MAINE

Brasserie
& TAVERN

GOLDEN HOURS COCKTAILS

APEROL SPRITZ CUCUMBER GIMLET
Aperol, Prosecco, : Tanqueray Ten Gin, Maraschino,
Franklins & Sons SodaWater : Citrus Cordial, Green Juice
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SPICY PALOMA (S) GINGER MULE

El Jimador,5 Citrus Cordial, : Ketel One Vodka,Honey-Ginger,
Fresh Lime, BellPepper Soda : Lime Juice, Franklin & Sons Ginger Beer
18 18

TOMMYS MARGARITA SOUTH SIDE

El Jimador, Agave Syrup, : Mirabeau Gin, Mastiha, Green Juice,
Fresh Lime : Honey-Ginger, Lemon fresh
17 ; 17
R SPARKLING & CHAMPAGNE . WINE
| | Minuty Prestige Rosé 2025 19 gls
EPC Brut NV 19 gls 104 blt Luvignac Picpoul Pinet 2024 17 gls
EPC Rosé 23019 29 éls 185 blt Joie De Vigne Grenache & 15 gls

Pinot Noir 2024

MAINE EVENTS

GOLDEN HOURS LUNCH PRIX FIXE SHUCK FEST
Buy 1 Get 1 2 Course £24 |3 Course £28 £1 a Shuck
Selected Beverages* Weekdays 12pm - 4pm Jersey Rock Oysters*

Available weekdays 4pm - 7pm* Tavern Bar | Terrace | The Palm Room
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“The MAINE is the revival of thi

blending old world cleg;
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