
 

 

The St Pancras Chambers was the brainchild of The Midland Railway in 

the 1860’s and it opened as the southern terminus which connected 

London with the East Midlands and Yorkshire in 1868. The Booking 

Office, the former ticket hall for passengers buying tickets before 

embarking on their journey north is today a bar and restaurant. The bar 

team will be expertly mixing a range of Victorian and contemporary 

punches, served in hand-made copper punch bowls, as well as pouring a 

range of ales, ciders, perries and porters from historical and 

contemporary brewers across Britain . 

 

 

 



   

If you are concerned about food allergies please ask a member of our team for assistance. 
Prices include VAT.  A discretionary service charge of 12.5% will be added to your bill.  

 
 

BAR SNACKS 
 

 
 
 
 
 
 
 
 

CHEESE ON TOAST (V) 
 Ginger ketchup 

£ 6.00 
 
 

CHEESE STRAWS (V) 
£ 6.00 

 
 
 

TRUFFLE CHIPS (V) 
Grated Parmesan 

£ 7.00 
 
 

BRITISH ROCK OYSTERS 
(½ dozen) 

£ 12.00 
 
 

WHITEBAIT 
Salt and pepper 

£ 7.00 

 
 
 
 
 
 
 

 
SCAMPI 

 Tartar sauce 
£ 8.00 

 
 

CRISPY CALAMARI 
 Chilli aioli 

£ 6.00 
 
 

SALMON CROQUETTES 
 Homemade dressing 

£ 8.00 
 
 

HAGGIS BON BONS 
Pickled lemon mayonnaise 

£ 7.00 
 
 

PIGS IN A BLANKET 
£ 8.00

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 



   

If you are concerned about food allergies please ask a member of our team for assistance. 
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PUNCHES 
 
 

COZZEN’S ARRACK  
£ 6.75 PER MUG 

 
Batavia Arrack, steeped in sliced lemons for 6 hours. Combine with boiling water and 
sugar. Then add this warm mixture to the infused Arrack, allow to cool and bottle for 

serving. 
 

UNITED SERVICE 
£ 6.75 PER MUG 

 
Hot lady grey tea infused with sugar, rubbed with the peel and the juice of a lemon. Then 

add Arrack. Served hot or cold 
 

CHARLES DICKENS MEMORIAL  
£ 8.75 PER MUG / £ 95.00 PER BOWL (FOR TWELVE) 

 
Demerara sugar (rough cubes), pineapple infused rum and Martell VSOP Cognac. Mix the 
sugar and alcohol, then heat until the sugar dissolves, extinguish the flame, then add the 

juice of lemons and boiling water. Pour the liquid into a jar and cover, allow to cool,  
then uncover, taste and serve. 

 
BILLY DAWSON’S 

£ 8.75 PER MUG / £95.00 PER BOWL (FOR TWELVE) 
 

In an earthenware bowl muddle the peel of lemons with Demerara sugar, then add 
boiling water and stir to dissolve the sugar. To this, mix lemon juice, Jamaican Rum, VSOP 

Cognac, Batavia Arrack and good porter. Stir this and then add boiling water.  
Can be served hot or cold, with the addition of nutmeg. 

 
GARRICK CLUB  

£ 7.75 PER MUG / £ 90.00 PER BOWL (FOR TWELVE) 
 

Gin, poured over the zest and juice of lemons. 
 To this add maraschino, water and soda water. 

 
LIMMERS GIN  

£ 7.75 PER MUG / £ 90.00 PER BOWL (FOR TWELVE) 
 

This follows a similar recipe to the Garrick club punch above, however we replace the 
maraschino with cappilaire syrup (sugar infused with maidenhair fern) 

 
 
 
 

 



   

If you are concerned about food allergies please ask a member of our team for assistance. 
Prices include VAT.  A discretionary service charge of 12.5% will be added to your bill.  

 
 

 
 
 
 
 
 
 
 
 
 
 
 

PERNOD 
 
 

WITH CHILLED WATER 
 £ 5.75 

 
TOMATE, WITH GRENADINE  

£ 6.25 
 

PERROQUET, WITH MINT SYRUP  
£ 6.25 

 
MAURESQUE, WITH ALMOND SYRUP (ORGEAT)  

£ 6.25 
 
 

 
PICON BIERE 

£ 6.75 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



   

If you are concerned about food allergies please ask a member of our team for assistance. 
Prices include VAT.  A discretionary service charge of 12.5% will be added to your bill.  

 
 

 
 

 
 
 
 
 
 

HOP AND APPLE DRINKS 

 
 

ALL AT £ 9.00 

 
PARTING CUP 

Light ale, sugar, sherry, rum and nutmeg, thinned with soda 
 
 

ALE CUP 
London ale, ginger beer, syrup from preserved ginger and cucumber 

 
 

PORTER CUP 
London ale, London porter and lemonade 

 
 

BASS SHANDY 
London ale with ginger beer or lemonade 

 
 

SPICED PORTER 
London porter, porter spice 

 
 

SEASON TICKET 
English cider, sherry, orange curacao and fresh lemon 

 
 
 
 
 
 

 
 
 



   

If you are concerned about food allergies please ask a member of our team for assistance. 
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SHORT DRINKS 
 
 

BURNT BRANDY 
£ 12.50 

 
Hollow out a lemon, then add a measure of brandy. Then put an absinthe spoon with a 

sugar cube on it. Flame the spirit and allow the sugar to dissolve. When it has dissolved, 
mix into the spirit, then puncture the lemon and allow the liquid to drain into a glass 

 
EYE OPENER 

£ 10.50 
 

Holland’s gin, angostura, sugar syrup 
 

TIGERS MILK 
£ 10.50 

 
Cider brandy, peach brandy, essence of spice, egg white,  

sugar and milk 
 

VICTORIAN MANHATTAN 
£ 11.00 

 
Sweet vermouth, bourbon, angostura, curacao, lemon zest 

 
COFFEE COCKTAIL 

£ 10.00 
 

Cognac, crème de noyaux, sugar syrup, coffee  
and a dusting of nutmeg 

 
GIN AND MILK 

£ 10.50 
 

Sugar syrup, noyaux, gin and milk 
 

ETON BLAZER 
£ 10.00 

 
Gin, lemon juice, sugar syrup and morello cherry eau de vie 

 
MILK PUNCH 

£ 10.50 
 

Noyaux, sugar, cognac, rum and milk 
 

 
 



   

If you are concerned about food allergies please ask a member of our team for assistance. 
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SHORT DRINKS 
 
 

EAST INDIA COCKTAIL 
£ 11.00 

 
Curacao, pineapple syrup, maraschino, cognac and lemon oils 

 
ORCHARD SOUR 

£ 11.00 
 

Apple gin, elderflower liqueur, apple juice, fresh lime,  
sugar syrup and egg white 

 
THE BACARDI COCKTAIL 

£ 10.00 
 

(Country club style) Rum, lime juice and grenadine 
 

COSMOPOLITAN DAISY 
£ 11.00 

 
Gin, orange curacao, lemon juice and raspberry syrup 

 
MORNING CALL 

£ 10.50 
 

Sugar, curacao, angostura, equal measures of rum and cider brandy, served with a 
horse’s neck 

 
DUKE OF MANCHESTER BLOODHOUND 

£ 11.00 
 

Gin, dry and sweet vermouths, sugar syrup and seasonal berries 
 

SOYER AU CHAMPAGNE 
£ 12.50 

 
Cider brandy, maraschino, orange curacao, vanilla ice cream and champagne 

 
PINEAPPLE JULEP 

£ 10.00 
 

Peeled pineapple, orange juice, maraschino, raspberry syrup and gin 
 
 
 

 
 



   

If you are concerned about food allergies please ask a member of our team for assistance. 
Prices include VAT.  A discretionary service charge of 12.5% will be added to your bill.  

 
 

LONG DRINKS 
 

GIN FIX 
£ 9.50 

 
Sugar, soda water, gin, the juice and peel of a lemon, 

garnish with seasonal berries 
 

GIN FIZZ 
£ 9.50 

 
The juice of half a lemon, gin, sugar, stir and add soda water 

 
 

MORNING GLORY FIZZ 
£ 9.50 

 
Lemon juice, lime juice, pernod, scotch, egg white and top with soda 

 
SHERRY COBBLER 

£ 9.50 
 

Sherry, curacao, noyaux and sugar syrup, served with a port float 
 

CHAMPAGNE COBBLER 
£ 13.50 

 
Orange and lemon sherbet, champagne 

 
 

LOW ALCOHOL LONG DRINKS 

 
ALL AT £ 8.50 

 
CRITERION LEMONADE 

 
Powdered sugar, lemon juice, raspberry syrup,  

soda water and ruby port 
 

ICE CREAM SODA 
 

Two dashes of noyaux, kirsch, crème de vanille, milk and soda water 
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TEMPERANCE 

 
ALL AT £ 5.50 

 
LEMON AND GINGER 

 
Lemon Juice, lemon and ginger cordial and soda 

 
BLOOD TONIC 

 
Orange juice, blood tonic cordial and soda 

 
SARSAPARILLA 

 
Lime juice, sarsaparilla cordial and soda 

 
CREAM SODA 

 
Lime juice, cream soda cordial and soda 
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SOFT DRINKS 
 

PEPSI £ 3.75 
 

DIET PEPSI £ 3.75 
 

COKE £ 3.75 
 

DIET COKE £ 3.75 
 

FENTIMANS VICTORIAN LEMONADE £ 5.00 
 

FENTIMANS GINGER BEER £ 5.00 
 

WATER 
 

STILL WATER (750 ml) £ 4.75 

 
STILL WATER (330 ml) £ 3.50 

 
SPARKLING WATER (750 ml) £ 4.75 

 
SPARKLING WATER (330 ml) £ 3.50 

 

 
FRESH JUICES 

 
ALL AT £ 5.00 

  
ORANGE, APPLE, GRAPEFRUIT 

 
 

 
CHILLED JUICES 

 
ALL AT £ 4.50 

 
POMEGRANATE, CRANBERRY, PINEAPPLE 

 
 
 

SMOOTHIE OF THE DAY  
£5.50 

 
 

 
 
 



   

If you are concerned about food allergies please ask a member of our team for assistance. 
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DRAUGHT BEER AND CIDER 
 

MEANTIME PALE ALE (4.3%) 
£ 6.50 

 
MEANTIME LONDON STOUT (4.5%) 

£ 6.50 
 

ASPALL’S CIDER (5.5%) 
£ 6.50 

 
HARVIESTOUN BITTER & TWISTED (4.2%) 

£ 6.50 
 

 MEANTIME LONDON LAGER (4.5%) 
£ 6.50 

 
 

BOTTLED BEER AND CIDER 
 

CAMDEN HELLS LAGER (4.8%) 
£ 5.50 

 
CAMDEN WHEAT BEER (4.5%) 

£ 5.50 
 

WORTHINGTON WHITE SHIELD (5.6%) 
£ 8.50 

 
BURROW HILL PERRY (7.0%) 

£ 7.50 
 

BRETON CIDRE, NORMANDIE (5.0%) 
£5.50 

 
KINGSTON BLACK CIDER (75 CL - 8%)  

£ 24.00 
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CHAMPAGNE - NV 
 

 Bottle Glass 
(125 ml) 

 
PERRIER JOUET “GRAND BRUT” 

 
£ 70.00 £ 13.00 

R DE RUINART “BRUT” 
 

£ 82.00 £14.50 

BOLLINGER “SPECIAL CUVÉE” 
 

£ 90.00 £ 15.50 

LANSON “EXTRA AGE” 
 

£ 93.00  

KRUG “GRAND CUVÉE” 
 

£ 235.00  

 
 

CHAMPAGNE - VINTAGE 
 

 Bottle Glass 
(125 ml) 

 
PERRIER JOUET 1998 
 

£ 95.00  

BRUNO PAILLARD BRUT BLANC DE BLANCS  
“COLLECTION” 1996 
 

£ 135.00 £ 23.00 

PERRIER JOUET “BELLE EPOQUE” 2004 
 

£ 150.00 £ 26.00 

MUMM “CUVÉE RENEE LALOU” 1999  
 

£ 195.00  

DOM PERIGNON 2002 
 

£ 210.00 £ 37.00 

PERRIER JOUET, BLANC DE BLANCS 2000 
 

£ 395.00  

 
 

CHAMPAGNE – ROSÉ NV 
 

 Bottle Glass 
(125 ml) 

 
PERRIER JOUET “BLASON ROSÉ”  
 

£ 85.00 £ 15.00 

LAURENT-PERRIER “CUVÉE ROSÉ” £ 95.00  
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CHAMPAGNE - ROSÉ VINTAGE 
 

 Bottle Glass 
(125 ml) 

 
POL ROGER 2002 
 

£ 125.00  

PERRIER JOUET “BELLE EPOQUE” 2002 
 

£ 165.00 £ 29.00 

 
 
 
 

 
CHAMPAGNE – MAGNUMS 

 
 Bottle  

 
PERRIER JOUET “GRAND BRUT” 
 

£ 130.00  

R DE RUINART  
 

£ 155.00  

BOLLINGER SPECIAL CUVÉE 
 

£ 170.00  

PERRIER JOUET “BELLE EPOQUE” 2002 
 

£ 290.00  

KRUG GRAND CUVÉE 
 

£ 450.00  

 
 

      
 

 
 

 
ENGLISH SPARKLING WINES 

 
 Bottle  

 
PRIMROSE HILL “PRESTIGE”  
 

 
£ 48.00 

 

BALFOUR BRUT ROSE  
 

£ 60.00  
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WHITE WINE – EUROPE 
 

 Bottle Glass 
(175 ml) 

 
LA CROIX, VERMENTINO / SAUVINGNON BLANC 
Languedoc, France 2011 
 

£ 24.50 £ 6.75 

VERDEJO “VINEDOS CENTENARIOS”, CUATRO RAYAS 
Rueda, Spain 2011 
 

£ 27.00 £ 7.00 

PICPOUL DE PINET “LA CÔTE FLAMENC”  
Languedoc, France 2011 
 

£ 27.00 £ 7.00 

GAVI, RIVA LEONE  
Piedmont, Italy 2011 
 

£ 28.00 £ 7.25 

RIESLING “WOLF”, DR LOOSEN  
Pflaz, Germany 2010 
 

£ 28.50  

DOMAINE CHEVAL-BLANC SIGNE 
Bordeaux, France 2010 
 

£ 29.50 £ 7.75 

CHARDONNAY, DOMAINE LA CROIX BELLE  
Côtes de Thongue, France 2011 
 

£ 29.50 £ 7.75 

VOUVRAY “CLOS BERGER”, PAUL BUISSE 
Loire Valley, France 2010 
 

£ 30.00 £7.75 

 
GARNATXA BLANCA, “MAR D’AVALL” 
Emporda, Spain 2010 
 
Focused on the terroirs of the Pyrenees, winemaker Jean 
Marc Lafage makes this elegant Garnatxa. Lusciously smooth, 
with peach and melon flavours, this is a versatile wine with a 
slightly savoury finish. 
 

 
£ 32.50 

 
£ 8.25 

 
CÔTES DU RHONE BLANC, ST COSME  
Rhone Valley 2010 
 

 
£ 39.50 

 
£ 9.50 
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WHITE WINE – EUROPE 
 

 Bottle Glass 
(175 ml) 

 
 
MENETOU-SALON “CUVÉE BEATRICE” 
DOMAINE HENRY PELLE 
Loire Valley, France 2010 
 
Situated right in the extreme east of the Loire Valley lies the 
charming village of Morogues where the Pellé family has 
produced wines since 1959. 100% Sauvignon Blanc - bright 
citrus flavours, a nice change from yet another Sancerre. 
 

 
£ 42.50 

 
£ 10.50 

 
CHABLIS, DOMAINE JEAN DEFAIX  
Burgundy, France 2010 
 

 
£ 44.50 

 

SANCERRE “LA PERRIER”, DOMAINE THOMAS   
Loire Valley, France 2010 
 

£ 45.50  

 
CHARDONNAY “FONTANELLE”, CASTELLO BANFI 
Tuscany, Italy 2010 
 
John and Harry Mariani, both from America, decided to 
purchase this 7,100 acre estate located in the Brunello region 
of Tuscany in 1978. They did so, and sparked a renaissance 
in Italian wine making. This is an exquisite Chardonnay – 
complex, structured and extremely moreish. 
 

 
£ 50.00 

 
£ 12.75 

 
MEURSAULT “CUVÉE CHARLES MAXIME”  
DOMAINE LATOUR GIRAUD 
Burgundy, France 2009 
 

 
£ 70.00 

 
£ 17.75 

CHATEAU CARBONNIEUX BLANC   
Pessac-Leognan, Bordeaux 2006 
 

£ 75.00  

CHASSAGNE MONTRACHET, 1ER CRU “FARENDES” 
Morey Coffinet 2007 
 

£  85.00 £ 21.50 
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WHITE WINE – THE BRITISH EMPIRE 
 

 Bottle Glass 
(175 ml) 

 
CHENIN BLANC, STELLENRUST   
Stellenbosch, South Africa 2011 
 

£ 31.00 £ 8.25 

CHARDONNAY “HAYSTACK”, JOURNEY’S END  
Stellenbosch, South Africa 2011 
 

£ 32.00 £ 8.50 

SAUVINGNON BLANC, HUIA    
Marlborough, New Zealand 2011 
 

£ 42.50 £ 10.50 

RIESLING, SPY VALLEY    
Marlborough, New Zealand 2011 
 

£ 43.00 £ 10.75 

 
CHARDONNAY “PICCADILLY”, PETALUMA  
Piccadilly Valley, Australia 2007 
 
Petaluma is one of Australia’s most important producers, 
famous for seeking out the finest terroirs in South Australia. 
Caramel, rich peach and melon flavours. 
 

 
£ 55.00 

 

 
 

ROSÉ WINE 
 

 Bottle Glass 
(175 ml) 

 
DOMAINE D’ASTROS  
Vin de Pays des Maures, France 2011 
 

£ 28.00 £ 7.25 

 
LACRIMA, MAROTTI CAMPI   
Marche, Italy 2010 
 
Marotti Campi specializes Lacrima – a highly unusual grape 
variety, indigenous to this little corner of Italy. Quite unlike 
most roses that you’ll have come across – highly floral with 
notes of violet and cherry. 
 

 
£ 35.00 

 
£ 8.75 

 
CHATEAU DES SARRINS  
Côtes de Provence, France 2010 

 
£ 40.00 
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RED WINE – EUROPE 
 

 Bottle Glass 
(175 ml) 

 
PRIMITIVO, VILLA DEI FIORI 
Puglia, Italy 2010 
 

£ 24.50 £ 6.75 

DON DUELO GRAN RESERVA  
Carinena, Spain 2004 
 

£ 24.50  

MERLOT, SAINT ETALON  
Languedoc, France 2010 
 

£ 25.50 £ 7.00 

CHIANTI, CEPPAIANO  
Tuscany, Italy 2010 
 

£ 28.00  

PINOT NOIR, LES NUAGES  
Loire Valley, France 2010 
 

£ 29.00 £ 7.50 
 

MONTEPULCIANO D’ABRUZZO  
“COLLE MORINO”, FRATELLI BARBA 
Abruzzo, Italy 2009 
 

£ 29.75 £ 7.75 

 
CHATEAU DE MONESTIER “LA TOUR”  
Bergerac, France 2008 
 
Recently rejuvenated by a Dutch entrepreneur the Chateau 
dates back to 13th century. This delectable blend of Merlot, 
Cabernet Sauvignon and Malbec has become one of our 
favourites. Very smooth with dark fruit flavours and touches 
of cedar and spice. 
 

 
£ 30.50 

 
£ 8.00 

 
PRIOS MAXIMUS, TINTO ROBLE  
Ribera del Duero, Spain 2008 
 

 
£ 35.00 

 
£ 8.75 
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RED WINE – EUROPE 
 

 Bottle Glass 
(175 ml) 

 
BROUILLY, CHATEAU  MOULIN FAVRE  
Beaujolais, France 2010 
 

£ 35.00  

COTES DU RHONE “LES CHAMPAUVINS”  
DOMAINE GRAND VENEUR  
Rhone Valley, France 2009 
 

£ 36.00 £ 9.00 

COTE DE BEAUNE VILLAGES  
“ROCHES BLANCHES”, DOMAINE DE VALLIERE 
Burgundy, France 2009 
 

£ 45.00  

CHATEAUNEUF DU PAPE  
LA BASTIDE SAINT DOMINIQUE 
Rhone Valley, France 2010 
 

£ 60.00  

GEVREY CHAMBERTIN  
DOMAINE HENRI REBOURSEAU 
Burgundy, France 2002 
 

£ 69.00 £ 17.25 

 
TIGNANELLO, PIERO ANTINORI  
Tuscany, Italy 2001 
 
Antinori is the most famous name in Italian wine and the 
influence of Piero Antinori in the last 25 years has been 
nothing short of revolutionary. Antinori’s flagship wine, 
Tignanello, first appeared in 1971 and caused a sensation by 
its use of Cabernet Sauvignon in a Sangiovese blend and with 
its practice of ageing in small French barriques.  
 

 
£ 145.00 

 
£ 36.25 
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RED WINE – CLARET 
 

 Bottle Glass 
(175 ml) 

 
CHATEAU DE LUGAGNAC  
Bordeaux Superieur 2008 
 

£ 35.00  

CHATEAU LEZONGARS  
Premieres Côtes de Bordeaux 2005 
 

£ 44.00 £ 11.00 

LAROSE DE GRUAUD  
St Julien 2007 
 

£ 60.00  

CHATEAU LANGOA BARTON  
3EME CRU CLASSÉ 
Saint Julien 1999 
 

£ 75.00  

PAUILLAC DE CHATEAU LATOUR  
3EME CRU CLASSÉ 
Pauillac 2007 
 

£ 165.00 £ 41.25 

 
 

RED WINE – THE BRITISH EMPIRE 
 

 Bottle Glass 
(175 ml) 

 
PINOTAGE/SHIRAZ/CABERNET/MERLOT  
KLEINE RUST 
Stellenbosch, South Africa 2011 
 

£ 25.00  

GRENACHE/SHIRAZ  
“THE D’ARRY’S ORIGINAL”, D’ARENBERG 
McLaren Vale, Australia 2009 
 

£ 38.50 £ 9.75 

SINGLE VINEYARD CABERNET SAUVIGNON  
JOURNEY’S END 
Stellenbosch, South Africa 2006 
 

£ 45.00 £ 11.25 

SIJNN, MALAGAS  
Robertson, South Africa 2007 
 

£ 60.00 £ 14.50 

PINOT NOIR, HAWKSBURN TERRACE  
Central Otago, New Zealand 2009 

£ 65.00 £ 16.25 
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MAGNUMS 
 

 Bottle 
 

 

RIESLING “HANLIN HILL”, PETALUMA  
Clare Valley, Australia 2011 
 

£ 69.00  

CHATEAU DES SARRINS ROSÉ  
Côtes de Provence, France 2009 
 

£ 66.00  

CHATEAU BEAUMONT  
CRU BOURGEOIS HAUT MEDOC 
Bordeaux, France 2006 
 

£ 80.00  

CÔTE RÔTIE, DOMAINE JAMET  
Rhone, France 2007 
 

£ 190.00  

 
 
 
 
 
 
 
 

DESSERT WINES 
 

 Bottle 
 

Glass 
(125 ml) 

 
CHATEAU LOUPIAC-GAUDIET  
Bordeaux, France 2007 (37.5 cl) 
 

 
£ 22.00 

 
£ 8.00 

MAURY “GRENAT”, JEAN-MARC LAFAGE  
Rouissillon, France 2009 (50 cl) 
 

£ 23.00  

“ROSA REGALE” BRACHETTO D’ACQUI  
CASTELLO BANFI 
Piedmont, Italy 2010 (75 cl) 
 

£ 29.25 £ 6.25 
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SHERRIES 
 

 Bottle 
 

Glass  
(70 ml) 

 
AMONTILLADO, SANCHEZ ROMATE 
 

£ 28.00 £ 4.75 

HARVEY’S BRISTOL CREAM 
 

£ 29.50 £ 5.00 

MANZANILLA, LA GITANA 
 

£ 34.50 £ 5.50 

 
 
        
 
         
 
         
 
 
 

 
 
 

 
PORT AND MADEIRA 

 
 Bottle 

 
Glass  

(70 ml) 
 

LBV, FONSECA 2005 
 

£ 54.00 £ 7.00 

DIXONS “DOUBLE DIAMOND” 
 

£ 65.00 £ 8.00 

10 YEAR OLD TAWNY, QUINTA DO VALLADO 
 

£ 68.00  

TAYLOR 1985 
 

£ 125.00  

GRAHAM 1963 
 

£ 365.00  

5 YEAR OLD MEDIUM DRY MADEIRA  
HENRIQUES & HENRIQUES (Verdelho style) (50 cl)  
 

£ 36.00 £ 6.25 

 
      
    

All vintages are subject to change. 
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GIN 

 

 Origin 

 

ABV 

 

50 ml 

BEEFEATER London 37.5% £ 7.50 

BEEFEATER 24 London 45% £ 9.00 

BEEFEATER SUMMER EDITION  London 40% £ 9.00 

BEEFEATER WINTER EDITION  London 40% £ 9.00 

BROKERS London 40% £ 8.50 

CHASE APPLE GIN Herefordshire 48% £ 10.00 

CITADELLE RESERVE 2010 France 44% £ 9.00 

GREENALLS ORIGINAL England 40% £ 6.75 

HAYMANS OLD TOM GIN England 40% £ 9.00 

HENDRICKS Scotland 41.4% £ 9.00 

No 3 GIN London 46% £ 8.50 

PLYMOUTH DRY GIN Plymouth 41.2% £ 7.75 

PLYMOUTH NAVY STRENGTH Plymouth 57% £ 10.00 

PLYMOUTH SLOE GIN  Plymouth 26% £ 6.00 

SIPSMITH  London 41.6% £ 11.00 

SIPSMITH SLOE GIN London 29% £ 8.00 

TANQUERAY 47.3% Scotland 47.3% £ 8.00 

VAN WEES ROGGANAER Holland 39% £ 9.00 

VAN WEES VERY OULD Holland 40% £ 10.00 

 

      

 

VODKA 

 

CHASE Herefordshire 40% £ 11.00 

CHASE MARMELADE Herefordshire 40% £ 12.00 

BELVEDERE Poland 40% £ 13.50 

CYTRONOWKA Poland 40% £ 8.00 

KRUPNIK  Poland 40% £ 6.00 

LUKSUSOWA  Poland 40% £ 8.00 

SIPSMITH London 40% £ 11.00 

SIWUCHA Poland 40% £ 7.00 

WISNIOWKA Poland 40% £ 7.00 

WYBOROWA  Poland 40% £ 7.50 

WYBOROWA EXQUISITE Poland 40% £ 13.00 

ZUBROWKA  Poland 40% £ 8.00 
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MEZCAL/TEQUILA 

 

DEL MAGUEY VIDA Mexico 42% £ 14.00 

EL TESORO BLANCO Mexico 40% £ 14.00 

EL TESORO ANEJO Mexico 40% £ 14.00 

OLMECA ALTOS REPOSADO Mexico 40% £ 10.00 

OLMECA ALTOS Mexico 40% £ 10.00 

 

 

WHISKY 

 

Blended 

 

   

BAILIE NICOL JARVIE Scotland 40% £ 7.50 

CHIVAS REGAL 12 YO Scotland 40% £ 9.50 

CHIVAS REGAL ROYAL SALUTE Scotland 40% £ 39.00 

COMPASS BOX HEDONISM Scotland 46% £ 18.00 

COMPASS BOX OAK CROSS Scotland 43% £ 10.00 

COMPASS BOX ORANGERIE Scotland 40% £ 10.00 

COMPASS BOX PEAT MONSTER Scotland 46% £ 12.00 

COMPASS BOX SPICE TREE Scotland 46% £ 12.00 

DEWARS Scotland 40% £ 7.00 

JOHNNIE WALKER BLACK  Scotland 40% £ 9.00 

MONKEY SHOULDER Scotland 40% £ 9.00 

 

Single Malt 

 

  

 

AECHENTOSHAN Scotland 43% £ 15.00 

GLENKINCHIE 12 YO Scotland 43% £ 10.00 

GLENLIVET 12 Y0 Scotland 40% £ 10.00 

GLENMORANGIE 10 YO Scotland 40% £ 10.00 

GLENMORANGIE 18 YO Scotland 43% £ 24.00 

LAGAVULIN 16 YO  Scotland 43% £ 16.00 

LAPHROAIG 10 YO  Scotland 40% £ 10.50 

MACALLAN 18 YO Scotland 43% £ 24.00 

OBAN 14 YO Scotland 43% £ 14.00 

SPRINGBANK 15 YO Scotland 46% £ 16.00 

TALISKER 10 YO Scotland 40% £ 12.00 

 

 

 

 

 



   

If you are concerned about food allergies please ask a member of our team for assistance. 
Prices include VAT.  A discretionary service charge of 12.5% will be added to your bill.  

 
 

IRISH WHISKEY 

 

JAMESON Ireland 40% £ 7.50 

JAMESON 18 YR OLD Ireland 40% £ 24.00 

JAMESON GOLD Ireland 40% £ 20.00 

JAMESON RAREST VINTAGE RESERVE Ireland 46% £ 75.00 

MIDLETON V RARE Ireland 40% £ 35.00 

POWERS Ireland 40% £ 9.00 

REDBREAST Ireland 40% £ 9.00 

 

 

BOURBON/AMERICAN WHISKEY 

 

BUFFALO TRACE USA 40% £ 7.50 

JACK DANIELS USA 40% £ 7.50 

JIM BEAM USA 40% £ 7.50 

MAKERS MARK USA 45% £ 10.00 

SAZERAC 18 YO RYE USA 45% £ 35.00 

VAN WINKLE SPECIAL RESERVE  12 YO USA 45.2% £ 18.00 

W L WELLER 12 YO  USA 45% £ 10.00 

 

 

 

 

 

COGNAC 

 

AUDRY A SELECTION France 40% £ 10.00 

HENNESSY FINE DE COGNAC France 40% £ 12.00 

HENNESSY XO France 40% £ 36.00 

HINE RARE VSOP France 40% £ 14.00 

MARTELL CORDON BLEU France 40% £ 30.00 

MARTELL L'OR France 40% £ 600.00 

MARTELL VSOP France 40% £ 13.00 

MARTELL XO France 40% £ 40.00 

PIERRE FERRAND GRANDE CHAMPAGNE 

AMBRE 

France 40% £ 10.00 

PIERRE FERRAND SELECTION DES ANGES  France 40% £ 30.00 

 

 

 

 



   

If you are concerned about food allergies please ask a member of our team for assistance. 
Prices include VAT.  A discretionary service charge of 12.5% will be added to your bill.  

 
 

ARMAGNAC 

 

DARROZE 1971 GAUBE ARMAGNAC France 42% £ 40.00 

DOMAINE BOIGNIERES 1984 FOLLE 

BLANCHE  

France 48% 
£ 50.00 

LARRESSINGLE 1976 TENAREZ France 40% £ 30.00 

LARRESSINGLE XO TENAREZ France 40% £ 12.00 

SAMALENS VSOP BAS ARMAGNAC France 40% £ 9.00 

 

 

 

CIDER BRANDY/CALVADOS 

 

CAMUT RESERVE France 40% £ 35.00 

DARON VS PAYS D'AUGE France 40% £ 8.00 

DARON XO PAYS D'AUGE France 40% £ 12.00 

DUPONT PLUS 17 France 42% £ 25.00 

DUPONT VSOP France 42% £ 12.00 

SOMERSET 10 YR OLD England 42% £ 9.00 

SOMERSET 20YR OLD England 42% £ 20.00 

SOMERSET 3 YR OLD England 42% £ 7.00 

SOMERSET SHIPWRECK England 43.1% £ 14.00 

 

 

 

EAUX DE VIE 

 

CHATEAU PLESSIS PINEAU DES 

CHARENTES BLANC  

France 17% £ 5.00 

FRANCOIS VOYER PINEAU DES 

CHARENTES ROUGES 

France 17.5% £ 6.00 

MICLO FRAMBOISE France 40% £ 10.00 

MICLO KIRSCH D'ALSACE France 40% £ 10.00 

MICLO MIRABELLE GRANDE RESERVE  France 43% £ 12.00 

MICLO POIRE WILLIAM France 40% £ 15.00 

VIEILLE PRUNES France 40% £ 12.00 

VIEUX MARC DE CHAMPAGNE GOYARD France 40% £ 9.00 

 

 

 

 

 

 



   

If you are concerned about food allergies please ask a member of our team for assistance. 
Prices include VAT.  A discretionary service charge of 12.5% will be added to your bill.  

 
 

PASTIS & ANIS 

 

PERNOD France 40% £ 6.00 

PERNOD ABSINTHE France 68% £ 12.00 

PASTIS 51  France 45% £ 7.00 

 

 

 

 

 

 

VERMOUTH & APERITIF 

 

AMER PICON France 18% £ 6.00 

BYRRH France 18% £ 8.00 

CAMPARI Italy 25% £ 6.00 

CARPANO ANTICA FORMULA Italy 16.5% £ 7.00 

CYNAR Italy 16.5% £ 6.00 

DOLIN DE CHAMBERY France 17.5% £ 5.00 

DUBONNET ROUGE France 14.8% £ 5.00 

GANCIA BIANCO VERMOUTH  Italy 18% £ 5.00 

KINGSTON BLACK England 18% £ 5.00 

KUMMEL WOLFSCHMIDT UK 39% £ 10.00 

LILLET BLANC France 17% £ 5.00 

LILLET ROUGE France 17% £ 5.00 

MARTINI BIANCO 75cl Italy 15% £ 5.00 

MARTINI EXTRA DRY Italy 15% £ 5.00 

MARTINI ROSSO Italy 15% £ 5.00 

NOILLY PRAT DRY France 18% £ 5.00 

PIMM'S NO.1 England 25% £ 7.00 

PUNT E MES Italy 16% £ 5.00 

SOMERSET POMONA England 20% £ 5.00 

SUZE France 15% £ 5.00 

       

 

 

 

 

 

 

 

 

 



   

If you are concerned about food allergies please ask a member of our team for assistance. 
Prices include VAT.  A discretionary service charge of 12.5% will be added to your bill.  

 
 

RUM 

 

BACARDI 8 YR OLD Puerto Rico 40% £ 9.00 

BACARDI SUPERIOR Puerto Rico 40% £ 7.50 

BATAVIA ARRACK Indonesia 50% £ 11.00 

BLACK TOT UK 54.3% £ 150.00 

CACHACA GERMANA Brazil 38% £ 8.00 

CLEMENT PREMIERE CANNE Martinique 40% £ 10.00 

CLEMENT XO Martinique 44% £ 55.00 

DIPLOMATICO BLANCO RESERVA Venezuela 40% £ 10.00 

DIPLOMATICO RESERVA EXCLUSIVA Venezuela 40% £ 12.00 

EL DORADO 15 YR OLD Guyana 43% £ 16.00 

EL DORADO 21 YR OLD Guyana 43% £ 24.00 

FOUR SQUARE SPICED RUM Barbados 37.5 £ 7.50 

GOSLINGS BLACK SEAL Bermuda 40% £ 7.50 

HAVANA CLUB 3 YO Cuba 40% £ 8.00 

HAVANA CLUB 7 YO Cuba 40% £ 9.50 

MYERS RUM Jamaica 40% £ 8.00 

PLANTATION BARBADOS 2000 Barbados 42% £ 12.00 

PLANTATION JAMAICA 2000 Jamaica 42% £ 12.00 

PLANTATION NICARAGUA 1998 Nicaragua 42% £ 12.00 

PLANTATION PANAMA 2000 Panama 42% £ 12.00 

PLANTATION XO Barbados 40% £ 14.00 

PUSSERS BLUE LABEL Virgin Islands 54.5% £ 10.00 

RHUM J.M GOLD Martinique 50% £ 12.00 

RHUM J.M VINTAGE 1992 Martinique 44.4% £ 55.00 

WOODS 100 Guyana 57% £ 9.00 

XM ROYAL 10 YEAR OLD GUYANA Guyana 40% £ 11.00 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 



   

If you are concerned about food allergies please ask a member of our team for assistance. 
Prices include VAT.  A discretionary service charge of 12.5% will be added to your bill.  

 
 

LIQUEUR 

 
 
BENEDICTINE D.O.M France 40% £ 8.00 

BRIOTTET CACAO AMBRE France 25% £ 6.00 

BRIOTTET CACAO WHITE France 25% £ 6.00 
BRIOTTET CRÈME DE MENTHE WHITE France 24% £ 6.00 
BRIOTTET CRÈME DE PECHE France 18% £ 6.00 
CHARTREUSE GREEN France 55% £12.00 

CHARTREUSE YELLOW France 40% £ 10.00 

CHASE ELDERFLOWER Herefordshire 20% £ 8.00 

CHASE RHUBARB Herefordshire 20% £ 8.00 

CHERRY GRAND MARNIER France 24% £ 7.00 

COINTREAU France 40% £ 8.00 

DRAMBUIE Scotland 40% £ 8.00 

GRAND MARNIER France 40% £ 6.00 

GRANTS CHERRY LIQUEUR England 25% £ 9.00 

KINGS GINGER Holland 41% £ 9.00 

LUXARDO MARASCHINO Italy 32% £ 12.00 

MANDARINE NAPOLEON France 38% £ 7.00 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
All spirits served in 50 ml measure as standard, 25 ml measure available upon request. 


