


Vernal Equinox Menu - Spring 2025 

-

Welcome to Rain Dogs,

This bar was founded by three friends who wanted to share their love for 
exceptional drinks, eclectic music and outstanding service. We recently took 
up hammer and saw and refurbished the bar ourselves, creating a space that 
we hope you can relax and enjoy yourself in.

As we start this year and the sun brings us a little more energy, our seasonal 
menu has also changed to reflect a style best suited to the ever-mysterious 
‘warmer’ weather of this city. 

A couple of hours before we open each day, we prepare fresh citrus juices for 
our drinks, make our own in-house syrups and put together unique blends of 
spirits. Everything you drink has been thought about in-depth, ensuring our 
selection stands out from the rest. We focus only on the tastiest ingredients, 
no endorsements, no buy-ins, just stuff that’s worth its merit.

This menu has been brought to you by a stellar team, including Dan, 
Emilia, Tommy, Lou, Sot and Tom. Please let your server know of any 
questions you have or any special drink requests, we’re always more than 
happy to make you something a little different. 

I do hope you enjoy your time with us and that you will visit again soon.

Cheers, 

Nick



Our Vernal Equinox menu brings you cocktails inspired by our love for music. 

You’ll find we have gone all-out to impress you without straying too far away 

from our roots of the classic cocktails.

Bootlegs

Unconventional and experimental - these cocktails push the boundaries with our 

house-infused spirits and unique ingredient blends. Very seasonal, very limited.

Cocktails

Bitter Meadow

Mushroom Martini

Preservation Club

Iberian Fizz

Cortado

Silenus

12

12

12

12

12

12

Rose Petal Infused Gin, Bergamot Liqueur, Creme de Violet, 
Wild Rose Vinegar

Respirited British Vodka, Japanese Mushroom Infused Vermouth, Porcini 
Brine, NOMA’s Mushroom Garum

Gin, Cooked Carrot Juice, Tarragon Cordial, 
Purple Carrot Oleo Saccharum, Lime, Celery Bitters

Respirited British Vodka, Strawberry & Oregano Syrup, Aperol, 
Dry Vermouth, Lemon, Egg White

White Port, Fino Sherry, Forced Rhubarb, 
Lemongrass & Lime Leaf Soda

Takamaka Aged Rum, Coffee Liqueur, Amaro Nonino, 
Vanilla Yogurt, Angostura Bitters

Looking for something else? Let us know - we’re happy to make off-menu cocktails too.



B-Sides

Original ideas re-balanced with interesting blends of readily available bottles, creating 

a perfectly unique drink that’s familiar but as-yet unheard of.

Chanchullo

21st Century

Foxey Lady

Goldrush

Mirage

Tipperary

Fools Gold

Charlie Chaplin

Neon Bible

Spicy Margarita

Comic Strip

Cocktails

12

12

12

12

12

12

12

12

12

12

12

Greatest Hits

What we’re known for. Our own salute to the classics old and new, a sample

of the best authentic recipes.

Mezcal, Green Chartreuse, Menthe Blanc, Lime, Honey, 
Grapefruit Bitters

Tapatio Reposado Tequila, Cacao Blanc, Cocchi Americano, Lemon

Cocchi Americano, Gin, Lemon, Cava

Evan Williams Bourbon, Lemon, Honey

Pisco, Amontillado Sherry, Lemon, Honey

Irish Whiskey, House Vermouth, Green Chartreuse

Rye Whiskey, Poire Williams, Ice Cider, Lemon, Lemonade

Sloe Gin, Apricot Liqueur, Lime

Takamaka White Rum, Midori, Coconut, Lemon

Tapatio Blanco Tequila, Triple Sec, Lime, Homemade JalepeÑo Shrub

Brandy, Triple Sec, Elderflower Liqueur, Ginger Syrup, Lime, Soda

Mai Tai 12
Takamaka Aged Rum, Triple Sec, Lime, Orgeat, Angostura Bitters



Wine

Fattoria Alois IGT 2023

Bocchoris Cava NV

Rue de Sorbier Brut Champagne NV

Digby Brut NV

Krug NV

Domaine Guy Allion Touraine 2023

Di Meno Catarratto 2023

Raxeira Albariño 2023

Dorper Chenin Blanc 2022

Au Bon Climat Wild Boy 2022

9.4 / 45

9.5 / 45

95

75

350

10.8 / 56

46

39

57

52

88

Riesling Stefan Winter 2023

White 125ml / Bottle

Sparkling

Campania, Italy - Greco

Barcelona, Spain - Xarel-lo, Macabeo, Parellada 

Aÿ, France - Pinot Noir, Pinot Meunier, Chardonnay

Sussex, England - Pinot Noir, Pinot Meunier, Chardonnay

Champagne, France - Pinot Noir, Pinot Meunier, Chardonnay

Loire, France - Sauvignon Blanc

Sicily, Italy - Catarratto

Rias Baixas, Spain - Albariño

Stellenbosch, South Africa - Chenin Blanc

California, USA - Chardonnay

Rheinhessen, Germany - Riesling

Staff pick

Stephanie & Olivier Ramé Trêve Estival 2023

Mun Rosato La Calcinara 2022

8.4 / 38

60

Rosé

Pays d’Oc, France - Syrah, Cabernet Sauvignon, Grenache

Marche, Italy - Montepulciano



Jukes 1 - The Sparkling White

Jukes 6 - The Sparkling Red

11

11

Alcohol Free

Organic Apple Cider Vinegar based

Organic Apple Cider Vinegar based

Wine

AA Badenhorst Curator 2023

Clos d’Audhuy Les Polissons 2023

La 50/50 Côtes du Brian 2020

Mocavero Primitivo Salento IGT 2023

Dominique Gruhier Épineuil Rouge 2023

9.7 / 46

10.4 / 50

58

61

49

69

Soli Pinot Noir 2021 (Offered Chilled)

Red

Swartzland, South Africa - Cabernet Sauvignon, Pinotage

Cahors, France - Malbec

Pays d’Oc, France - Grenache, Syrah, Carignan

Puglia, Italy - Primitivo

Bourgogne, France - Pinot Noir

Thracian Valley, Bulgaria - Pinot Noir

125ml / Bottle

Matic Postopoma 2023

“Tra l’Altro” Bianco VDT Carussin NV

Troupe Welcome to the Jungle 2022

9.6 / 45

58

62

Orange

Stajerska, Slovenia - Kerner, Riesling 

Asti, Italy - Moscato, Cortese

Wagram, Austria - Sauvignon Blanc, Gruner Veltliner, Riesling

Staff pick

Staff pick

250ml



Spirits

Beefeater London Dry

Respirited

Takamaka

Takamaka Extra Noir

10

10

10

10

12

12

12

12

15

15

15

15

18

18

18

18

25

25

25

Boatyard

Boatyard

Planteray 3*

El Dorado 12 Year

Monkey 47

Ramsbury

Doorly’s 47%

Diplomatico

Nolet Dry

Stoli Elit

Trois Rivières Blanc Rum Agricole

Pyrat

Procera Blue Dot

The Real McCoy 3 Year

Hampden 8 Year

Gin

Vodka

White Rum

Rum Dark

50ml

All based on 50ml servings. 25ml also available.



Spirits

Tapatio Blanco Tequila

Courvoisier V.S

Monkey Shoulder

Evan Williams

10

10

10

10

12

12

12

12

15

15

15

15

18

18

18

18

25

25

25

25

Tapatio Reposado Tequila

Somerset Cider Brandy 5 Year

Laphroaig 10 Year

Elijah Craig Small Batch

Del Maguey Vida Mezcal

Loubere Napoleon (Armagnac)

Togouchi

Evan Williams Single Barrel

Tapatio Anejo Tequila

Remy Martin 1738 Accord Royal

Yoichi Single Malt

Few Bourbon

Mezky Agave Spirit

Darroze 8 Year (Armagnac)

Hibiki Harmony

Willet’s Pot Still

Agave

Brandy

Whisky 

Bourbon

50ml

All based on 50ml servings. 25ml also available.



Rittenhouse 10

12

14

16

18

Sazerac

Michter’s

Few Rye

Pikesville

Whiskey Rye

Akashi-Tai Shiraume Umeshu Sake 10

12

12

10

12

Yaguara Cachaca

El Gobernador Pisco

Ketel One Genever

Monkey Shoulder Fresh Monkey

Other Spirits

Pickleback

Baby Guinness

Mint Genepi

6

6

6

One Sips

Spirits
All based on 50ml servings. 25ml also available.



Chivas Regal 12 Year

The Glenlivet Nadurra

6.55

14.8

8.15

10.7

8.1

14.1

9.3

15

10.2

17

34.4

32

11.4

42

Compass Box The Spice Tree

Nikka from the Barrel

Chivas Regal Mizunara Cask

The Glenlivet 12 Year (Old Style Bottling)

Compass Box Peat Monster Arcana

The Macallan 12 Double Cask Gold

Compass Box Orchard House

Kilkerran The Peat Project Batch 2

Octomore 10.3

Bruichladdie Micro Provenance Single Sauternes Cask

Lagavulin The Distillers Edition 2017

Bruichladdie Islay Barley 2011

Speciality Whisk(e)y

This is our private collection of whisk(e)y offered to you because we'd like it to be appreciated 

rather than sat on a shelf getting stared at.



Guinness 4.2% 

Gravity Theory Cider 4.5%

Home-made Ginger Beer

Rain Dogs Somerset Cider 4.5%

Rain Dogs Lager 4.5%

Wiper & True Tomorrow Lager 0.5%

Home-made Lemonade

Home-made Limeade

Home-made Grapefruit Soda

Five Points Jupa 5.5%

6.8

6.5

5

5.5

5.5

5.5

6.5

5

5

5

11

5.5

Draught

Bottled/Cans

Softs

Alcohol Free Cocktails

Five Points XPA 4.0% GF

Beer/Cider/Softs

Pint

2/3 Schooner

We’d love to make you non-alcoholic versions of select menu cocktails. 
Ask your server, and they’ll guide you through the options.



Bar Snacks

Lancashire Sea Salt Crisps

Lancashire Sea Salt & Ellsey’s Malt Vinegar Crisps

Lancashire Cheese & Onion Crisps

Lancashire Sea Salt & Cracked Black Pepper

Honey Roasted Cashews

Wasabi Peanuts

House Marinated Olives

2.8

2.8

2.8

2.8

3

3

4.5

If you have an allergy please make a member of  staff 
aware before ordering

Crisps/Nuts



Obligatory ‘follow us on social’ message.

It wouldn’t be a really credible menu without asking you to follow us on 

Instagram, so here it is.

At least we’ll try to make it worth your while - expect updates on live 

music, new cocktails, and occasionally something actually useful.

Our venue is available to hire. 

Have a brand or product and need somewhere to shoot? 

We specialise in content production for food and beverage 

and lifestyle brands.

We provide the full package - venue, photographers, 

videographers, kit and content editing.

OR

Take over the venue for your birthday party or anniversary!

Get in touch with us at info@raindogs.bar 

for enquiries or further information.

Looking for a Venue?


