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Conjuring the flexibility and poise of a tomcat, 
the contortionist’s silhouette bends and twists

With a glimmer in the eye and the cheekiest of grins, 
the acrobat’s unwavering strength persists

Spinning effortlessly and defying gravity, 
the crowd is breathless as the aerialist takes flight

Flowing to the rhythm and beat of the music,
the dancer casts shapes in the frantic moonlight

—
MARVEL AT 

EVERYTHING
—

@circuscoventgarden 

@circus_london 

@circuslondon 
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CIRCUS G&T’S 		  15.00

Zeus
Bulldog gin with London Essence pomelo & pink pepper tonic infused 

with lavender tea and served with a lemon peel.

Poseidon
O’ndina gin with Franklin rosemary & black olive tonic and infused with 

a blend of Mediterranean citrus fruits. Garnished with rosemary and 
olives.

Ares
Whitley Neil Parma violet gin with Schweppes salty lemon tonic. Infused 

with a blend of Mediterranean citrus fruits and served 
with a flower and lemon peel. 

Hades
Sacred gin with Fever-Tree elderflower tonic infused with lotus and rose. 

Served with cardamom, juniper and a lemon peel.

Hermes
Martin Millers gin with Schweppes salty lemon tonic infused with a 

blend of spices and served with juniper and liquorice. 

Aphrodite
Hendricks gin with Fever-Tree elderflower tonic infused with a blend of 

Mediterranean citrus fruits, garnished with a rose petal 
and served with cucumber.

Athena
Portobello gin with London Essence grapefruit & rosemary gin and 
infused with a blend of spices. Garnished with juniper and dried 

strawberry.

Apollo
Beefeater 24 gin with London Essence pomelo & pink pepper tonic 

infused with a blend of spices. Garnished with lotus tea leaves and dried 
orange. 

Nemesis
Whitley Neil blood orange gin with Franklin Sicilian lemon tonic and 

infused with lotus and rose. Garnished with dried orange and grapefruit.

Artemis
Roku gin with Fever-Tree elderflower tonic infused with lavender tea. 

Served with lotus tea leaves and dried lemon. 
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COCKTAILS		

Golden Dahlia		  12.00
Hendrick’s gin, apricot liqueur, orange juice, lemon juice, egg white and 
vanilla syrup. Shaken, double strained and served with a golden cherry. 

Banana Iced Tea		  12.00
Glenfiddich 12 Yr old, banana liqueur, falernum liqueur, lime juice, 
goji berry & pomegranate tea. Shaken, double strained and topped with 
Coco-cola foam.

Ringmaster’s Special		  15.00
Sailor Jerry spiced rum, Amaretto Disaronno, passionfruit puree, 
passionfruit syrup with goji berry & rose tea. Shaken, double strained 
and served over crushed ice. 

Yuzu Martini		  12.00
Beefeater gin, yuzushu liqueur and a dash of Lillet Blanc. Stirred, 
strained and served with a lemon peel.

Baby Baby 		  12.00
Russian Standard vodka, Baileys liqueur, bubblegum syrup and lemon 
juice. Shaken over ice and topped with bubblegum foam. 

Love Blossoms		  15.00
Belvedere vodka, Yuzushu, lavender syrup, lemon juice and egg white. 
Shaken over ice and double strained.

Jamaican Me Crazy		  12.00
Appleton rum, coconut syrup, lime juice and coconut puree. Shaken, 
double strained and served with a coconut cherry.

Bloody Matsuko		  12.00
Yamato Shizuku Junmai, tomato juice, lemon juice and homemade 
Circus Bloody Mary mix. Rolled and served with a cherry tomato and 
shisho leaf.

Mr Dufftown 		  15.00
Glenfiddich 15 Yr old, orange syrup, cherry syrup, lemon juice. Served 
on ice with a caramelised orange peel.

Highwire 		  12.00
Beefeater gin, Edinburgh rhubarb & ginger liqueur, apple juice, lemon 
juice, grenadine syrup and goosberry compote. Shaken and double 
strained.



COCKTAILS	

Death Defying		  12.00
Verde Momento Mezcal, Yuzushu, lime juice and ginger & cardamon 
syrup. Shaken and double strained.

Willy Wonka’s Secret 		  12.00
Monkey Shoulder blended scotch, cherry liqueur, Mozart dark chocolate 
liqueur, Circus chocolate cream, vanilla syrup and a pinch of sea salt. 
Shaken and served with a marshmallow.

Séduisant 		  15.00
Lotus & rose tea topped up with Veuve Clicquot Yellow Label 
champagne and served with a rose petal. 

Sambadrome		  12.00
Abelha Cachaca, Frangelico, apple juice, lemon juice and cinnamon 
syrup. Shaken over ice, strained and served with mint and lime.

Chileans Flip		  12.00
Waqar Pisco, cherry liqueur and Averna. Shaken, double strained and 
dusted with cinnamon powder. 

Corazón De Jalisco		  12.00
el Jimador tequila, falernum liqueur, cacoa liqueur, pineapple juice, 
lemon juice and marzipan syrup. Shaken, double strained and served 
with a banana leaf

Exhibitionist		  15.00
Hennessy VS cognac, peach bitters, lime juice, vanilla syrup and 
grenadine syrup. Shaken, double strained and topped with chamomile 
foam.

Northern Wisper		  12.00
Reyka vodka, Edinburgh rhubarb liqueur, yellow chartreuse, apple juice, 
lime juice and cinnamon. Shaken and double strained.

Oriental Negron-ish		  12.00
Bulldog gin, Campari and oriental spice tea. Aged in a wooden casket, 
stirred over ice and served with grapefruit.

El Chino Latino 		  15.00
Herradura Plata tequila, lime juice, Thai basil syrup and egg white. 
Shaken over ice, double strained and served with lime. 
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SHARING COCKTAILS	 	

Tumbling Teapot (Serves 2)		  25.00
Plantation 3 Stars rum, Wray & Nephew, Drambuie liqueur, rooibos 
orange & chocolate tea, lemon juice and cinnamon syrup. Shaken, 
double strained and served in a teapot.

Fire Breather’s Poison (Serves 2)		  25.00
Russian Standard vodka, Ginkobai Umeshu, Edinburgh plumb & vanilla 
liqueur, cranberry juice, lemon juice and grenadine syrup. 

Fortune Teller (Serves 4)		  40.00
Hennessy VS cognac, Chambord liqueur, grenadine syrup, ginger syrup, 
lime juice and lychee juice. Shaken, served over ice in a fishbowl. 

Dark Punk (Serves 4)		  40.00
Belvedere vodka, Crème de Mure, goji berry & pomegranate tea, lemon 
juice and sugar syrup. Shaken and topped with Coca-Cola foam in a 
skull glass. 

The Globe (Serves 4)		  40.00
Glenmorangie, Crème de cassis, sweet vermouth, cranberry juice and 
lemon juice. Shaken over ice and served in a fishbowl.

Jag-llers (Serves 6)		  60.00
Hendrick’s gin, Violette liqueur, lychee juice and lemon juice. Shaken 
over ice and topped with lemonade.

Eros (Serves 15-20) 		  185.00
Belvedere vodka, lotus & rose tea, cranberry juice, lemon juice and 
grenadine syrup.

Philia (Serves 15-20) 		  185.00
Monkey Shoulder blended scotch, marzipan tea, apple juice, and sugar 
syrup.

Agape (Serves 15-20)		  185.00
Hendrick’s gin, lavender tea, lychee juice and lemon juice.

Storge (Serves 15-20) 		  185.00
Herradura Plata tequila, roobios orange & chocolate tea, orange juice, 
lime juice and agave syrup.
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MOCKTAILS 		  6 .00	

Secral 
Lavender tea, lychee juice, lemon juice and egg white. Shaken over ice 
and double strained. 

Third Eye 
Marzipan tea, cranberry juice, lime juice and red grapes. Served over 
crushed ice

Roots 
Lotus & rose tea, pineapple juice, lemon juice and coconut syrup. 
Shaken and served with a banana leaf.

Solar Plexus 
Goji berry & pomegranate tea, lemon juice and sugar syrup. Shaken, 
topped with Coca-Cola foam and sprinkled with unicorn dust.
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@circuscoventgarden 

@circus_london 

@circuslondon 

—
IT’S  TIME TO 

DANCE
—


