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Palm Sugar Lounge Promotes Sensible Drinking



Thai Tapas
Served from 12 noon until 9.30pm Sunday – Thursday 

and 12 noon until 7pm Friday and Saturday

Lamb Massaman - £4.50
Lamb cooked in Massaman curry, coconut milk, potatoes, and onions.

Pork Spare Ribs  - £4.50
Pork spare ribs, marinated in special BBQ sauce.

Deep Fried Chicken Strips - £3.50
Sliced chicken, marinated with honey and sesame seeds. Served with chilli sauce.

Grilled Pork Skewers - £4.50
Pork marinated with honey, coriander, root garlic and pepper on bamboo skewers.

Chicken Satay Skewers - £4.50
Chicken marinated in Thai herbs and honey on bamboo skewers.

Prawn Tempura - £4.50
Deep fried prawns, marinated in light batter.

Prawn Toast  - £4.50
A mixture of deep fried minced prawns, coriander and pepper on French bread. 

Served with sweet chilli sauce.

Calamari - £4.25
Battered squid rings. Served with tartare sauce.

Palm Sugar Dumplings  - £4.50
Deep fried crab, pork and prawn dumplings. Topped with sweet soy sauce.

Sweetcorn Cake  - £3.50
Deep fried sweetcorn blended in red curry. Served with sweet chilli sauce.

Prawn Crackers  - £2.50
Served with sweet chilli sauce.

Vegetable Spring Rolls - £3.50
Served with plum sauce.

Vegetable Tempura - £3.25
Deep fried mixed vegetables in batter. Served with sweet chilli sauce.

Mixed Olives  - £3.50
Marinated in olive oil, chilli, garlic, and lemon juice.

Salted Cashew Nuts - £3.50

Thai Cashew Nuts - £4.50
Cashew nuts with lemongrass and lime leaf.

Roasted Wasabi Nuts - £3.50



The
Loyalty Card

is here

Loyalty Card

iS hERE
apply now for exclusive benefits
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Weekly Live Entertainment

Mondays

Therapy
The perfect treatment to help you recover from Monday morning blues.

Tuesdays

Bar Tenders Choice
Enjoy an eclectic mix of some of the most popular music chosen by your bar tender.

Wednesdays

Acoustic
Live Entertainment from Owen

Thursdays

Blues and Jazz
Live performance from the Xander Brothers

Fridays

The Friday Night Project
Relax after work with soul Latin and jazz live entertainment.  

Then celebrate the weekend with resident DJ Paul

Saturdays

The Place to See 
and be Seen

A live performance from Ogo followed by DJ Andy Mc

Sundays

On the keys
Continue the weekend with live performances from Afrika
resident pianist playing a selection of all time favourites  

Afrika Fuentes named Best Contemporary Songwriter
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introducing

Mother Nature created

EARTh         WiND         FiRE         iCE

Palm Sugar Lounge Creates the 5th Element

The Future of Cocktails and the 
Next Generation of Drinking

Experience the Chemistry as your 
Mixologist Showcases Tomorrows

Cocktails Today

Now available on Level 2 
Palm Sugar Lounge

Ask for More Details
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Classic Cocktails

MOJiTO - £9.90
A Bacardi Mojito, made here with Bacardi Gold rum, fresh lime, 

fresh mint and sugar. Sweet and refreshing.

YOUR MOJiTO - £9.90
Why not try a Mojito with a fruity twist?

Strawberry / Raspberry / Passionfruit / Pomegranate / Lychee and Elderflower

DAiQUiRi - £7.90
A Cuban classic of Bacardi Gold rum, lime and sugar.

Can also be enjoyed with a choice of strawberry or raspberry 

MARGARiTA - £7.90
A refreshing kick! El Jimador tequila, Cointreau, lime and agave syrup. 

Can be served straight, or on the rocks.

FLAMiNG ZOMBiE - £7.90
The exotic and fruity taste hides the high alcohol content, with 3 types of rum, 

apricot liqueur and pineapple which is then topped with grenadine, finished with a 
flaming shot of over-proof rum, this comes with a warning!

COSMOPOLiTAN - £9.90
Made popular by Carrie and the ‘Sex In The City’ girls. Ketel One citroen vodka, 

Cointreau and cranberry with a zesty finish. A Palm Sugar Lounge recommendation.

FRENCh MARTiNi - £7.90
Stoli vanil vodka, Chambord black raspberry liqueur and pineapple combine 

to make a fruity and sweet classic.

BRANDY ALEXANDER - £7.90
Martell VS brandy and dark chocolate liqueur fuse in this creamy cocktail, 

topped with a hint of nutmeg.

MAi TAi - £7.90
In Tahitian, Mai Tai means ‘good’, expect more in this tropical mix of Appleton’s rum, 

Cointreau, lime and almond gomme, shaken and poured over crushed ice.

LONG iSLAND iCED TEA - £7.90
5 white spirits; Finlandia vodka, Bombay Sapphire gin, Bacardi rum, 

Cointreau and El Jimador tequila floated on coke in this popular cocktail.



Classic Cocktails

GiN BRAMBLE - £7.90
Bombay Sapphire gin, lemon and sugar built in an old fashioned with 

crushed ice and crème de mure layered on the top.

SiNGAPORE SLiNG - £7.90
Originating from the Raffles Hotel in Singapore; this classic cocktail is a mix of 

Bombay Sapphire gin, Grants Morella cherry brandy, Cointreau, Benedictine and 
pineapple. Finished with a drizzle of grenadine.

DARK ‘N’ STORMY - £7.90
Described as Bermuda’s national drink, it consists of Goslings rum 

with ginger beer and lime.

OLD FAShiONED - £7.90
One of the oldest known cocktails, Makers’ Mark bourbon, bitters and orange 

peel stirred carefully over ice.

GiN / VODKA MARTiNi - £7.90
Bombay Sapphire gin or Finlandia vodka stirred with vermouth over ice. 

Available sweet, dry or extra dry.

MANhATTAN - £7.90
A popular cocktail originating in the early 1870’s, made with Makers’ 

Mark bourbon stirred with a sweet vermouth and ice.

PiNA COLADA - £7.90
Official drink of Puerto Rico since 1978. A blend of Bacardi rum and Koko Kanu 

coconut rum with coconut gomme, pineapple and milk.

CAiPiRiNhA - £7.90
The national drink of Brazil; contains the Brazilian’s own spirit cachaca 

(a spirit similar to rum), sugar and lime, built in a double old fashioned glass with ice.

TOM COLLiNS - £7.90
With the first recipe appearing in 1876, the Tom Collins is a simple but tasty 

cocktail of Jenson Old Tom gin, lemon, sugar and soda.

SOURS - £7.90
Choose from Makers Mark’, Disaronno Amaretto or Midori, shaken with lemon,

sugar and egg white creating three very different, but delicious cocktails.



Lounge Specialities
BOUNTY - £7.90

Bacardi rum, Koko Kanu coconut rum and white chocolate liqueur mixed 
with milk and topped with sprinkles of chocolate powder.

PALM SUGAR PUNCh - £7.90
Tropical and sweet. A mix of Appleton’s rum and Santa Teresa orange rum 

with lime, pineapple and grenadine.

MEXiCAN ELBOW - £7.90
El Jimador tequila and Midori melon liqueur shaken with lemon, sugar 

and apple over crushed ice.

NEW ORLEANS SOUR - £7.90
Jack Daniels and Chambord black raspberry liqueur shaken with blueberries, 

lemon, sugar and egg white. Palm Sugar Lounge recommends.

PALMA ViOLET - £7.90
Finlandia vodka, violette liqueur, blueberries, lemon, sugar and egg 

white combine to make a drink that tastes just like the sweet!

VANiLLA’S iN ThE MiST - £7.90
Stoli vanil vodka, Chambord black raspberry liqueur, vanilla liqueur, lemon, 

egg white and vanil gomme mix together in this delicious mix of sweet and sour.

MiNi SERENDiPiTY - £7.90
Fresh raspberries muddled with Finlandia cranberry vodka, Chambord raspberry 
liqueur, lemon, vanilla gomme and cranberry juice and shaken over crushed ice.

POiSON iVY - £7.90
Fresh kiwi combined with Wyborowa pear vodka, elderflower, lime and apple. 

Then shaken into a martini glass. A sweet tasting, Palm Sugar Lounge favourite.

TWiSTED SUNSET - £7.90
An in-house creation containing Midori melon liqueur, Southern Comfort, 

lime, sugar, orange and pineapple with a grenadine top – tastes 
like a twister ice cream!

RACECAR - £7.90
Another in-house creation, strawberry puree mixed with Finlandia vodka, 

Chambord raspberry liqueur, strawberry liqueur and sugar, finished 
with a dash of pepper.



Lounge Specialities

ViCTORiA’S SECRET - £7.90
A delicious mix of strawberry liqueur, Ketel One citroen vodka and lemon

shaken into a martini glass.

ThAi COLADA - £7.90
A Thai twist on the Pina Colada using Mekhong (a Thai ‘whiskey’), 

Kwai Feh lychee liqueur, coconut gomme, pineapple and milk.

FRUiT MARTiNi - £7.90
Wyborowa pear vodka, Chambord black raspberry liqueur, vanilla gomme, 

lime and apple shaken with fresh strawberries.

PASSiON FRUiT CAiPiRiOSKA - £7.90
A Palm Sugar Lounge favourite, 42 Below passionfruit vodka and pink grapefruit 

liqueur built with lime and passion fruit gomme over crushed ice.

WASABi ChOCOLATE CAKE - £7.90
Disaronno Amaretto, with Mozart dark and white chocolate liqueur. 

Mixed with milk and a dusting of chocolate powder complete with a pinch of 
wasabi paste which gives this an extra kick!

hONEYBEE SOUR - £7.90
Barenjager and Krupnik (both honey liqueurs) shaken with lemon, sugar and egg white.

Mocktails (Non Alcoholic)

STARBURST - £3.50
Orange, Cranberry and Pineapple, with a dash of blackcurrant juice.

ViRGiN MOJiTO - £3.50
Apple juice, fresh mint, lime and sugar built in the glass with crushed ice.

PALM ViRGiN - £3.50
Orange and Ginger Ale mixed together with a squeeze of lime and a dash of bitters.

YOGi BEAR - £3.50
A combination of honey, sugar and lemon shaken with orange and cranberry.



Premium Cocktails
We have a number of classic cocktails, but with a difference as we use premium spirits 

to give a cocktail that special edge.

MOJiTO - £15.00
With Cuba’s biggest rum brand Havana Club, using their darker 7 year old rum.

GiN MARTiNi - £15.00
Using the super-premium and small batch ‘Tanqueray 10’ named 

after the still in which it is made.

VODKA MARTiNi - £15.00
Using Grey Goose, the premium vodka distilled in the Cognac region of France.

MANhATTAN - £15.00
Using Woodford Reserve, a Kentucky straight bourbon whiskey.

MARGARiTA - £15.00
Using Herradura reposado, winner of the double gold medal at the 

2006 World Spirits Competition.

Sparkling Cocktails

CLASSiC - £9.90
A brown sugar cube soaked in bitters, with a shot of 
Martell VS brandy and then topped with Prosecco. 

FRENCh 75 - £9.90
Bombay Sapphire, lemon and sugar shaken and topped with Prosecco.

KiR ROYALE - £9.90
A shot of Chambord topped with Prosecco.

BELLiNi - £9.90
Choose from peach, strawberry or raspberry.

PEAR AND ELDERFLOWER - £9.90
Pear puree and St. Germain elderflower liqueur with Prosecco.



Creations
Created by your bartenders with you in mind. Changed monthly by our fantastic team.

The cocktails are:

CARRiBEAN KiCK - £7.50
Created by Jake ‘last minute’ Elli s

Amaretto, Cranberry Vodka, strawberry, raspberry and lime, garnished with popping candy

TAKE YOUR OWN - £7.50
Created by Ste ‘Service’ Aspinall

Kettle One Citroen, lemon and mint over crushed ice garnished with Lemon Sherbet

WARNiNG! MAY CONTAiN ORANGE - £7.50
Created by Dave “Rhum bar” Christ ian

Santa Teresa Orange, orange juice and lime, garnished with Terry's Chocolate Orange, 
served in a Martini glass

LOLLYPOP DROP - £7.50
Created by Rory “Racecar” O’Connor

El Jimador Gold, Passoa, Agarve Syrup, strawberry and apple, garnished with a Dib Dab rim

TROPiCAL MOJiTO - £7.50
Created by Wesley ‘Mondel lo’s wingman’ Baxter

Bombay Saphire Gin, Pamplemousse, lime and mint leaves, garnished with a mint sprig

hONEY NUT CORNFLAKES - £7.50
Created by Conrad 'Pi rate '  Sharp

Honey 42 below, Frangelico, vanilla, caramel and milk, garnished with cornflakes

GRANDFAThER - £7.50
Created by Mark ‘no name newbie’ Seifertt

Makers Mark and Butterscotch over cubed ice garnished with a Worthers' Original

Cocktail Master Classes
Try our professional cocktail master classes.  Perfect for team building or groups of friends.  

From £29.95 per person includes welcome drinks and 6 cocktails.  
For further information please ask a member of staff
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Spirits

Vodka
42 Below (New Zealand)

Feijoa / Honey / Kiwi / Passionfruit
Belvedere (Poland)

IX / Intense / Orange / Raspberry
Effen (Holland)

Finlandia (Finland)
Grey Goose (France)

Orange / Pear
Hanger One (USA)

Lime
Ketel One (Holland)

Citroen
Stoli (Russia)

Elit / Raspberry / Vanilla
Ultimat (Poland)

Wyborowa (Poland)
Apple / Pear

Zubrowka (Poland)

Gin
Beefeater 24 (UK)

Bulldog (UK)
Bombay Sapphire (UK)

Hendricks (UK)
Jensons Old Tom (UK)

Junipero (USA)
Martin Millers (UK)

Plymouth (UK)
Navy / Sloe

Seagrams (UK)
South (New Zealand)

Tanqueray (UK)
10 Year



Spirits

Rum
10 Cane (Trinidad)

Angostura (Trinidad) 5 year / 1919
Appleton Estate (Jamaica)

V/X / 12 Year
Bacardi (Cuba)

Oro / 8 Year / 151°
Banks (Guyana)

VXO / XM
Diplomatico (Venezuela)

Reserva / Blanco / Exclusiva
El Dorado 3 Year (Guyana)

Flor De Cana 12 Year (Nicaragua)
Goslings (Bermuda)
Havana Club (Cuba)

3 Year / 7 Year / Especial
Koko Kanu (Jamaica)

Mount Gay (Barbados)
Myers (Jamaica)

Pampero (Venezuela)
Pyrat XO (Anguilla)

Ron Zacapa (Guatemala)
Sailor Jerrys (Guyana)

Santa Teresa (Venezuela)
Anejo / Claro / Orange

Skipper (Guyana)
Wray & Nephew (Jamaica)

Cognac
Henessey (France)

Fine De Cognac / Paradis / XO
Martell (France)

VS / VSOP
Remy (France)

VSOP / XO



Spirits

Whiskey
Balvenie Doublewood (Scotch)

Blantons (Bourbon)

Buffalo Trace (Bourbon)

Bulleit (Bourbon)

Bushmills (Irish)

Canadian Club (Canada)

Chivas Regal 12 (Scotch)

Craggenmore 12 (Scotch)

Dalwhinnie (Scotch)

Elmer T Lee (Bourbon)

Glenfiddich 12 (Scotch)

Glenkinchie 12 (Scotch)

Glenmorangie (Scotch)

10 Year / Lasanta / Nectar D’Or / Quinta Ruban

Highland Park (Scotch)

J & B Rare (Scotch)

Jack Daniels (Bourbon)

Single Barrel

Jamesons (Irish)

Johnnie Walker (Scotch)

Black / Blue

Laphroaig 10 (Scotch)

Macallan (Scotch)

10 Year / 18 Year

Makers’ Mark (Bourbon)

Monkey Shoulder (Scotch)

Oban 14 (Scotch)

Pappy Van Winkle (Bourbon)

Pikesville Rye (Bourbon)

Sazerac Rye (Bourbon)

Talisker 10 (Scotch)

Woodford Reserve (Bourbon)

Yamazaki 18 (Japan)



Spirits

Tequila
Cazadores (Mexico)

Anejo / Reposado

Don Julio (Mexico)

El Jimador (Mexico)

Blanco / Reposado

Herradura (Mexico)

Anejo / Blanco

Jose Cuervo (Mexico)

Ocho 8 (Mexico)

Patron (Mexico)

Gran Platinum / XO Café

Tapetio (Mexico)

Blanco / Reposado

Liqueurs
Baileys (Ireland)

Chambord (France)
Cointreau (France)

Disaronno Ammaretto (Italy)
Frangelico (Italy)

Grants Morella (UK)
Jagermeister (Germany)

Kahlua (Mexico)
Kwai Feh (Holland)

Luxardo Sambuca (Italy)
Black / White

Midori (Japan)
Mozart (Austria)

Dark / White
Passoa (France)

Pimms (UK)
Southern Comfort (USA)

Tuaca (Italy)
Xante (Sweden)
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White Wine

il Meridione Catarratto
Sicily, italy  

A rich wine with dark berry fruits and a dusting of chocolate and spice. 

Sommelier Wine Awards shortlist winner 2010

£4.40 sm £5.50 Lg £16.50 Bottle

Sierra Grande Chardonnay  
Central Valley, Chile

Elegant tropical fruits encased in a lovely creamy

texture, yet still fresh and very drinkable.

£4.60 sm £5.60 Lg £18.50 Bottle

False Bay Wild Yeast Chenin Blanc  
Paarl, South Africa 

Old vine fruit from Paarl. A unique off dry wine with honeyed peach 

& poached apple nuances.

£5.40 sm £6.80 Lg £19.50 Bottle

San Vigilio Pinot Grigio
Pavia, italy  

A Dry White wine. A straw yellow Pinot Grigio with a 

delicate floral and fruity bouquet.

£5.00 sm £6.20 Lg £22.00 Bottle

Domaine Vedilhan 
Sauvignon Blanc

Languedoc, France 

Fresh, crisp aromatics with lifted green fruit and herbaceous notes 

£5.50 sm £6.90 Lg £22.00 Bottle



White Wine

Gavi La Battistina - £25.00
Piemonte, italy 

If you like Pinot Grigio then you really should try Gavi. It has the same drink-ability 
as Pinot but with more style, complexity and weight not dissimilar to a Chablis.

Ant Moore
Sauvignon Blanc - £28.00

New Zealand

Ant Moore is the rising winemaking star of Marlborough 
with vineyards in the cooler Waihopai Valley. 

This is far classier than more famous names like Cloudy Bay!

Chablis La Colombe - £32.00
Burgundy, France   

Cool climate un-oaked Chardonnay with a classic steely
freshness, plump citrus and melon fruit.

Sancerre Silex,
Phillipe Girard - £35.00

Loire, France  

Unique smoky character to balance the textbook herbaceous 
and gooseberry flavours. 

Sommelier Wine Awards shortlist winner 2010.

Pouilly Fuisse
Grande Reserve - £50.00

Burgundy, France  
Great value white Burgundy with soft ripe fruits

and vanilla notes.   

Meursault, Vallet Freres
Chassagne Montrachet,  Pierre

Bouree - £75.00
Burgundy, France

The tiny villages of Meursault and Chassagne Montrachet produce some 
of the world’s greatest white wines. Rich and buttery but cut with toasty 

hazelnut flavours and long mineral balance.



Red Wine

il Meridione, Nero D’Avola
Sicily, italy  

A rich wine with dark berry fruits with a dusting of chocolate and spice. 
Sommelier Wine Awards shortlist winner 2010  

£4.40 sm £5.50 Lg £16.50 Bottle

Tierra Alta Merlot
Central Valley, Chile 

Soft plummy wine at an affordable price - Great choice!

£4.80 sm £5.90 Lg £18.00 Bottle

The Last Stand Shiraz
Victoria, Australia  

The warm climate of Mclaren Vale near Adelaide produces elegant Shiraz, 
with classic blackcurrant jam fruit laced with black pepper, chocolate, 

cloves and eucalyptus.  

£5.60 sm £6.70 Lg £21.00 Bottle

Tabali Special Reserve
Pinot Noir - £30.00

Limari Valley, Chile    
Most Chilean wine in the UK comes from Chiles Central Valley, but there are 

new exciting regions too like the Limari Valley.
This example won a Gold in last years Sommelier Wine Awards

Chateau Perey - £32.00
St Emilion, France  

Classic French red made mostly of Merlot from the picturesque village of St Emilion, 
medium bodied with flavours reminiscent of fruitcake.

Barolo ‘Flori’ - £38.00
Piemonte, italy  

'Flori' has all the tell-tale Barolo characteristics with tobacco, leather and 
violet scented aromas from the Nebbiolo grape. Intense but elegant 

in a dry, refreshing style.  Understatedly good.



Red Wine

Chateauneuf du Pape - £45.00
Rhone, France   

The wine of the southern Rhone. Rich with warm spicy red fruits laced with 
white pepper, liquorice, fig and Provencal herbs.

Monte Real Gran Reserva 
Rioja 1978, - £75.00

Spain
A rare opportunity to try a 30 year old Gran Reserva Rioja. Over time the colour 

has moved from purple to a garnet hue with ethereal aromas and melt in 
your mouth flavours. - Limited availabil ity

Rose Wine

Ancora Chiaretto
Piemonte, italy  

Bright, juicy and fruity pink made from the local Barbera grape.         

£4.40 sm £5.50 Lg £16.50 Bottle

San Vigilio Pinot Grigio Blush 
Venezie, italy   

Pinot Grigio is not a white or red grape, but actually a greyish rose coloured grape, 
so if you leave the skins in the fermentation you get a delicate coppery blush with hints 

of peach and strawberry like this.

£4.80 sm £5.90 Lg £25.00 Bottle

Domaine Roman Grenache Gris
Languedoc, France  

Another greyish rose coloured grape. Grenache Noir is the main grape in this type of wine.        

£5.00 sm £6.10 Lg £23.00 Bottle

The Carnival, White Zinfandel
California, USA

This is more like a light red with rich fruits of the forest flavours and a hint 
of spice made by Emiliana.

£6.00 sm £7.25 Lg £26.00 Bottle
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White Champagnes

Moet & Chandon - £55

Veuve Clicquot NV Yellow Label - £65

Veuve Clicquot Vintage Reserve 2002 - £155

Dom Perignon 2000 - £185

Krug NV - £200

Veuve Clicquot La Grande Dame 1998 - £270

Louis Roederer Cristal, 2002 - £400

Pink Champagnes

Moet Chandon Rose - £75

Veuve Clicquot Rose - £85

Dom Perignon Rose 1998 - £480

Krug Rose NV - £520



Magnums
All Magnums Serve approximately 15 glasses

Moet & Chandon - £120

Moet & Chandon Rose - £150

Veuve Clicquot NV 

Yellow Label - £150

Veuve Clicquot Rose - £230

Dom Perignon 2000 - £425

Krug NV - £500

Dom Perignon Rose 1998 - £1150

Strawberries - £5.00

Served on crushed ice 
with Grand Marnier





Beer and Cider
Bottles

Corona • Peroni • Singha • Cusquena
Rekorderlig premium Cider - Apple / Pear / Strawberry and Lime*

Draught
Carlsberg • San Miguel • Erdinger • Guinness

Soft Drinks
Coke • Diet Coke • Lemonade • Pineapple • Apple • Orange • 

Cranberry • Red Bull • Old Jamaican Ginger Beer
Canada Dry Ginger Ale • Still / Sparkling Water • Tonic

Slim line Tonic • Bitter Lemon • Tomato Juice 

hot Drinks

Palm Sugar flamed liquors • Irish coffee • Gaelic coffee
Palm Sugar spice • Winter Warmer • Fire and Ice 

Teas
Breakfast • Various fruits • Earl Grey • Jasmin • Green 
Camomile • Darjeeling • Ceylon • Keemun • Yunnan

Lapsang Souchong • Lemon Grove • Mint

Coffees
Regular • Americano • Latte • Skinny Latte • Cappuccino

Espresso • Double Espresso

Hot Chocolate

*Seasonal Flavours Available



Events

Celebrating a special occasion?

From small groups up to 300 people.

We can provide champagne booths,
private hire of our ViP areas or

exclusive venue hire



For all corporate enquiries, Marketing, Events and Public Relations
Please contact Paul Knowles (PKPR)

paul@pkpr.co.uk
0151 708 7933



PALM SUGAR LOUNGE (LiVERPOOL)
6 Kenyon Steps, Liverpool  L1 3DF

Tel: 0151 707 6654

ChAOPhRAYA (LiVERPOOL)
5 KENYON STEPS, LiVERPOOL ONE  L1 3DF

Tel:  0151 707 6323

YEE RAh (LiVERPOOL)
14 Paradise street, Liverpool ONE  L1 8JF

TEL:  0151 709 7897

Chaophraya (Manchester)
19 Chapel Walks,, Manchester  M2 1hN

TEL:  0161 832 8342

Chaophraya (Leeds)
20a Blayds Court, Swinegate, Leeds  LS1 4AG.

TEL:  0113 2449339.

Chaobaby (MANChESTER)
123, The Orient, The Trafford Centre

Manchester  M17 8AA
Tel: 0161 747 2345

www.palmsugarlounge.co.uk
www.chaophraya.co.uk

www.yeerah.co.uk

“Voted best bar”

“The place to be seen”

“Liverpool’s Most luxurious venue”

“A glamorous must-go bar”

“The hottest venue in Merseyside”

“Awarded Best Newcomer”

“The best nightspot in Merseyside”

“Celebrity haven”

“Never have I seen such extravagance”

“Another league entirely”

“The waiting room to heaven”

“Magnificent and breathtaking”

“Amazing venue”

“Simply the best cocktails in the region”


