House Cocktails
2-for-1 on two of the same drink until 10pm.
BRAMBLE
Beefeater gin, fresh lemon juice, Crème de Mûre

£9

DORA’S FLORA
Havana 3YO rum, Aperol, raspberry, lime, ginger ale

£9.50

CHERRIES FROM HEAVEN
Jameson whiskey, Benedictine, cherry purée, lemon juice

£9.50

MOJITO
£9
Havana Club Especial rum, mint, lime, brown sugar, soda
ENGLISH GARDEN
Hendrick’s gin, fresh cucumber, lemon, mint, elderflower
cordial, ginger beer

£9

ESPRESSO MARTINI
Absolut vodka, Toussaint coffee liqueur, fresh espresso

£9

BLUEBERRY COLLINS
Beefeater Gin, fresh lemon, blueberry purée, soda

£9.50

MIXED BERRY MARGARITA
Olmeca Tequila, blueberry & raspberry purée, fresh lime

£9

PINEAPPLE PUNCH
Plantation pineapple rum, Martell VS Cognac, lime,
pineapple, Angostura bitters

£9.50

House Cocktails

2-for-1 on two of the same drink until 10pm.
GRAPEFRUIT & LYCHEE COSMOPOLITAN
Absolut vodka, Kwai Feh lychee liqueur, pink grapefruit,
cranberry juice

£9

CAIPIRINHA
Velho Barreiro Oro Cachaça, fresh lime, brown sugar.
Also available with passionfruit, peach, or raspberry.

£9

PORN STAR
Home infused vanilla Absolut vodka, lime, passionfruit,
vanilla and passionfruit syrups, shot of Prosecco.

£9.50

POMEGRANATE BLUSH
Absolut vodka, fresh pomegranate seeds, mint, lemon,
ginger beer

£9

DARK ‘N’ STORMY
Goslings Black Seal rum, fresh lime, Angostura bitters,
ginger beer

£9

MONKEY STAR
Monkey Shoulder whiskey, passionfruit purée,
vanilla sugar, lemon, lemonade

£9.50

CLOUD 13
Absolut vodka, triple sec, watermelon syrup, grapefruit
bitters, Fever Tree Tonic

£9

HONEY SOUR
Cazcabal honey tequila, lemon juice, sugar

£9

Bubbly Cocktails

2-for-1 on two of the same drink all night
KIR ROYALE
Prosecco with Crème de Cassis

£13

BELLINI
Peach, blueberry or raspberry purée with Prosecco

£13

SPRING PUNCH
Absolut vodka, lemon, sugar, Crème de Mûre, Prosecco

£13

OLD CUBAN
Havana Club rum, lime, mint, Prosecco

£13

APEROL SPRITZ
Aperol, Prosecco, soda. Zesty and refreshing!

£13

Non-alcoholic Cocktails
FRAPPUCCINO
Fresh espresso, milk, cream, vanilla, almond

£4.50

ST CLEMENT’S
Fever Tree Sicilian lemon tonic, fresh orange

£4.50

BRAZILIAN MARTINI
Passionfruit, pineapple, cloudy apple juice, vanilla, sugar

£4.50

APPLE MOJITO
Mint, lime, cloudy apple juice, sugar, soda

£4.50

The Sub 13 Gin Collection
2 for £13
Served large as standard in a gin balloon glass.
Not available in Sub 13 basement bar.
BATH GIN								40%
With burnt orange zest, juniper berries, Fever-Tree Indian Tonic
G’VINE FLORAISON					
With Fever-Tree Indian Tonic, green grapes, juniper berries

40%

HENDRICK’S 						
41.4%
With fresh basil, cucumber, crushed rose petals, Fever-Tree Elderflower
Tonic
WILLIAM’S PINK GRAPEFRUIT (Chase Distillery)
40%
With juniper berries, pink grapefruit peel, Fever-Tree Ginger Ale
GIN MARE								43%
With Fever-Tree Mediterranean Tonic, rosemary, lemon, juniper,
grapefruit
EDEN MILL LOVE GIN (pink gin)				42%
With fresh raspberries, rose petals, juniper berries, Fever-Tree
Aromatic Tonic

BRIGHTON GIN			
				40%
With Fever-Tree lemon tonic, Angostura bitters, mint, juniper berries
EDGERTON PINK GIN						43%
With Fever-Tree Aromatic Tonic, cranberry juice, pomegranate seeds,
dehydrated lime
PORTOBELLO ROAD NO. 102 				42%
With cinnamon quills, dehydrated orange, crushed raspberries, FeverTree Indian Tonic
BOË VIOLET GIN				
		
With Fever-Tree Elderflower Tonic, juniper berries, lemon

41.5%

BROCKMAN’S GIN					
40%
With Fever-Tree Elderflower Tonic, smashed blueberry purée, lemon
peel, fresh blueberries
COTSWOLDS DRY GIN					
46%
With fresh blackberries, fresh bay leaves, apple juice, Fever-Tree
Indian Tonic
WHITLEY NEILL QUNICE GIN		
43%
With Luscombe Grapefruit Tonic, kumquats, dehydrated grapefruit

Champagne

							125ml Bottle
Perrier-Jouët Grand Brut 				
£9.50 £55
					Magnum (1.5 litres) £130
					Jeroboam (3 litres) £350
Perrier-Jouët Blason Rosé					£70
Perrier-Jouët Belle Époque					£160
Perrier-Jouët Belle Époque Rosé 				£200
Bollinger Special Cuvée Brut NV 				
£70
Dom Perignon Brut 2005					£190
Krug Grande Cuvée NV					£200
Louis Roederer Cristal 2009					£400

Bottled Spirits - £130 including two mixers
Belvedere Vodka (Magnum - £250)
Hendrick’s Gin
Havana Club 7YO Rum
Makers Mark Bourbon

Wine

WHITE WINE				175ml 250ml
Picpoul de Pinet, La Cote Flamenc, France
£5.50 £7.50
Sauvignon Blanc, Spy Valley New Zealand
£6
£8
Chablis, Domain Jean Defaix France				
RED WINE 			
Merlot, Le Versant, France			
£5.50 £7.50
Malbec, Argento Seleccion, Argentina		
£6
£8
ROSÉ
Chateau St Ballion, Provence, France		
£5.50 £7.50

bottle
£18
£23
£26

HOUSE WINE - Ground Floor Only
175ml
Sauvignon Blanc, New Zealand		
£6
Pinot Grigio, Australia				£5
Shiraz, Australia				£5

500ml
£14
£13
£13

250ml
£8
£7.50
£7.50

£18
£23
£18

The Reserve Gin Collection
£10 each
Five premium gin and tonic twists chosen by
the Sub 13 management team.

SALCOMBE GIN							44%
Chosen by Bella Newman.
“I have chosen this gin as it comes from my home town of Salcombe in South
Devon, it epitomises the essence of Devon life. One sip will take you back to the
seaside..”
With cranberry and juniper reduction, dehydrated pink grapefruit,
gold leaf and Luscombe Pink Grapefruit Tonic.

TARQUIN’S BRITISH BLACKBERRY GIN			

38%

Chosen by Tim Whelehan.
“I come from a family of committed gin drinkers, and this wonderful gin is
resplendent with the berry fruit and summer aromas reminiscent of my childhood
in the rural west county”.
With Cornish honey, cinnamon, blackberries, flamed lemon and FeverTree Sicilian Lemon Tonic.

The Reserve Gin Collection
£10 each
Five premium gin and tonic twists chosen by
the Sub 13 management team.
AVIATION GIN							42%
Chosen by Adam Collier.
“I have chosen my gin based on one of my favourite cocktails, the aviation. A
nostalgic twist on one of my top childhood sweets, and a tip of the hat to my
favourite pre-prohibition cocktail has selected my gin on my behalf...”
With Crème de Violette, parma violets, maraschino cherry, lemon zest
and Fever-Tree Sicilian Lemon Tonic.
TANQUERAY 10						

47.3%

Chosen by Alex Miller.
“I like my gin old school with a touch of class, so it has to be Tanqueray 10, but
I’ve brought it bang up to date with some great garnishes.”
With pomegranate seeds, juniper berries, dehydrated lime and FeverTree Indian Tonic.
WARNER EDWARDS RHUBARB GIN				

40%

Chosen by Dan Crook.
“Rhubarb is a particular favourite of mine, and I love the way it works with the
spicy aromatic tonic.”
With orange bitters, lemon zest, raspberries and Fever-Tree Aromatic
Tonic.

HOUSE RULES
We always go large, so 50ml measures are served as standard. 25ml
measures are available on request as are 125ml glasses of wine.
Don’t ask for less ice, it is there to keep your drink cold and undiluted,
so it is perfect from first to last sip.
Remember our neighbours and exit the bar quietly. We can call you a
cab if you have a long way to go.
No tacky fancy dress, confetti, glitter, inflatables, etc.
We are lucky enough to be custodians of a historic Georgian building,
but this means there are several levels and a few stairs so do watch
your step and use the handrails provided.
Trust your bartender - we’re here to help. And remember, service isn’t
included!
Ask about allergens - your bartender has all the info.

Information
OPENING HOURS
Monday to Thursday
Friday and Saturday
Sunday

5pm - 1am
12pm - 3am
12pm - 11pm

Basement opens at 9pm on Friday and 5pm on Saturday.
Garden and ground floor close at 1:30am Friday to Saturday.

www.sub13.net
01225 466667
drinks@sub13.net
Twitter @sub13bar
Follow us on facebook.

Please enjoy all our
drinks in moderation
All brand names and logos are trademarks or registered trademarks.
All items are subject to availability and may be changed or withdrawn without
notice.
We reserve the right to withdraw promotions at any time without notice.
Please ask a member of the barstaff about the allergen content of our mixed drinks.
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