
Joséphine knew what she wanted, 
she made her own rules and didn’t 
give a damn what anyone thought. 
She started as a nobody but with 
sass, hustle and a little bit of luck, she 
became the Empress of the French.

After her first marriage ended with 
her husband’s brush with the 
guillotine in 1794, Joséphine was 
herself arrested but used 
cunning and seduction to get 
released the day before her 
own date with the blade.

Following this she lived life 
with the motto ‘c’est la fucking vie’ 
and didn’t hold back. She became a 
hedonistic It Girl, an unapologetic hot 
mess. A hit on the dance floor 
and great in the sack.



WINTER COSMO 
COUPE

NOSTALGIC | EMBRACING | GINGERBREAD 
Eristoff Vodka, Cranberry Juice, Mixed Berries, Citrus 

and Gingerbread Syrup 
 

HONEY BEE 
Created by Robi Golet, Blame Gloria

COUPE 

GUILTY PLEASURE | RICH | SMOOTH 
Four Roses Bourbon Whisky, Honey, Apple Juice, Citrus 

and Egg White 
Upgrade to Woodford Reserve for £1 

 

CITRON SPRITZ
FLUTE

CLASSY | SPARKLING | CITRUS 

Bombay Citron Pressé Gin, Lemon Juice, Winter Spices 
and Sparkling Wine 

WHISKY BUSINESS 
CUT ROCKS

BERRIES | SMOKY | WARM-FEELING  
Aberfeldy 12-year-old Single Malt Scotch Whisky, Bombay Bramble, 

Red Wine Moro 41, Winter Spices, Mixed Berries, Cranberry Juice and Bitters 

COSY NEGRONI
CUT ROCKS

STRONG | SWEET | FESTIVE 
Bombay Sapphire Gin, Martini Rosso, Martini Riserva Bitter, Gingerbread 

and Blood Orange Syrup



C O U P EC O U P E

B I T T E R - S W E E T   |   R I C H   |   S M O O T H

Eristoff Vodka, Kahlúa Coffee Liqueur 
and Fresh Espresso
U p g r a d e  t o  t h e  U l t i m a t e  E s p r e s s o 

M a r t i n i  w i t h  G r e y  G o o s e  V o d k a  a n d 

M r .  B l a c k  C o f f e e  L i q u e u r  £ 1 . 5

 
C U T  R O C K SC U T  R O C K S

f i e r y   |   S P I C Y   |   M A R G A R I T A

Chilli-infused El Jimador Blanco Tequila, 
Giffard Triple Sec, Agave, Jalapeño, 
Pineapple, Lime and Tabasco

 
S L I N GS L I N G

S P A R K L I N G   |   T A R T   |   L O N G

Beefeater Blood Orange Gin, Cointreau 
Orange Liqueur, Blood Orange Syrup and 
Grapefruit Soda

u p g r a d e  t o  m a l f y  g i n  c o n  a r a n c i a 

f o r  £ 1

 
S L I N GS L I N G

C I T R U S   |   E X O T I C   |   F A N - F A V O U R I T E

Absolut Citron, Luxardo Limoncello, 
Mango Purée, Lemon Juice, Fresh Mint 
and Red Bull Tropical Edition

W I N EW I N E

R E F R E S H I N G   |   B I T T E R   |   S W E E T

Aperol, Sparkling Wine and Soda

S L I N GS L I N G

R E F R E S H I N G   |   L O N G   |   G U I L T - F R E E 

Bombay Sapphire Gin, St Germain 
Elderflower Liqueur, Elderflower Cordial, 
Fresh Lemon Juice, Ginger Ale and Mint

 
C O U P EC O U P E

F R U I T Y   |   P A S S I O N   |   C L A S S I C

Absolut Vanilla Vodka, Passoã, Passion 
fruit Purée, Vanilla and Sparkling Wine

 
S L I N GS L I N G

F R U I T Y   |   B O O Z Y   |   R E T R O

Absolut Vodka, Southern Comfort, 
Disaronno Amaretto, Archers Peach
Schnapps, Pineapple and Citrus Juice

 
T I K IT I K I

T I K I   |   S T R O N G   |   L O N G

Bacardi Carta Oro and Carta Negra, 
Pineapple Juice, Grenadine, Tiki Spices, 
Absinthe and (of course)...  fire!

S L I N GS L I N G

R E F R E S H I N G   |   L O N G   |   L O W - C A L

El Jimador Blanco Tequila, Grapefruit 
Soda and Fresh Lime
U p g r a d e  t o  P a t r o n  S i l v e r 

T e q u i l a  f o r  £ 1 . 5



C O U P EC O U P E

L U S H   |   G L A M O U R O U S   |   T R E S  B O N 

Josephine’s twist on a French Martini.
Eristoff Vodka, Chambord Raspberry Liqueur, 

Pineapple Juice, Lemon Juice and 
Strawberry Syrup

G e t  t h e  F r e n c h  e x p e r i e n c e .

 U p g r a d e  t o  G r e y  G o o s e  o r  G r e y  G o o s e 

E s s s e n c e s  f o r  £ 1 . 5

 
(Created by Marketa Jelinkova, 

from Tonight Josephine Waterloo)
C u t  r o c k sC u t  r o c k s

b e r r y l i c i o u s   |   C I T R U S   |   s m o o t h

Bombay Bramble Gin, Mixed Berries, 
Pomegranate Syrup, Citrus and Egg White

S L I N GS L I N G

F R U I T Y   |   S C R U M P T I O U S   |   E X C L U S I V E

Bacardi Raspberry Rum, Apple Juice, 
Passion Fruit Purée, Sweet and Sour and

Topped with a Martini Fiero Float

C O U P EC O U P E

P E A C H Y   |   S W E E T   |   G L I T T E R Y

Eristoff Vodka, Passoã Passion Fruit Liqueur, 
Archers Peach Schnapps, Pineapple Juice 

and Citrus

N i c k  &  N o r aN i c k  &  N o r a

B I T T E R   |   S W E E T  C H E R R Y  |   I N D U L G E N T

Beefeater Pink Gin, Black Forest Syrup, 
Chocolate Bitters, Citrus and Egg White

If you want to wrap your smackers 
around something more familiar, we’ve 
got all your old favourites, including: 

Old Fashioned, Margarita, 
Mojito, Long Island Iced Tea, 

Pisco Sour and Caipirinha.

Some of our cocktails contain allergens. If you have allergies, please speak with a member of the team. 
Unfortunately, we cannot guarantee the lack of any allergen in our cocktails due to the nature of how they are made.

We care about are environment therefore we only use compostable straws.



S L I N GS L I N G

S W E E T   |   T R O P I C A L   |   F R E S H

Ceder’s Crisp, Apple Juice, Passion Fruit Purée, 
Lemon Juice, Sugar Syrup and Grenadine

C O U P EC O U P E

B E R R I E S   |   C I T R U S   |   S W E E T

Cranberry Juice, Mixed Berries, Lemon Juice, 
Strawberry Syrup and Pineapple Juice

F L U T EF L U T E

C L A S S Y   |   F E S T I V E   |   B U B B L Y

Pineapple Juice, Lemon Juice, 
Winter Spices and Topped with Scavi & 

Ray Non-Alcoholic Prosecco

C O U P EC O U P E

P A S S I O N  F R U I T   |   S W E E T   |   V A N I L L A

Non-Alcoholic Porn Star Martini
Passion Fruit Purée, Pineapple Juice, 

Apple Juice, Vanilla Syrup and 
Non-Alcoholic Prosecco

Birthdays, hen parties and everything in between. Josephine knows 
how to throw a killer party - she’s the original hot mess after all. 

To book a table, hire the venue or get your peachy arse on 
Josephine’s guestlist – get in touch.



A l l  J o s e p h i n e ’ s  s h o t s  a r e 

i n d i v i d u a l l y  p r i c e d  b u t  w h y 

n o t  g e t  t h e  p a r t y  w e l l  a n d 

t r u l y  s t a r t e d  b y  u p g r a d i n g  t o  a 

6 - s h o t - p a d d l e6 - s h o t - p a d d l e  f o r  y o u  a n d 

y o u r  B a n d e  D e  F i l l e s ?

 15%  
Fuck birthday sex, gimme birthday shots!

 35% 
Served Ice Cold

 33% 
Served Ice Cold

 15% 

 27% 

 38% 

 33% 

 38% 
Reposado
Blanco

 34% 
Café Tequila
Coconut
Honey

 40% 
Silver 
Reposado
Anejo

Jäger-Bomb 

Baby Guinness 

B-52 

Slippery Nipple 

Jam Donut 

Spring Bok 

Flat Liner 

Brain Haemorrhage 

Blow Job 

Lemon drop 

Kamikaze 

Irish Frog 

Jellyfish 



                                                                                 1 7 5 m l  |   2 5 0 m l   |   b o t t l e

Vina Arroba Pardina Chardonnay (ESP)             

Santomè Anna 6 Riesling/chard (ITA)     

Ancora Pinot Grigio (ITA)        

Sierra Grande Sauvignon Blanc (CHI)                               

                                                                                1 7 5 m l  |   2 5 0 m l   |   b o t t l e

Vina Arroba Rosado (ESP)                          
 
Santomè Rosé (ITA)                                               

                                                                                 1 7 5 m l  |   2 5 0 m l   |   b o t t l e

Vina Arroba Tempranillo (ESP)                          

Santomè Moro 41 Merlot Raboso (ITA)       

 
1 2 5 m l  g l a s s |   7 5 c l  b o t t l e

   

7 5 c l  b o t t l e

7 5 c l  b o t t l e

7 5 c l  b o t t l e

 

 

7 5 c l  b o t t l e   

1 2 5 m l  g l a s s |   7 5 c l  b o t t l e



P r a v h a  330ml 4.0% 

S t a r o p r a m e n  330ml 5.0%

M a d r i  330ml 4.6%

R e k o r d e r l i g  330ml 4.0%

S t r a w b e r r y  &  L i m e

P a s s i o n  f r u i t

A s p a l l  330ml 5.5%

Make like a 90s supermodel and show us your best serve on the 
gram. Josephine ALWAYS reposts her favourites and you could 

even win yourself a round of signature shots. 

Side note: the wilder the better – ofc. 

@ t o n i g h t j o s e p h i n e

# T o n i g h t J o s e p h i n e






