
 

 

A Service Charge of 12.5% will be added to your bill. 

A live music cover charge of £5 per person will be added to the bill if dining in the main restaurant. 

       There is a minimum spend of £25 per person on Friday & Saturday in the main restaurant. 

 
 

 

  

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

   COCKTAILS AND DRINKS 

Elysée 

  

Signature  Drinks 
ELYSEE MARTINI      £10.00 
Beefeater 24 gin stirred with olive brine, Noilly Pratt extra dry 
vermouth. Served straight up with kalamata olives and marinated  
feta cheese. 
 
APHRODITE       £9.00 
Wyborowa vodka blended with pistachio ice cream, honey and 
flavoured with rosewater.  Makes an ideal alternative to dessert. 
 
APOLLO SAZERAC      £9.00 
Metaxa 5 star stirred with just a hint of ouzo and Creole shrub, 
Angostura and orange bitters and sweetened with sugar, served 
straight up with lemon zest. 
 
DIONYSUS OLD FASHIONED    £10.00 
Metaxa 5 star infused with orange and lemon zest and raisins 
stirred with angostura bitters and sugar, served on the rocks. 
 
 
 

Bartender’s  
Recommendations 
 
FRUIT DAIQUIRI      £9.00 
El Dorado blended with crushed ice, lime juice and sugar and your 
choice of today’s fruit selection. Served long. 
 
BATIDA       £8.50  
Cachaca blended with condensed milk and lime juice and your  
choice of seasonal fruit, please ask your waiter for today’s choice. 
 
BISON BERRY SOUR     £8.50 
Zubrowka bison grass vodka shaken with raspberries, lemon juice, 
sugar and optional egg white. Served on the rocks. 
 
FRUIT MARGARITA      £8.50 
Ocho Blanco tequila, lime juice and triple sec blended with fresh fruit. 
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Signature Cocktails   £12.00 

CUCUMBER ILLUSION  

A refreshing combination of Hendricks Gin, elderflower cordial, lime, 

cucumber and egg white, which gives you a smooth revitalizing buzz. 

CLEOPATRA’S MILK 

From Cleopatra’s bath to our bar. A mix of Masticha, Metaxa cognac, 

double cream and custard. Indulgence with a kick. 

SEXY GREEK 

A Greek cocktail with Greek temperament. Ouzo, lemon juice and 

mandarin juice. Shaken and served with a sprig of thyme. 

YOUNG 4 EVER 

An elixir of youth. Made with vodka, lime juice, rose water and aloe vera. 

Go on, feel young again. 

MESSAGE IN A BOTTLE 

A cocktail that has travelled the world before arriving at your table. 

Tequila, lime juice, agave syrup, fresh ginger and raspberry purée. Shaken 

and served in a bottle. 

PEPPY 

The ultimate Mediterranean cocktail. Greek Masticha mixed with vodka, 

lemon juice, angostura bitters and pink peppercorns. Definitely a must. 

OUZITINI 

A taste of Greek Summer in your glass. Made from Ouzo, pomegranate 

juice and lemon juice. Sweet ‘n’ sour, with a kick of aniseed. 

BLOODY VINE 

You won’t get enough of this cocktail. A mixture of G Vine gin, Antica 

Formula Vermouth, rosemary-infused honey, egg white, grapefruit and 

orange juice. It’s a drink that will make you crave more. 

ZIVA MARY 
A twist of the classic Bloody cocktail but with a Mediterranean touch. 
Cypriot Zivania with tomato juice, Worcestershire sauce, lemon juice, 
angostura and celery bitters. 

 
Head Mixologist: Dimitris Gryparis 

Please do not hesitate to ask our bar staff if you have a cocktail 

preference that is not on our list. 
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Classic Cocktails        £9.00 

THE MARTINI DRY (GIN OR VODKA)    
Simplicity in a chilled glass. 
Founded: Knickerbocker Hotel, New York, 1911 
Try also: Vester Martini with Lillet, the original French aperitif. £10 
 
COSMOPOLITAN 
The Cosmopolitan took the world by storm in the 1990’s. An elegant 
mix of sweet and sour, vodka and cointreau with a chill. It has the right 
name, a memorable colour, looks good and tastes great. 
Founded: San Francisco, US, 1970 
 
MARGARITA                         
Pure sex in a glass. It’s salty and sour, it’s Tequila, it’s Mexico. 

Founded: Hussong’s Cantina, Ensenada, Mexico, 1941 

Try also: Tommy’s Margarita with agave nectar. £10 

 

MOJITO 
A mix of Cuban rum muddled with lime and mint, a hint of citrus, yet 
sweet on the tongue. Founded: Cuba, 19th century 
Try also: Sake Mojito with Japanese sake £10 
 
NEGRONI 
An Italian concoction which was invented in the early 90’s. Mixed with 
Gin, Campari and sweet Vermouth. Today Negroni is often consumed 
as a pre-dinner cocktail to stimulate the appetite. 
Founded: Florence, Italy, 1919 
 
OLD FASHIONED 
A classic whiskey cocktail made with Bourbon, angostura and molasses. 
Try also: Zacapa Old Fashioned with Zacapa Rum. £12 
Founded: Pendemis Gentlemens Club in Louisville, Kentucky, 1880 
 
BRAMBLE 
England’s most popular Gin cocktail. A testament to the excellence of 
both its flavour and its endurance. Made from Gin, lemon juice, sugar 
syrup and crème de mûre. Founded: Fred’s Club, London Soho, 1984 
Try also: Spiced Bramble, made with fresh red chilli and cayenne. £10 
 
LIME DAIQUIRI 
John F. Kennedy’s favourite drink. It’s sweet & sour, it’s Rum, it’s Cuba. 
Try also: Hemingway Daiquiri with maraschino cherries and grapefruit. £10 
Founded: Hotel Venus, Santiago de Cuba, 1900 
 
MAI TAI  
Mai Tai is synonymous with Tiki culture. A sweet, tropical rum drink. 
Mai Tai translated in Tahitian means “Out of this World”. Enough said. 
Founded: Trader Vic’s Restaurant, Oakland, California, 1944 
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Champagne        
                                              Bottle  Glass   

1. Beaumont des Crayères, 

Grande Reserve Brut NV     £80.00    £10.00 

 

2. Perrier-Jouët Grand Brut     £100.00 

 

3. Moët & Chandon Brut     £110.00  £12.50 

 

4. Bollinger Special Cuvée Brut              £120.00 

 

5. Veuve Cliquot  Brut                £140.00  

 

6. Laurent Perrier Cuvée Rosé               £160.00 

 

7. Perrier Jouët Belle Époque Rosé 2004             £275.00 

 

8. Dom Perignon Brut 2003               £280.00 

 

9. Louis Roederer Cristal Rosé 2004              £750.00 

 

Sparkling wine 
10.  Prosecco Frizzante Biancavigna, 

Veneto, Italy              £36.50 £7.00 
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White Wine 
        Bottle Glass 

11. Héritage de Baron Louis Blanc 2012,    

Vin de Pays de Comté Tolosan, France   £24.50 £6.00 

 

12. Princesse Viognier 2012, 

Vin du Pays d’Oc, France     £26.50 

 

13. Côtes de Gasgogne 2012, Cuvée Marine, 

Domaine de Ménard, Gascony, France   £26.50 

 

14. Grecanico 2012, “Terre di Giumara”, 

Caruso & Minini, Sicily, Italy     £29.50 £7.00 

 

15. Touraine Sauvignon Blanc 2012, 

Domaine Guy Allion, Loire, France    £29.50 

 

16. Pinot Grigio delle Venezie 2012, 

Gregoris Antonio Fattori, Italy    £31.50 

 

17. Muscadet de Sèvre et Maine Sur Lie 2011, 

Domaine du Verger, France     £31.50 

 

18. Mâcon Villages ‘Ésprit de Lieux’ 2010, 

Producteurs de Prisse, Burgundy, France   £34.50 £8.00 

 

19. Verdicchio di Matelica 2012, 

Colle Stefano, Italy      £35.00 

 

20. Chablis 2011, Domaine de la Genilotte, 

Burgundy, France      £37.50 

 

21. Albariño 2011, Lagar de Cervera, 

Rias Baixas, Spain      £43.50 £9.50 
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22. Sancerre 2011, Fernand Girard, Loire, France  £45.50 

 

23. Domaine Gerovassiliou Malagoussia 2009, 

Epanomi, Greece      £46.50 £10.50 

 

24. Riesling Gaisberg 2011, Birgit Eichinger, 

Kamptal, Austria      £47.75 

 

25. Hatzidakis Assyrtiko Cuvée 15, 2010, 

Santorini, Greece      £58.00 

 

26. Chablis 1er Cru Fourchaumes 2010, 

Domaine Pascal Bouchard, France    £65.00 

 

27. Pouilly-Fuissé “Les Cras” 2008, 

Domaine Thibert, Burgundy, France   £68.50 
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Red Wine 
       Bottle Glass 

28. Héritage de Baron Louis 2012, 

Vin de Pays de Comté Tolosan, France  £24.50 £6.00 

 

29. Grenache 2011, Vin de Pays de Vaucluse, 

Domaine André Brunel, France   £25.00 

 

30. Merlot Duras 2012, Domaine David, 

Côtes du Tarn, France    £25.00 £6.75 

 

31. Rioja Montesc 2010, Bodega Classica, 

Rioja, Spain      £27.50 

 

32. Montepulciano d’Abruzzo 2010, 

Coile Morino, Abruzzo, Italy    £30.00 £8.00 

 

33. Côtes du Rhône 2011, Domaine de I’Amélliaud, 

Rhône, France     £32.50 

 

34. Salice Salentino Riserva 2009, Cantele, Italy £36.00 

 

35. Shiraz 2010, Fazio Luce d’Oriente, Sicily, Italy £40.00 

 

36. Saumur-Champigny 2009, Domaine 

Des Roches-Neuves, France   £43.00 

 

37. Gaia, Notios Agiorgitiko 2008, Nemea, Greece £44.00 

 

38. Chianti Classico 2008, Quercia Al Poggio 

Tuscany, Italy      £46.00 

 

39. Ktaia Alpha Axia Xynomavro/Syrah 

Amyndeo, Greece     £48.00 
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40. Crôzes-Hermitage 2010, Les Pierrelles, 

Domaine Albert Belle, Rhône, France  £53.00 

 

41. Givry Sous la Roche 2011, Michel Sarrazin, 

Burgundy, France     £58.50 

 

42. Cos Cerasuolo di Vittoria 2010, Sicily, Italy £65.00 

 

43. Rosso di Montalcino 2010, Castello di Argiano 

Sesti, Tuscany, Italy     £68.50 

 

44. Chateau Potensac 2004, Cru Bourgeois 

Haut Medoc, Bordeaux, France   £74.50 

 

 

 

Rosé Wine 
        Bottle Glass 

45. Clos du Canalet Rosé 2012, 

Vin du Pays d’Oc, France    £24.50 £6.00 

 

46. Sancerre Rosé 2012, Domaine Girard, 

Loire, France      £44.50 £9.50 
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White Reserve List 
Bottle 

47. Chassagne Montrachet 2008, Domaine 

Fontaine Gagnard, Burgundy, France  £83.50 

 

48. Chateauneuf-du-Pape Blanc Les Cailloux 

2008, Domaine Andre Brunel, Rhône  £88.00 

 

49. Rossj-Bass Chardonnay 2010, 

Angelo Gaja, Piedmont, Italy   £110.00 

 

50. Puligny Montrachet 1er Cru Clavoillons 

1998, Domaine Leflaive, Burgundy, France £148.00 

 

 

Red Reserve List 
51. Guidalberto 2008, Tenuta San 

Guido Bolgheri, Tuscany, Italy   £81.00 

 

52. Gevrey Chambertin 2008,  

Domaine Fourrier, Burgundy, France  £93.00 

 

53. Batalley 2001, 5ème Cru Paulliac 

Bordeaux, France     £104.00 

 

54. Chateauneuf du Pape Cuvée Reservée 

2006, Domaine du Pegau, Rhône, France  £121.00 
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Spirits (all mixed drinks served as double) 

 

Vodka       50ml Bottle 

Smirnoff Red      £8.00 £120.00 

Smirnoff Red 35cl                                                              £70.00 

Wyborowa      £8.00 £120.00 

Zubrowka      £8.00  

Stolichnaya                                                            £8.50    £130.00 

Russian Standard     £9.50 £140.00 

Grey Goose      £11.50 £160.00 

Belvedere      £11.50 £160.00 

Crystal Head                                                          £14.00  £200.00 

 

Gin 

Plymouth      £8.00 £120.00 

Tanqueray      £8.00 

Bombay Sapphire     £8.00 £120.00 

Beefeater 24      £8.50 

Tanqueray  No.10     £10.50 £150.00 

Hendricks      £10.50 £150.00 

G Vine       £11.00 £150.00 

 

Bourbon/Rye  

Four Roses      £8.00 £120.00 

Buffalo Trace      £8.50 

Makers Mark      £9.00 £130.00 

Jack Daniels      £9.50 £140.00 

Jack Daniels 35cl        £70.00 

 

Brandy 

Metaxa 5 Star                          £9.00 £130.00 

Courvoisier      £9.50 £140.00 

Remy Martin VSOP     £9.50 £140.00 

Courvoisier XO     £20.00 £280.00 

Hennessy XO      £20.00 £280.00 
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Whiskey      50ml Bottle 

 

Blends 

Bells       £8.00 £120.00 

Johnny Walker Black     £9.50 £140.00 

J & B Rare      £9.50 £140.00 

Dewar’s      £9.50 £140.00 

Monkey Shoulder                                                   £10.00  £150.00     

Chivas Regal      £11.50  £160.00 

 

Single Malts 

Highland Park 12     £9.00 

Glenmorangie 10     £9.00 

Glenfiddich 12     £9.50 £140.00 

Bowmore 12      £9.50 £140.00 

Balvenie Doublewood    £10.00 

Ardbeg 10      £11.00 

Lagavulin 16      £11.50 

Talisker      £11.50 

Macallan Fine Oak 15    £12.25 £170.00 

 

Irish 

Jamesons      £9.50 £140.00 

Red Breast 12 year     £9.50 

 

Japanese 

Yamazaki 12      £11.00 
Suntory Hibiki      £17.00 

 

Tequila        

Jose Cuervo Gold                          £8.00 £120.00 

Jose Cuervo Silver     £8.00 £120.00 

Excellia Blanco     £8.00 £120.00 

Excellia Reposado     £8.00 £120.00 

Ocho Reposado     £8.50  

Patron Silver      £12.50 £180.00 

Patron Coffee XO     £12.50 £180.00 
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Rum       50ml Bottle 

Bacardi      £8.00 £120.00 

Captain Morgan                     £8.00 £120.00 

Morgan Spiced                               £8.00 £120.00 

Mount Gay Eclipse     £8.50 £130.00 

Havana Club 7     £8.50 £130.00 

Gemana Cachaca     £8.50 

Zacapa 7      £9.00 

Appleton Estate 8     £9.00 £140.00 

Pyrat XO      £12.00 £160.00 

Zacapa 23      £12.00 £160.00 

Greek Aperitifs 
Ouzo                  £8.00 £110.00  

Mastiha      £8.00 £110.00  

Zivania                     £60.00 ½ Btl  £110.00  

Beers  
Keo      Cyprus £3.95 
Fix / Mythos     Greece £3.95 

Asahi      Japan  £3.95 

 

Shots  
House Spirits    £5 

Sambuca   £5 

Ouzo     £5 

Masticha    £5 

Jagermeister    £5 

Jose Cuervo   £5 

Patron Silver /Coffee  £7 

Jagerbomb / Submarine  £8 
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Soft Drinks  
 

Still Water (75cl)   £3.5 

Sparkling Water (75cl) £3.5 

Lemonade    £3 

Soda Water    £3 

Tonic Water   £3 

Slim Line Tonic   £3 

Ginger Ale    £3 

Lime Cordial    £0.5 

Red Bull    £5 

 

Juices  
    Glass  Jug 

Orange    £4 £9 

Apple     £4 £9 

Cranberry    £4 £9 

Pineapple    £4 £9 
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