THE UNKNOWN SAINT

Moroccan Martini

Palmarae Premier Cru, Fig Liquor, Cocchi Americano,
Citrus, Almonds, Argan Oil

LOVE IN THE MEDINA

Hibiscus Margarita

Don Julio Blanco Tequila, Hibiscus, Citrus,
Strawberry Infused Agave

AL JAMRA

Peach and Citrus Spritz

Belvedere Vodka, Peach Liquor, Citrus, Fever Tree
Apricot & Grape Soda, Prosecco

HORSES OF GOD

A Twist on a Classic Sour

Hennessy V.S.0.P. Cognac, Preserved Lemon,
Coconut, Saffron, Egg White

LE FILS MAUDIT

Fruity Summer Martini

Palmarae Premier Cru, Prickly Pear, Bay Leaf,
Thyme, Citrus

ALIZAOUA

Fruity and Complex

Cygnet Infinity 0% Spirit, Ginseng, Lion’s Mane,
Manuka Honey, Fever Tree Raspberry & Orange
Blossom Sodal

SIGNATURE COCKTAILS

Sample menu

In homage to Soho’s links to the film industry, our El Fenn cocktail list
is inspired by iconic and evocative films from Morocco.

NON-ALCOHOLIC

A THOUSAND AND ONE HANDS
Marrakech Negroni

Tanqueray 10 Gin, Beesou, Campari, Eve Liquor,
Dates, Coffee Oil

ROCK THE CASBAH
El Fenn Mule

Belvedere Vodka, Saffron, Ginger, Fever Tree Ginger
Beer

MUCH LOVED

Champagne Cocktail
Tanqueray 10 Gin, Suze Liquor, Jasmine, Rose, Citrus,
Billecart-Salmon Blanc de Blancs

MAROCK

Rich, Rounded and Slightly Spicy

Jonny Walker Black, Ras el Hanout, Apple, Lime,
Morocan Honey

THE BLUE CAFTAN

Refreshing, Slightly Smoky

Casamigos Mezcal, Don Julio Blanco Tequila,
Watermelon, Chilli, Amaro Santoni, Fever Tree Soda

TRANCES

Delicately Sweet and Floral

Everleaf Mountain Aperitif, Fragola Grape, Peach,
Pink Grapefruit Soda

MOROCCAN MINT ICED TEA
Sweet, Cool and Refreshing

Earl Grey Tea, Fresh Mint, Lemon, Orgeat

A FULL RANGE OF CLASSIC COCKTAILS ARE AVAILABLE ON REQUEST.
Please inform us of any allergies or intolerances before placing your order. Not all ingredients are listed on our menu
and we cannot guarantee the total absence of allergens. A discretionary optional service charge of 15% will be applied to your bill.




