
BARANIS 
 
Cocktails, Pastis, Table Football & 
Pétanque 
 
“top-notch delivery of delicious cocktails 
and the tastiest food” 
The London Night Guide 
 
 
“It's all fun and games at Baranis. 
Santé!” 
Tatler 
 
 
 
“Baranis can boast the only indoor 
Pétanque court in the UK. It’s much 
more exciting than it might sound, 
especially after a cocktail or two... 
Ben Norum, Londonist.com 
 
 
Tuesday to Friday 4pm till late 
Monday & Saturday Available for Private 
Hire 
info@baranis.co.uk 
 
 
 
 
 
 
 
 
 
 
Spirits served in 50ml measures unless 
stated otherwise 
25ml also available on request  
Mixer included free of charge 
 
Wines served in 175ml measures unless 
stated otherwise 

 125ml measure available on request 
 
 
Prices include VAT  
 
 
A Discretionary 13.5% Service Charge 
will be added to your bill for table 
service. 

 
 

APERITIVO COLLECTION 
 

Curated by Led, Baranis Manager. 
 

Inspired by the ritual of the European Aperitif 
collection to celebrate the art of slowing down – A 

refined selection of spritz- style cocktails 
celebrating floral, nutty, herbal and vibrant citrus 
notes. Designed for effortless drinking – from sunlit 

afternoons to late evenings. 
 

All Spritz @ £8  
Served with Mixed nuts  

 
While the Summer lasts 

~ 
 

Tivo Spritz 
Our Signature expression of the Aperitivo 

 
Fresh lemon, passion fruit, then balanced with 

Amaretto, finished with crisp Prosecco. 
 

~ 
Your Spritz Choice 

 
Sarti Rosa 

Vibrant, fruity notes with a modern twist 
~ 

Limoncello  
Bright, zesty, and refreshingly citrus sorbet  

~ 
Aperol 

Soft bitterness with notes of soft orange 
~ 

Campari 
Bold, complex, and herbaceous 

~ 
St-Germain 

Elegant floral sweetness 
~ 

Suze 
Earthy, bittersweet gentian character 

~ 
Grand Marnier 

Rich orange with warm cognac depth 
~ 

Mionetto Aperitivo 
Light, aromatic and gently bittersweet 

 
 
 
 

https://www.londonnightguide.com/baranis-london-bars/
https://www.tatler.com/article/baranis-bar-review-london-chancery-lane
https://londonist.com/2010/11/new_opening_baranis_bar_petanque_co
mailto:info@baranis.co.uk


Signature Cocktails  
 

 
Postcard from Marseille                           10  
 
Suze, elderflower, shaken with fresh lemon and 
topped up with Prosecco.  
 
 
Corsican Mojito   11 
 
Beefeater Gin, Corse Myrte liquor fresh lime 
mint, topped up with soda water. 

 
 

Lady Killer              12 
  
Unique blend of Pernod Absinthe & Olmeca 
tequila, mixed with passion fruit puree, mint & 
fresh lime juice. 

 
 

Rum n Roll                          11 
  
Gold, dark and spiced rum (Havana, Myers and 
Sailor Jerry) shaken with grenadine, raspberry 
puree, lemon and berry liquor. 

 
 

Le Sud Julep 10  
 
Beefeater gin, Lavender, Crème de Peche 
churned with fresh mint and lemon juice  

 
 
 

Tropical Zombie 12  
 
Myers/ Wray & Nephew/ Havana rum & 
absinthe mixed with fresh lemon/ passion fruit/ 
pineapple puree and sweetened with 
grenadine and coconut syrup to give a tropical 
refreshing cocktail with a kick. 

 
 
 
 
 
 
 
 
 
 

 

Signature Cocktails  
 
 
 
 
Boule Negroni 10  
 
Beefeater dry gin, Chartreuse Vert, Suze and 
Noilly Prat 
 
 
Wake Up Call 12  
 
Buffalo Trace bourbon, coffee liqueur  
& espresso shot mixed with vanilla & 
caramel liqueur 
 
 
Berry Mule 11 
 
Absolut vodka, fresh mint & lemon mixed 
with raspberry puree and topped up with 
ginger beer 
 
 
Lychee & Lavender 11 
 
A variation of a gin martini infused lavender 
& lychee liqueur with a dash of lavender 
bitters  
 
 
Pastis Old Fashioned  10  
 
Ricard pastis infused Buffalo Trace bourbon 
& bitters stirred for a Provençal twist on a 
classic cocktail 
 
 
The Isley Bees 12 
  
Olmeca tequila, shaken with green apple, 
fresh basil and lemon 
 

 
 

 
 
 
 
 
 



Classic and Innovative Cocktails  
 
 
Corpse Reviver 12  
 
Beefeater Gin, Cointreau liqueur, dry 
vermouth & fresh lemon juice shaken 
together and served straight up into an 
absinthe rinsed glass.  
 
Death in the Afternoon 13 
 
Pernod Absinthe, fresh lemon, simple syrup, 
shaken and topped up with Cremant.  
 
Lavender Margarita                       12 
 
Olmeca tequila, lavender syrup, fresh lime, 
Bitters and saline solution. 
 
Vieux Carre 12  
 
Buffalo trace bourbon, Martell Cognac and 
AnticaFormula vermouth.  
 
 
French 75 11  
 
A classic sophisticated cocktail made with 
Beefeater gin, fresh lemon, syrup, topped up 
with Cremant  
 
 
French Martini 12 
 
Absolut vodka shaken with mixed berry 
liqueur, fresh lemon & pineapple juice. 
 
 
Boulevardier 12 
 
Bourbon, Campari & Antica Formula. 
Negronis older Cousin from Paris 

 
 

 
 
 
 
 
 
 

Champagne & Sparkling 
 

 
 125ml  75cl 
 
 
Champagne Ayala  
Brut Majeur NV 15 82 
 
Champagne Ayala   
Brut Rose Majeur NV  102 
 
Champagne Ayala Blanc de Blancs  
Vintage 2016  184 
 

~ 
 
Prosecco –Vino Spumante Brut NV   
Vitelli 6 30 
 
Crémant de Limoux Brut 2022  
Maison Antech Cuvée Eugénie  47 
 
Crémant de Loire Rose Brut NV   
Langlois- Château  51
  
 
 
 
 
 
 

Rosé Wines 
 

 17.5cl 50cl 75cl 
 
 
House Rose 6.5 18 25 
 
Reserve de Daumas Gassac 2023  
Languedoc   29 
 
Chateau d’Ollieres 2024  
Provence   39 

 
 

 
 
 
 
 



White Wines  17.5cl 50cl 75cl 
 
Crisp, fresh & zesty mineral, saline, citrus-
driven  
 
House White 6.5 18 25 
 
Château de La Mirande 2024 
Picpoul de Pinet 8.5 23 33 
 
Paul Buisse, Sauvignon de Touraine 2023 
Loire Valley   34 
 
Clos Culombu, Tribbiera 2023 
Calvi, Corsica   43 
 
 
Expressive, floral & citrus — aromatic, vibrant, 
mouth-watering 
 
Laurent Miquel, Solas Albariño 2023 
Languedoc 9.5 26 37 
 
Domaine Kientzler, Pinot Blanc 2023  
Alsace   46 
 
Fernand Girard, Sancerre 2023 
Loire Valley    61 
 
Soft, ripe & textural — rounded, fruit-forward, 
gentle oak  
 
Moulin de Gassac, Classic Blanc 2023 
Languedoc  7.5 20 28 
 
Jean-Luc Colombo, Les Abeilles Blanc 2024 
Rhône    38 
 
Château Maris, Organic Chardonnay 2024 
Languedoc     35 
 
 
Full-bodied, creamy & layered — rich, long, 
luxurious  
 
Sieur d’Arques, Toques et Clochers 2023 
Chardonnay - Limoux    46 
 
Agnès & Didier Dauvissat, Petit Chablis 2023 
Burgundy    52 
 
JB Jessiaume, Bourgogne Chardonnay 2022 
Burgundy  68 

 
 

Red Wines  17.5cl 50cl 75cl 
 
Light & Elegant – Fresh & Fragrant 
 
 
House Red 6.5 18 25 
 
Moulin de Gassac Classic Rouge 2023 
Languedoc 7.5 20 28 
 
Laurent Miquel, Solas Pinot Noir 2023 
Languedoc   37 
 
Clos Culombu, Tribbiera 2022 
Corsica   45 
 
 
Medium-Bodied & Savoury - Spicy & 
Structured 
 
Château du Cèdre, Héritage 2022 
Malbec, Cahors 9.5 26 38 
 
Jean-Luc Colombo, Les Abeilles 2022 
Rhône   39 
 
Chapoutier, Les Vignes de Bila-Haut 2023 
Côtes du Roussillon Villages   41 
 
Earthy, Spicy & Complex 
 
 
Cantele, Negroamaro Telero Rosso 2021 
Puglia, Italy 8.5 23 34 
 
Domaine de Roudène, Jean de Pila 2021 
Fitou   43 
 
Domaine Melody, Friandise 2024 
Crozes-Hermitage   59 
 
 
Full-Bodied & Rich - Powerful & Generous 
 
 
Domaine La Garrigue 2021   
Vacqueyras, Rhône   69 
 
Clos Saint Michel 2020 
Châteauneuf-du-Pape, Rhône  84 
 
Château Caronne Ste Gemme 2018  
Bordeaux Haut Medoc   55 

 
 



Sweet & Fortified Wines 
 
 10cl Btle 
 
 
Monbazillac (37.5cl) 8.5 32  
Domaine de L'Ancienne Cure 2020 
 
 
Muscat de Saint Jean 10  50 
Clos du Gravillas   2022 (50cl) 
 
 
Maury Roussillon 10  74 
Domaine Mas Amiel 2022 (75cl) 
 

 
Port 

 
 

Taylor’s Fine Ruby  6.5 42 
Reserve Port  
 
 
 
Digestives  50ml 
 

Eau De Vie 
  

Miclo  
Poire Williams   12 
Framboise  12 

Calvados 
 

Pere Magloire VS  10 
 

Armagnac 
 

Sigognac VSOP        12 
Sigognac 10 YO        14 
Sigognac 20 YO        20 

 
Cognac 

 
Remy Martin VSOP   12 
Delamain XO          17 
Remy Martin  XO      17 

 
 
 
 
 
 
 

Pastis & Absinthe 
25ml 

 
Ricard 5 
Henri Bardouin 5 
Pernod 5 
Berger 5 
Duval 5 
Floranis 5 
 
Pernod Absinthe 69% abv 6 
La Fee Absinthe 69% abv 6 
Grande Absente 68% abv 8 

 
Beers/ Cidre 

 
Meteor Draught ½ Pint / Pint         4 / 7 
Kronenbourg 27.5cl             6 
Pietra - Corsican beer 33cl      7.5 
Meteor IPA 25cl           6 
 
Meteor Sans Alcool 0.5% abv 25cl 6 
 
Galipette Brut semi dry cider 33cl       7 

 
 

Provençal & Corsican Apéritifs 
 

50ml 
 
Gentiane de Lure 10 

 
Other Apéritifs 

 50ml 
Campari 8 
Aperol 8 
Pimm’s no1 8 
Suze 8 
Jagermeister 8 
Martini Bianco [100ml] 8 

 
 

 
Provençal and Corsican Liqueur  

 50ml 
Myrte Mavela 10 

 
Other Liqueurs 

 50ml 
Amaretto | Bailey’s          8 
Cointreau | Grand Marnier         8 
Antica Sambuca White | Black 8 
Kahlúa | Frangelico | Limoncello 8 
 



Spirits       
 50ml 

Gin 
 
Beefeater 10 
Bombay Sapphire 11 
Hendricks 11 
Plymouth 11 
Tanqueray 10 13 
Monkey 47 13 
 

Vodka  
 

Absolut 10 
Zubrowka 11 
Grey Goose 13 
 
 

Cachaça & Rum  
 

Sagatiba Cachaça  10 
Havana 3 YO 10 
Koko Kanu 10 
Myers Dark Rum 11 
Sailor Jerry’s Spiced Rum 11 
Havana Club 7 YO 13 
 
 

Tequila 
 

Olmeca  Blanco 10 
Espolon Reposado 11 
Patron Café XO 10 
Patron Silver 13 
 

Bourbon &Whiskey 
 

Buffalo Trace                       10 
Bulleit Rye Whiskey         11 
Woodford Reserve         13 
Sazerac Rye         15 

 
Chivas 12 years              10 
Chivas 18 years               18 
Laphroaig 10 years [Islay] 13 
Talisker 10 years [Skye]     13 
Glenfidich 12 Years              13 
Oban 14 years [Highland] 20 
Jameson [Irish]            10 

 
 
 
 
 
 

Non-Alcoholic Cocktails 
 
 
Tropicale                                       8 
Pineapple/ passion fruit puree mixed 
with fresh lemon grenadine and 
coconut syrup. 
 
Pineapple & Raspberry Refresher 8 
Pineapple and raspberry puree, 
shaken with fresh lemon and topped 
with tonic.  
 
 
Orchard Blush                                12 
Tanqueray N/A gin, Lavender syrup, 
fresh lemon & topped with soda. 
 
 
 
Juices [all at 3.5]  
 
Apple 
Orange 
Cranberry 
Pineapple  
 
 
Sodas [all at 3.5]  
 
Tonic 
Slimline Tonic 
Soda Water 
Lemonade 
Coca Cola 
Diet Coke 
Ginger Ale 
Ginger Beer  
 
 
Mineral Water [all at 4.5] 
 
 
Blenheim Still Water 75cl              
Blenheim Sparkling Water 75cl 

 
 
 
 
 



Spring – Summer 
Kitchen 

 
Bar Snacks 
 
Spicy Crispy Corn Kernels  3.00 
V-GF-NF 
 
Mixed Nuts  3.00 
VE-GF 
 
Pistou-Marinated Mixed Olives 3.00 
VE-GF-NF 
 
Chips  5.00 
VE-GF-NF 
 
Tapenade & Bread  4.00 
VE-NF 
 
Panisses & Black Garlic Aioli  5.00 
V-GF-NF  [deep fried chickpea chips] 
 
Butter Beans & Lemon Dip,   6.00 
Carta di Musica VE-NF  
 
 
Skewers 
 
 
Tempura Prawns x 3  5.00 
NF 
 
Calabrian Hot Honey Chicken 
Skewers x 3  5.00 
NF 
 
Pickle Skewers x 3  4.00 
V-GF-NF   
[Guindilla – Olive – Cherry Tomato] 
 
Mushroom & Black Pepper 
Croquetas x 3  8.00 
VE-NF 
 
 
 

Vegetarian V – Vegan VE – Gluten 
Free GF – Nut Free NF 

 
 
 
 
 

 
 
 
 
Pizzas & Pissaladière 
 
Margherita V-NF   11.00 
Tomato sauce, mozzarella, pesto 
 
La Calabrese NF   14.00 
Tomato sauce, mozzarella, pesto, Chorizo 
 
Portofino NF   14.00 
Tomato sauce, mozzarella, pesto, Prosciutto 
 
Amalfi NF   14.00 
Tomato sauce, mozzarella, pesto, Anchovies 
 
Zucca & Funghi VE-NF   11.00 
Pumpkin sauce, garlic roasted mushrooms  
& rocket 
 
Zucca dell ‘Orto VE-NF   14.00 
Pumpkin sauce, garlic roasted mushrooms, 
Aubergine & rocket 

 
~ 
 

Pissaladière NF 11.00 
Caramelized onions, black olives, 
anchovies. 
 
 
All Pizzas & Pissaladière 12” – 8 slices 
 
 
Boards 
 
Corsican Charcuterie & Grissini  15.00 
Cured Meats  
 
Seasonal Cheese Selection   15.00 
& Homemade Bread V-NF 
 
 
 
Gluten-free bread available on request 
 

If you have an allergy or food intolerance, 
please inform your waiter 

 
 
 
 



Table Football 
 
Enjoy a classic game of table football, 
perfect for a quick challenge between 
friends or a lively team match. Fast, fun 
and competitive, it is ideal before 
drinks, during a party, or as part of a 
relaxed social event. 
 
Table Football Rules 
 
Players 
Table football can be played as 1 vs 1 
or 2 vs 2. 
 
Objective 
Score more goals than your opponent 
by moving and striking the ball with the 
players fixed to the rods. 
 
Starting the Game 
The ball is served from the centre of the 
table. Players should be ready before 
play begins. 
 
Scoring 
A goal is counted when the ball fully 
enters the opponent’s goal. 
 
No Spinning 
Spinning the rods is not allowed. A spin 
means rotating the rod more than 360° 
before or after hitting the ball. 
 
Dead Ball 
If the ball stops where no player can 
reach it, it is returned to the nearest 
corner or served again from the centre. 
 
Fair Play 
No lifting, shaking or moving the table 
during play. Please respect other 
players and the equipment. 
 
Winning the Game 
Games are usually played to 5 or 10 
goals, or as agreed before starting. 
 
 
 
 
 
 
 
 

 

Pétanque 
 
A classic French ball game where players 
throw metal balls (boules) to get as close as 
possible to a small wooden target ball 
called the jack (or cochonnet in french). 
Players & Teams 
1 vs 1 (singles) → 3 boules each 
2 vs 2 (doubles) → 3 boules each 
3 vs 3 (triples) → 2 boules each 
 
A player stands inside the circle and throws 
the jack. The same player throws the first 
boule, aiming close to the jack. 
The opposing team throws next. 
If their boule is closer, they stop. 
If not, they keep throwing until they beat it 
or run out of boules. 
Teams alternate throws based on who is 
farthest from the jack. 
Round ends when all boules are played. 
Only one team scores per round. 
They get 1 point for each boule closer to the 
jack than the opponent’s closest boule. 
 
���� Example: 
Your team has 2 closest balls → you score 2 
points 
Winning the Game: First team to reach 13 
points wins. For larger parties and quicker 
game, you may play to reach 7 points 
instead. 
 
Simple Tips for Beginners 
Keep both feet inside the circle until your 
boule lands 
Aim slightly short of the jack—boules often 
roll forward 
Practice underhand throws for better 
control 
Watch the ground—terrain affects bounce 
and roll 
Super quick video link for you������ 

 


