


WELCOME 
TO ALCHEMY

We offer table service, however 
during busy periods you may need to 

come to the bar to be served.

Please make us aware of any allergies 
you have and please be aware peanuts 

are served openly in the venue.

If you have any questions about the 
drinks or would like any advice on 

what to choose, please ask a member 
of staff and they will be happy to help.

A discretionary service charge of 10% is 
automatically added from 5pm, Friday 

and Saturday.

Over 21’s from 6pm daily

COCKTAILS
13

Japanese Iced Tea
Bombay Sapphire Gin, Duppy House Silver rum, 
Absolut vodka, Cazcabel Reposado tequila, melon 
liqueur topped with lemonade

Snow White
Absolut Vanilla Vodka, White Chocolate Liqueur,  
Oat Milk, Hazelnut

Espresso Martini 
Absolut Vanilla Vodka, Kahlua Coffee Liqueur, 
espresso, vanilla

Cosmopolitan
Absolut Vodka, Cointreau, cranberry juice, fresh lime

Pina Colada
Silver Rum, Malibu, coconut milk and cream,  
fresh lime, pineapple juice

June Bug
Malibu, crème de banane, Melon liqueur, pineapple

Pumpkin Spice Carajillo
Cazcabel Blanco Tequila, Pumpkin Spice Chocolate 
Liqueur, fresh organic espresso, winter spice

Ask us about 
our cocktail of 

the month



Classic Alchemy Margarita
Cazcabel Reposado Tequila, Cointreau, agave,  
fresh lime

Spiced Margarita
Cazcabel Reposado Tequila, Cointreau, fresh 
chillies, agave, fresh lime

Hot Honey Margarita
Cazcabel Honey Tequila, Neurita Picante, 
agave, fresh lime

Mai Tai
Captain Morgan Spiced Gold, Bacardi, 
Cointreau, pineapple juice, orgeat, fresh lime

Dark ‘N’ Stormy  
Goslings Dark Rum, fresh lime, Fever-Tree 
Ginger Beer

Long Island Iced Tea 
Absolut Vodka, Cazcabel Blanco Tequila, 
Duppy House Silver Rum, Bombay Sapphire 
Gin, Triple sec, fresh lemon and topped with 
coca cola 
 
Cherry Daiquiri 
Duppy House Silver Rum, fresh lime, cherry

Rum for the Hills 
Havana 7 Dark Rum, Hennessey VS, fresh 
lime, gomme, orange bitters and topped with 
Fever-Tree Ginger Ale

COCKTAILS
14

AUTUMN AT  
ALCHEMY

FRIDAY 30TH OCTOBER - 6.30PM

DEAD DISNEY 
HALLOWEEN PARTY 

SATURDAY 31ST OCTOBER - 6PM

RED RED WINE –  
THE RED WINE TASTING 

SUNDAY 15TH NOVEMBER  - 3PM

CHRISTMAS  
COCKTAIL TASTING

SUNDAY 6TH DECEMBE - 3PM

TEQUILA TASTING 
EXPERIENCE



CUSTOM MERMAID  
DISTILLERY COCKTAILS

15

French 75
Mermaid Gin, lemon, gomme,  
topped with Champagne 

Bitter French
Mermaid Pink Gin, Campari, lemon,  
gomme, topped with Champagne

Gingerbread Martini
Mermaid Gin, Antica Formula Vermouth,  
Amaretto, gingerbread 

Fireside
Mermaid Salt Vodka, Cointreau, lime,  
cranberry juice, winter spice

Bramble
Mermaid Pink Gin, lemon, gomme, Chambord 

 
Tidal Bloom (Low Alcohol)	                                  10 
Mermaid Pink Gin, Saliza Amaretto, cherry, 
fresh lemon topped with soda – ABV 3.3%

THE EXCLUSIVE 
COLLECTION

18

Japanese Rocking Horse
Belvedere Organic Vodka, Malibu, Noilly 
Prat Vermouth, Yuzu Sake, Lychee, coconut, 
passionfruit purée

Belvedere French Martini 
Belvedere Organic Vodka, Chambord, 
pineapple juice, gomme 

Belvedere Salted Caramel Espresso 
Martini
Belvedere Organic Vodka, Kahlua Coffee 
Liqueur, fresh espresso, salted caramel

Vesper Martini
Monkey 47, Mermaid Salt Vodka, Noilly Prat 
Vermouth 

Kir Royale
Organic Champagne, Chambord 

Rogue Mermaid
Mermaid Pink Gin, Regal Rogue Wild Rosé,  
fresh raspberries, fresh lemon, gomme and 
Peychaud bitters
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OLD FASHIONEDSCOCKTAILS

Boulevardier	                           14
Bulleit Bourbon, Campari, Antica Formula 
Vermouth

Negroni		                            14
Campari, Antica Formula Vermouth,  
Tanqueray London Dry Gin

Spiced Tequila Negroni                 14
Neurtia Picante Tequila, Campari, Antica 
Formula Vermouth

Whiskey Sour	                           14
Bulleit Bourbon, fresh lemon juice, simple 
syrup

Amaretto Sour 	                           14
Amaretto with premium Venetian Saliza 
Amaretto, fresh lemon juice, gomme

Manhattan	                           15
Bulleit Rye Whiskey, Angostura Bitters, 
Antica Formula Vermouth

Sazerac	 	                           16
Bulleit Rye Bourbon, Hennesey, agave, 
bitters and an absinthe glass rinse

Side Car	 	                           16
Hennessey Cognac, Cointreau, lemon 
juice, orange bitters

Old Fashioned	                          14
Bulleit Bourbon, orange bitters, brown 
sugar

XO Rum Old Fashioned                      16
XO Doorly’s Barbados aged Rum, 
Angostura bitters, brown sugar 

Woodford Reserve  
Double Oaked Old Fashioned       18
Woodford Reserve Double Oaked,  
orange bitters, brown sugar

Tequila Old Fashioned                        18
Cazcabel Añejo Tequila, Angostura 
Bitters, brown sugar

Almond  Old Fashioned                     14
Bulleit Bourbon, Saliza Amaretto, orgeat 
and orange bitters



MOCKTAILS 

A L C H O H O L - F R E E  C O C K T A I L S 		  9

Zero Pina Colada 
Coconut milk and cream, fresh lime, pineapple juice

No-Tai
0% Captain Morgan Gold Spiced, pineapple juice, 
fresh lime, orgeat

Alchemy Winter Cup
0% Alcohol free Tanqueray, spice infusion, fresh 
lime, cranberry juice, topped with Fever-Tree Light 
Rhubarb and Raspberry Tonic

Lychee Hibiscus Fizz
Hibiscus, lemon, lychee and soda water

Light & Stormy
0% Alcohol Captain Morgans Spiced Rum, 
gingerbread syrup, fresh lime, topped with Fever-Tree 
Ginger Ale

Cos-No-Politan
Cranberry juice, fresh lime and triple sec

Cherry Blossom Girl
0% Tanqueray Gin, fresh lemon, gomme, cherry, 
topped with soda water

N O N - A L C O H O L I C  S P I R I T S 	

Tanqueray 0% Gin		  3.25

Captain Morgan Spiced 0% Rum		  3.25

N O N - A L C O H O L I C  B E E R

Asahi 0%			   4.25

Bero – The Kingston Golden Pils 		  5

WINTER AT  
ALCHEMY

THE GREAT AMERICAN 
WHISKEY TOUR 

FRIDAY 29TH JANUARY - 6.30PM

VALENTINES DAY 
COCKTAIL TASTING 

SUNDAY 14TH FEBRUARY - 3PM

WINE WITHOUT 
BOARDERS 

SUNDAY 28TH FEBRUARY - 3PM

RAMSBURY DISTILLERY 
EXPERIENCE

SUNDAY MARCH 21ST - 3PM



RED

P U G L I A ,  I T A L Y

Ingeno Nero d’Avola Organic
With a Vibrant ruby hue, this Nero d’Avola has 
aromas of blueberry and black cherry with beautifully 
integrated forest fruits, spiced plum on the palate and 
a long, warming finish.

6 125ml        7.5 175ml       9.75 250ml       27 Bottle

F A M A T I N A  V A L L E Y ,  A R G E N T I N A 

La Pausa Organic Malbec
Offering a deliciously ripe, fruit-driven nose 
with violet aromatics; a freshness on the palate 
complements the full, smooth, and rich fruit character 
of the wine, a note of spice adding complexity to the 
long finish.

11 175ml 14 250ml        39 Bottle

I T A L Y

Paolo Leo Passitivo Appassimento  
Primitivo Organic
A gorgeous complex bouquet, cherries, raspberries 
and redcurrants a beautiful oak  
aging delivering a roasted and spicy aroma.  
A full-bodied, supple and well-balanced red.

8 125ml        11.50 175ml        15 250ml       42 Bottle

L A N G U E D O C - R O U S S I L L O N ,  F R A N C E

Jean Claude Mas Mon Grenache Noir 
Organic 
A wonderful new addition to our wine menu, bright 
red colour with purple shades. Complex on the nose 
with blackberry aromas, violet, sweet spices, and 
vanilla. Well balanced, generous, and supple.

11.50 175ml        14.75 250ml       40 Bottle
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WHITE

P U G L I A  I T A L Y

Ingeno Pinot Grigio
A fragrant, fruity, dry white wine with hints of orange 
blossom, mango, peach and sage. Well balanced with 
a long and persistent finish.

6 125ml        7.5 175ml        9.75 250ml        27 Bottle

S O U T H  A F R I C A 

Stellar Organics Running Duck Chenin Blanc
This wine offers beautiful flower and honey aromas  
on the nose and a light refreshing zesty acidity on  
the palate.

8.95 175ml        11.95 250ml        32 Bottle

F R A N C E

Domaine Saint-Paul  
Viognier Marsanne
The most enticing tropical aroma with peach, apricot 
and a hint of citrus combining beautifully  
on the palate.

9.75 175ml        13 250ml        34 Bottle

M A R L B O R O U G H ,  N E W  Z E A L A N D

Giesen Organic Sauvignon Blanc 
This organic Sauvignon Blanc exudes vibrant citrus 
flavour, delivered with length and complexity.

8 125ml        11.50 175ml       15 250ml       39 Bottle

O  |  V  |  E



SPARKLING & 
CHAMPAGNE

O - Organic   V - Vegan   E - Environmentally friendly 

I T A L Y

Di Maria Prosecco
Crisp, elegant Italian sparkling wine with lively 
bubbles and bright notes of green apple, peach and 
citrus, finishing dry and refreshing. 
9 Individual Bottle

V E N E T O ,  I T A L Y

Proverbio Prosecco DOC Extra Dry
Proverbio has fine bubbles, with a classic Prosecco 
aromatic nose. The wine is very soft on the palate, 
offering refreshing acidity with lots of fruity flavours 
such as apple, apricot and some banana.
37 Bottle

A L S A C E ,  F R A N C E

Cattin Crémant d’Alsace Sauvage
A blend of 80% Pinot Noir and 20% Chardonnay 
produced by a family which has been making wine 
in Alsace for over 200 years. Gorgeous flavours of 
toasted nuts and freshly baked brioche together 
with a touch of orchard fruit. This charming crémant 
is produced according to strict traditional methods 
and results in an elegant and delicate wine which is 
discreetly fruity and with a subtle effervescence, an 
absolute delight!
14 Individual Flute         50 Bottle

C H A M P A G N E ,  F R A N C E

Bollinger Special Cuvée Brut 
Family run, steeped in tradition and famous for its 
location in the Grand Cru village of Ay in the Vallée 
de la Marne, Maison Bollinger make wines that are 
powerful, sophisticated and complex. Since 1911 this 
Special Cuvée has always been “special”.
95 Bottle

O  |  V  |  E

O  |  V  |  E

ROSÉ

S O U T H  A F R I C A 

Stellar Organics Running Duck Rosé
This wine has an attractive pink colour typical of an 
authentic rosé. The apparent fruity sweetness on first 
tasting develops into a solid structure and dry finish.

7 125ml       9 175ml        11 250ml        30 Bottle

C Ô T E S  D E  P R O V E N C E ,  F R A N C E

Hecht & Bannier Provence Rosé 
Outstanding Provence rosé of immense charm and 
minerality, redolent of fennel, anise and purple flowers.

12 175ml        16 250ml        42 Bottle

NIBBLES

POPCORN 

O  |  V  |  E

Halkidiki Olives	 5

Nuts		  4

Crisps		  4

Maple Syrup & Pecan
Caramel, Pepper & Chilli
Cheddar & Truffle
Goats Cheese & Black pepper
5 bowl     12 For 3 bowls



V O D K A

Absolut 			   4.5

Belvedere	 5.25

Belvedere 10	  22 

Mermaid Salt 	 6

R U M

Malibu 	 4 

Duppy House Silver 		  4.5

Duppy House Spiced 	 	 4.5

Havana 7			   5

Foursquare Spiced Rum 	 5.25

Tanduay Especia Spiced Filipino 		  5.25

Mermaid Spiced	 6

Diplomatico Reserva Exclusiva	 7

Doorly’s XO Barbados Rum 	 7.50

W H I S K E Y  &  C O G N A C

Evan Williams Bourbon 		  4.5

Bulleit Bourbon		  5.5

Suntory Toki 		  5.75

Hennesey			   6

Bulleit Rye Whiskey 		  6

Woodford Reserve Double Oaked		  8

Macallan 15		  18

SPIRITSGIN

Tanqueray London Dry Gin	 4.75 
Best served with Fever Tree Tonic Water

Tanqueray Sevilla Orange	 5
Best served with Fever Tree Light Tonic

Bombay Sapphire	 5.25
Best served with Fever Tree Tonic Water

Malfy Rosa 	 5.50

Best served with Rhubarb & Raspberry Tonic

Hendricks	  5.75
Best served with Cucumber Tonic

Monkey 47 	 7
Best served with Fever Tree Tonic Water or 
Elderflower Tonic

Ramsbury Raspberry 
and Wildflower Honey 		  5.75
Best served with Fever Tree Tonic Water or 
Elderflower Tonic

Double up on any gin for £4

       		   

Mermaid Gin	 6
Best served with Fever Tree Light Tonic

Mermaid Pink Gin	 6
Best served with Fever Tree Elderflower Tonic

Mermaid Zest Gin	 6
Best served with Fever Tree Mediterranean Tonic

F E V E R  T R E E  M I X E R S 	 	 2.75

Tonic Water  |  Light Tonic  |  Elderflower Tonic  |  
Cucumber Tonic  |  Mediterranean Tonic  |  Ginger Ale  
|  Soda Water  |  Rhubarb & Raspberry | Ginger Beer	



S H O O T E R S  		 3 for £10

Sambuca 			   4

Goldschlager		  4

Tequila Rose		  4

Baby Guinness		  4 
Kahlua, Baileys

SHOTS

T E Q U I L A  		 4 for £16

Cazcabel Blanco 	 5

Cazcabel Reposado 	 5

Cazcabel Coffee 	 5

Cazcabel Honey	 5

DRAUGHT

Birra Moretti	 3.65 half	 7.25 pint

Cruzcampo	 3.5 half	 6.75 pint

Guinness	                                                               7 pint

BOTTLES

Asahi			   5.5

Sol		  5

Aspall Suffolk Cyder		  6.95

Rekorderlig Cider 		  6.5
Strawberry & Lime  |  Wild Berries 
Henry Weston Organic Vintage Cider 	 7

Boozy Coffee	 9 
with choice of Baileys or Mozart Liqueur

Boozy Hot Chocolate	 9 
with choice of Baileys or Mozart Liqueur

Boozy Chai Latte 		  9
With Goldschlager

BOOZY COFFEES
Your choice of oat, coconut or semi skimmed milk

HOT BEVERAGES

Americano (White or Black)	 4

Latte 	 4.5

Cappuccino 	 4.5

Mocha 	 4.5

Chai Latte	 4.5

Hot chocolate 	 4.5

Dirtea Matcha Latte	 6.5

The creamiest, ceremonial-grade Matcha with Lion’s 
Mane, Tremella, and essential B Vitamins 

SOFT DRINKS

Fresh fruit juices		  4
Pineapple  |  Cranberry

Appletiser 		  3.5

Belu Still or Sparkling water 		  2.5

Coke 200ml 		  3

Coke (Diet or Zero)  200ml 		  2.75

Schwepps Lemonade 200ml 		  2.75






