DRINKS MENU

ROYAL MIXOLOGY

THE QUEEN’S CHOICE
ELIZABETH I

£15.00

SEMI-BITTER ALE, FINE WINE
REDUCTION AND A SHOT OF MEAD
Step into the Elizabethan times with this
unique blend of flavours loved by the
Virgin Queen’s courtiers.

VICTORIA

£15.00

AGED SCOTCH FROM THE
HIGHLANDS, HONEY, SCHWEPPES
SODA WATER
Queen Victoria loved all things sweet. She
would collect different honey’s from across
the Empire. She also fell in love with
whiskey after her first visit to the Highlands
in 1842 and was constantly searching for
the perfect Scotch.

ELIZABETH II

£15.00

DUBONNET, GORDONS GIN
AND EARL GREY REDUCTION
According to the royal chef the Queen
loves her Dubonnet before lunch. Inspired
by this, we have created a royal cocktail for
you to enjoy.

A discretionary 15% service charge will be added to your final bill.
Please inform your waiter about any food allergies.

ROYAL MIXOLOGY
SIGNATURE

SHOW COCKTAIL

Botanical Garden £13.00

Ambra Spritz £13.00

Mojito with hibiscus petal infusion
and flower pollen.

Aperol with fresh lemon juice, peach
syrup topped with Peroni Ambra.

Luxurious Daiquiri £13.00

Jolly Good Fellow £15.00

Havana 3Yrs Rum, fresh lime juice
and sugar syrup topped with
Moet&Chandon.

A blazing cocktail with Hennessy
Fine cognac and melted chocolate.

Sayuri’s Mizague £13.50

Fight For The Throne £15.00

Sake, Cherry liquor and homemade
ginger syrup.

Royal Argentina £13.50
Premium cachaça, fresh pineapple
mashed with lemon juice and a
touch of dill.

Rainbow Regal Tea £15.00

Diplomatico Reserva Rum, Colombian coffee infusion smoked with the
sacred “palo santo”

The Union Jack £13.50
Porto wine, Antica Formula,
Gordons Sloe Gin, lemon juice and
egg white.

Rule Britannia £13.00

Blue butterfly pea flowers tea
infiusion, Cîroc vodka and juniper
berry syrup.

Belvedere vodka, organic apple
juice and cinnamon syrup.

Dancing Queen £15.00

London Storm £15.00

Mezcal, Sauvignon Blanc, Cocchi
Americano , swith smoky Lapsang
syrup and sanphire bitters

Chili infused Tequila, spiced strawberry, fresh lime juice and coconut
cream with a flaming absinthe show.

A discretionary 15% service charge will be added to your final bill.
Please inform your waiter about any food allergies.

WINE LIST
WHITE

glass | bottle
2016 Millevini Sauvignon, Italy
£9.00 £36.00
2017 Torreon De Paredes, Chardonnay
£11.00 £45.00
2017 Botter Terre Siciliane Pinot Grigio , Italy
£11.00 £45.00
2017 Jean Balmount, Sauvignon Blanc,France
£55.00
2014 Martin Codax Lias Albarino DO Rias Baixas,Spain
£60.00
2014 Cloudy Bay Te Koko Sauvignon Blanc, New Zealand
£60.00
2013 Pouilly Fuisse’ Clos sur la Roche, France
£90.00
2015 Domaine Borgeot Chassagne-Montrachet Vielles Vignes, France £110.00

RED

glass | bottle
2016 Copa de Sol tempranillo, Spain
£9.00 £36.00
2014 Zonin Chianti Classico, Italy
£11.00 £50.00
2015 Devlin’s Mount, Shiraz, South Australia
£11.00 £50.00
2014 Nika Tiki Marlborough Pinot Noir, New Zealand
£55.00
2016 Varietal es Goyenechea Malbec, Argentina
£65.00
2010 Marques De Caceres Crianza Rioja
£65.00
2015 Barton & Guestier Margaux, France
£95.00
2010 Marques De Riscal Rioja Reserve Magnum , Spain
£100.00
2012 Chateau Petit Village, Le Jardin do Petit Village Pomerol, France
£110.00
2013 Isole e Olena Capparello, Italy
£140.00
2015 Nuit Saint Georges”les Plateux’, Burgundy, France
£180.00

ROSÉ

2016 Vignoble Sud Syrah Rose
2016 Les Villots Sancerre Rose

glass | bottle
£9.00 £36.00
£60.00

A discretionary 15% service charge will be added to your final bill.
Please inform your waiter about any food allergies.

SPARKLING WINE LIST

CHAMPAGNE
Moët & Chandon NV
Moët & Chandon NV Rosé
Moët & Chandon NV Magnum
Veuve Clicquot Yellow Label
Ruinart Blanc de Blanc
Ruinart Rosé
Beau Joie Brut
Beau joie rose
Dom Pérignon Vintage
Dom Pérignon Vintage Magnum
Dom Pérignon Vintage Rosé
Dom Pérignon Vintage Rosé Magnum
Krug Grande Cuveé
Louis Roederer Cristal

glass

£15.00

£85.00
£100.00
£220.00
£95.00
£170.00
£180.00
£220.00
£260.00
£260.00
£580.00
£450.00
£1250.00
£300.00
£420.00

PROSECCO

glass

Ponte Villoni Prosecco, DOC, Italy

£10.00

A discretionary 15% service charge will be added to your final bill.
Please inform your waiter about any food allergies.

| bottle

| bottle

£45.00

MARTINI

CLASSIC COCKTAILS

Tanqueray No Ten or Belvedere Vodka, stirred or shaken with dry vermouth.
Let us know exactly how you like your martini and we’ll be happy to make it to
your requirements.

NEGRONI

Tanqueray No Ten Gin stirred briskly over ice with sweet vermouth and
Campari.

£13.00
£13.50
£12.50

DAIQUIRI

An elegant and classic combination of Havana 3Yrs Rum, fresh lime juice and
sugar, shaken hard and served up.

£13.00

OLD FASHIONED

Eagle Rare Bourbon, Don Julio Reposado or Havana 7Yrs, stirred gently over
ice with sugar and bitters.

£13.50

MARGARITA

Don Julio Blanco shaken with Cointreau, fresh lime and a dash of Agave
syrup. Available in different flavours.

DARK AND STORMY

£13.00

Zaccapa 23yrs Rum, fresh lime top with ginger ale with a dash of bitters.

ESPRESSO MARTINI

£13.50

Belvedere Vodka shaken with coffe liquor and a shot of expresso.

MOJITO

£13.00

PORNSTAR MARTINI

£13.50

WHISKEY SOUR

£13.50

COSMOPOLITAN

£13.50

Havana 3Yrs, Fresh Mint, Lime and Sugar.
Absolut Vanilla Vodka , Passao liquor, dash of vanilla syrup and Passionfruit
served with a shot of Prosecco.
Eagle Rare Bourbon or Jack Daniels shaken with lemon juice, dash of home
made syrup, egg white and orange bitters.
Absolut Citrone Vodka with Cointreau, dash of lime and cranberry juice.

FRENCH MARTINI

Absolut Raspberry Vodka with Chambord, dash of lemon, syrup and
pineapple juice.
A discretionary 15% service charge will be added to your final bill.
Please inform your waiter about any food allergies.

£13.50

VODKA

WHISKY

RUM

johnnie w. black
johnnie w. gold
johnnie w. blue
glenmorangie signet
glenmorangie 18 yrs
laphroig 10yrs
lagavulin 16yrs
glenfidich 12yrs
glenfidich 15yrs
glenfidich 18yrs
£11.00 jack daniels
£12.00 jack daniels single barrel
£13.00 jameson
£12.00
£12.00 BOURBON
£14.00 maker’s mark
woodford reserve
bulleit bourbon

bacardi carta blanc
havana 3 yrs
havana 7 yrs
zacapa 23
zacapa xo
brugal
mount gay

£11.00
COGNAC
£12.00
hennessy vs
£14.00
hennessy fine
£14.00
hennessy xo
£15.00
£12.50
£12.00 SOFT DRINKS

absolut
ketel one
ketel one citroen
ciroc
ciroc flavor
belvedere
belvedere unfiltered

GIN

£11.00
£12.00
£13.00
£13.00
£14.00
£13.00
£15.00

gordons gin
tanqueray london dry
tanqueray 10
hendrick’s
bombay saphire
star bombay

TEQUILA

don julio blanco
patron silver
don julio reposado
patron reposado
don julio anejo
don julio 1942

BEER

50ml | shot

Schweppes 1783

£12.00
£12.00
£11.00
£11.00
£15.00
£35.00

£3.50

Cucumber tonic water

sparkling fresh notes of cucumber marry beautifully with
£10.00|£7.00 Sublimely
fruity vodkas and dry, floral gins.
£10.00|£7.00 Salty Lemon tonic water
and citrusy notes merge with florals and aniseed, creating the
£12.00|£8.00 Salty
ideal accompaniment for tequila and traditional spirits.
£12.00|£8.00 Crisp tonic water
£15.00|£10.00 Classic and perfect for elevating premium gins and vodkas.
tonic water
£25.00|£15.00 Light
Low in natural sugar and full of sparkling charm. blends seamlessly
with warm rums and traditionally-flavoured gins.

Hildon bottled water 1l
(still and sparkling)

peroni ambra
peroni

£12.00
£15.00
£30.00
£18.00
£15.00
£14.00
£14.00
£12.00
£14.00
£18.00
£11.00
£14.00
£12.00

Fruit juices & sodas
£8.50
£5.50 Red Bull

A discretionary 15% service charge will be added to your final bill.
Please inform your waiter about any food allergies.

£5.00
£3.50
£5.00

BOTTLE SERVICE
VODKA

belvedere
belvedere magnum
belvedere jero
ciroc
ciroc magnum
kettle one
absolut

RUM

bacardi
zacapa 23
havana 7
havana 3
brugal

WHISKY

jack daniels
jonnie walkers black
gentleman jack
chivas regal 12 yrs

£220
£420
£780
£220
£420
£200
£180

£200
£220
£220
£200
£200

GIN

hendricks
tanqueray
gordons
bombay saphire

TEQUILA
anejo
reposado
silver
patron cafe

COGNAC
£200
£240
£220
£220

hennessey vs
hennessey fine
hennessey xo
hennessey paradise

A discretionary 15% service charge will be added to your final bill.
Please inform your waiter about any food allergies.

£220
£220
£180
£220

£240
£220
£200
£200

£200
£240
£400
£1350

