.V. Champagne

“X” MARKS THE SPOT ...................... 11
SERVED HOT
Sailor Jerry spiced rum,  
Uncle Barts’ mulled wine and festive spices
STILL RUM-RUNNING ........................13
SERVED HOT
Sailor Jerry spiced rum,  
The King’s Ginger liqueur,  
maple syrup and spiced mulled cider
WINTER TIDES  ...................................13
Sailor Jerry spiced rum, fresh clementine juice, 
orange juice, lime and midwinter-spice syrup
 

CARIBBEAN DREAMIN’ ......................13
Discarded Banana Peel rum, Disaronno liqueur, 
pecan nut, coffee and sugar syrup

THE HEIST ...........................................13
Discarded Banana Peel rum,  
Cointreau Noir orange liqueur,  
salted caramel syrup and homemade eggnog

THE GHOST OF 2020 PAST ............. 13
Discarded Banana Peel rum,  
Frangelico hazelnut liqueur,  
Martini China herbal liqueur, panettone syrup, 
lime and Angostura Orange bitters

UNCLE B’S ILLICIT COCKTAILS

WINTER LIBATIONS

A SUBSTANTIAL VEGAN OR PORK SAUSAGE ROLL WITH SIDE SALAD WILL ACCOMPANY OUR DRINKS



NON-ALCOHOLIC

CLASSICS

CARTE DE VINS

BARTS’ BEER & CIDER

WHITE 
Macabeo, Finca Valero, Spain  8 | 29

Colombard, Maison Belenger, 8.5 | 32 
France 
Pinot Grigio, Conto Vecchio, Italy 9 | 35

Chardonnay, Domaine Roux  9.5 | 39 
Père et Fils, Les Cotilles, France 

RED
Tempranillo/Garnacha,  8 | 29 
Finca Valero, Spain
Sangiovese di Romagna, 8.5 | 32  
Fico Grande, Italy 
Merlot, Le Versant,  9 | 35 
France 
Pinot Noir, Domaine Roux 9.5 | 39 
Père et Fils, Les Cotilles, France 

ROSÉ
Grenache, Petit Papillon, France 8 | 29

Côtes de Provence,  9.5 | 39 
Chateau d’Astros, France 
All still wines are served in 175ml measures as standard, but 
are also available in 125ml measures upon request.

SINGHA THAI LAGER 33cl ..................................5.6 
BIRRA MORETTI LAGER 33cl ................................. 6 
CORONA 33cl .........................................................5.8
WHITSTABLE BAY BLONDE LAGER 33cl .........5.6
FIVE GRAIN LAGER 33cl ......................................... 6
FREESTAR 0.0% 33cl ................................................4 

WHITSTABLE BAY PALE ALE 50cl .....................6.2
  BEAR ISLAND  
EAST COAST PALE ALE 50cl ..............................6.5
ASPALL DRAUGHT CYDER 33cl  .......................5.8 
REKORDERLIG BOTANICALS CIDER 
RHUBARB, LEMON & MINT  33cl  ....................... 6 

Moët & Chandon  
Brut Impérial Blanc N.V. 

125 ml 15 | 750ml 88

MORE BUBBLES FOR YOUR BUBBLE 
Throughout Christmas, every glass of Moët 
is served with a second at no extra cost - 

compliments of the house!

A DISCRETIONARY 15% SERVICE CHARGE WILL BE ADDED TO ALL TRANSACTIONS

PLEADING THE EIGHTEENTH ............. 9
Seedlip Spice 94 non-alcoholic spirit,  
Æcorn Bitter non-alcoholic aperitif, mango 
purée, orange marmalade and lemon,  
topped with passion fruit soda

ALOE CAN YOU GO?........................... 9
Seedlip Garden 108 non-alcoholic spirit, 
elderflower cordial, lime, aloe vera juice and 
homemade orange marmalade

OLD FASHIONED  ...............................13
Woodford Reserve Bourbon whiskey, 
sugar and Angostura bitters

NEGRONI .............................................13
Bombay Sapphire gin,  
Martini Riserva Speciale Rubino vermouth  
and Campari aperitif 

ESPRESSO MARTINI ..........................13
Belvedere vodka,  
Tia Maria coffee liqueur and coffee

MOSCOW MULE .................................13
Smirnoff Black No. 55 Small Batch vodka,  
lime and Angostura bitters,  
topped with Fentimans ginger beer

WHISKEY SOUR .............................. 13
Woodford Reserve Bourbon whiskey, lemon, 
sugar, egg white and Angostura bitters

We, of course, make all of the Classic cocktails 
upon request, from Americanos to Zombies

175ml | 750ml



KEEP TO A DISTANCE OF AT LEAST ONE FIRE 
AXE AND A SET OF KNUCKLE DUSTERS, 3 
FOOT 3 3/8 INCHES OR ONE METRE FROM 

OTHER PARTIES. 

CHIMI CHIPS V 4.5

Hand-cut chips seasoned with thyme salt, 
served with homemade chimichurri sauce

PAN DE BONO V 4.5

Colombian pan debono dipped in  
Parmesan custard

PADRÓN PEPPERS V 5

Pan-fried padrón peppers  
with crispy garlic

MINI CHORIPÁN 5.5

Traditional Argentine mini choripán  
served with chimichurri mayonnaise  
and finished with crispy onion

BEEF EMPANADA 5.5

Freshly baked handmade 
empanada filled with Argentine beef

CORN EMPANADA V 5.5

Freshly baked handmade empanada 
filled with sweetcorn

TOMATO & MOZZARELLA  
EMPANADA V 5.5

Freshly baked handmade empanada filled 
with tomato and mozzarella

MINI PINCHOS 7

Mini pinchos of chorizo with  
homemade chimichurri mayonnaise

GAUCHO SLIDERS  14

Three perfectly formed mini burgers made 
with Argentine beef, served with smoked aioli

STEAK SANDWICH  15

Argentine Ribeye steak sandwich with  
tomatoes and mayonnaise

FOOD MENU BY:

PLEASE RESPECT DISTANCING NO SNIFFLES, NO FEVER, NO SNEEZES!

SANITISE REGULARLY TABLE SERVICE ONLY

 PLEASE MAKE STAFF AWARE OF ANY ALLERGIES YOU MIGHT HAVE. WE SHALL DO OUR BEST TO PROVIDE YOU WITH SUITABLE  
FOOD, BUT WE CANNOT GUARANTEE THAT OUR OFFERING WILL BE ALLERGEN FREE. ALL DISHES MAY CONTAIN NUTS.

A DISCRETIONARY 15% SERVICE CHARGE WILL BE ADDED TO ALL TRANSACTIONS. 

SIT BACK AND RELAX. AFTER YOU LEAVE 
NEVER TELL A SOUL!

THERE ARE MULTIPLE SANITISER POINTS 
THROUGHOUT THE APARTMENT.

STRICTLY NO ENTRY FOR GUESTS 
PRESENTING SYMPOMS OF  

‘THE’ DISEASE.

BARTS’ BITES

1 2

3 4

UPON REOPENING THE APARTMENT, MY TOP PRIORITY IS ENSURING A SAFE ENVIRONMENT FOR OUR GUESTS AND SHADY ASSOCIATES
HERE FOLLOWS A SMALL NUMBER OF CHANGES TO THE MOB RULES FOR YOUR SAFETY AND COMFORT... 

HALF SAUSAGE ROLL ..................................... 4 PORK PIE ................................................................5

SHADY SNACKS

HOUSE RULES UNCLE

BARTSLONDON


