
 

led astray 
 
naxos (miniature) - fanny fougerat vsop cognac, tobacco, honey, bermagot, rye, jasmine 6 
 
dirty fuselage - hennessy vs, triple sec, dolin dry vermouth, perello brine 13.5 
 
tomato vine margarita - tomato vine el rayo plata, banhez mezcal, helios tomato, agave, 
acids & salt, grapefruit oils 11 

 
burong mangga martini* - alphonso mango vodka, gin, pickled green mango 13 
 
lil’ t - el rayo blanco tequila, grapefruit, rhubarb, mango, apple cider vinegar, co2 11.5 
 
sticky toffee rapscallion - seignette cognac, talisker 10, sticky toffee milk punch 14 
 
sour cherry boulevardier - highland park 12, sour cherry, vetiver, campari, sweet 
vermouth, capreolus cherry edv 14 
 
lemon meadow - nc’nean lemon meadow, lemon leaf, fino sherry, burnt sugar, clarified oat 
milk 14.5 
 
lemongrass oliveto - lemongrass el rayo reposado, salted mandarin, olive oil, vanilla, 
lemon, blueberry powder 14.5 

rhubarb & pine gimlet* - gin, rhubarb & pine cordial, fanny fougerat pineau des 
charentes blanc, lime cordial 12.5 
 
grapefruit & vetiver negroni* - gin, campari, sweet vermouth, vetiver, grapefruit 12 

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

 
honey & jasmine amaretto sour* - amaretto, jasmine, lillet blanc, honey, lemon 12.5 
 
raffles - gin, clarified pineapple, marasca cherry, benedictine, banana, vanilla 13 
 
maverick - pineapple infused vodka, passion fruit wine, champagne syrup, vanilla 13 

 

 

stray classics (all classics available on request) 

 
margarita* - el rayo reposado, savoia orancio, lime, agave 12 
 
spicy margarita* - el rayo plata, habanero, hibiscus, caramelised pineapple, lime 12.5 
 
daiquiri - bacardi carta blanca, hand squeezed lime, sugar, capreolus raspberry edv 13 
 
clover club* - wolfe bros gin, raspberry, coconut cream, lemon, lambrusco reduction 12.5 
 
chrysanthemum - dolin dry vermouth, benedictine, absinthe 12 
 
el presidente - brugal 1888, las olas spiced rum, vermouth, vanilla, cherry 15 
 
paloma* - el rayo plata, banhez mezcal, lime, grapefruit soda, agave 12 
 
espresso martini* - grey goose, salted coffee, coffee liqueur, tonka, dark chocolate 12 
 
mai tai (n) - house rum blend, more overproof, cointreau, orgeat, lime 12 
 
bloody mary* - pod pea vodka, san marzano tomato, soy, sriracha, spices, lemon, wasabi & 
ginger celery foam 11 
 
french 75* - gin, lemon, bollinger, sugar 15 

 

SAMPLE MENU



SAMPLE MENU

@stray.bar 

low

yuzu sake & tonic (2.5%) - akashi-tai yuzu sake, schweppes tonic 11

plum sake & tonic (3.5%) - akashi-tai plum sake, schweppes tonic 11

no (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 kingston golden pils (alcohol free) 5.5

snacks

perello olives 5.5
sarriegui crisps 4

red

mayela - rioja alavesa - spain - dark fruits  7 / 
24 / 36

kuzuba  (served chilled) - kalecik karası - 
turkey - forest fruit & clove  8 / 30 / 44 

pattingham ‘great moor’ - pinot noir - 
england - raspberry, soft tannins  9 / 33 / 49

mattias riccitelli - cabernet franc - argentina  
tobacco & cassis  12 / 48 / 66

sparkling

asolo prosecco - glera - italy - green apple & 
acacia  7.5 / 40

la favorita - lambrusco - italy - red fruit, rich 
body  7.5 / 40  

kung fu pet nat - malbec/pinot noir - 
argentina - raspberry & peach  10 / 52

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

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

oddbird spumante 0% - non alcoholic 
sparkling
8 / 30

wine (125ml  / 500ml carafe / bottle)

white

rare - carignan blanc - france - citrus & 
minerality  7 / 24 / 36 

no es pituko - viognier - chile - ripe stone 
fruits  7.5 / 28 / 40

di fillipo - grechetto di todi - italy - fruity & 
spicy  8 / 30 / 44

domaine gayrard - loin de l’oeil - france - 
orchard fruit & blossom  9 / 33 / 49

bodegas viñátigo - listán blanco - tenerife - 
dried fruit & flint  9.5 / 35 / 52 

rose

tandem ‘casual’ - garnacha - spain - wild red 
fruits  7 / 24 / 36

renaissance - sancerre - france - strawberries 
& cream  9.5 / 35 / 52

orange

amfòra - muscat blanc à petits grains/pinot 
gris - france - aromatic & grippy  9 / 33 / 49

pyramid valley - sauvignon blanc & pinot 
gris - new zealand - orange rind  12 / 48 / 66


