
S O F T  D R I N K S

 7 MOCKTAILS Mojito / Elderflower Spritz/ 
  Lychee & Cucumber Breeze 
 8 Grapefruit Aegean Spritz 
  (Non Alcoholic Salcombe Gin, Honey, Mint, Fresh Grapefruit)
 6 Freshly Juiced: Orange / Apple / Carrot, Ginger & Orange 
 3.8 Frobishers Bottled Juice: Apple / Orange / Mango 
 4 Lo Bros Kombucha - Ginger & Lemon
 3  Coke / Diet Coke Bottle 200mL   
  Ginger Ale / Ginger Beer / Lemonade 
 4.5 Acqua Panna Water 750ml    
 4.5 San Pellegrino Sparkling 750ml
 

B E E R  &  C I D E R
 3.75 / 7.5 Asahi Draught Lager 5.2%

Authentic Japanese beer, dry & crisp with a quick, clean 
finish 

 6 Curious Session IPA  4.4%
 6 Curious Apple Cider 5.2%
  Hand picked Kentish apples, Medium
 5 Small Beer Bottled Lager 2.1% 

Low alcohol beer London brewed
  4 Asahi Bottled Lager 0%
 5 Pacifico Bottled Lager 4.4%
  Clear Blonde Mexican Beer 

S P I R I T S

V O D K A

 5 Stolichnaya Red - Wheat & Rye
 5.5 Mermaid Vodka - Grains & Sea Salt
 6 Haku Japan - 100% Milled Rice 
 7 Chase - British Potatoes 
 

G I N

 5 Roku Japan - Sakura  flower, Sakura leaf, Sencha tea, Gyokuro 
tea, Sansho pepper, Yuzu peel

 5.5 Mermaid Gin - IOW rock samphire, elderflower, citrus 
 5.8 Mermaid Zest - Citrus & Grapefruit - Our favourite!
 6 Café del Mar - Fresh Citrus and Sweet Spice. An ode to Ibiza. 
 6 Salcombe Four Seas - Smoky Citrus and Juniper
 6 Salcombe Rosé Sainte Marie - Lemon Peel, Provence Herbs
 6.5 Gigglemug - Citrus & IOW Herbs.  Aromatic and Sophisticated
   6.5 Pinkmead Estate- IOW wild samphire, herbacious and smooth. 
 7 Ki No Bi - Yuzu, hinoki wood chips, gyokuro tea, sansho
 7.5 Sakurao Original Japan - Citrus, sweet summer oranges, yuzu, dai 

dai, j inoki, green tea, akoshiso & ginger
 8 Monkey 47 - 47 botanicals, ever so complex!

0 % G I N  
      6 Salcombe Aegean Sky - Zesty, Bitter Citrus and Olive
      6       Pentire Adrift - Savoury, Fragrant and Herbacious

W H I S K Y

 5 Suntory Toki - 
               Blended whisky from Suntory’s three distil leries: Yamazaki, 

Hakushu and Chita. This is a round and sweet blend with a 
refreshing citrus character & spicy finish.

    12        Suntory The Chita - 
               Blended grain whisky from Suntory’s Chita distil lery. Bright 

gold in colour with notes of crème Brûlée, cardamom, 
acacia honey and blossoming rose aged in Spanish oak and 
American white oak barrels.

 16 Suntory Hibiki Japanese Harmony - 
  Well  balanced, blended whisky, adored for its oak, honey, orange 

zest & floral flavor notes 
    15        Suntory Yamazaki Distillers Reserve- 
               Vanilla oakiness is complimented by hints of dried fruits and 

spice which reveal notes of coconut and spice
    19        Suntory Yamazaki 12 Year - 
               Single malt whisky, balanced superbly with its fruity 

sweetness

 18 Hakushu Single Malt Distillers Reserve - Smoky, herbaceous 
characteristics, lightly-peated and heavily-peated malts were 
used for this complex and deeply enjoyable whisky 

 24 Hakushu 12 Year Single Malt -  Wonderful peated Japanese single 
malt whisky. Residing in the forests of Mt Kaikomagatake, it 
boasts a fresh & foresty flavour profile

B O U R B O N

 6 Woodfood Reserve -Labrot & Graham’s Woodford Reserve is a 
superbly smooth, flavoursome bourbon, rich & full bodied.

 7 FEW - A three grain bourbon from Chicago’s FEW distil lery, 
combining the legally required corn majority with spicy rye & 
a bit of malt to get things going.

R U M

  6.5 Havana 7 Year - Aged in ex-Bourbon casks for a rich and dark 
character.

   6.5 Salcombe Spiced - Warming with notes of gingerbread, spice 
and fresh Pineapple. 

 7 Diplomatico Reserva - Spicy, medium-to-heavy rum, buttery, 
               fruity & spicy all at the same time.
 8 Mount Gay XO - Spicy, fruity rum with a creamy, smooth palate
 24 Ron Zacapa XO Centenario -Distil led   with organic homegrown 

cane sugar. Rich & intense decadent flavour.

T E Q U I L A

 5  El Rayo - 100% Agave
 8  Codigo 1530 Rosa - 100% Agave

C O G N A C

 6 Rémy Martin - Smooth  with notes of vanilla, toasted oak & apricot
 6.5 Eau-de-Vie - Poire Williams
 7 Courvoisier - Complex with notes of bitter caramel and spice.
     24 Courvoisier XO - Well aged, expertly blended delectable 

Cognac
 - Louis XIII- Please ask your Waiter.
               A blend of exceptional eau-de-vie aged over 100 years.

LYCHEE & CUCUMBER MARTINI £12
 GIN - LYCHEE - CUCUMBER - APPLE       
Smoking Lobster’s signature cocktail shaken with fresh apple & cucumber

UMESHU PLUM NEGRONI £13
 CAMPARI - UMESHU PLUM SAKE - GIN 
An Asian twist on one of our favourites. Introducing umeshu providing deep 
notes of rich plums

 SAKETINI  £11
 HAKU VODKA - TOKUBETSU SAKE 
If you like a savoury martini you will love this. Clean fresh and boozy with a 
dash of cherry bitters

 CUCUMBER & MELON CHAMPAGNE ROYALE £18     
GIN - CUCUMBER - MELON - APPLE - CHAMPAGNE    
Refreshingly boozy with hints of melon and green apples. Shaken and 
strained, topped up with Champagne for crisp effervescence

 MANDARIN & MARASCHINO MARGARITA £14    
TEQUILA - LIME - MARASCHINO LIQUEUR - COINTREAU - CHERRY   
Boozy & well balanced Tequila cocktail with plenty of fresh citrus and a hint 
of cherry. Shaken and strained on ice.

  TROPICAL PINEAPPLE RUM SOUR £13
        RUM - PINEAPPLE - APEROL - LIME - FOAMER           
        Smoking Lobster infused rum mix with kaffir lime leaf & Lemongrass, 
 shaken with foamer and strained over ice.

   MAI TAI £12
COCONUT RUM - FALERNUM - ORGEAT- LIME - ANGOSTURA  

A true taste of the tropics with this classic. Combining coconut 
rum, falernum & orgeat to produce a balanced favourite. 

  

  CLASSIC ESPRESSO MARTINI £12
  HAKU VODKA - ESPRESSO - DEMERARA

  COCONUT ESPRESSO MARTINI £12
  COCONUT RUM - ESPRESSO - DEMERARA

      MISO SALT CARAMEL ESPRESSO MARTINI£12     
   MERMAID SALT VODKA - MISO CARAMEL - ESPRESSO

  HAZELNUT PRALINE CARAJILLO £15
  REPOSADO - LICOR 43 - ESPRESSO - AMARETTO - FRANGELICO

C O C K T A I L S


