
led astray

tomato vine margarita - tomato vine el rayo plata, banhez mezcal, tomato, agave, acid 11

summer in manhattan - coconut oil fielden rye, lime leaf, dolin vermouth blend, bitters 13

burong mangga martini* - alphonso mango vodka, gin, pickled green mango 13

lychee 5.0 - ellc vodka, lychee wine, sweet woodruff honey, moschofilero 13
 
malted pina colada - 4 rum blend, coconut cream, pineapple, malt, soy, lime 14

pineapple gin fizz - pineapple infused gin, lemon leaf, lemon, soda 12.5

orkney apple - highland park 12, triple sec, pink lady cordial, marzipan 13

honey & jasmine amaretto sour* - amaretto, jasmine, lillet blanc, honey, lemon 12.5

raffles - gin, clarified pineapple, marasca cherry, benedictine, banana, vanilla 13

fanta limón - malic cedro limoncello, lemon zest lustau vermouth, fresh lemon, soda 13 

grapefruit & vetiver negroni* - gin, campari, sweet vermouth, vetiver, grapefruit 12

50/50 martini (on the rocks) - tito’s vodka, dolin blanc, orange bitters 13.5

holy leaf gimlet - holy basil distillate, lactic lime, coconut 13

first class kiwi - brugal 1888, kiwi, coriander seed cordial, pet nat 13.5

lemongrass oliveto - lemongrass el rayo reposado, salted mandarin, citizens of soil olive oil, 
vanilla, lemon, blueberry powder 14.5

breakfast in normandy - calvados, distilled coffee, tobacco, apricot, sorghum, vermouth 12

rhubarb & pine gimlet* - papa salt gin, rhubarb & pine cordial, fanny fougerat pineau des 
charentes blanc, lime 12.5

cupid’s highball - pisco, aperol, strawberry wine 11.5

tokaji in a sidecar - seignette cognac, late harvest tokaji, baked bread distillate, lactic lime, 
pensador mezcal rinse 13.5

rioja libre sangria - sweet vermouth, coca cola, rioja, thyme, reposado mezcal 10 / 25 carafe

skin contact vesper - ellc vodka, wolfe bros gin, orange muscat, vermouth, orange 13 

stray classics (all classics available on request)

margarita* - el rayo reposado, savoia orancio, lime, agave 12

spicy margarita* - el rayo plata, habanero, hibiscus, lime 12.5

daiquiri - bacardi carta blanca, hand squeezed lime, sugar, capreolus raspberry edv 13

strawberry daiquiri - bacardi carta blanca, lactic strawberry 13

paloma* - el rayo plata, banhez mezcal, lime, grapefruit soda, agave 12

espresso martini* - tito’s vodka, salted coffee, coffee liqueur, tonka, dark chocolate 12

mai tai (n) - house rum blend, more overproof, cointreau, orgeat, lime 12

bloody mary* - vodka, san marzano tomato, soy, sriracha, spices, lemon, wasabi, ginger & celery 
foam 11

french 75* - gin, lemon, bollinger, sugar 15

a discretionary 10% service charge will be added to your bill
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martini of the week
mercer rum, akashi-tai junmai 

daiginjo genshu,banana
13SAMPLE MENU



@stray.bar 

non-alc cocktails (all 9.5)

all cocktails on the front of the menu followed by a '*' can be made alcohol free.

beer/cider

estrella 330ml bottle 5.5
corona 330ml bottle 5.5
noam pilsner 340ml bottle 7.5
aspall cyder 500ml bottle 7
corona 0% (alcohol free) 5
bero (alcohol free) 5.5
stray x cloudwater BA raspberry sour 375ml bottle 12

snacks

perello olives 5.9
sarriegui crisps 4

red

flowers - xinomavro - greece - bramble fruits 
& rose  7.5 / 26 / 36

samurai free run juice - shiraz - australia - 
scorched fruit & vanilla  8 / 28 / 38

kuzubag (served chilled) - kalecik karasi - 
turkey - forest fruit & sherbet  8.5 / 30 / 40

walgate - pinot noir - england - plump cherry, 
strawberry shortcake  11 / 40 / 50

sparkling

corte delle calli prosecco - glera - italy - 
green apple & acacia  7.5 / 36

krontiras pet nat - aglianico - argentina - 
raspberry & peach  9.5 / 44

coates & seely - brut reserve nv - england - 
orchard fruit, lemon curd  12 / 66

bollinger - champagne - france - roasted 
apple, brioche & honey  14 / 80

oddbird spumante 0% - non alcoholic 
sparkling  7 / 38

wine (125ml  / 500ml carafe / bottle) white

timo - vermentino - italy - white flowers & 
thyme  7.5 / 26 / 36

rare - carignan blanc - france - stone fruit 
8 / 28 / 38

hizurta - txakoli - spain - bright green apples, 
effervescent  8.5 / 30 / 40

di fillipo - grechetto - italy - apricot & spice 
9.5 / 34 / 44

painter of light - chardonnay - england - 
charred grapefruit, smoked almond  11 / 40 / 50

rose

sans chagrin - cinsault - france - vibrant, 
candied red fruit  7.5 / 26 / 36

patient sancerre - pinot noir - france - pale, 
crisp pink grapefruit  8.5 / 30 / 40

old vine pale rosado - cariñena - chile - 
pomegranate, cranberry & wild strawberry 
9.5 / 34 / 44

orange

dorcha - traminer - slovenia - dried mango, 
orange pith  9 / 32 / 42

amfòra - muscat blanc - france - aromatic, 
quince & apple  10 / 36 / 46


