
The Racketeer



CLINK!  12
Pineapple & strawberry infused Bacardi rum, fresh lime, 
sugar, sparkling Cremant. Up

PICKPOCKET  12
Cutty Sark, pear liqueur, Manzanilla sherry, fresh lime, 
sugar, dashes of absinthe. Up

FANCY PANTS  12
Hendricks gin, Beesou honey, fresh lemon, sugar, spumante. 
Wine glass

STRAWBERRIES & ‘CREAM’  12
Strawberry infused Sipsmith gin, vermouth, more strawberry, 
fresh lemon, sugar, cream soda. Highball

GREEN DOOR  13
Pod Pea vodka, Somerset cider brandy 3yr, 
house-made lime cordial, peas. Up

DOUBLE CROSS SWIZZLE  13
Bacardi Carta Blanca & Caribbean rums, peach, 
raspberry & pomegranate shrub, fresh lime. Highball

ACACIA AVENUE  13
Four Roses bourbon, Discarded banana peel rum, 
milk, sugar, citrus, clarified. Rocks

APPLES & PEARS  13
Somerset cider brandy 3yr, Glenfiddich 12yr, maple, 
bitters, apple crisp. Rocks

SENÕR SIN  13
Ocho tequila, Mr Black coffee liqueur, banana, 
pimento, chocolate bitters. Rocks

House Cocktails



JAFFA COLLINS  12
Beefeater gin, orange bitters, fresh lemon, sugar, fizzy pop. Highball

MEZCAL FOR BREAKFAST  13
Encantado mezcal, Aperol, house marmalade & fresh lime. Up

COSMONAUT  12
Beefeater gin, Campari, fresh lemon, house raspberry preserve. Up

RACKETEER SOUR  13
Gin, fresh lemon & lime, spumante & coriander syrup, 
dashes of absinthe, oeuf. Up

EARL OF SEVILLE # 2  13
Earl Grey tea infused Monkey Shoulder whisky, house marmalade, 
fresh lemon, limonata. Highball

TOMMY’S PINA  13
Pineapple infused Encantado mezcal, chinotto, agave, 
with black cardamom. Rocks

PHOENIX  13
Cutty Sark ‘Prohibition’ blend, fresh lemon, 
apricot and smoked honey. Up

THE SAINT RITA  13
Ocho tequila, elderflower, lemongrass, fresh lime. Rocks

GOLDEN SMILE - low alcohol 9
Tovaritch vodka, Melonade liqueur, lemongrass, fresh lemon, 
flower. Up

WILKIE COLLINS - alcohol free  8
Lyre’s Italian spritz, grapefruit soda, fresh lime. Highball

SEASONAL SELTZER  - alcohol free  8
Seasonal house-made fruit cordial, fresh citrus, seltzer. Highball

The Rack Pack



White Wine

               175ml  500ml  bottle
   

CA’ DI PONTI - CATARRATTO - ITALY  ’18                                         6.6          17.5         27                                                                    
A dry and snappy little number from Sicily with 
gorgeous tangy undertones. (v) 

VILA NOVA - VINHO VERDE - PORTUGAL  ‘22                              6.7          18.3         28    
Boldly vibrant and aromatic with a lovely
delicate spritz.. (vg)

FRANZ + FRIENDS - GRUNER VELTLINER - AUSTRIA ‘22                  7.5            21.5       33
A full bodied tasty little number.  Horse drawn carts 
brimming with apples & stone fruit comes to mind.

FUNKSTILLE - RIESLING - AUSTRIA ‘21                                                --            --            36      
Subtle, fresh and not a sweet forward Riesling
that you might expect. (vg)

ALAIN BRUMONT - G.MANSENG SAUVIGNON - FRANCE ‘18             --              --            36        
Juicy ripe apricots & peach.es Well balanced  
with delicate citrus acidity. A fantastic Sauvignon. (vg)

ABADÍA DE SAN CAMPIO - ALBARIÑO - SPAIN ‘18                      8.5            26            41 
100% classy Albariño. 
A bracing crisp, refreshing & citrus full. Galician white. 

(v) vegetarian   (vg) vegan



A discretionary 10% service charge will be added to your bill.

Red Wine 
                 
               175ml  500ml  bottle

CUVEE JEAN-PAUL - GRENACHE - FRANCE ‘22               6.6         17.5         27
Light spiced undertones. Medium bodied. 
Supremely quaffable. (v)

ALO JAIS NOIR - CARIGNAN - FRANCE ‘21                           --           --            30      
Intense and complex with dark, rich fruit, delicate tannins
and silky smooth (vg)

NACIENTE FRAY LEON - PINOT NOIR - CHILE  ‘17                        7.4          21           30
A funky, and organic but typically light Pinot..
Delicate notes of coffee and cocoa on the nose. (vg)

EL ABASTO - MALBEC - ARGENTINA  ‘18                                    8             23           34
Medium bodied, savoury and smoky as you’d expect 
from this classic grape from France via South America. Sublime.

HACIENDA GRIMON - RIOJA/TEMPRANILLO - SPAIN ‘20          --            --            39
An oak aged, dark red Rioja. Juicy and insanely moreish. (vg)   

COTÊS  DU  RHÔNE  MATHILDE - GRENACHE - FRANCE  ‘19                        --               --            45
Bold and ruby in colour. Jammy red fruit flavours 
from this lovely full bodied chateau neuf style banger.



           Rosé & Orange Wine                              

                                                                 175ml  500ml  bottle                                                   
               

BOUTINOT “LES CERISIERS” - GRENACHE NOIR - FRANCE ‘19          --             --           30                  
Full flavoured and beautifully balanced.
Piqued with a little acidity. (v&vg)

CHÂTEAU D’OLLIERS - GRENACHE - FRANCE ‘18                       7.5          22           33
A very pale Rosé, hailing from the rolling vineyards 
of Provence. Fresh & full of juicy red fruits. (vg)

VICOLETTO - CATARRATTO - ITALY ‘21                                             8           24            36
Sicilian citrus, a coastal climate and the local Mediterranean
fauna makes  for a very enjoyable unfiltered 
orange wine. (v&vg)

Sparkling Wine             

                             150ml  bottle
                        

PALLADIANO - SPUMANTE BRUT - DURELLO - ITALY                             7.5        35
A light refreshing sparkling wine, a little dry & yes,
it ’s super easy drinking. (vg)

DOMAINE J.LAURENS - CRÉMANT DE LIMOUX - FRANCE                          8.4          43
A Cremant made in the traditional Champagne method.
Crisp and zingy.. 

FERGHETTINA ROSÉ BRUT - PINOT NOIR -  ITALY                                               --              49
A warm, delicate and elegant Rosé packed 
with red Summer fruits.

LOUIS ROEDERER BRUT VINTAGE 2015 - CHAMPAGNE - FRANCE                   --              98
Moreish with a yummy touch of brioche and a lively acidity.

(v) vegetarian   (vg) vegan



Draft:

 
Purity - Lawless Unfiltered Lager   (ABV 4.5%)                                            6.3

Purity  - Helles Lager  (ABV 5%)   gf                                                                    6.5

Purity - Session IPA    (ABV 4,5%)  gf                                                       6.8
  
Neckstamper - Little Mizzle IPA (ABV 4.5%)                                                       6.9
 

Can:

Verdant - Lightbulb Extra Pale ALe  [ABV 4.5% - 440ml]                                   6.5
   
Deya - Steady Rolling Man Pale Ale [ABV 5.2% - 500ml]                                6.8

Anspach & Hobday - The Porter  (ABV 6,7% - 440 ml)                                             6.5

Bottle:

Mahou - Premium Lager  (ABV 5,1% - 330ml)                                                             5.5      
                                                     
Dunkertons Black Fox Cider    (ABV 6,8% - 500ml)                                            6.5

Sassy Cidre L’ Inimitable        (ABV 5,5% - 330ml)                                                5.5

Sassy Cidre Poiré       (ABV 2,5% - 330ml)                                                            5.5    

Maisel’s Weisse - low alcohol  Weisse   (< 0,5% - 500ml)                                   5 

Point Five - low alcohol Pale Ale   (< 0,5% - 350ml)                                         4.5

A discretionary 10% service charge will be added to your bill.

Beer & Cider



‘LA FROMAGERIE’ 
CHEESE BOARD

Ossau 
Old Groendal

Fourme Dambert 
Selles sur Cher 

Accompanied with sourdough, 
almonds & The Rack’ s HOT chilli jam.

 20

‘COBBLE LANE’ 
CHARCUTERIE SELECTION

Salami
Coppa

Bresaola
 

Accompanied with 
sourdough and cornichons.

20

 
NOCELLARA OLIVES      5  

                                                  
 SMOKED ALMONDS      5

                                                          
   

 Cheese may be unpasteurised, please ask for more details.
If you have any allergies please inform a member of staff.

                                         

A discretionary 10% service charge will be added to your bill.

‘A MIXED’ 
BOARD

Our selection 
of Charcuterie & 

Cheeses

Accompanied with sourdough,
almonds, cornichons & 

The Rack’ s HOT chilli jam.

27

Food


