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 Hidden Grooves offers a unique listening 
experience, prioritising high-quality sound 

in a relaxed atmosphere. Bringing back 
the spirit of the iconic Virgin Records era, 

we aim to evoke the same excitement and discovery 
that defined the golden age of vinyl.

@hiddengrooveshifi | hiddengrooveshifi.com
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An intricate harmony of gin, vermouth, and 
bitters, lifted by cocoa and cherry tones. Light 

carbonation adds a gentle effervescence, while 
a dark chocolate–soaked cherry offers a rich, 

lingering note.

NORTHERN BLOOM
the botanist gin, cadello,
campari, crème de cacao,

licor 43, vermouth

– 15 –

“The Rotters’ Club” bridges structure and 
spontaneity, much like this cocktail’s interplay of 
texture and tone. A quietly effervescent tribute to 

the spirit of jazz-rock experimentation.

SIGNATURE COCKTAILS

We invite you to explore our curated 
music selection at our listening stations 

while you sip signature cocktails.

Inspired by iconic Virgin Records 
albums from the ’70s—plus fresh takes 
on timeless classics, each drink nods 

to the era’s bold sound and style.

Provide your ID to your server or 
bartender to get headphones and start 

exploring. Please note that you can select 
no more than 5 records at one time.

SIP & SPIN

HATFIELD AND THE NORTH
THE ROTTERS’ CLUB (1975)
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A deep, dark reinterpretation of the classic 
Espresso Martini, with bold, rich flavors. 

Garnished with banana peel powder and an 
edible print mimicking a vinyl record label.

“The Faust Tapes” is an avant-garde sonic 
collage, just like the bold combination of 

ingredients. The drink’s design recalls a vinyl 
record, tying its form to its concept.

BLACK GROOVE
42 below vodka, discarded banana 

rum, peanut butter fatwash, 
coffee & banana liqueur, 

agave, espresso

– 15 –

FAUST 
THE FAUST TAPES (1973)

A luminous blend of rum, sake, and Italicus with 
strawberry and lemon, clarified for a smooth, 
ethereal texture. Finished with basil oil and 

balsamic drops for a play of light and dark, sweet 
and deep.

“The Sound” by Jeopardy drifts between light 
and shadow, emotion and restraint. This cocktail 
echoes that rhythm — delicate yet expressive, 

revealing new layers with every sip.

DROP BY DROP
kay sake, dropworks rum, 
italicus, lemon juice, 

strawberry syrup, basil oil, 
balsamic vinegar,
raspberry powder

– 15 –

THE SOUND
JEOPARDY (1979)

SIGNATURE COCKTAILS
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A smooth, velvety variation blending 
the flavors of an espresso martini with 

a touch of nutty warmth. Garnished 
with three coffee oil drops in the glass.

A bold, spicy take on a spicy margarita, infused 
with tropical sweetness and a smooth finish. 

Topped with a crown-shaped mango and white 
chocolate garnish, it’s a bold tribute to the 

rebellious spirit of the album.

PUNK PUNCH
ocho tequila, mango, 

pineapple, lime, 
chili agave

– 15 –

VELVET SOUND
x muse vodka, 

almond coffee oil, 
frangelico & fino sherry

– 15 –

 Eno‘s album is an atmospheric 
exploration of sound, just like this 

cocktail layers complex flavors while 
maintaining visual simplicity.

BRIAN ENO
ANOTHER GREEN WORLD (1975)

“God Save the Queen” is rebellious 
and bold, like this spicy margarita.  

The milk punch transformation mirrors the 
album’s ability to challenge norms, while 

the garnish symbolises the punk 
rock defiance of the monarchy.

THE SEX PISTOLS
GOD SAVE THE QUEEN (1977)

SIGNATURE COCKTAILS
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A reimagined daiquiri with white rum, citrus, 
sugar, and a touch of cointreau. Served under a 
mint and lemon cloud that rains into the glass, 

shifting the drink from a crisp daiquiri to a 
refreshing mojito-like twist.

A botanical twist on the old fashioned, with 
bourbon infused with thyme and rose, sweetened 

by a croissant syrup. Served in a smoked 
decanter for added depth and dramatic effect.

THE DECANTER
evan williams bourbon, 
fresh thyme & rose, 

croissant syrup

– 15 –

GABRIEL’S CLOUD
bacardi carta blanca, 
italicus, citrus mix,
sugar, mojito cloud

– 15 –

Peter Gabriel’s first solo album is a 
journey of transformation and artistic 
exploration. Just like the drink, which 

changes its appearance and flavor, Gabriel’s 
music challenges conventions, offering 
something that evolves with every sip.

PETER GABRIEL
PETER GABRIEL (CAR) (1977)

“The Original Soundtrack” is a mix of 
musical styles and theatrical elements. 

This drink’s complexity mirrors the 
album’s multifaceted approach to sound, 

while the smoke evokes the sense 
of an immersive experience.

10CC
THE ORIGINAL SOUNDTRACK (1975)

SIGNATURE COCKTAILS
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“Siren” is a seductive and ethereal album, 
just like this drink, which plays with delicate, 

shifting flavors and an unexpected visual 
experience that is a playful, sensory homage 

to the album’s mystical allure.

A herbal twist on the classic gimlet, subtly sweet, 
served in a jellyfish-shaped glass. Topped with 

a citrus-scented aromatic bubble, giving the 
mesmerising allure of medusa.

A smoky, herbal riff on the negroni. 
Garnished with a spherification of red wine 

and grapefruit juice, to be eaten before 
drinking, preparing the palate for the cocktail.

“The Man Machine” blends technology 
and humanity, just like this cocktail, which
combines traditional flavours with modern 

techniques like spherification. The vibrant colour 
and unusual garnishes reflect the futuristic, 

electronic vision of Kraftwerk.

HEARTBEAT
ojo de dios mezcal, botivo, 
italicus, white vermouth

– 15 –

MEDUSA’S KISS
martin miller’s gin, lemon, 

basil honey, chartreuse

– 15 –

SIREN - ROXY MUSIC
(1975)

THE MAN MACHINE - KRAFTWERK
(1978)

SIGNATURE COCKTAILS
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Spiced rum, tropical fruit, and vanilla–peppercorn 
syrup blend into a rich, aromatic mix, clarified 

with oat milk for a smooth, golden finish. A 
delicate champagne hair crowns the drink with 

theatrical flair.

AMBER FREQUENCY
vapoura spiced rum, crème de 
cacao, passion fruit liqueur,
mango & lime juice, oat milk,

vanilla–peppercorn syrup
– 15 –

“The Human Menagerie” is lush, layered, and 
unapologetically dramatic. This cocktail mirrors 
its decadent soundscape — rich, inviting, and 

just a little untamed.

SIGNATURE COCKTAILS

Discover the sound of Hidden
Grooves beyond the bar.

Scan the code to tune into our curated
playlist—where Virgin Records legends,

classic favourites, and fresh discoveries all
share the same groove.

It’s a soundtrack made for slow sips, good
company, and just the right mood.

PRESS PLAY

STEVE HARLEY & COCKNEY REBEL
THE HUMAN MENAGERIE (1973)
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Like a track that hooks you from the very first note, Melodia is 
an elegant and vibrant introduction. The bitter and botanical 

tones of Martini Bitter and Everleaf Marine intertwine in a smooth, 
lingering rhythm, while the fruity top hits like a catchy chorus.

MELODY
martini bitter, red vermouth, everleaf marine, 

fever tree blood orange soda (5% ABV) 

– 15 –

Harmony is deep, green, and enveloping. The balance between herbal 
sweetness and citrus freshness creates a gustatory symphony, where 

each ingredient plays its part without overpowering the others. 
The smoky finish is the counterpoint that binds it all together with grace.

HARMONY
everleaf forest, basil honey, lemon juice, 

dandy smoke, fever tree cloudy apple soda (0% ABV) 

– 13 –

LOW ABV & NO ABV

RHYTHM
everleaf mountain, pineapple juice, mango juice, 

raspberry syrup, lemon juice, bitters foam (0% ABV) 

– 13 –

Rhythm is vibrant, fresh, and full of energy. Tropical notes from pineapple 
and mango set the pace, while raspberry and lemon add a sharp, 
playful kick. The bitter foam gives it a smooth and aromatic finish.

9

WINES

Prosecco Serena 1881 | Italy (Organic). . . . . . . . . . . . . . . . .                11/60

Laurent-Perrier La Cuvée | France . . . . . . . . . . . . . . . . . . . .                   18/99

Laurent-Perrier Rosé| France. . . . . . . . . . . . . . . . . . . . . . .                      24/140

SPARKLING	 125 mL / BOTTLE

Finca Montepedroso Rueda Verdejo | Spain . . . . . . . . . . . . . . .              10/47

Dog Point Sauvignon Blanc | New Zealand (Organic). . . . . . . . .        14/67

Albarino Sobre Lias, Casal Caeiro | Spain. . . . . . . . . . . . . . .              16/76

Chablis Domaine Ste Claire | France (Organic). . . . . . . . . . . .           19/89

WHITE	 175 mL / BOTTLE

Castello D’Alba Tinto | Portugal (Chilled) . . . . . . . . . . . . .            10/48

Finca Antigua Tempranillo Crianza | Spain. . . . . . . . . . . . . . .              14/69

Hussonet Gran Reserva Cab Sauv, Haras (Organic) . . . . . . . . . .         17/83

Dog Point Pinot Noir | New Zealand (Organic) . . . . . . . . . . . .           20/92

RED	 175 mL / BOTTLE

Calafuria Negroamaro Rosato, Tormaresca| Italy. . . . . . . . . . .          12/56

Château Sainte Marguerite Symphonie| France (Organic). . . . . .     16/75

ROSÉ	 175 mL / BOTTLE
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SNACKS

SMALL PLATES

PRAWN CEVICHE
tomato sauce, red onion, plantain, roasted corn

- 16 -

CRISPY DATES
colston basset stilton & smoked bacon

- 9 -

SEASONAL CRUDITÉS
green goddess dressing

- 14 -

‘KFC’
korean fried cauliflower, roasted sesame & chilli

- 10 -

BUTTERMILK POPCORN CHICKEN
spiced tomato fondue

- 12 -

ROASTED  
SMOKED  
ALMONDS

– 4 –

MEDITERRANEAN  
OLIVES
– 4 –

SPICY
ROASTED
CORN
– 4 –

10

Meantime London Lager. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                6 

Meantime London Pale Ale. . . . . . . . . . . . . . . . . . . . . . . . . . . . .                              6

NOAM Lager . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                        7

Lucky Saint Lager (0.5% ABV). . . . . . . . . . . . . . . . . . . . . . . . . .                           6

Showering Somerset Cider. . . . . . . . . . . . . . . . . . . . . . . . . . . . .                              6

Fever Tree Light Indian Tonic . . . . . . . . . . . . . . . . . . . . . . . . .                          4

Fever Tree Lemonade. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                  4

Fever Tree Soda Water. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                4

Fever Tree Ginger Ale. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                4

Fever Tree Ginger Beer . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                               4

Coke. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                             4

Diet Coke. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                         4 

Harrogate Still Water. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                4

Harrogate Sparkling Water . . . . . . . . . . . . . . . . . . . . . . . . . . . .                             4 

BEER & CIDER

SOFTS
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ROAST WAGYU TARTARE
crispy rice, cured egg & caviar

- 25 -

VEAL CARPACCIO
roasted artichoke, ‘the governor’ british olive oil

- 14 -

SPICY KOREAN TUNA TARTARE
kimchi
- 16 -

SPICED BEEF & CUMIN EMPANADAS
jalapeño dressing

- 12 -

BEEF SLIDERS
cheese, pickles, house sauce, brioche bun

- 18 -

ROASTED PUMPKIN, BABY BEETS & CEPES
red onion, sage, feta & lemon dressing

- 14 -

300G SUSSEX SIRLOIN STEAK
seared bone marrow bordelaise

- 30 -

WILD BASS
soubise, samphire, brown butter & lemon

- 26 -

13

CINNAMON SUGARED DOUGHNUTS
chocolate sauce

- 10 -

AFFOGATO
espresso, frangelico, shortbread

- 12 -

LEMON MERINGUE
raspberry sorbet

- 10 -

NEALS YARD BRITISH CHEESE SELECTION
chutney, honey & crispbread

- 16 -

SWEETS

Allergen information available on request.

All our meat, fish, vegetables, tea and coffee are sustainably sourced and no eggs from caged hens are used. All our 
suppliers are assessed for sustainability, fair trade, animal welfare and delivery methods prior to being selected. We 

prioritise the use of locally farmed and seasonal produce. Please inform us of any allergies or intolerance 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 12.5% will be applied to your bill.

TRIPLE COOKED CHIPS
aioli
- 8 -

KOFFMAN FRIES
house spiced ketchup

- 6 -


