
Mediterranean Bar & Tapas Lounge

You are about to enter the world of Meza�s famous, 
classic and contemporary cocktail selection�

�we hope you enjoy your visit and if there is 
something that you would like that�s not on our list, 
please ask any one of our mixologists who (as long 
as we know what�s in it, and as long as we have the 
ingredients), will be more than happy to make it for 

you.



Meza Creates
A selection of drinks created by our very own team of Mixologists giving you 
the chance to try something unique and innovative while we get to show off 
and have some fun

Chilli Ginger Twister (Rico) £8.00
Fresh ginger shavings muddled with red, sweet chillies and then thrown 
together with cranberry, lime, Cointreau and Absolut Manderin. Adding a 
little spice to your life�

Bittersweet �tini (Brian) £8.00
Bombay Sapphire gin, stirred together with lemongrass infused Sake and our 
special homemade grilled lemon sugar syrup. For those with a bittersweet 
side.

Grassroots (Brian) £8.00
Bison-grass vodka, mixed with fresh fennel and softly combined with apples 
creates a mouth watering base, and then to finish you off is a heroic float of 
Chartreuse� it starts simple and gets better with experience.

Lychillitini (Kick) £8.00
Chillies and rose petals are used to infuse our vodka which is then combined 
to fresh lychees and apple essences to give you a taste to remember.



Meza creates cont�d�

X-Tini (T) �8.00
One for the ladies�Watermelon and passion fruit all mixed and washed 
together with raspberry vodka�hhhmmmm!

Tequila Manhattan (Kick) �8.00
1 great drink � Manhattan married to 1 great spirit � Tequila and mixed in the 
fashion of an old one!

Andromeda (Lee) �8.00
Akvinta Vodka smashed with fresh raspberries and lime juice, sweetened with 
sugar and finished with Prosecco� Perfectly beautiful!

Soho Cosmo (Max) �8.00
The classic Cosmopolitan but twisted with Bombay Sapphire gin yet still 
finished with the trade mark flamed orange zest� For gin lovers! 

All prices include VAT at 17.5%. A discretionary service charge of 12.5% will be added to your total bill



Meza Grande Champagne Cocktails
To be enjoyed by a big group of friends or more intimately as a very large 
�loving cup�, the Meza Grande selection are decadent cocktails to be 
shared. Each is a version of a popular Meza classic �gone large� and each 
contains an entire bottle of Champagne�enjoy!

Mojito Royale �85.00
Bacardi Blanco rum muddled with freshly squeezed limes, sprigs of mint and 
sugar then charged with a bottle of Champagne

Hendrick�s Mojito Royale �85.00
Hendrick�s Gin muddled with fresh mint, cucumber, limes and sugar then 
filled with a bottle of Champagne

Meza Summer Punch �95.00
Smirnoff Black, Absolut Apeach and Absolut Raspberry vodkas mixed with 
fresh summer berries, Cr�me de Fraise, lemon juice and sugar then topped
with a bottle of Champagne

Pimms Turbo Royale �95.00
The summer classic turned HUGE� Pimms no1 mixed with fresh summer fruits 
and then charged with a bottle of Champagne

All prices include VAT at 17.5%. A discretionary service charge of 12.5% will be added to your total bill



Meza Cocktail Flights
If you find it hard to choose, our Cocktail Flights are for you. Each flight 
contains a selection of 3 classic and contemporary cocktails �made in 
miniature� allowing you to sample the original version and 2 modern 

variations of each particular style
(Available Mon-Wed only)

Soho Sexy Cosmopolitan �9.00

Classic Cosmo - Ketel One Citron vodka, Cointreau, fresh lime and cranberry
juice with an orange twist
Soho Cosmo - Bombay gin, Cointreau, fresh lime and cranberry juice with a 
lime twist
Metropolitan - Absolut Kurant vodka, fresh lime and cranberry Juice

The Mojito �9.00

Classic Mojito - Bacardi Blanco muddled with fresh mint, limes and sugar then 
charged with soda
Hendrick�s Mojito - Hendrick�s gin muddled with fresh mint, limes and sugar 
then topped with soda
Passionfruit Mojito - Havana Club 3 year old rum muddled with passion fruit 
puree, fresh mint, lime juice and sugar syrup



Flights cont�d�

The �Tini� �9.00
Your selection of three of the following�

Classic - Gin/Vodka/Shaken/Stirred/Olive/Twist/Dirty�have it your way
French - Smirnoff Black vodka shaken with pineapple and Chambord
Flirtini - Absolute Raspberri vodka shaken with fresh raspberries, pineapple 
and lime juice and finished with Champagne
Lychee Sky - Fresh lychee puree mixed with vanilla vodka
Espresso - Smirnoff Black vodka, Kahlua, sugar syrup and espresso coffee
Cucumber - Hendrick�s gin shaken with dry vermouth and cucumber shards 

The Manhattan �11.00

Sweet - Woodford Reserve bourbon, sweet vermouth and orange bitters
Dry - Woodford Reserve bourbon, dry vermouth and Angostura bitters
Perfect - Woodford Reserve bourbon, Canadian Club, dry and sweet 
vermouth



Flights cont�d�

The Daiquiri �10.00
Classic Daiquiri - Havana Club Blanco rum shaken with lime juice and sugar 
syrup
Mojito Daiquiri - Havana Club Blanco rum blended with fresh mint, lime juice 
and sugar syrup
Pink Daiquiri - Bacardi Blanco shaken with lime and pomegranate juice, 
maraschino liqueur and Angostura bitters

The Margarita �11.00

Classic Margarita - Cuervo Tradicional tequila shaken with Cointreau and 
lime juice
Rude Cosmo Margarita - Cuervo Tradicional tequila shaken with Cointreau, 
cranberry and lime juice and finished with orange bitters
Italian Margarita - Cuervo Tradicional tequila shaken with Amaretto, 
Cointreau and lime juice 

All prices include VAT at 17.5%. A discretionary service charge of 12.5% will be added to your total bill





Bubbles

Meza Summer Punch £13.00
Smirnoff Black, Absolut Apeach and Absolut Raspberry vodkas mixed with 

fresh summer berries, Cr�me de Fraise, lemon juice and sugar then topped
with Champagne

(also available in �Grande� Sharing size for �95 � see the Meza Creates section)

Peach & Almond Bellini £9.00
The Bellini was created in Harry�s Bar, Venice in the first half of the last century 
by its legendary Head Bartender Giuseppe Cipriani. It made the bar and the 
drink famous around the world as celebrities flocked there to enjoy it. 
Originally made with the nectar of local white peaches mixed with Italian 
sparkling wine, the recipe has been modified countless times. At Meza we 
make ours by adding another Italian favourite, Amaretto to pureed peaches 
and then top this with Freixenet Cava

Classic Champagne Cocktail £10.00
The original true classic � simply a brown sugar cube soaked in Angostura 
bitters, drowned in brandy and topped up with Champagne

Jacuzzi £9.00
Gin mixed with peach puree then filled with Freixenet Cava



Bubbles cont�d�

Elder Bubble �9.00
Hendrick�s gin shaken with elderflower cordial and lemon juice topped with 
Freixenet Cava

Passion for Bubbles �9.00
Passion fruit sweetened with sugar syrup and charged with Freixenet Cava

Kir Royale �10.00
Another classic � cr�me de cassis stirred with Champagne

French 75 �10.00
The origins of this cocktail show that it was first made with cognac mixed with 
lemon juice, sugar syrup and Champagne created by French-American 
World War I flying ace Raoul Lufbery. He is reputed to have named the 
cocktail after France�s most powerful gun � the 75mm French Howitzer, as he 
likened the hangovers from this drink to the effects of being shelled by it. Even 
though the prime ingredient has changed from cognac to gin, the name 
and the effects from overindulgence arguably remain the same.



Kitsch

Cosmopolitan £7.50
A flavour combination of orange, lime and cranberry all to a background of 
Citron vodka. As with many cocktails the origin of this drink is not clear � some 
credit the gay community of Provincetown, Massachusetts with its invention 
back in the 70s. Others point to Cheryl Cook who claims to have created in
Miami in the mid 80s.  Others give the credit to Toby Cecchini who during his 
time at The Odeon in New York in the late 80s developed the recipe that is 
generally recognized today. Wherever it came from, today it is  associated 
with those girls from �Sex and the City�

June Bug £8.00
Sweet and fruity � melon, banana, coconut and tropical juices 
laced with rum 

Pina Colada £7.50
The official beverage of Puerto Rico and a kitsch classic, 
Havana Club rum blended with coconut cream and pineapple.

Bon Bon £8.00
Vanilla essences mixed with Limoncello and vodka give this cocktail a taste 
that will bring you back to your childhood. Anyone for the candy store?



Kitsch cont�d�

Long Island Iced Tea �8.00
Some believe the origins of this drink go back to the Prohibition era; others 
claim that it was created in the 70�s by Robert �Rosebud� Butt, a bartender at 
the Oak Beach Inn, in the town of Babylon, Long Island, New York. Whatever 
the truth, this recipe remains the same � all the white spirits mixed with  sours
topped with cola

Mai Tai �10.00
Myers rum, Havana Club 3 year old, Cointreau mixed with grapefruit and lime 
juices. Again the origin of this are under question but 2 bartenders have been 
credited with its creation: Trader Vic and Don the Beachcomber. We at 
Meza are following Don the Beachcomber�s recipe which adds a dash of 
Absinth into the mix. �Mai Tai!� in Tahitian means �Out of this world!� and when 
you try this, we think you will agree

Zombie �20.00
The name Zombie comes from the West African Congo word for a snake god 
used in voodoo � a force which reanimates the dead, and believe us, after 
a few of these you will need reanimating so we limit this drink to 2 per person, 
with no exceptions! This concoction uses some of the most potent alcoholic 
spirits in Meza, with a base of rum, rum, rum, rum and more rum.

http://en.wikipedia.org/wiki/Oak_Beach_Inn
http://en.wikipedia.org/wiki/Babylon_%28town%29%2C_New_York
http://en.wikipedia.org/wiki/Long_Island%2C_New_York


�Tini�s

Classic Martini £10.00
The classic itself� You decide between Tanqueray 10 gin or Ciroc vodka, 
made the way you like it. You tell us if you prefer it dry/wet/dirty served with 
an olive or lemon twist� The choice is yours.

Vesper-tini £8.50
James Bond�s martini made famous in Casino Royale, 3 parts vodka, 1 part 
gin, a dash of dry vermouth and a lemon twist�shaken not stirred!

Flirtini £9.50
Raspberries and pineapple mixed with vodka and Cointreau then charged
with Champagne

Playmate Martini £9.00
A change from the normal vodka and gin �Tini�s as this uses brandy, Grand 
Marnier and apricots with fresh orange juice

Shooting Star £8.00
This little concoction combines star fruit and elderflowers, shaken together, 
made really cold, and then has vodka added to it to make it fly�



�Tini�s cont�d�

French Martini �8.00
Smirnoff Black partners Chambord (French raspberry liqueur)and pineapple 
to make this delicate cocktail�Sant�!

Breakfast Martini �8.00
Large measure of gin vigorously shaken with marmalade. Best way to kick 
start your day at any time!

Chocolate & Strawberry �8.00
Chilled vodka entwined with chocolate liqueur and fresh strawberries finished 
with cranberry juice�velvety decadence in a glass! 

Fruit-tini �8.50
This is the �pick and mix� of our �Tini selection as you can have your drink your 
way � pick a fruit, we�ll muddle it and mix your choice of either vodka or gin� 
Flavours include:
Watermelon Strawberry Raspberry Blueberry
Passionfruit Lychee Cucumber Peach
Blackberry Kiwi Mango Apple
Grapefruit Rose petal Star fruit Vanilla



Herbs

Mojito £8.00
The origins of this cocktail go back to the 1500s when it was the favourite 
tipple of Sir Francis Drake on his treasure seeking adventures to the
Caribbean. It was created by his subordinate Richard Drake (no relation) to 
help fight off scurvy with a mix of aguardiente, a rough liquor, combined with 
sugar, lime and mint. Due to the fiery nature of the liquor he originally named
his drink "El Draque" or the Dragon after the nickname of his boss. Pirates 
spread this recipe to the many islands of the Caribbean and by the mid 1800s 
it was hugely popular in Cuba. Around this time the main ingredient had 
changed to rum and the drink was now referred to as a �Mojito� being 
derived from the African word �Mojo� meaning �little spell�. 
Today it is still the cocktail of choice in Cuba and pretty much the most 
popular cocktail currently on the London bar scene 

Penedes Mojito £8.50
A variation to the original Mojito and a Meza classic. All of the Mojito basics 
stay but are added to with passion fruit, vanilla and topped with Cava

Stars Mojito £8.00
Another variation designed by one of our own� We take Bacardi rum, 
infused with star anise and muddle it together with vanilla and cinnamon 
flavoured sugar. Made in the classic way but with a touch of Meza magic!



Herbs cont�d�

Mint Julep �8.00
The American cousin of the Mojito � virtually identical but swap the rum for 
bourbon and hold the fruit! This is a true American classic with its roots firmly in 
the deep south

Bajito �8.50
Last of the Mojito�s�here fresh basil leaves add to the mint to create a 
refreshing twist to the great classic

Basil Bramble �8.00
A legendary Dick Bradsell invention but at Meza think we have improved 
upon it by ripping basil into the mix of generous amounts of gin, blackberry 
liqueur, lemon juice and sugar syrup

Sloe Gin Fizz �8.00
This refreshing little number uses 2 different types of gin, both from Plymouth
and again has fresh basil leaves ripped through it

Salsa Verde �8.00
This mix of lemon and coriander spiked with pineapple will get you up and 
moving with the beats.



Daiquiri

Meza Daiquiri £8.00
Another Cuban classic with a long and contested claim as to who invented 
it. Whoever it was,  it was made famous in Havana�s Floridita Bar by 
�Constante�. Here at Meza we have again added our own twist to this great 
drink by using demerara sugar instead of regular sugar syrup and combining 
this with 8 year old Bacardi

Hemingway Daiquiri £7.50
Whilst indulging in his passion for fishing, shooting and writing Nobel prize
winning books, Ernest Hemingway also liked to booze�a lot! He was known 
to regularly work his way through a dozen or more daiquiris in a single sitting
at Floridita. The Hemingway Daiquiri, which includes grapefruit juice and 
maraschino liqueur, was created for him and continues to bear his name

Nuclear Daiquiri £8.50
As the name suggests this little number is potentially explosive and too many 
of these will definitely cause a reaction but hopefully not a fall out! A  
powerful combination of over-proof rum, Chartreuse and lime juice

Fruit Daiquiri £8.00
As with the martinis, have it your way, choose the fruit and we�ll do the rest



Margarita

Classic Margaita £7.50
A refreshing, sour classic, with a perfect balance of citrus and agave. We at 
Meza make ours with Jose Cuervo Tradicional, Cointreau and lime� simple 
but effective

Tommy�s Margarita £8.00
A twist on the classic that uses a bar spoon of agave syrup added to the mix 
to make it extra smooth

Flaming Margarita £8.50
Padron Reposado shaken with lime juice, with a flaming fireball of Grand 
Marnier poured in from height... stand back

�Cadillac� Margarita £10.00
Made purely with premium spirits, this is the daddy of all margaritas. We 
combine Partida tequila, Grand Marnier, agave syrup and freshly squeezed 
lime juice. All you have to decide is how many you wanna drink?



Tall

Dark and Stormy £8.00
The national drink of Bermuda, where both ginger beer and dark rums are 
produced in abundance. This is a real taste of the Tropics in a glass with the 
power of the rum spiced with the ginger beer soured with some lime juice 
and sweetened with a little sugar syrup

Fog Cutter £7.50
Another Tiki classic! There are numerous different versions and recipes of this 
drink but here we are using the original Trader Vic�s recipe. Rum, gin and 
brandy are shaken together with orange juice and orgeat syrup, then poured 
into a tall ice filled glass and finished with an Amontillado sherry float

Jerez £8.50
Taking its name from the region of its prime ingredient � sherry. Here we mix 
dry Fino sherry, sweet Pedro Xim�nez sherry and white wine. This is invigorated  
by peach liqueur and finished with pomegranate juice

Colorado Bulldog £7.00
This is similar to a Long Black Russian with which both drinks share their core 
ingredients of vodka, Kahlua and cola. Here however cream is added to the 
mix to hide the bulldog�s bite and soften the nature of the drink



Tall cont�d�

Meza Mary �8.50
The original Bloody Mary was created in 1920 by Fernand Petiot, in Harry�s 
New York Bar in Paris. The drink was named by one of Petiot�s customers, 
entertainer Roy Barton, as a homage to the Bucket of Blood nightclub in 
Chicago, where he once performed. The first version contained just vodka 
and tomato juice. It wasn�t until 1933 when he was working at the King Cole 
Bar, he made one for the hotels President, who thought it was �too flat�. He 
made him another with salt, pepper, lemon juice and Worcester sauce and 
thus the classic was born.
We take the classic concoction and spin into the mix, fresh coriander and 
sweet red chilies� you�ll never go back to ordinary Mary again!

Basil Mary �8.50
As the name suggests, the Bloody Mary has a sister with this one being spiked 
with basil. Made with pepper vodka but spiced to your liking

Bloody Pedro �8.50
The rude, Latin cousin of Mary. This little devil is made the classic way but is 
biting with tequila� Arriba, Arriba!

Red Snapper �8.50
The Bloody Mary classic recipe� Just made with gin instead of vodka!



http://en.wikipedia.org/wiki/Pendennis_Club
http://en.wikipedia.org/wiki/Louisville%2C_Kentucky
http://en.wikipedia.org/wiki/Waldorf-Astoria_Hotel
http://en.wikipedia.org/wiki/New_York_City





















































