WELCOME
Within the contents of this book you will come across a myriad
of concoctions both weird and wonderful, capable of enchanting
the senses of even the most experienced wizards. While here, we
implore you to try something new, introduce yourself to the
magical world of the All Seeing Eye
and it’s potent wanderlust
If there’s a beverage you like that you can’t see within the
contents of this masterly crafted manual, please ask our resident
bartenders and they’ll do their upmost to make it the best and
most spellbinding you’ve had!

CHARMS

Transfixing drinks, short in stature
but mighty potent

RASPBERRY BON BON 6.20
an elixir that is infamous at the bar for all the right reasons. stolichnaya salted
karamel vodka is shaken with dark raspberry liqueur and just a touch of
lemon juice, all before being topped with popping candy. tastes just like
a raspberry bon bon!
BEGUILING BERRY BUBBLES 7.20
brockmans blueberry gin is infused with dark raspberry liquer before being
stirred with a splash of amaretto and sweetened with blueberry syrup. then
fresh cranberry is to be lightly mixed into the concoction before being
topped with prosecco
CUPIDS RED BERRY CRYSTALS 6.20

our very own sparkling red berry liqueur is mixed with amazing chocolate
raspberry vodka, lemon juice and sweetened with watermelon syrup. when all
added together the drink sparkles in both a mesmerising and delicious way!

SMOULDERING SOUR 7.20

a hearty drop of pisco is mixed with a splash of the exquisite solerno blood orange
liqueur and a dash of lemon juice, before being sweetened with a touch of sugar
and given a smoking top. a sinful concoction indeed

MIRACLE TEARDROPS 7.20

synsepalum dulcificum, or as it’s more commonly known, the miracle berry, is
served alongside this delight for one of the most unique experiences you can enjoy
in a public place. the drink itself is comprised of lemon juice, sugar and citrus
vodka. although initially sour to the pallet, the miracle berry begins to warp your
taste and makes all that is sour become sweet

“And though she but little, she is fierce”
- William Shakespeare, A midsummer night’s dream

HERBOLOGY

Natural ingredients squashed, squeezed
and muddled to create floral delights

TECHNICOLOUR LYCHEE ELIXIR 6.20
butterfly pea flower tea is mixed with sugar to create our very own magic syrup.
the royal blue syrup is served alongside a lychee flavoured sour
PEPPERMINT AND PUMPKIN MOJITO 6.70

a hearty splash of vanilla spiced rum is stirred with crushed ice, a sprig of mint,
pumpkin spiced syrup and a powerful hit of peppermint liqueur. After being
thoroughly muddled the drink is carbonated and touched with a hint of orange,
finishing off a drink encompassing all seasons

ELDERFLOWER AND VIOLET MARTINI 6.70
a potent measure of gin is thrown with french elderflower liqueur and a touch of
rose water, perfectly permeating the mixture before being strained into a glass with
a drop of violet syrup
BANANA AND DEMERARA DAIQUIRI 7.20

a rare rum, created from sugar cane spanning the 7 continents, creates a unique
and unforgettable experience when mixed with dry demerara sugar and fresh
lime. the subtle flavours of the rum are accentuated to allow full appreciation of
this rare delight

“Don’t be another sequel”
– Ice Cube, Express Yourself

JINX’S

Concoctions to fuel your gluttonous side.
All of life’s favourite vices in the form of
delicious beverages

CHOC-’N’-SHOCK 6.20
the unbelievable monin dark chocolate liqueur is shaken with some of our
homemade butterscotch sauce and special chilli syrup to create a sweet treat
with a kick
BEWITCHING GRASSHOPPER 6.20
a world renowned potion created by fellow magician’s in the 80’s, while some may
say it was best left there, we have updated it with lacing stoli salted karamel vodka
into a mix of peppermint and cacao. mint chocolate refreshment like no other
BUTTER BEER 7.20
we sent our bartenders to the 3 broomsticks to steal this delight. a hearty dollop
of butterscotch is added to a mixture of salted karamel and vanilla vodka before
being thoroughly stirred with a splash of sparkling cream soda. to complete this
just add a squirt of whipped cream and as many sprinkles as you can handle!
JAVA AND LAVA MARGARITA 6.20

an unlikely combination often creates the greatest results. shaking marmalade and
cold brew espresso is the base here, then a hearty injection of coffee tequila

NOUGAT AND FUDGE 6.20
salted karamel vodka, butterscotch sauce, baileys and cream all stirred together in
equal parts. garnished with a mars bar! wizards don’t need diets do they?

“Gluttony is not a secret vice”
– Orson Wells

TRANSFIGURATION
Drinks that have originated in our favourite
bars from across the world are transformed
with our locally procured ingredients

SQUID INK MARGARITA 6.70

an unusual mixture at first glance, but a revelation upon taste. 100% agave tequila
is shaken with agave syrup and a healthy helping of lime juice, then a drop of
squid ink is poured into the mix, creating a drink unlike no other

SMOKED DEMERARA OLD FASHIONED 6.70
demerara sugar is sprinkled in a glass before being gently smoked with kindling
wood chips, then bulliet bourbon is stirred into the glass with orange rind and ice,
creating a smoky and gratifying twist on a classic
BLOOD AND SAND 6.70

our twist on this classic combination of chivas regal 12, sweet vermouth and
blood orange. served over a giant frozen eyeball

HEMMINGWAY BREAKFAST 6.70

bacardi superior rum is shaken in an absinthe rinsed glass with lime and orange
marmalade, before being gently seasoned with angostura bitters

LARGE HADRON COLADA 7.20

jake’s bar leeds infamous twist on the pina colada. wray and nephew’s
overproof rum is blended with pineapple and coconut. at least you’ll only
collide with the floor

Beauty is mysterious as well as terrible.
God and devil are fighting there, and the battlefield
is the heart of man
- Fyodor Dostoyevsky

ALCHEMY

Thirst quenchers famous the world over, infused
with the magic of the all seeing eye, making
them the best you’ll ever taste

PORNSTAR MARTINI 8.20

a modern contemporary classic. passion fruit liqueur and stoli vanilla vodka are
brought together with the help of fresh pineapple juice and passion fruit syrup. all
this is then served alongside a shot of prosecco and caramelised passion fruit

BRAMBLE 6.70
our bartenders favourite mix of newcastle gin, shaken with freshly squeezed
lemon juice and sugar syrup. this is then served over ice before receiving a float of
dark raspberry liqueur and fresh
blackberries to finish the bewitching mix
MIAMI VICE 7.20
our 2 favourite drinks in one glass. a strawberry daiquiri is cut half and half with
the best pina colada you’ve ever tasted. the legendary drink of cancun and local
drink of the all seeing eye
VERY BERRY MOJITO 6.20

stolichnaya raspberri, dark raspberry liqueur and fresh forest fruits are all
muddled with fresh lime and mint. berry berry good

MANGO AND PASSIONFRUIT DAIQUIRI 6.70
two of the best tropical flavours are mixed together with bacardi superior rum to
create a truly tropical treat

A lie told often enough becomes the truth
- Vladimir Lenin

WINE
WHITE

PRIMI SOLI, PINOT GRIGIO
dry, crisp & fruity with a wonderful hint of lemon
125ml 3.35 175ml 4.70 250ml 6.70 bottle 20.00

RED

PRIMI SOLI, MERLOT

luscious blackberries combine with damson to give this wine
an overwhelming abundance of fruit content
125ml 3.35 175ml 4.70 250ml 6.70 bottle 20.00

ROSÉ

MONETEREY BAY, ZINFANDEL

a most delicious wine; a racy mix of watermelon and cherry
with a delectable sweetness
125ml 3.10 175ml 4.35 250ml 6.20 bottle 18.50

SPARKLING
PROSECCO, SERENELLO

the delicious aromas of apple and pear melt into a smooth
and fresh wine on the palate
125ml 6.00 bottle 29.00

LP LA CUVEE

delicate on the nose with aromas of citrus fruits,
underpinned by hints of white flowers. the complexity
of the wine is expressed with notes of white peach
& richer citrus flavours such as grapefruit
bottle 49.00

LP ROSE

one of the best-selling rosé champagnes in the world;
soft strawberry fruit aromas, a soft biscuity mousse
& a long finish
bottle 80.00

BEER
AND CIDER
BEER
HEINEKEN

SOL

DESPERADOS

TIGER

5% ABV

5.9% ABV

RED STRIPE
4.7% ABV

CIDER
BULMERS
4.5% ABV

OLD MOUNT CIDER
4.7% ABV

4.5% ABV

4.6% ABV

MASTERCLASSES
AND PRIVATE HIRE
Our masterclasses are a truly unique experience. You and your friends have the bar
to yourselves while being taught by some of the most talented bartenders in the city,
teaching you how to make the best drinks you’ll ever have!

£25

per person

2 shots
glass of prosecco
3 cocktails

£30

per person

2 shots
glass of prosecco
4 cocktails

If you’re looking to hire the bar out for a private party
you’ll be happy to hear we are free of charge!

contact us:
perdu@vaulkhardgroup.co.uk
0191 260 3040

