
DRINKS MENU

@HAUNT.MCR



HA�Y HOUR

4-8PM
SUNDAY-FRIDAY

RED OR WHITE WINE 
PROSECCO
CLASSIC SPRITZ
HAUNT PILSNER

17
20

7
5

ON THE GO? GHOST LOVES TO S� WHERE YOU TAKE HIM, 
HE LOVES THAT HE GETS TO SHARE YOUR LOVE FOR HAUNT.

M�T OUR MASCOT
GHOST WAS NAMED AFTER HIS FAVOURITE HANGOUT - HAUNT. 

HE REPRESENTS EVERYTHING HAUNT IS ABOUT.

THINK OF THE ‘G’ AS SILENT, GHOST HOSTS YOUR TIME AT HAUNT.
HE SHARES YOUR EXPERIENCE WITH YOU FROM DRINKING CO��,

EATING BRUNCH 

TO SI�ING WINE! 

TAG US ON @HAUNT.MCR SO WE CAN S� HIS ADVENTURES!



DRINKS MENU
MENABREA BIRRA BIONDA 330ML 4.8%
STIEGL RASPBERRY RADLER 500ML 2.5%
ESTRELLA GALICIA GLUTEN FREE 330ML 5.5%
MENABREA NON ALC 330ML 0%

BAR SNACKS

AMICA CRISPS
SALT & PEPPER CASHEWS
NOCELLARA OLIVES

2.5
3.25
4.5

B�R ON TAP
HAUNT PILSNER 4%
PAULANER MUNICH HELLES LAGER 4.9&
LERVIG HOUSE PARTY SESSION IPA 4%
SIERRA NEVADA PALE ALE 5%
PULPT MEDIUM DRY CIDER 4.9%

5.75
6.5
6.5

7
5.75

HALF PINT AVAILABLE ON REQUEST

BO�LES+ CANS

5
5

5.5
5



DRINKS MENU

CLA�IC SPRITZ - A� 10

DOLCE VITA APERITIVO, PROSECCO, SODA

ITALIANO

CARPANO BOTANICAL BITTER, PROSECCO, SODA

CHINO

ST GERMAIN, PROSECCO, SODA

HUGO

BEPE TOSOLINI LIMONCELLO, WILLIAM FOX MINT, SICILIAN LEMONS,
PROSECCO, SODA

LIMONE

HAUNT SPRITZ - A� 10

COCCHI ROSA, RASPBERRY & MINT CORDIAL, LIBOLL SPARKING ROSÉ,
SODA

ROSA

SUZE, ITALICUS, ORANGE & CARDAMON HONEY, PROSECCO, SODA

FIORE

BRIOTTET TRIPLE SEC, ORANGE CURACAO, NORTH STAR ESPRESSO,
TONIC

CA�E

CHILLI INFUSED GREY GOOSE VODKA, PINEAPPLE & CORIANDER
CORDIAL, CITRUS, SODA

PI�ANTE



DRINKS MENU

COCKTAILS

BOMBAY SAPPHIRE GIN, MARTINI RISERVA BITTER, 
MARTINI RISERVA RUBINO

HAUNT NEGRONI

CUCUMBER & GREEN CHILLI INFUSED CAZADORES BLANCO TEQUILA, 
CITRUS, COCCHI EXTRA DRY, ORGEAT

CHI�I FRESCA

OLIVE & ROSEMARY INFUSED BOMBAY SAPPHIRE PREMIER CRU, 
COCCHI AMERICANO, OLIVE

VERDEMANDA MARTINI

EAGLE RARE 10 YEAR, PEDRO XIMINEZ, DEMERARA, BITTERS

MOUNT ST OLD FASHIONED

PINA-COCO

MOCKTAILS - A� 6.5

PATHFINDER AMARO, OLD FASHIONED SYRUP, ORANGE

NO FASHIONED

MONIN BITTER, FRESH OJ, CITRUS, SODA

SBAGLIATO

RASPBERRY, BLUEBERRY & MINT CORDIAL, CITRUS, SODA

BE�Y+MINT C�LER

BACARDI CARTA BLANCA & SPICED RUM, CARAMELIZED PINEAPPLE, 
COCONUT, CITRUS

10

12

13

13

12



DRINKS MENU

SPARKLING WINE

MILLESIMATO SPUMANTE EXTRA DRY, SACHETTO
LIBOLL, SPUMANTE ROSÉ EXTRA DRY, SAN MARZANO
LAMBRUSCO ROSSO SECCO FAVORITA DOC REGGIANO
FRANCIACORTA, 61 SATÉN BRUT, GUIDO BERLUCCHI

CORTESE DEL PIEMONTE, SAN SILVESTRO
SOAVE DOC BORGO DEI CILIEGI 2024, LA COLLINA DEI CILIEGLI
VERDECA, TALO, SAN MARZANO
CIRO (GRECO) IPPOLITO 1845
GAVI DI GAVI 2024 - FOSSILLI
SAUVIGNON BLANC, FUMAT, COLLAVINI
PECORINO SUPERIORE, FONTEFICO

WHITE WINE

ROSE

MONTEPULCIANO D’ABRUZZO, BOVE, FEUDI D’ALBE
NEGROAMARO, IL PUMO, SAN MARZANO
COLOMBA BIANCA VITESE SYRAH DOC, ORGANIC
BARBERA, APPASSIMENTO, SAN SILVESTRO
CABERNET/MERLOT, SAN FELO

RED WINE

NERO D’AVOLA ROSE, COLOMBA BIANCA
PRIMITIVO ROSÉ, SAN MARZANO

5.5 / 29
7 / 34

8.25 / 40
12.25 / 60

6 / 19.5 / 29
6.25 / 20.5 / 30
6.65 / 21.5 / 32

8.25 / 27 / 40
8.25 / 27 / 40

9.85 / 32.5 / 48
11.25 / 37 / 55

6.25 / 20.5 / 30
7 / 23 / 34

6 / 19.5 / 29
6.5 / 21 / 31

7.15 / 23.5 / 34.5
8.75 / 28.5 / 42
9.25 / 30.5 / 45

125ML / BTL

150ML / 500ML / BTL

150ML / 500ML / BTL

150ML / 500ML / BTL

125ML AVAILABLE ON REQUEST



DRINKS MENU

BI�ERS+APERITIVO
CYNAR
CARPANO BOTANICAL BITTER
AVERNA AMARO
VECCHIA AMARO DEL CAPO
COCCHI DOPO TEATRO
CARPANO PUNT E MES
SAVOIA AMERICANO
ST GERMAIN  25ML

VERMOUTH

BEPE TOSOLINI LIMONCELLO
BEPE TOSOLINI GRAPPA DI MERLOT 50ML
FERNET BRANCA
BRANCA MENTA
LUXARDO SAMBUCA

DIGESTIVO

3.75
4

4.75
5
5
4
4

5.5

50ML

50ML

COCCHI AMERICANO
COCCHI VERMOUTH DI TORINO
COCCHI BAROLO CHINATO
COCCHI ROSA
CARPANO ROSSO CLASSICO
ANTICA FORMULA
MARTINI RISERVA RUBINO

4.5
4.5
12

4.5
4.5
6.5

5

25ML

5
5.5

3.75
3.75

4

VODKA 25ML

42 BELOW
GREY GOOSE
BELVEDERE

4.5
5

5.5



DRINKS MENU

GIN
BOMBAY SAPPHIRE
BOMBAY CITRON PRESSÉ
BOMBAY SAPPHIRE PREMIER CRU
PUERTO DE INDIAS STRAWBERRY
BOBBY’S
LIND & LIME

RUM

BUFFALO TRACE BOURBON
EAGLE RARE 10
JOHNNIE WALKER BLACK
TALISKER 10
GLENMORGANIE
ANGELS ENVY WHISKEY
TEELING SMALL BATCH IRISH WHISKEY
WILD TURKEY 101

WHISKEY

4.5
5

5.5
5.25

5.5
5.75

25ML

25ML

PLANTERAY DARK
BACARDI CARTA BLANCA
BACARDI SPICED
BACARDI COCONUT
BACARDI CARIBBEAN SPICED
BACARDI OCHO

4.5
4.5
4.5
4.5

5
5.25

25ML

4.5
6.25
4.25
6.25
6.25

8
5
5

OTHER SPIRITS 25ML

CAZADORES BLANCO TEQUILA
PATRÓN SILVER
SALIZA AMARETTO
7 TAILS BRANDY

4.5
6

4.5
4.5



DRINKS MENU

SOFT DRINKS

STILL / SPARKLING WATER
APPLETISER

3.5
4

JUICES

FRESHLY SQUEEZED ORANGE JUICE
APPLE
HAUNT COLD PRESS JUICE
A SEASONAL BLEND OF FRESH FRUIT & VEGETABLES 

3.75
3

4.5

COCA COLA / DIET / ZERO
SCHWEPPES LEMONADE

2 / 4
2 / 4

HALF / PINT

HAUNT ICED TEA

HOMEMADE ICED TEA

PLEASE ASK FOR TODAY’S FLAVOUR 

FEVER-TR� SODAS

RASPBERRY & ORANGE BLOSSOM
BLOOD ORANGE

3.5
3.5



HOT DRINKS
ALL DRINKS ARE AVAILABLE WITH COCONUT, ALMOND & OAT MILK +20P

ESPRESSO
DOUBLE ESPRESSO
MACCHIATO
AMERICANO
CORTADO
FLAT WHITE
CAPPUCCINO
LATTE
ICED LATTE
MOCHA
HOT CHOCOLATE
SINGLE ORIGIN FILTER (PLEASE ASK FOR TODAY’S BATCH BREW)

EXTRA ESPRESSO SHOT
TEA
YORKSHIRE / GREEN / PEPPERMINT / EARL GREY / 
ROOIBOS & CHAI (CAFFEINE FREE)

2.8
3.5
3.5
3.5
3.7
3.8
3.8
3.8

4
4.6
4.6

1.25
2.75

HAUNT CHAI
HOMEMADE SPECIAL BLEND OF SPICES

SERVED ICED OR HOT

HAUNT CHAI
WILLIAM FOX SYRUPS
VANILLA / SALTED CARAMEL / HAZELNUT

+80P

CHAI LATTE
BLUEBERRY CHAI LATTE
DIRTY CHAI LATTE

3.8
4

4.6

SYRUPS



HA�Y HOUR

4-8PM
SUNDAY-FRIDAY

RED OR WHITE WINE 
PROSECCO
CLASSIC SPRITZ
HAUNT PILSNER

17
20

7
5

ON THE GO? GHOST LOVES TO S� WHERE YOU TAKE HIM, 
HE LOVES THAT HE GETS TO SHARE YOUR LOVE FOR HAUNT.

M�T OUR MASCOT
GHOST WAS NAMED AFTER HIS FAVOURITE HANGOUT - HAUNT. 

HE REPRESENTS EVERYTHING HAUNT IS ABOUT.

THINK OF THE ‘G’ AS SILENT, GHOST HOSTS YOUR TIME AT HAUNT.
HE SHARES YOUR EXPERIENCE WITH YOU FROM DRINKING CO��,

EATING BRUNCH 

TO SI�ING WINE! 

TAG US ON @HAUNT.MCR SO WE CAN S� HIS ADVENTURES!



DRINKS MENU

@HAUNT.MCR


