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The Mimic, Shiraz (Jumilla, Spain)
Bottle £23.00 / 250ml £7.95 / 175ml £5.80
Nose is a heady mix of cassis and damson with light spice. The palate
is dark fruits, cherry, savoury damson and creamy smooth vanilla.
VN

Extreme Vineyards White, Chenin Blanc, Grenache Blanc and
Rousanne (Western Cape, South Africa) Bottle £28.50
Complex, ripe aromas of citrus and peach, backed up by the faintest
sprinkling of fresh thyme and vanilla. The aromas are rich, juicy
stone fruit, wrapped up in crunchy, grapey freshness. VN
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Santa Macarena, Pinot Noir (Leyda, Chile) Bottle £27.00
Bright, aromatic and fresh with subtle oak in a supporting role; and
an emphasis on red fruit flavours, drinkability and enjoyment. VN

Wéingut Max Ferdinand Richter, Riesling (Mosel, Germany)
Bottle £31.50
Green apple and citrus notes on the palate with a lean and zesty
raciness. A medium sweet style, with a lovely, lengthy, mineral finish.
VN

Champers and Fizz
Biscardo Prosecco Spumante Millesimato
Bottle £29.95 / 125ml £5.65
Full-on, fine bubbles, with hints of honeysuckle and apples; elegant,
delicate and aromatic. VN
Pierre Mignon Grande Réserve Premier Cru Bottle £42.95
Our fabulous and eminently drinkable house Champagne. Balanced
citrus on the nose with touches of brioche and yeastiness, and a long
and lively creamy mousse finish. VN
Domaine des Baumard Crémant de Loire Blanc Bottle £35.50
Light straw colour, minerally aromas with notes of apple and peach
on the nose. Lemon, apple and pink grapefruit on the palate. The
mousse is elegant and refined with plenty of crunchy fruit. VG
Pierre Mignon, Brut Rosé Bottle £46.00
A beautifully coloured rosé with delicate red berry fruit on the nose
with hints of biscuity complexity. Bright, juicy and creamy on the
palate with a core of ripe red fruit. VN

Red Wines
Centelleo, Tempranillo (La Mancha, Spain)
Bottle £19.00 / 250ml £6.40 / 175ml £4.80
Succulent, juicy red bursting with ripe blackberry and spice character.
VN

Raats Family Winery, Dolomite, Cabernet Franc (Stellenbosch,
South Africa) Bottle £29.95
Harmonious flavours of blackberry, black cherry and plum mingle
with tobacco, cinnamon and spice. Tannins are soft and gentle on the
palate, and hints of dark chocolate and minerality on the finish. VN
Tenuta Olim Bauda, Barbera d'Asti (Piedmont, Italy) Bottle £31.50
A rich concentrated nose depicting cherry and berry fruit aromas.
The palate is generous and full-bodied with a long and enticing finish.
VN

White Wines
Centelleo, Airén and Moscatel (La Mancha, Spain)
Bottle £19.00 / 250ml £6.40 / 175ml £4.80
Light honey on the nose, floral notes and lime on the palate, with a
dry finish. VN
Umbrele, Sauvignon Blanc (Viile Timisului, Romania)
Bottle £20.00 / 175ml £6.70 / 175ml £5.00
Racy passion fruit, tangerine and gooseberry flavours, with a medium
body and zingy acidity.
Feudo Antico, Pinot Grigio (Abruzzo, Italy)
Bottle £22.00 / 250ml £7.50 / 175ml £5.50
Floral aroma and an abundance of tropical fruit, melon and peach mouth-tinglingly moreish.

Palazzo del Mare, Nero d'Avola – (Sicily, Italy)
Bottle £20.00 / 250ml £6.70 / 175ml £5.00
Ample ripe, plummy fruit, with hints of spice and liquorice, red fruits
and cherry.

Felicette, Grenache Blanc (Languedoc & South West, France)
Bottle £23.00 / 250ml £7.95 / 175ml £5.80
An intense but fresh bouquet combining mint, pear, dry apricot and
white flowers, with a fresh palate of mango and a hint of spice,
leading into a crispy lime zest finish. VN

Mont Rocher, Malbec – (Languedoc & South West, France)
Bottle £22.00 / 250ml £7.50 / 175ml £5.50
Deep colour, rich, rounded and muscular, with blackberry and
blueberry on the nose. VN

Monstsablé, Chardonnay (Languedoc & South West, France)
Bottle £26.00
Seductive scents of blossom and cinnamon spice, with a melange of
pears, peach, honey toffee, cream and vanilla on the palate.

Whole Lotta Rosé
Calusari, Pinot Grigio Rosé (Viile Timisului, Romania)
Bottle £20.00 / 250ml £6.70 / 175ml £5.00
Dry with wild red berry in the mouth with crisp raciness; light bodied
and a caramel and slightly peppery finish. VN
Headlands Cove, White Zinfandel (California, USA)
Bottle £21.00 / 250ml £7.10 / 175ml £5.10
Fruity summer aromas with sweet ripe raspberries and strawberries.
In the mouth, the red fruits mingle with melon and hints of orange
zest and sweet spice.
The Drift Farm, Year of the Rooster, Touriga Franca Rosé
(Overberg Highlands, South Africa) Bottle £29.50
Bone dry rosé with bold red hues. An intriguing floral nose of
nectarines and strawberries introduces a palate awash with spring
blossoms and cherry, with just a hint of blackberry tannin. VN

After Dinner
Bodegas Gutiérrez Colosia, Pedro Ximénez (Jerez, Spain)
50ml £4.95
Naturally sweet and dark in colour with aromas of caramelised raisins
and molasses, and an intense finish.
Bodegas Gutiérrez Colosia, Oloroso (Jerez, Spain) 50ml £3.95
Full-bodied, nutty sherry with a strong and fragrant aroma.
Tenuta Olim Bauda, Pian Centive, Moscato d'Asti Frizzante
(Piedmont, Italy) 50ml £5.00
Its intense bouquet is aromatic and shows golden apple, pineapple
and honey aromas. The palate is fresh and fragrant, and the fine
mousse makes it slightly creamy, with an elegant finish. VN

If you’d like to add a gratuity, please let your
server know before paying the bill.
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House Spirits
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We have an extensive range of all spirit categories, notably rum
and tequila; please ask for recommendations, or visit the app.

Cocktails
Salt 'n' Pepa Margarita | £8.95
Let’s talk about Mex! We push Tapatio Blanco, pineapple juice, agave
nectar, lime, salt and pepper into a real good shake; served with a splash
of ginger beer.
The Queen Bee | £8.95
A delightfully light adventure, featuring Distil No. 9 Vodka and our
adventurous mix of Cointreau, honey water, Angostura bitters and
Orange bitters; served straight-up royally in a Teacup.
Whiskey Macklemore | £8.95
A clean and rich shakedown of Monkey Shoulder Whisky, Stone’s
Ginger, crème de bananes, walnut bitters and fresh ginger. Appropriately,
served over ice.
Cream Get on Top | £8.75
A symbolic and custardy mix of Kraken Spiced Rum, Velvet Falernum,
vanilla, lime, pasteurised egg white and yolk is shaken hard enough to
cause a house quake, then served straight up.
No. 171 Cooler | £8.95
Put your feet up and exhale like a winner, with our tall serve of Portobello
Road Gin, lemon and home-made spiced iced tea, over ice.

Suggested Serves
Plum Bourbon and Pop | £5.50
Evan Williams Extra Aged Bourbon, plum bitters and cola, over ice.
Prosecco and Orange | £5.50
A celebration of the classic duo, served tall over ice.
Hendrick's Iced Tea | £5.50
Conscious coupling of Hendrick’s Gin and home-made iced tea, over ice.
Totally Tropical Tapatio | £5.50
Tapatio Reposado Tequila and Lilt over ice.
Absolut Passion | £5.50
A threesome of Absolut Vodka, passion fruit and ginger beer, over ice.

Tapatio Blanco Tequila, Brugal Anejo Rum, Johnnie Walker
Black Label, Beefeater Gin, Absolut Vodka, Martell VSOP.

Draught Beer
William Bros Joker IPA (Scotland, 5% ABV) £5.35
Marshall Amped Up Lager (Scotland, 4.6% ABV) £5.35
Caledonia Best (Scotland, 3.2% ABV) £4.75
Guinness (Ireland, 4.3% ABV) £5.25
Heverlee (Belgium, 4.8% ABV) £5.35
Tennent’s (Scotland, 4.0% ABV) £4.85

Bottles & Cans
Corona 330ml (Mexico, 4.6% ABV) £4.75
Crooked Alcoholic Soda Blood Orange & Passion Fruit
330ml (England, 4.7% ABV) £4.95
Disco Forklift Mango Pale Ale 330ml (Scotland, 5.1%
ABV) £5.05
Gamma Ray Pale Ale 330ml (England, 5.4% ABV) £5.25
Goldfinch Gluten Free IPA 330ml (Scotland, 3.5% ABV)
£4.95
Innis & Gunn Original 330ml (Scotland, 6.6% ABV) £4.95
Magners Original Cider 568ml (Ireland, 4.5% ABV) £4.85
Marshall Full Stack IPA (Scotland, 6.8% ABV) £5.25
Peroni Nastro Azzurro 330ml (Italy, 5.1%) £4.85
Rekorderlig Strawberry & Lime Cider 500ml (Sweden,
4.5% ABV) £5.25
Weihenstephaner Hefe Weissbier 500ml (Germany, 5.4%
ABV) £5.35
Erdinger Alcohol-Free 500ml (Germany, 0.5% ABV)
£4.65
If you’d like to add a gratuity, please let your
server know before paying the bill.

The Voodoo Rooms
Safety Guide
• Table service only, no standing at the bar.
• Upon arrival in our foyer, a host will take you

to your table.
• We encourage you to wear face-covering when

not at your table
• Numerous anti-bac stations throughout the
•
•

•
•

•
•
•

•

premises.
The Ballroom and American Bar have 2 metre
distancing between tables.
The Main Bar and Restaurant have 1 metre
plus distancing, with perspex screens between
booths.
Two maximum each in The Main Bar toilets;
one maximum each in The Ballroom toilets.
Please use the one-way system to enter and exit
The Ballroom, with entrance-only via The
American Bar.
All of our menus (and gantry listings) are
available online.
We encourage contactless payment only.
For contact tracing, a name and number is
taken from every table, then destroyed after 21
days.
We ask guests to respect others’ space, and stay
at their own table (unless visiting toilet, going
outside to smoke, or leaving).

Lastly, if you have any problems or concerns
please ask for the manager, or e-mail
info@thevoodoorooms.com, rather than
take to social networking. We are all
learning as we go in these strange times.
Many thanks.
For more information on our C-19 health & safety procedures,
please visit www.thevoodoorooms.com

