


Please inform us if you have any allergies and / or dietary requirements. Please
note that a discretionary service charge of 12.5% will be added to your bill .

COCKTAILS
 Our own take on the classics you know and love 

HOUSE MARTINI 15 
Roku, Plymouth Gin Navy Strength, Cocchi Americano
 
PINA COLADA 14 
Plantation 3*, Wray Nephew, Velvet Falernum, pineapple juice,
lime, demerara, coconut milk 

SHERRY NEGRONI 14 
Pedro Ximénez Sherry, Gutiérrez Colosia Fino Sherry, Campari,
Cocchi Torino

MIAMI VICE 12 
Bacardi Carta Blanca, l ime, coconut cream, sugar, strawberry foam

FRENCH 125 16 
H by Hine, champagne syrup, lemon, demerara, Laurent-Perrier La
Cuvée Brut 

FRENCH BLONDE 12 
Tanqueray 10, Lil let Blanc, St-Germain, lemon, grapefruit bitters 

CANCHANCHARA 12 
Abelha Cachaca, Havana 3, Plantation Pineapple, Amaro Nonino,
Cynar, l ime, honey syrup

ROB ROY 16 
Fettercairn 12, Lil let Rouge, rooibos syrup, house bitters



Please inform us if you have any allergies and / or dietary requirements. Please
note that a discretionary service charge of 12.5% will be added to your bill .

COCKTAILS
 Our own take on the classics you know and love 

GRASSHOPPER 15 
Botanist Distil ler’s Strength, Briottet Menthe, Briottet Cacao Blanc,
sugar, oat milk, egg white, soda

CHAPMAN 14.50 
Patrón Reposado, citrus cordial, orange, grenadine, Angostura
Bitters, soda

SINGAPORE SLING 15 
Tanqueray 10, Mandarine Napoleon, Bénédictine, cherry syrup,
grapefruit oleo & juice, pineapple, sugar 

TEQUILA ESPRESSO MARTINI 14 
Cinnamon, vanilla & cloves infused Tapatio, Cynar, Patrón XO Café,
coffee, vanilla demerara  

NEW YORK SOUR 13 
Highland Park 12, Briottet Abricot, vanilla & red wine syrup, lemon,
sugar 

SPICY MARGARITA 16
Tajin infused Casamigos Reposado, Ancho Reyes, l ime oleo,
saffron syrup, l ime, lemonade



Please inform us if you have any allergies and / or dietary requirements. Please
note that a discretionary service charge of 12.5% will be added to your bill .

LOW & NO ALCOHOL
 SACRED GROVE 7

Feragaia, Paragon Palo Santo, passionfruit & tonka syrup,
lemonade, 0% ABV 

NO-CHAPMAN 8.50 
Almave Ambar, citrus cordial, orange, grenadine, Angostura
Bitters, soda, <0.5% ABV 

FUEGO LIBRE 9
Almave Ambar, spicy agave, lime, 0% ABV

NO-GARIBALDI 7.5
Tanqueray 0%, Smiling Wolf Aperitivo, orange, sugar, 0% ABV 

NO-HARLEQUIN 7.5 
Seedlip Garden 108, apple & cranberry syrup, lemon, 0% ABV



Please inform us if you have any allergies and / or dietary requirements. Please
note that a discretionary service charge of 12.5% will be added to your bill .

BEER & CIDER
 PILOT GF LIBERTINE LAGER 3.5/7 

half/pint, lager, 4.0% ABV 

PILOT BLØND 3.5/7 
half/pint, session IPA, 4.0% ABV 

PERONI RED 5.5 
330ml, lager, 4.7% ABV 

BELLFIELD LAWLESS IPA GF 5.5
330ml, IPA, 4.5% ABV

BELLFIELD BOHEMIAN PILSNER 5.5
330ml, pilsner, 4.5% ABV

HITACHINO NEST WHITE ALE 6.5 
330ml, white ale, 5.5% ABV 

SCHÖFFERHOFER GRAPEFRUIT 5.8 
500ml, wheat beer, 2.5% ABV 

JUMP/SHIP JACKSTAFF IPA 5.5 
330ml, non-alcoholic pale ale, <0.5% ABV 

LUCKY SAINT UNFILTERED LAGER 5.8
330ml, non-alcoholic lager, 0.5% ABV 

THISTLY CROSS TRADITIONAL 6 
330ml, Scottish cider, 4.4% ABV



Please inform us if you have any allergies and / or dietary requirements. Please
note that a discretionary service charge of 12.5% will be added to your bill .

SPARKLING
 VEUVE AMBAL CRÉMANT DE BOURGOGNE

Burgundy, France 
citrus, minerality, brioche 

FONTANAFREDDA ASTI
Piemonte, Italy
sage, honey, musk

MAJELLA SPARKLING SHIRAZ
Coonawarra, Australia 
blackberry, chocolate, spice 

ROEBUCK ESTATES CLASSIC CUVÉE
Sussex, England 
lemon, apple, brioche  

ROEBUCK ESTATES ROSÉ DE NOIRS
Sussex, England 
raspberry, cranberry, pepper 

LAURENT-PERRIER LA CUVÉE BRUT
Champagne, France 
apple, citrus, almond 

ROEBUCK ESTATES BLANC DE NOIRS
Sussex, England 
red berries, spice, brioche
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Please inform us if you have any allergies and / or dietary requirements. Please
note that a discretionary service charge of 12.5% will be added to your bill .

SPARKLING
 LAURENT-PERRIER BRUT MILLÉSIMÉ 2015

Champagne, France 
citrus, almond, brioche 

BILLECART-SALMON BRUT ROSÉ 
Champagne, France 
strawberry, raspberry, spice 

LAURENT-PERRIER CUVÉE ROSÉ BRUT
Champagne, France 
red berries, citrus, floral 

LAURENT-PERRIER BLANC DE BLANCS 
BRUT NATURE 
Champagne, France 
lemon, chalk, crisp 

LAURENT-PERRIER GRAND SIÈCLE #26
Champagne, France 
honey, toasted nuts, minerality 

LEITZ EINS ZWEI ZERO RIESLING non-alcoholic
Rheingau, Germany, 0% ABV 
green apple, citrus, floral
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Please inform us if you have any allergies and / or dietary requirements. Please
note that a discretionary service charge of 12.5% will be added to your bill .

WHITE
VIOGNIER VIEILLES VIGNES 
Mont-Rocher, Pays d’Oc, France 
stone fruits, honeysuckle, fresh

CHARDONNAY 
Les Grenadiers, Côtes de Thongue, France 
peach, vanilla, creamy 

PICPOUL DE PINET 
Les Prades, Languedoc-Roussillon, France
citrus, floral, fresh 

SAUVIGNON BLANC 
Domaine Bonnigal-Bodet, Touraine, France
lime, gooseberry, mineral 

PINOT GRIGIO
Tunella, Friuli ,  Italy 
tropical fruits, brioche, rich 

ALBARIÑO 
Lías Martin Codax, Galicia, Spain 
pear, vanilla, brioche 

RICHTER ESTATE RIESLING 
Weingut Max Ferdinand, Mosel, Germany 
orchard fruits, mineral, zesty
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Please inform us if you have any allergies and / or dietary requirements. Please
note that a discretionary service charge of 12.5% will be added to your bill .

WHITE 125ml btl

GEWURZTRAMINER 
Cave de Cleebourg, Alsace, France 
lychee, lemongrass, spice 

VOUVRAY DEMI-SEC 
Domaine Gilles Gaudron, Loire, France 
ripe fruits, floral, mineral

GAVI DI GAVI 
Ascheri, Piemonte, Italy 
green apple, almond, fresh 

RULLY 1ER CRU BLANC MONT-PALAIS
Domaine Jaeger-Defaix, Burgundy, France
stone fruit, vanilla, elegant 

POUILLY-FUISSÉ 
Joseph Drouhin, Burgundy, France 
ripe pear, toasted oak, creamy 
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Please inform us if you have any allergies and / or dietary requirements. Please
note that a discretionary service charge of 12.5% will be added to your bill .

RED
 PINOT NOIR

Sanziana, Recas Cramele, Romania
black cherry, raspberry, spice

PRIMITIVO SALENTO 
Boheme, Puglia, Italy 
ripe plum, dark cherry, velvety

SAINT-CHINIAN
Domaine du Barres, Languedoc-Roussillon, France
ripe mulberry, spice

CABERNET SAUVIGNON 
Les Mougeottes, Languedoc-Roussillon, France
blackcurrant, vanilla, structured

RESERVA MALBEC
Finca La Celia, Mendoza, Argentina 
blackberry, cocoa, spice 

MONTEPULCIANO 
Feudo Antico, Abruzzo, Italy 
red fruits, spicy, elegant 

GAMAY 
Domaine de la Couvette, Beaujolais, France juicy
berries, floral, fresh 
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Please inform us if you have any allergies and / or dietary requirements. Please
note that a discretionary service charge of 12.5% will be added to your bill .

RED 125ml btl

SAINT-ÉMILION GRAND CRU
Château Vieux Verdot, Bordeaux, France
dark fruit, spice 

BRÉZÈME ROUGE 
Eric Texier, Rhône, France 
blackberry, pepper, earthy 

CABERNET SAUVIGNON 
Beaulieu Vineyard, Napa Valley, USA
blackcurrant, oak, bold 

BRUNELLO DI MONTALCINO 
I l  Poggione, Tuscany, Italy 
cherry, tobacco, structured
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Please inform us if you have any allergies and / or dietary requirements. Please
note that a discretionary service charge of 12.5% will be added to your bill .

ROSÉ & ORANGE
MAS DONÍS ROSAT 
Celler de Capçanes, Montsant, Spain 
strawberry, citrus, crisp 

CHÂTEAU L’ESCARELLE ROSÉ 
Château L’Escarelle, Côtes de Provence, France 
red berries, floral, refreshing 

ENBLANCO DE ALTOLANDON 
Bodegas Altolandon, Manchuela, Spain peach,
spice, textured 

INZOLIA 
Tenute Orestiadi, Sicily, Italy 
dried apricot, honey, tannic
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