BURLY SIGNATURE COCKTAILS

GARDEN SMASH 23 *

Cucumber Gin, Lime, Basil, Cardamom, Elderflower Foam

THE SPICY JUAN 22 *

Cucumber Gin, Triple Sec, Mezcal, Jalapefio, Lime, Citrus Salt

JAFFA ESPRESSO 22

Citrus Gin, Fresh Espresso, Orange Brandy, Dark Chocolate, Vanilla

OH MANDY! 22 *

Citrus Gin, Mandarin, Apricot Brandy, Szechuan Pepper, Yuzu, Aquafaba
PRETTY IN PINK 22

Berry Gin, Lychee, Yuzu, Rosella, Strawberry Gum

* Also available as a mocktail

BURLY SPRITZ MENU

BURLY CUCUMBER SPRITZ 20

Cucumber Gin, Triple Sec, Cucumber, Fever Tree Soda
ITALIANO SPRITZ 21

Citrus Gin, Sanbitter, Grapefruit & Rosemary Shrub, Prosecco
ROSE A DAY 22

Berry Gin, Rosé, Jasmine Tea, Strawberry, Lemon Thyme, Soda

BURLY SIGNATURE G&T’S

CUCUMBER GIN 14

Mediterranean Tonic, Elderflower, Cucumber Ribbon, Pepperberry
CITRUS GIN 14

Mediterranean Tonic, Citrus Twist, Rosemary

BERRY GIN 14

Mediterranean Tonic, Strawberry, Cinnamon Quill
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snacks

Pacific Oysters, Burly Gin Mignonette 6ea | % dozen 30
Mixed Marinated Olives 10 (+ Mini Gin Martini 8)
House Made Sesame Focaccia, EVOO, Balsamic 4pc 13

Bar Plate | Pepperberry & Pork Salami, Crackers, Cheese, Pickles, Botanical Nuts 26

House Made Sesame Focaccia 5ea | 4pc 18
w/ Egg Butter, Anchovy
w/ Nduja, Honey, Rosemary
w/ Basil Pesto, Stracciatella

w/ Spiced Pumpkin Hummus

small plates

Fresh Tomato Medley, Burrata, Pistachio, Fine Herbs, Crostini 24
Sicilian Prawns, Cherry Tomatoes, Olives, Chilli, Garlic, White Wine, Butter 26
Roast Cauliflower, Cheese Sauce, Pangrattato, Pickled Grapes 22
Hand-Rolled Pork & Beef Meatballs, Arrabbiata Sauce, Parmigiano Reggiano 26
Burly Cucumber Gin-Cured Salmon, Dill, Caper Crisp, Horseradish Cream 24

Hummus, Cucumber, Chilli Crisp, Sesame Focaccia 20

dessert

Chocolate Brownie, Vanilla Ice Cream, Caramel Popcorn 18

Burly Semifreddo, Citrus Gin Lemon Curd 18
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