
INTRODUCING ULTIMO

Ultimo, the final chapter of the Artesian Futureproof Trilogy,  
reimagines age-old preservation and culinary techniques through  
the lens of future innovation—where tradition meets technology.

 
Focusing on one single ingredient at a time,  

the result is a collection of 16 wildly distinct cocktails,  
each crafted with futureproof ingredients sourced locally.

 
This marks the end of a creative era with a bold nod  

to the past and a forward-looking step into what’s next.
 

Is our past the key to the future,  
or is the future hidden within our past?

#FUTUREPROOF

If you have any food allergies or intolerances, please let a member of our team know  
so that we can provide you with ingredient information to make a safe choice.

As allergens are present on site and some of our ingredients have ‘may contain’ warnings,  
we cannot guarantee menu items will be completely free from a specific allergen.

Information about ingredients is available on request.
All prices are inclusive of VAT. A discretionary 12.5% service charge will be added to your bill.



ROKU GIN
ASTERLEY BROS  
ESTATE VERMOUTH
STRUCCHI BITTER, SHERRY
CEP MUSHROOMS, STILTON

Ingredients

CEP

Price

A play on the classic Negroni  
with a hint of blue cheese,  

perfectly balancing the bitterness

£20

#FUTUREPROOF



MEILI VODKA
MARTINI AMBRATO
KAY SAKE
KALE

Ingredients

KALE

Price

This savoury Martini twist packs  
a bold, dry punch with a zesty kick,  
adding depth to the classic cocktail

£23

#FUTUREPROOF



Price

CURRANT

£21

ESPOLON TEQUILA
LOS SIETE MISTERIOS DOBA-YEJ
ITALICUS
SAPLING RASPBERRY  
AND HIBISCUS, CURRANTS
MOËT IMPERIAL BRUT

Ingredients

£23

#FUTUREPROOF

Paying homage to the classic Paloma,  
fusing currants, bergamot and champagne for  

a refreshing mix of tangy and bubbly sophistication

Non-alcoholic alternative with 
Smiling Wolf Agave, Oddbird Blanc  
de Blancs and London Essence  
Raspberry and Rose Crafted Soda

Price



HIBIKI HARMONY
DIPLOMATICO MANTUANO
PINE NEEDLES
PERRIER

Ingredients

PINE NEEDLE

Price

A highball infused with f loral pine  
needles and sharp citrus, offering a refreshing  

and invigorating f lavour

£24

#FUTUREPROOF



TANQUERAY TEN
MANCINO SAKURA
DAIYAME, SALSIFY, NETTLE
LONDON ESSENCE  
INDIAN TONIC WATER

Ingredients

SALSIFY

Price

This Gin and Tonic twist fuses  
earthy salsify, delicate sakura and bitter nettle,  

creating a complex and intriguing sip

£22

#FUTUREPROOF



Inspired by a lychee Martini,  
blending sweet wild strawberry chutney  

with refreshing mint for a vibrant, fruity kick

Non-alcoholic alternative  
with Everleaf Mountain  
and Martini Vibrante

Price

Price

WILD STRAWBERRY

£17

KETEL ONE
MANCINO ROSSO
ACQUA BIANCA
APEROL
WILD STRAWBERRIES

Ingredients

£22

#FUTUREPROOF



DON JULIO 1942
COINTREAU
AMARO SANTONI
MULBERRIES
LIME

Ingredients

MULBERRY

Price

A unique take on the Margarita,  
fusing smooth reposado tequila  

with the tartness of rhubarb

£50

#FUTUREPROOF



MICHTER’S BOURBON
THE LOST EXPLORER ESPADÍN
TORRES 10 GRAN  
RESERVA BRANDY
JERUSALEM ARTICHOKE
LEMON

Ingredients

JERUSALEM ARTICHOKE

Price £24

#FUTUREPROOF

Merging earthy notes with a hint  
of smoke, creating a sweet  

and sour f lavour



This Champagne cocktail twist captures  
the flavours of apple crumble, blending crisp,  

sweet notes for a refreshing sip

Non-alcoholic alternative  
with Lyre’s American Malt,  
Lyre’s Amaretto and Wignac Cider

Price

Price

APPLE

£19

JOHNNIE WALKER BLUE
COURVOISIER VSOP
DISARONNO
APPLE
PERRIER-JOUËT GRAND BRUT

Ingredients

£32

#FUTUREPROOF



This Garibaldi twist offers a bittersweet  
yet citrusy kick, enhanced by pickled hawthorn,  

making it the perfect aperitif 

Non-alcoholic alternative  
with Lyre’s Italian Orange  
and Brooklyn Special Effects

Price

Price

HAWTHORN BERRY

£19

CAMPARI
OLMECA ALTOS PLATA
GRAND MARNIER
L’APERITIVO NONINO
HAWTHORN BERRIES
NOAM

Ingredients

£23

#FUTUREPROOF



HENDRICKS
FINO SHERRY
MARSALA
KELP
SCRAPPY’S CARDAMOM  
BITTERS

Ingredients

KELP

Price £21

#FUTUREPROOF

A savoury Martini with nutty undertones,  
earthy and marine



A blend of earthy golden beetroot with  
the tang of aloe vera, creating a refreshing  
sip that’s as eye-catching as it is delicious

Non-alcoholic alternative  
with Smiling Wolf Functional  
Vodka and Lyre’s Pink London

Price

Price

GOLDEN BEETROOT

£19

HAKU VODKA
HERRADURA TEQUILA
COCCHI DRY
GOLDEN BEETROOT
ALOE

Ingredients

£22

#FUTUREPROOF



MONKEY SHOULDER
AMARO MONTENEGRO
DAMSON
CACAO

Ingredients

DAMSON

Price

An Old Fashioned-style cocktail that  
blends warm whiskey, herbal amaro and  
tart damson for a rich, layered f lavour

£21

#FUTUREPROOF



MOUNT GAY ECLIPSE
ST. GERMAIN
GRAPPA NONINO
GOOSEBERRIES
RIESLING
LIME

Ingredients

GOOSEBERRY

Price

A twist on the classic Daiquiri that highlights  
the sharpness of gooseberries, beautifully balanced  

with their natural fruity sweetness

£20

#FUTUREPROOF



A fun twist on the Espresso Martini,  
where rich vodka and brandy team up with  

a surprising savoury note of parsnip

Non-alcoholic alternative  
with The Pathfinder  
and Seedlip Spice 94

Price

Price

PARSNIP

£18

GREY GOOSE
METAXA 12 STARS
AMARO LUCANO
PARSNIPS
COFFEE
BUTTER

Ingredients

£24

#FUTUREPROOF



Price

SLOE BERRY

£19

EVERLEAF FOREST
SLOE BERRIES
LIME
ODDBIRD ROSÉ

Ingredients

£17

#FUTUREPROOF

Low-alcohol alternative  
with Mataroa Happy

Price

This French 75 twist highlights tart  
sloe berries, plums and cherries,  

balanced by the sweetness of honey



THE BRIDGE
PATRON SILVER TEQUILA, MARTINI AMBRATO,   

RHUBARB CORDIAL, TOMATO WATER

£23
 

PEAS
CHRISTIAN DROUIN CALVADOS, BOATYARD VODKA,  

VERMOUTH DRY, PEAS, LEMON, ABSINTHE

£23
 

WILD ROSE
BELVEDERE 10, MANCINO SECCO, BERGAMOT,  

KAFFIR LIME LEAVES, MILK, PERRIER

£35 
 

ODI
SILENT POOL, AVALLEN CALVADOS, DISCARDED BANANA  

PEEL RUM, MUYU CHINOTTO NERO, WATERMELON,  
SOY YOGHURT, JADE SWORD GREEN TEA

£23
 

KOMBU
MACALLAN 12, KOMBU, OLOROSO SHERRY,  

CHOCOLATE WINE , MARTINI BITTER, TIO PEPE SHERRY

£23
 

WALNUT
WOODFORD RESERVE RYE, GRAND MARNIER CUVEE  

LOUIS ALEXANDRE, MUNG BEANS, SHERRY, BURDOCK

£26
 

PIZZA
EVERLEAF MARINE, RASPBERRIES, BASIL, SOYA, LEMON

£18
 

ARTESIAN CLASSICS
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