
C L A S S I C  
C O C K T A I L  M A S T E R C L A S S

£36 .50  PER  PERSON
Includes a welcome drink and three cocktails

C O C K T A I L  M A S T E R C L A S S  
W I T H  T A P A S

£43 .50  PER  PERSON
Includes a welcome drink, three cocktails and 

a selection of tapas

C O C K T A I L  M A S T E R C L A S S  
W I T H  L U N C H

£59 .00  PER  PERSON
Includes a welcome drink, three cocktails and a 

two course lunch

C O C K T A I L  M A S T E R C L A S S  
W I T H  A F T E R N O O N  T E A

£56 .50  PER  PERSON
Includes a welcome drink, three cocktails 

and afternoon tea

PACKAGES

GIN  COCKTA I L  MASTERCLASS
VAULT 52

Available Sunday - Thursday 12noon - 10:00pm
Available Friday - Saturday 12noon - 5:00pm

Last masterclass time is 2-hours prior to closing
 Suitable for 2 - 6 people per class

Each cocktail masterclass lasts for approximately two hours

COCKTAIL MENU

E l d e r f l o w e r  C o l l i n s
S o u t h  S i d e

P i n k  G i n  F i z z

F re n ch  7 5
F og  C u t te r

G im l e t

C la s s ic  N e g ro n i
B ra m b le

P a s s io n  F ru i t  G in  M a r t i n i

C h o o s e  t h r e e  c o c k t a i l s

Selección de Pan
variety of artisan breads and oil selection, balsamic

vinegar
Torreznos

paprika pork scratchings, orange & apple chutney
Hummus de Tomate

oak smoked roasted hummus with tomatoes and harissa,
crispbread

Membrillo & Manchego
Manchego cheese and quince paste, crispbread

Tortilla de Patatas
traditional potato and onion omelette  garnished with

salad
Gambas Pil Pil

warm pan fried prawns in chilli, garlic, paprika and parsley 
Patatas Bravas

roasted  baby new potatoes coated with spicy tomato
sauce

Boquerones Fritos
lightly coated and fried whitebait, lemon

TAPAS MENU
C h o o s e  t h r e e  d i s h e s


