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COCKTAIL MENU

This menu takes its lead from Bristol itself. Each 
cocktail is named after a place that locals know well, 
shaped by the feel, flavour and easy confidence of the 
city. From first sip to last, these drinks are about good 
ingredients, familiar streets and the simple pleasure of 

settling in and seeing where the evening takes you.



Harbourside £12

BELVEDERE VODKA 

NORI 

KOMBU 

BLACK & PINK PEPPERCORN 

CUCUMBER 

ITALICUS 

SODA 

Once a thriving trading port, Bristol’s Harbourside 
blends historic waterways with a vibrant modern 
energy. From dockside strolls to bustling bars, eateries 
and galleries, it’s the city’s beating heart.



Suspension Bridge £12

BUSHMILLS BLACK BUSH SPECIAL 

COFFEE 

ALMOND 

ANTICA FORMULA 

CHERRY HEERING 

Suspended above the Avon Gorge, the Clifton 
Suspension Bridge stands as Bristol’s most 
iconic landmark, capturing the city’s spirit of 
innovation and adventure. 



RICKS SIGNATURE GIN 

LILLET BLANC 

CHAMPAGNE 

GRAPE 

APPLE

Clifton Village £12
Perched above the city, Clifton Village blends 
elegant architecture, artisan shops and a warm 
village atmosphere. A timeless slice of Bristol charm. 



College Green & 
Bristol Cathedral £14

CRÈME DE MEZCAL 

YELLOW CHARTREUSE 

PEAR 

Rooted in centuries of history, College Green has 
transformed from cathedral land into a cherished place 
to relax. Here, visitors sit back on the grass and take in 
the striking 12th century styling of Bristol Cathedral.



MACALLAN 12-YEAR-OLD WHISKY 

AMARO SANTONI 

FIG 

ORANGE 

TRUFFLE 

CHOCOLATE 

Queen Square £15
Framed by stately Georgian buildings, Queen 
Square is a grand oasis in the heart of the city. 
The perfect spot for quiet strolls, sunlit lunches 
and watching the world go by. 



King Street £13

EMINENTE 7-YEAR-OLD RUM 

AMARETTO ADRIATICO 

LAPSANG SOUCHONG 

PINEAPPLE 

CITRUS 

COCONUT MILK 

KOKOMO IPA

King Street is one of Bristol’s most characterful lanes, 
known for its cobblestones, historic theatres and 
lively pubs. A cultural hub that comes alive from 
afternoon ‘til late. 



1800 REPOSADO TEQUILA 

AMARO MONTENEGRO 

HONEY 

LAVENDER 

LEMON 

THATCHERS CIDER 

Castle Park £12
Once the site of Bristol’s medieval castle, this riverside 
park now mixes leafy relaxation with poignant 
heritage. The park’s gentle atmosphere contrasts 
beautifully with the historic ruins at its heart.



Bristol Crocodile £12

HAVANA 3-YEAR-OLD RUM 

WRAY & NEPHEW 

MIDORI 

PINEAPPLE 

YUZU 

A rumour on the riverbank, Bristol’s crocodile is 
the city’s most famous mystery. A light-hearted 
tale that has captured imaginations for years.



BELVEDERE VODKA 

NIXTA CORN LIQUEUR 

CARROT 

HONEY 

ORANGE 

LEMON 

CHILLI (OPTIONAL)

St Nicholas Market £13
Alive with local vendors, street-food favourites and 
unique finds, St Nicholas Market captures Bristol’s 
creative, eclectic energy. A historic market that’s 
always full of life. 



Stokes Croft £14

APPLETON 12-YEAR-OLD RUM 

KINGS GINGER LIQUEUR 

PINEAPPLE 

LIME 

GUAVA 

Bold, artistic and unapologetically independent, 
Stokes Croft is the heart of Bristol’s creative scene. 
Murals, music and street culture combine here, 
giving the area its free-spirited energy.



HOUSE FAVOURITES

Rick’s Signature Spicy Margarita

1800 Tequila Blanco, Alma Finca Orange Liqueur,  
Scotch Bonnet Chilli, Lime

Ripples On The Sea

Mount Gay Eclipse Rum, Wray & Nephew, Pineapple, Coconut, Lime 

Rick’s-Colada

Havana 3-Year-old Rum , Pineapple, Coconut Cream, Lime 

Sweet Sue

Rick’s Signature Gin, Cherry, Vanilla, Lemon 

Rick’s Daiquiri Of The Day

Havana 3-Year-old Rum, Lime
(ask your server for the daily flavour)

Fresh As A Daisy

Belvedere Pear & Ginger Vodka, Dolin Dry Vermouth, Apple, Sage

£12

£12

£12

£12

£12

£13

Rick’s Negroni

Rick’s Signature Gin, Rosso Sweet Vermouth, Red Bitter

Rick’s Martini 

Rick’s Signature Gin, Dry Vermouth, Raspberry & Lemon Oil 

£13

£13

All drinks are 100% Made in Bristol. 
Our vermouth and bitter are fromThe Aperitivo Company.



2 for £18 Mix & Match on House Favourite cocktails. 
All day on Sunday, Wednesday, Thursday  |  Before 7pm on Friday & Saturday
A wider selection of classic cocktails, non-alcoholic cocktails, spirits, soft drinks, juices 
are available on request. Please ask your server for more details. 

DRAUGHT BEER & CIDER

Cruzcampo
Birra Moretti
Guinness
Inch’s Cider 
Beavertown Neck Oil IPA

£4
£4.5

£5
£4

£4.5

£7.5
£7.8
£7.5

£7
£7.8

PintHalf Pint

LOCAL BEERS

Good Chemistry, Bare Bones (440ml) 
Lager, VE GF

Good Chemistry, Kokomo (440ml) 
Session IPA, VE GF 
Good Chemistry, Loose Change (440ml) 
Session Pale, VE

£7

£7

£7

Pint

LOW & NON ALCOHOLIC

Heineken 0% (330ml)

Guinness 0% (440ml) 
Good Chemistry, Ghost Run 0.5% (440ml) 
Alcohol-Free Pale Ale, VE

£4.5
£4.5

£7

Pint

DRAUGHT BEER & CIDER



RED

Carignan (Cariñena), Fábula de Paniza
Cariñena D.O.P., Spain S VE 
Rioja Crianza, Tempranillo, Valserrano
Rioja, Spain S 
Malbec, Durigutti
Mendoza, Argentina O S VE

£8.5

£11

£12.5

£30 

£47

£45

Bottle175ml

ROSÉ

Grenache, Balad de Coline Rose d’Orange
Rhone Valley, France S

£9 £32
Bottle175ml

BUBBLES

Prosecco Spumante, Brina Biologico, NV
Veneto, Italy O S VE

£9 £40
Bottle125ml

£8.5

£9.5

£11.5

£30 

£33

£46

Bottle175ml

Pinot Grigio, Floraba
Sicily, Italy S 
Marsanne/Viognier, Chemin de la Serre
Pays d’Oc, France S VE 
Sauvignon Blanc, Mount Brown
Marlborough, New Zealand S

WHITE

WINE

RICK’S MERCH

Rick’s Gin 5cl			   £7

Rick’s Gin 35cl			   £25

(Bring back your bottle and have it refilled for £20)



FOOD

£2 

£3.50

£5

£5

Salted Pretzels

Wasabi Peas GF

Nocellara Olives VE GF

Homemade Toasted Focaccia, extra virgin olive oil VE

SNACKS

£7

£7

£12

£12

£9

£9

£12

£12

£6

Roast Red Pepper Hummus, dukkah, corn tostada VE GF

Chargrilled Courgette Dip, Za’atar, corn tostada VE GF

Crispy Salt & Pepper Calamari, aioli GF

Korean Fried Chicken, sirracha mayo

Cheesy Bubble & Squeak Croquettes, sun blushed tomato ketchup V

Cajun Spiced Sweetcorn ‘Ribs’, BBQ dipping sauce VE GF

Crisp Pork Belly Bites, wholegrain mustard & honey glaze GF

Baked Somerset Camembert, ciabatta crostini V

Triple Cooked Chips VE GF  |  Fries VE GF

SMALL PL ATES & NIBBLES

£16

£16

£15

Charcuterie 
Jamón Serrano, salami Milano, chorizo reserve picante, olives, pickles, 
tomato Catalana, focaccia

West Country Cheese Board V 
Bath Blue, camembert, Westcombe cheddar, Tor goats’ cheese, cider chutney, 
crackers, focaccia 

Vegan Board VE 
Red pepper hummus, courgette dip, tomato Catalana, dressed leaves, falafel, 
olives, focaccia

SHARING BOARDS



V Vegetarian  |  VE Vegan  |  GF Gluten-Free

BIO Biodynamic  |  O Organic  |  S Sustainable  |  VE Vegan 

If you or any member of your party has a food allergy, please inform a member of our team and 
request a copy of our allergen menu. While we take great care to avoid cross‑contamination, 
we cannot guarantee that any dish is completely allergen‑free. Where possible, we work with 

local suppliers and focus on responsible and ethical sourcing.

Our white, rosé and red wines are made in a sustainable way, and many are vegan-friendly and organic. 
Our wine list has been carefully curated to reflect the world’s best producers, with a particular focus 

towards sustainably farmed wines, vegan wines and organic production. Our selection features wines from 
Irish Wine Geese like Lynch-Bages and Léoville-Barton, which connects the Irish heritage and ownership 
of Rick’s. Still wines are sold in 175ml measures (125ml and 250ml available on request). Sparkling wines 
are sold in 125ml measures. Fortified and sweet wines are sold in 75ml measures. Spirits are sold in 25ml 

measures (50ml available on request). Liqueurs and aperitifs are sold in 50ml measures as standard. 

A discretionary service charge of 10% will be added to your bill. All prices include VAT. 


