
Transporting you to a tropical world
where the sun is always shining and
the good times never end, our menu

represents the true taste of paradise.

Our spectacular cocktails are made using
unique exotic ingredients, natural,

unrefined sugars and the world’s finest
selection of rum; perfectly complementing

our Thai Food Menu inspired by the
flavours of the tropics,

Discover your own Tropical 
escape with Laki Kane.

COCKTAIL MENU

@lakikane lakikane.com 

(D) Dairy, (E) Eggs, (F) Fish, (G) Gluten, (MO) Molluscs, (MU)
Mustard, (N) Nuts, (P) Peanuts, (SE) Sesame, (SO) Soya

Beans, (SH) Shellfish, (S) Sulphites, (C) Celery

DRINK ALLERGIES AND INTOLERANCES
Before you order, please make us aware of any allergies. Our

products are made in the same location as, and may also contain,
known food allergens. For more information about our ingredients,

please speak to our team.

SERVICE
We operate a table service. Please note a discretionary 12.5%

service charge is added to your bill for both table and bar service.



FATAL ATTRACTION – 15
 Light & fresh, with hints of

peach and berries

Be seduced by aromatic peach, lured in by
the sweet embrace of berries & pineapple,

captured by the crisp bite of vodka.
Will you succumb to the Siren of the Seas?

Zubrowka Biala Vodka swizzled with Re’Al
Peach, Berries, Orange and Pineapple, 

Lime Juice.

LAKI KANE – 16
Moreish & sweet, with

unique tropical fruits

Our signature cocktail

Meaning “Lucky Person”, this flavour
explosion will make everyone feel lucky or

want to Get Lucky @Laki.

Planteray Stiggins Pineapple Rum
shaken with Cupuaçu, Sapodilla,

Passionfruit, Apple and Lime
Juice.

SELECT MUGS ARE AVAILABLE TO PURCHASE FOR £30

GIN THAI FIZZ – 16.5
 Like exotic, fruity and citrussy sherbet

This cocktail will whisk you away on an East
Asian journey & tantalise your taste buds with
true flavours of that beautiful part of the world.

Still G.I.N, Lemongrass, Kaffir Lime Leaves,
Yuzu, Double Dutch Pomegranate and Basil
Soda.



PINUP ZOMBIE – 18
 WARNING: WILL WAKE THE DEAD

Deceptively powerful, tropical & moreish.

Our flaming Zombie is a real Pin Up. After
the fire, you’ll find this stunner is full of
rum, exotic syrups & flavours to die for.

A blend of Planteray Dark, Planteray OFTD
Overproof & El Dorado 5yr rums shaken with

Absinthe, Passionfruit, Grenadine,
fresh lime, grapefruit and aromatic bitters,

 (CHOOSE HIS OR HERS)
BIGDADDYG– 16

Strong & fruity, served with
a hint of passionfruit

This cheeky cock-tail will rock your
booty & leave you breathless.

Hula honey or hunky he-man? 
Your choice! 

Brugal 1888 Rum and Dropwork’s
Funk Drop Rum, Absinthe,

Passionfruit,
Vanilla, Angostura Bitters,

Orange and Pineapple.

SELECT MUGS ARE AVAILABLE TO PURCHASE FOR £30

 SMOKY AGED MAI TAI – 16.5
Barrel aged twist on the timeless classic

Clarified, clear, and aged in a young oak barrel. Take
the hat off to release the gentle smoke and uncover
the flavours of rum, orange and almonds.

Appleton 12 yr & Smith and Cross rums, mixed with
Orgeat syrup, Cointreau and Pierre Fernand Dry
Curaçao, fresh lime and coconut milk.
Contains (N)



PIÑA COLADA – 16
Pinapple, coconut and a lot of rum

Stick your toes in the sand and feel the
sea breeze in your hair with this time-

honoured tropical classic.

Planteray Barbados 5yr rum, Clement
Mahina Coco Rum, Coconut cream, and

fresh pineapple 

 
NEGRONI’S BOUNTY – 16

 A strong and bittersweet sipper

Pay the bounty and capture the bittersweet
taste of coconut, chocolate, sweet vermouth
and aromatic bitter aperitif.

Planteray Cut & Dry Coconut rum, Tosolini
Dolce Vita Aperitivo and La Quintinye
Rouge Vermouth served with a chocolate
coin.

TROPICANTE – 16
 Tropical and citrusy with a

spicy hint

A full-flavoured tropical twist on the
modern classic Picante. Our Secret is

in the Tropicante chilli syrup with a
mix of chilli, yuzu, kaffir lime,

lemongrass, passionfruit and agave.

Teremana Blanco Tequila, shaken with
Tropicante spicy syrup and Lime Juice.

SELECT MUGS ARE AVAILABLE TO PURCHASE FOR £30



MAHI MAHI – 16

 

Potent & flavourful, with
a hint of mango

Be dazzled by the striking colours of the
mighty Mahi Mahi ocean giant, you'll

struggle to reel in this powerful drink.

Mount Gay Black Barrel Rum and Dropwork’s
Funk Drop Overproof Rum shaken with

Re’Al Mango, Agave, Pierre Ferrand Yuzu
Curacao and Lime, then finished with a

touch of blue Curacao liqueur!

HURRICANE – 15
 Refreshing and fruity with a hint of rum

Get in the eye of the storm and start spinning on
the dance floor with a blend of rums, exotic syrups
and a touch of pineapple juice.

Crossfire Hurricane Gold Rum, Anne Bonny and
Planteray OFTD rums swizzled together with
Fassionola secret mix of exotic syrups, Absinthe,
Bitters, fresh lime and pineapple.

SELECT MUGS ARE AVAILABLE TO PURCHASE FOR £30

GRENADILLA COLLINS – 14.5
 Long and luscious, with

passionfruit and elderflower

An enchanting take on the traditional Collins
cocktail with flavours that will have you

coming back for more.

Zubrowka Biala Vodka shaken with
passionfruit, St Germain and fresh lemon,

with light bubbles courtesy of Double
Dutch Cucumber and Watermelon soda.



SHARERS

BIRDS OF PARADISE -  36
 (SERVES 2)

Your first class ticket to a
romantic getaway!

Appleton 8-year-old rum shaken with
Campari Bitter & Aperol, passion fruit,

lime, pineapple juice
& served with an erupting

dry ice volcano.

SHARE THE MANA - 64
 (SERVES 4 - 6)

Get together and share the positive mana energy!

Teremana Tequila Blanco, shaken with Passionfruit,
Cointreau, Agave, Vanilla, Pineapple, and Bubbles.

OCTOPUSSY - 64
 

Rising up from the depths! 

A mix of Planteray Dark and Dropwork’s
Funk Drop rums, Absinthe, Passionfruit,
Vanilla, Angostura Bitters, orange and
pineapple. 

(SERVES 2 - 4)



20 FOR 95 / 40 FOR 170

LET’S GO SURFING

Ride the rum wave with 20 or 40 of
our tropical shots, crowd-surfed to
you on a Laki Kane surfboard with
smoke and fire!

TROPICAL SHOT – 6.5
Planteray Dark and Dropwork’s Funk Drop Rums,

Absinthe, Passionfruit, Vanilla, Angostura Bitters,
Pineapple & Orange.

MAMAJUANA – 6.5
Brugal 1888 Rum, Mancino Rosso Amaranto,

honey, and the authentic mamajuana mix.

WAGWAN – 6.5
Dropwork’s Funk Drop Rum, sorrel wine,

spices and mango

BABY GUINNESS - 6.5
Kraken Spiced Rum, Disco Coffee Mix, Disaronno

Velvet Cream

R&M - 6.5

St James Imperial Blanc Rhum & Montenegro Amaro

6 FOR 28 / 12 FOR 50

The ultimate pineapple sophistication;
frosty cold daiquiri shots, topped with
pineapple espuma. 

OYSTER PINEAPPLE
DAIQUIRI SHOTS

ORDER SIX OR MORE FOR A THEATRICAL SERVE

 
5 FOR 30 – SELECT 1 FLAVOUR

10 FOR 50 – SELECT 2 FLAVOURS
20 for 80 – SELECT 3 FLAVOURS

CLASSIC MARGARITA
Olmeca Tequila Blanco, Cointreau, fresh lime & coconut water

PORN STAR MARGARITA
Olmeca Tequila Blanco, vanilla, passion fruit, lime & pineapple

SPICY MARGARITA
Olmeca Tequila Blanco, Cointreau, fresh lime, coconut water & chilli

Allergens: (D)

MARGARITA SHOT FIESTA

SHOTS



 

MAI TAI
William George Rum, Doorly’s 5yr Rum, Orgeat,
Pierre Ferrand Dry Curacao, Lime Juice

   17

MARGARITA 
Ocho Tequila Blanco shaken with Cointreau and fresh
lime. Ask for our delicious spicy version if you dare.

                              MEZCALITA with Koch Espadin Mezcal

15.5

16.5

PALOMA 
Teremana Reposado Tequila, fresh lime, Grapefruit
Juice, Agave,  and F&S Soda Water

16.5

TI PUNCH
Saint James Imperial Rhum, Lime juice, Cane Sugar

15.5

FISH HOUSE PUNCH
Worthy Park Select Rum, Courvoisier VS Cognac,
Peach Brandy, Demerara-Lemon Oleo Saccharum

16.5

RUM COBBLER
Brugal 1888 Rum, Fresh Fruit, F&S Ginger Ale

16.5

RABO DE GALO
Velho Barreiro Cachaca stirred with Mancino
Amaranto Vermouth and Cynar. 

16.5

NUCLEAR DAIQUIRI
Worthy Park Overproof Rum shaken with Green
Chartreuse, Falernum, Lime Juice

16.5

BOURBON OLD FASHIONED 
Four Roses Yellow Label Bourbon Whiskey stirred
down with sugar and Angostura Bitters
              RUM OLD FASHIONED with Mount Gay XO Rum

15

17

LAKI KANE CLASSICS



HAPPY HOUR

LAKI ON THE BEACH
Zubrowka Biala Vodka swizzled with peach, berries, 
orange and pineapple

  15

REGGAE REGGAE PUNCH
DropWorks Dark Drop Rum and Funk Drop rums,
absinthe, passionfruit, vanilla, Angostura bitters,
orange and pineapple

   15

WATERMELON MARGARITA
Olmeca Tequila Blanco, orange curaçao, watermelon,
agave and lime

   15

DAIQUIRI
El Dorado 3 year old rum, lime and sugar

   15

MOJITO
El Dorado 3 year old rum, lime, sugar, mint and a
splash of soda

   15

ESPRESSO MARTINI
Black Tears Spiced Rum or Zubrowka Vanilla Vodka
shaken with our secret espresso mix

15.5

PORNSTAR MARTINI
Zubrowka Vanilla Vodka shaken with Passoa,
Passionfruit, and served with a shot of prosecco

15.5

CAIPIRINHA
Velho Barreiro Cachaca, lime and sugar

15.5

Double the experience.
Between 5pm and 7pm, select any two cocktails
from this list and enjoy them for the price of one.

LAKI SPRITZ
Laki Kane Fruity Aperitif Blend, F&S Soda Water,
Bubbles

   13



Laki Kane 

Fatal Attraction

Grenadilla Collins

Pina Colada

Tropicante

Gin Thai Fizz

 

Al Galera Poetico 
Castelao  PT

Bella Modella
Primitivo IT

Biscardo Neropasso
Corvina   IT

Forge Mill Bush Mill
Chenin Blanc, S.A

Fabrizio Vella Unfiltered
Catarratto, Organic, IT

Mont Rocher Vieilles 
VignesViognier, FR

Biscardo Rosapasso

Heineken

Heineken 0%

Aspall Cider

8.5

9

10.5

32.5

36.5

39.5

8.5

9

9.5

Apple/Cranberry/Orange/

Pineapple Juice

Coke/Diet Coke

Franklin & Sons Tonic/Light

Tonic/Lemonade/Ginger

Ale/Ginger Beer

Biscardo Prosecco 

Moet & Chandon Brut

Moet & Chandon Rose’

Veuve Clicquot Yellow Label

42

150

180

170

11

11

11

11

11

11

39.5

32.5

34

4.5

4.5

7

5

7

37.5
Bombay Sapphire

Hoxton Pink Gin

The Botanist Gin

Martel VS 

Hennessy VS 

Courvoisier VSOP

Belvedere

Grey Goose

Grey Goose Altius

Jack Daniel’s Tennessee

Jameson Irish 

Four Roses Bourbon

The Macallan 12yo Double

Cask Single Malt Whisky

Teremana Blanco

Teremana Reposado

Patrón Silver

Patrón Reposado

Bandida Mezcal Cristal

Patron El Alto

Planteray 3 star 

Bacardi Caribbean Spiced

Bacardi 8 year old

Appleton 12 years old 

Brugal 1888

Diplomatico Reserva Exclusiva

Mount Gay XO

El Dorado 15 years old

Planteray XO

180

190

220

180

200

230

190

220

350 

180

190

200

280

190

210

220

240

250

370

180

190

200

210

215

230

260

270

280

 175ml BottleWINE
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SOFT DRINKS

BEER & CIDER
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RED

ROSE
GIN
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TEQUILA
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10

 125ml Bottle

 175ml Bottle

 125ml Bottle

9 

4.5



Step beyond the bar and immerse
yourself in the art of rum and

cocktail-making with our signature
experiences. Perfect for groups,
celebrations or something truly

different.

EXPERIENCES

@lakikane lakikane.com 

RUM-MAKING EXPERIENCE
£70 per person / £120 per couple

An immersive two-hour experience held on Saturdays at 2pm
(subject to demand), designed for rum enthusiasts and curious

explorers alike.

Includes:
 Learn the rich history of rum while tasting seven distinctive

varieties
 Flavour and redistil your own 50cl bottle of rum using a selection

of spices and dried fruits
 A hands-on session led by world-class rum ambassadors
 Four expertly paired cocktails throughout the experience

 A gift bag including your personalised bottle and additional treats
to take home

 The option to re-order your bespoke rum and have it delivered to
your door

Also available for private groups of 6–14 guests

TROPICAL COCKTAIL MASTERCLASS
£30 per person / £60 per couple

A vibrant, hands-on introduction to cocktail-making in true Laki
Kane style.

Includes:
A complimentary welcome cocktail on arrival

 Learn to craft two signature cocktails, including a classic Daiquiri
and the Laki Kane Rum Punch

 Guidance inspired by the book “Let’s Get Tropical” by Georgi
Radev, with knowledge shared directly through the masterclass

 Expert techniques led by our award-winning mixologists
 A tasting of our in-house crafted Spiced Dry Rum

Also available for group bookings

All experiences are available for groups and private hire.
To book or find out more:

 020 7607 0766
escape@lakikane.com

If you have an existing voucher, please contact us to secure your
booking.

Booking terms and conditions apply.



 

Allergens

MAINS

STARTERS

 

 

 

Prawn Crackers - 4
Crispy, sun-dried Indonesian crackers infused with wild-

caught prawns. Deep-fried until light and airy

Duck Spring Rolls - 9.5
Crisp, golden rolls filled with tender shredded duck, delicate

rice noodles and finely sliced cabbage, served with hoisin
dipping sauce.

Chicken Satay  - 9.5 
Tender strips of marinated chicken, skewed and grilled.

Served with a peanut satay sauce.

Coconut Prawns - 10
Succulent tiger prawns coated in a crisp, golden

coconut crust, served with sweet Thai sauce.

Sweet Corn Fritters (V) - 9
Golden, crispy fritters packed with juicy sweetcorn and
lightly seasoned batter, served with sweet Thai sauce.

Chicken Wings - 9.5
Crispy fried chicken wings, marinated in aromatic fish

sauce. Served with a sweet Thai dipping sauce.

Crispy Salt & Pepper Squid - 10
Lightly battered squid, fried to a golden crisp and tossed

with aromatic salt and cracked black pepper.

Pad Thai - 14.5
Classic Thai rice noodles stir-fried with egg, bean sprouts, and

spring onion in a perfectly balanced tamarind sauce.
Choice of chicken, prawns (+£1.50) or tofu.

Green Curry - 16
Served with Jasmine Rice

A vibrant and aromatic Thai green curry, simmered in rich coconut
milk with fresh herbs, bamboo shoots and crisp vegetables.

Choice of chicken, prawns (+£1.50) or tofu.

Sweet & Sour - 16
Served with Jasmine Rice

Crispy pieces of chicken tossed in a vibrant sweet-and-sour
sauce, balancing tangy pineapple with a rich, glossy glaze.

Choice of chicken, prawns (+£1.50) or tofu.

 

 

 

 

 

 

Please notify staff if you have anyallergies before placing your order. 
ALLERGIES AND DIETS (D)Dairy, (E) Eggs, (F) Fish, (G) Gluten, (MO) Molluscs, (MU) Mustard, (N) Nuts, (L) Lupin,

(P)Peanuts, (SE) Sesame, (SO) Soya Beans, (SH) Shellfish, (S) Sulphites, (C) Celery (PB) Plant-based, (V)
Vegetarian, (GF) Gluten free

Drunken Noodles - 15.5
Classic Thai rice noodles stir-fried with egg, bean sprouts, and

spring onion in a perfectly balanced tamarind sauce.
Choice of chicken, prawns (+£1.50) or tofu.

SIDE

Thai Fried Rice - 8.5
Jasmine Rice - 6

Stir-Fried Broccoli in Oyster Sauce - 7

(SH, N)

(G, E, F)

(SH, G, N)

(G, E, MO, S)

(G, SH, F, MO, SO)

(G, SO)

(SH, F, SO)

(SH, N, SO)

(SH, F, SO)

(E, F, MO, SO)

(MO)

(SH, SE, S)


	COCKTAIL MENU
	Transporting you to a tropical world where the sun is always shining and the good times never end, our menu represents the true taste of paradise.
	Our spectacular cocktails are made using unique exotic ingredients, natural, unrefined sugars and the world’s finest selection of rum; perfectly complementing our Thai Food Menu inspired by the flavours of the tropics,
	Discover your own Tropical  escape with Laki Kane.
	SERVICE We operate a table service. Please note a discretionary 12.5% service charge is added to your bill for both table and bar service.
	DRINK ALLERGIES AND INTOLERANCES Before you order, please make us aware of any allergies. Our products are made in the same location as, and may also contain, known food allergens. For more information about our ingredients, please speak to our team.
	@lakikane
	lakikane.com

	LAKI KANE – 16 Moreish & sweet, with unique tropical fruits
	Our signature cocktail Meaning “Lucky Person”, this flavour explosion will make everyone feel lucky or want to Get Lucky @Laki.
	Planteray Stiggins Pineapple Rum shaken with Cupuaçu, Sapodilla, Passionfruit, Apple and Lime Juice.


	GIN THAI FIZZ – 16.5
	Like exotic, fruity and citrussy sherbet
	This cocktail will whisk you away on an East Asian journey & tantalise your taste buds with true flavours of that beautiful part of the world.
	Still G.I.N, Lemongrass, Kaffir Lime Leaves, Yuzu, Double Dutch Pomegranate and Basil Soda.


	FATAL ATTRACTION – 15
	Light & fresh, with hints of peach and berries
	Be seduced by aromatic peach, lured in by the sweet embrace of berries & pineapple, captured by the crisp bite of vodka. Will you succumb to the Siren of the Seas?
	Zubrowka Biala Vodka swizzled with Re’Al Peach, Berries, Orange and Pineapple,  Lime Juice.


	PINUP ZOMBIE – 18
	WARNING: WILL WAKE THE DEAD
	Deceptively powerful, tropical & moreish.
	Our flaming Zombie is a real Pin Up. After the fire, you’ll find this stunner is full of rum, exotic syrups & flavours to die for.
	A blend of Planteray Dark, Planteray OFTD Overproof & El Dorado 5yr rums shaken with Absinthe, Passionfruit, Grenadine, fresh lime, grapefruit and aromatic bitters,



	SMOKY AGED MAI TAI – 16.5
	Barrel aged twist on the timeless classic
	Clarified, clear, and aged in a young oak barrel. Take the hat off to release the gentle smoke and uncover the flavours of rum, orange and almonds.
	Appleton 12 yr & Smith and Cross rums, mixed with Orgeat syrup, Cointreau and Pierre Fernand Dry Curaçao, fresh lime and coconut milk. Contains (N)


	BIGDADDYG– 16
	(CHOOSE HIS OR HERS)
	Strong & fruity, served with a hint of passionfruit
	This cheeky cock-tail will rock your booty & leave you breathless.
	Hula honey or hunky he-man?  Your choice!
	Brugal 1888 Rum and Dropwork’s Funk Drop Rum, Absinthe, Passionfruit, Vanilla, Angostura Bitters, Orange and Pineapple.



	PIÑA COLADA – 16
	Pinapple, coconut and a lot of rum
	Stick your toes in the sand and feel the sea breeze in your hair with this time-honoured tropical classic.
	Planteray Barbados 5yr rum, Clement Mahina Coco Rum, Coconut cream, and fresh pineapple


	NEGRONI’S BOUNTY – 16
	A strong and bittersweet sipper
	Pay the bounty and capture the bittersweet taste of coconut, chocolate, sweet vermouth and aromatic bitter aperitif.
	Planteray Cut & Dry Coconut rum, Tosolini Dolce Vita Aperitivo and La Quintinye Rouge Vermouth served with a chocolate coin.


	TROPICANTE – 16
	Tropical and citrusy with a spicy hint
	A full-flavoured tropical twist on the modern classic Picante. Our Secret is in the Tropicante chilli syrup with a mix of chilli, yuzu, kaffir lime, lemongrass, passionfruit and agave.
	Teremana Blanco Tequila, shaken with Tropicante spicy syrup and Lime Juice.


	MAHI MAHI – 16
	Potent & flavourful, with a hint of mango
	Be dazzled by the striking colours of the mighty Mahi Mahi ocean giant, you'll struggle to reel in this powerful drink.
	Mount Gay Black Barrel Rum and Dropwork’s Funk Drop Overproof Rum shaken with Re’Al Mango, Agave, Pierre Ferrand Yuzu Curacao and Lime, then finished with a touch of blue Curacao liqueur!


	HURRICANE – 15
	Refreshing and fruity with a hint of rum
	Get in the eye of the storm and start spinning on the dance floor with a blend of rums, exotic syrups and a touch of pineapple juice.
	Crossfire Hurricane Gold Rum, Anne Bonny and Planteray OFTD rums swizzled together with Fassionola secret mix of exotic syrups, Absinthe, Bitters, fresh lime and pineapple.


	GRENADILLA COLLINS – 14.5
	Long and luscious, with passionfruit and elderflower
	An enchanting take on the traditional Collins cocktail with flavours that will have you coming back for more.
	Zubrowka Biala Vodka shaken with passionfruit, St Germain and fresh lemon, with light bubbles courtesy of Double Dutch Cucumber and Watermelon soda.


	SHARERS
	BIRDS OF PARADISE - 36
	(SERVES 2)

	OCTOPUSSY - 64
	(SERVES 2 - 4)

	SHARE THE MANA - 64
	(SERVES 4 - 6)


	SHOTS
	ORDER SIX OR MORE FOR A THEATRICAL SERVE
	OYSTER PINEAPPLE DAIQUIRI SHOTS
	6 FOR 28 / 12 FOR 50

	LET’S GO SURFING
	20 FOR 95 / 40 FOR 170

	MARGARITA SHOT FIESTA
	5 FOR 30 – SELECT 1 FLAVOUR 10 FOR 50 – SELECT 2 FLAVOURS 20 for 80 – SELECT 3 FLAVOURS
	Allergens: (D)


	LAKI KANE CLASSICS
	NUCLEAR DAIQUIRI
	Worthy Park Overproof Rum shaken with Green Chartreuse, Falernum, Lime Juice
	16.5
	15
	17
	MAI TAI William George Rum, Doorly’s 5yr Rum, Orgeat, Pierre Ferrand Dry Curacao, Lime Juice

	15.5
	16.5
	PALOMA  Teremana Reposado Tequila, fresh lime, Grapefruit Juice, Agave,  and F&S Soda Water

	16.5
	TI PUNCH Saint James Imperial Rhum, Lime juice, Cane Sugar

	15.5
	FISH HOUSE PUNCH Worthy Park Select Rum, Courvoisier VS Cognac, Peach Brandy, Demerara-Lemon Oleo Saccharum

	16.5
	RUM COBBLER Brugal 1888 Rum, Fresh Fruit, F&S Ginger Ale

	16.5
	RABO DE GALO Velho Barreiro Cachaca stirred with Mancino Amaranto Vermouth and Cynar.

	16.5


	HAPPY HOUR
	Double the experience. Between 5pm and 7pm, select any two cocktails from this list and enjoy them for the price of one.
	REGGAE REGGAE PUNCH DropWorks Dark Drop Rum and Funk Drop rums, absinthe, passionfruit, vanilla, Angostura bitters, orange and pineapple
	WATERMELON MARGARITA Olmeca Tequila Blanco, orange curaçao, watermelon, agave and lime
	DAIQUIRI El Dorado 3 year old rum, lime and sugar
	MOJITO El Dorado 3 year old rum, lime, sugar, mint and a splash of soda
	ESPRESSO MARTINI Black Tears Spiced Rum or Zubrowka Vanilla Vodka shaken with our secret espresso mix
	15.5
	PORNSTAR MARTINI Zubrowka Vanilla Vodka shaken with Passoa, Passionfruit, and served with a shot of prosecco

	15.5
	CAIPIRINHA Velho Barreiro Cachaca, lime and sugar

	15.5
	LAKI SPRITZ Laki Kane Fruity Aperitif Blend, F&S Soda Water, Bubbles


	NON-ALCOHOLIC COCKTAILS
	Laki Kane  Fatal Attraction Grenadilla Collins Pina Colada Tropicante Gin Thai Fizz
	11 11 11 11 11 11

	CHAMPAGNE & SPARKLING
	Biscardo Prosecco  Moet & Chandon Brut Moet & Chandon Rose’ Veuve Clicquot Yellow Label
	42 150 180 170
	WINE WHITE
	Forge Mill Bush Mill Chenin Blanc, S.A
	Fabrizio Vella Unfiltered Catarratto, Organic, IT
	Mont Rocher Vieilles  VignesViognier, FR
	8.5
	32.5
	39.5

	ROSE
	Biscardo Rosapasso
	9.5
	37.5

	RED
	Al Galera Poetico  Castelao  PT
	Bella Modella Primitivo IT
	Biscardo Neropasso Corvina   IT
	8.5
	9
	10.5
	32.5
	36.5
	39.5


	BEER & CIDER
	Heineken Heineken 0% Aspall Cider
	7 5 7

	SOFT DRINKS
	Apple/Cranberry/Orange/ Pineapple Juice
	4.5
	Coke/Diet Coke
	Franklin & Sons Tonic/Light Tonic/Lemonade/Ginger Ale/Ginger Beer
	4.5
	4.5

	BOTTLE MENU
	RUM
	Planteray 3 star  Bacardi Caribbean Spiced Bacardi 8 year old Appleton 12 years old  Brugal 1888 Diplomatico Reserva Exclusiva Mount Gay XO El Dorado 15 years old Planteray XO

	COGNAC
	Martel VS  Hennessy VS  Courvoisier VSOP

	VODKA
	Belvedere Grey Goose Grey Goose Altius

	GIN
	Bombay Sapphire Hoxton Pink Gin The Botanist Gin

	WHISKY/EY
	Jack Daniel’s Tennessee Jameson Irish  Four Roses Bourbon The Macallan 12yo Double Cask Single Malt Whisky

	TEQUILA
	Teremana Blanco Teremana Reposado Patrón Silver Patrón Reposado Bandida Mezcal Cristal Patron El Alto
	180190 200 210 215 230260270 280
	180 200 230
	190 220 350
	180 190 220
	180 190 200
	280
	190 210 220 240 250 370


	EXPERIENCES
	Step beyond the bar and immerse yourself in the art of rum and cocktail-making with our signature experiences. Perfect for groups, celebrations or something truly different.
	RUM-MAKING EXPERIENCE £70 per person / £120 per couple
	An immersive two-hour experience held on Saturdays at 2pm (subject to demand), designed for rum enthusiasts and curious explorers alike.
	Includes:  Learn the rich history of rum while tasting seven distinctive varieties  Flavour and redistil your own 50cl bottle of rum using a selection of spices and dried fruits  A hands-on session led by world-class rum ambassadors  Four expertly paired cocktails throughout the experience  A gift bag including your personalised bottle and additional treats to take home  The option to re-order your bespoke rum and have it delivered to your door
	Also available for private groups of 6–14 guests

	TROPICAL COCKTAIL MASTERCLASS £30 per person / £60 per couple
	A vibrant, hands-on introduction to cocktail-making in true Laki Kane style.
	Includes: A complimentary welcome cocktail on arrival  Learn to craft two signature cocktails, including a classic Daiquiri and the Laki Kane Rum Punch  Guidance inspired by the book “Let’s Get Tropical” by Georgi Radev, with knowledge shared directly through the masterclass  Expert techniques led by our award-winning mixologists  A tasting of our in-house crafted Spiced Dry Rum
	Also available for group bookings
	@lakikane
	lakikane.com


	STARTERS
	Prawn Crackers - 4 Crispy, sun-dried Indonesian crackers infused with wild-caught prawns. Deep-fried until light and airy
	(SH, SE, S)

	Duck Spring Rolls - 9.5 Crisp, golden rolls filled with tender shredded duck, delicate rice noodles and finely sliced cabbage, served with hoisin dipping sauce.
	(G, SO)

	Coconut Prawns - 10 Succulent tiger prawns coated in a crisp, golden coconut crust, served with sweet Thai sauce.
	(SH, G, N)

	Chicken Satay  - 9.5  Tender strips of marinated chicken, skewed and grilled. Served with a peanut satay sauce.
	(SH, N)

	Sweet Corn Fritters (V) - 9 Golden, crispy fritters packed with juicy sweetcorn and lightly seasoned batter, served with sweet Thai sauce.
	Chicken Wings - 9.5 Crispy fried chicken wings, marinated in aromatic fish sauce. Served with a sweet Thai dipping sauce.
	(G, E, F)

	Crispy Salt & Pepper Squid - 10 Lightly battered squid, fried to a golden crisp and tossed with aromatic salt and cracked black pepper.
	(G, E, MO, S)


	MAINS
	Pad Thai - 14.5 Classic Thai rice noodles stir-fried with egg, bean sprouts, and spring onion in a perfectly balanced tamarind sauce. Choice of chicken, prawns (+£1.50) or tofu.
	(SH, N, SO)

	Drunken Noodles - 15.5 Classic Thai rice noodles stir-fried with egg, bean sprouts, and spring onion in a perfectly balanced tamarind sauce. Choice of chicken, prawns (+£1.50) or tofu.
	(G, SH, F, MO, SO)

	Green Curry - 16 Served with Jasmine Rice A vibrant and aromatic Thai green curry, simmered in rich coconut milk with fresh herbs, bamboo shoots and crisp vegetables. Choice of chicken, prawns (+£1.50) or tofu.
	(SH, F, SO)

	Sweet & Sour - 16 Served with Jasmine Rice Crispy pieces of chicken tossed in a vibrant sweet-and-sour sauce, balancing tangy pineapple with a rich, glossy glaze. Choice of chicken, prawns (+£1.50) or tofu.
	(SH, F, SO)


	SIDE
	Thai Fried Rice - 8.5 Jasmine Rice - 6 Stir-Fried Broccoli in Oyster Sauce - 7
	(E, F, MO, SO)
	(MO)
	Allergens




