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WELCOME

Welcome to Vice & Co!

Finding us was the hard part. Now it’s time to take a 
seat, relax and enjoy our warm hospitality.

As you will know by now, we don’t sell TV’s or scart 
leads here.

Have a browse through our classic menu, a carefully 
curated variety of drinks from all of our previous 

volumes throughout the years.

If nothing tickles your fancy, feel free to peruse 
our seasonal menu, filled with drinks tailored to 

compliment the flavours of the season.

All original classic cocktails are availalbe upon 
request, just ask our servers or bartenders.
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WINE & SHOTS
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Tiny Rick	 3.75
Creme de Peche, Blue Curacao, Cacao Blanc, Lemon Juice, Limoncello Foam

Baby Guinness	 3.75
Kahlua, Baileys

Bartender’s Choice	 ???
Have Faith...

WHITE WINE
Casillero Del Diablo: Sauvignon Blanc

125ml 	 5.75
175ml 	 7.75
250ml 	 9.85
Bottle 	 23.00

RED WINE
Casillero Del Diablo: Malbec

125ml 	 5.50
175ml 	 7.50
250ml 	 9.75
Bottle 	 22.00

PROSECCO
Vino Spumante

Glass 	 5.75
Bottle 	 30.00



APÉRITIF
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An apéritif or aperire, in Latin meaning 
‘to open’ is widely known as an alcoholic 
drink consumed prior to the meal. These, 
usually, spirit heavy drinks are used to 
whet the appetite and prepare you for 

the following courses by providing a base 
palate, opening up the taste buds.



APÉRITIF
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ICHIGO ICHIE
Japanese Negroni

Roku Gin, Campari,
Antica Formula,
Angostura Bitters

8.50

BOULEVARDIER

Jameson Caskmate Stout,
Antica Formula, Campari,
Angostura Bitters

9.00

OLD FASHIONED

Bourbon/Rye/Rum,
Orange Bitters,
Sugar Syrup

9.00

TWO HUNDRED
French 75

Broker’s Gin, Crème De Mûre,
Sugar Syrup, Lime Juice,
Prosecco

8.25



PIÈCE DE RÉSISTANCE
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Our masterpieces.
This wide array of cocktails are Vice & 
Co’s personal favourites that have been 

the main body of our menu from the 
start. Some of these drinks date back 

to our first menu and have earned their 
place as one of the classics. Enjoy!



PIÈCE DE RÉSISTANCE
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JAPANESE COSMO

Sake, Cointreau, Cranberry Juice,
Lime Juice, Fresh Raspberry Syrup,
Sugar Syrup

8.50

ROASTED BRAMBLE
Contains Egg White

Forest Berries, Broker’s Gin,
Crème De Mûre, Lemon Juice,
Sugar Syrup, Limoncello Foam

8.50

MEXICAN STAND-OFF

El Jimador Reposado, Lime Juice,
Cointreau, Smoked Paprika Rub,
Agave Syrup, Smoked Glass

8.75



PIÈCE DE RÉSISTANCE
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MY TIE

Sailor Jerry Spiced Rum, Orgeat,
Cointreau, Sugar Syrup, Lime Juice,
O.F.T.D Float, Cinnamon

8.50

CON ARTIST

Plantation O.F.T.D Rum, Orgeat,
Velvet Falernum, Coconut Milk,
Pineapple Juice, Caramel Syrup

9.50

DADDY ISSUES
Pornstar Martini

Vanilla Infused Vodka, Cacao Blanc,
Liqueur de Rhubarbe, Lime Juice,
Pineapple Juice, Passionfruit Puree,
Prosecco

9.25



PIÈCE DE RÉSISTANCE
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SPICY 50

Absolut Vodka, Lime Juice,
St. Germain, Honey Syrup,
Red Chilli

8.00

LIQUOR SOAKED SUIT
Contains Egg White

Sailor Jerry Spiced Rum, Cointreau,
Lemon Juice, Honey Syrup,
Kraken Rum, Limoncell Foam,
Angostura Bitters

8.00

THE PARISIAN

Absolut Vodka, Creme de Cassis,
Framboise, Fraise des Bois,
Pineapple Juice, Vanilla Syrup

8.50



DIGESTIF
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A Digestif is an alcoholic drink served 
after a meal to aid in digestion. Common-

ly served as a neat spirit or coffee that 
contain carminative herbs. Here at Vice & 
Co we’ve taken that further and over the 
years these digestif cocktails have been 

perfect caps to round off the night.



DIGESTIF
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RED SNAPPER
Opihr Gin, Ancho Reyes,
Tomato Juice, Hoisin Sauce,
Lemon Juice, Ground Pepper,
Soy Sauce, Smoked Paprika Rub

9.00

WHITE RUSSIAN
Different Flavours Available

Absolut Vodka, Kahlúa,
Half & Half, Vanilla

8.00

CATHOLIC GUILT
Served Warm

Jameson Caskmate Stout,
Azera Coffee, Demerara Syrup,
Gallian & Vanilla Cream

8.50

PATRON SAINT
Coffee Cazcabel Tequila,
Kahlúa, Espresso,
Sugar Syrup

8.50








