
 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

Please inform us of any dietary requirements or allergies 

and we will be happy to assist you 
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White Wine         Bottle 

Grecanico, Mandrarossa, Italy, 2013   26.50 

Cotes du Rhone Blanc, France, 2014   29.50 

Picpoul de Pinet, de Belle Mare, France 2014       35.00 

Pinot Grigio, Vignetto Canterelle, Italy, 2014      37.00 

Vermentino, Cala Silente, Italy 2014        38.00 

Sauvignon Blanc, Yealands, New Zealand 2013     39.00 

Grüner Veltliner, Austria 2012        43.00 

Chardonnay, Bogle Winery, USA 2012       44.00 

Albariño Valmiñor, Rias Baixas, Spain 2013     45.00 

Gavi di Gavi, “La Minaia”, Italy 2013     47.00 

Petit Chablis, Louis Michel, France, 2013  49.00 

Greco-Malvasia, Gravina DOC, Italy, 2013  51.00 

Pinot Gris, “Beurrot”,  Kooyong, Australia, 2013 53.00 

Sancerre, Dm des Vieux Pruniers, France 2012   55.00 

Riesling Spätlese, Paulinshof, Germany, 2014                   57.00 

Viogner Blend, Ixir Grande Reserve, Lebanon, 2013 59.00 

Saint Joseph Blanc, France, 2012                     61.00 

Chardonnay, Planeta, Sicily, Italy 2013   63.00 

Pouilly Fuissé, La Roche, France 2012                  65.00 

Chablis 1er Cru, Louis Michel, France 2011     69.00  

Condrieu, “La Petite Côte”, France 2013     79.00 

Puligny Montrachet, Louis Chavy, France 2013 81.00 

Châteauneuf du Pape Blanc, France 2013                          85.00 

Meursault, Jean-Michelle Gaunoux, 2011    90.00 

Chardonnay, Dreams IGT, Jermann, Italy, 2012            105.00 

allergy advice: virtually all wines contain sulphites either naturally or 
added in small quantities as an anti-oxidant 

Red Wine            Bottle 

Primitivo, “Boheme”, Italy, 2014    26.50 

Carménère Reserva, De Gras, Chile, 2014      29.50 

Grenache, Domaine de Monastir, France 2014             35.00 

Montepulciano d'Abruzzo, Podere, Italy 2013         37.00 

 Côtes du Rhône, France 2012                                     39.00 

Cannonau, Noras, Satandi, Italy, 2011                      41.00 

Chianti Classico, Cecchi, Italy 2012                    43.00  

Corbières “La Pompadour”, France 2012              43.00 

Old Vine Zinfandel, Bogle Winery, USA, 2012       44.00 

Merlot, Chateau Ste Michelle, USA 2012                           45.00 

Estate Malbec, Argentina, 2014                               46.00 

Cabernet Sauvignon “Seven Oaks”, USA 2012     47.00 

Pinot Noir, Yealands, New Zealand, 2013              49.00 

Fleurie “Poncié”, Dm du Vissoux, France 2013       51.00 

Barbera d'Alba, Conterno Fantino, Italy, 2013     55.00 

Rioja Reserva, Marqués de Riscal, Spain 2009         60.00 

Primitivo di Manduria, “Papale Oro”, Italy, 2012        63.00 

Nero d’Avola, “Santa Cecilia”, Italy 2010               64.00 

St Aubain 1er Cru, France, 2012   66.00 

“ Synchronicity ”,  South Africa, 2009                   69.00 

Châteauneuf du Pape, France, 2012                       79.00 

Aloxe Corton, France, 2011                                                       81.00 

Brunello di Montalcino, Italy, 2010                       83.00 

Château Mille Roses, Margaux, France, 2011            87.00 

Amarone Classico, Acinatico DOC, Italy, 2011        90.00 

 Cabernet Sauvignon, “Artemis” Stag’s Leap 2012   105.00 
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Champagne 

Non Vintage            Bottle 

 

Saint-Evremond Brut        60.00 

Taittinger Brut Réserve         75.00 

Perrier-Jouët Grand Brut NV    85.00 

Taittinger Brut Prestige Rosé       85.00 

Taittinger Nocturne Sec        85.00 

Taittinger Prélude         85.00 

Moët & Chandon Brut Impérial    95.00 

Louis Roederer Brut     95.00 

Pol Roger Brut      95.00 

Moët & Chandon Brut Rosé     95.00 

Bollinger Special Cuvée     95.00 

Ruinart Blanc de Blancs     95.00 

Laurent Perrier Rosé      95.00 

Perrier-Jouët Blason Rosé NV                100.00 

Taittinger  Les Folies de la Marquetterie                100.00 

Krug Grande Cuvée                   190.00 

 

 

 

Vintage 
 

Taittinger Millésime 2006    95.00 

Veuve Clicquot Rosé 2004               130.00 

Taittinger Blanc De Blancs 2004                160.00 

Perrier Jouët Belle Époque 2006               190.00 

Dom Pérignon 2004                190.00 

Taittinger “Comtes” Rosé 2002               250.00 

Dom Pérignon Rosé 2003                             400.00 

 

 

Rosé Wine            Bottle 

Planeta Rosé, Planeta, Italy 2013   35.00   

Comte de Provence, La Vidaubanaise 2013  37.00 

Sancerre Rosé, Dom du Carrou 2013   45.00 

 

 

Sparkling Wine     Bottle 

Planeta Brut NV, Metodo Classico    60.00 

Luc Belaire, Sparkling Provance Rosé    65.00 

Luc Belaire, Rare Brut      65.00
    

 

Bottled Beers / Cider 

 

Heineken Premium Lager    (5%)  6.00 

10 Saint Barbados Rum Cask (4.8%)  6.50 

Rekorderling Apple Cider   (5%)  6.00 

Rekorderling Passion Fruit  Cider  (5%)  6.00 

 

 

 
allergy advice: virtually all wines contain sulphites either naturally or 

added in small quantities as an anti-oxidant 
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Strictly Classics £9.50 

 
Boris The Wolf 

Russian Standard Vodka, Raspberry and Passion fruit 

Purée, Honey Syrup and Apple Juice 

 

Bramble 
Bulldog Gin, Lemon Juice, Sugar Syrup and Crème de 

Mûre 

 
Caipirinha 

Cachaça, Lime Juice, Sugar syrup  

(can be flavoured with Purées-Fresh Fruits or Juices) 

 

Crackberry 
Bulldog Gin, Fresh Raspberries, Blackberries and 

Blueberries, Vanilla Syrup and Ginger Ale 

 

Daiquiri 
Plantation 3 Star Rum, Lime Juice and Sugar.  

(can be flavoured with Purées-Fresh Fruits or Juices) 

 

 

Mint Julep 
Jim Beam Bourbon, Fresh Mint, Brown Sugar Cube and 

Soda Water 

 

Cosmopolitan 
Russian Standard Vodka, Lime Juice, Cointreau Liqueur 

and Cranberry Juice 

 

 

 

Martinis                               
12.50 

Vesper Martini 
Bulldog Gin, Fair Vodka, Lillet Blanc 

Wild Beauty 
Sauvelle Vodka, Fresh Berries, Cranberry Juice, Crème 

de Violette 

True Blood 
Plantation Original Dark Rum, Chocolate Liqueur, 

Orange Curacao, Chilli and Vanilla Bitters 

Bubble Gum Martini 
Hubba Bubba infused CH Vodka, Cranberry Juice, 

Bubble Gum Foam, Popping Candy 

Chilli Martini 
Russian Standard Vodka, Coconut Syrup, Fresh Chilli, 

Apple Juice, Lemon Zest 

Irish Pride 
Glendalough Whiskey, Frangelico, Vanilla Syrup, 

Lemon Juice 

Exotic Thing 
Sauvelle Vodka, Fresh Watermelon, Pineapple Juice, 

Vanilla Syrup, Lemon Juice 
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“Bellini It” £12.50 

Our Bellinis are made using pure nectar in every flavor 

imaginable. 

Tell us your favourite fruit and we will do our best to 

Bellini it! 

Classic Peach Bellini 

Peach Purée, Peach Liqueur, Prosecco 

 

Raspberry Bellini 

Raspberry Purée, Raspberry Liqueur, Prosecco 

 

Strawberry Bellini 

Strawberry Purée, Strawberry Liqueur, Prosecco 

 

BlackBerry Bellini 

Fresh Blackberry, Crème de Mure, Prosecco 

 

Blueberry Bellini 

Fresh Blueberry, Crème de Cassis, Prosecco 

 

Pear Bellini 

Fresh Pear, Poire Williams, Prosecco 

 

Watermelon Bellini 

Fresh Watermelon, Watermelon Syrup, Prosecco 

 

Passion Fruit Bellini 

Fresh Passion Fruit, Passôa Liqueur, Prosecco 

 

 

We Love Bubbles  

£14.50 

 
 
 

Classic Champagne Cocktail 
Taittinger Brut, Courvoisier VSOP, Grand Marnier,  

Angostura Bitters  

 

Sucker Punch 
Mixture’82, Fresh Apple Juice, Fresh Lemon 

Juice, Taittinger Brut 

 

Purple Rain 
Goji Liqueur, Violet Liqueur, Taittinger Brut 

 

Victoria’s Secret 
Bulldog Gin, Maraschino Liqueur, Lemon Juice, 

Taittinger Rosé 

 

Elder Bubbles 
Russian Standard Vodka, Elderflower Cordial, Fresh 

Cucumber, Taittinger Brut 

 

Born Ginger 
Fresh Apple, Ginger, Ginger Beer, Taittinger Brut 
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Spritzers £8.00 

Orange is The New Black 
Sauvignon Blanc, Limoncello, Orange Bitters, Orange 

Juice, Soda Water 

 

Strawberry Fields Forever  
Pinot Grigio, Strawberry Liqueur, Strawberry Purée, 

Lemonade 

 

Secret Garden Party 
Chenin Blanc, Violet Liqueur, Elderflower Liqueur, 

Lemonade 

 

Freedom of Peach 

Chardonnay, Peach Purée, Vanilla Syrup, Soda Water 

 

Non Alcoholic Drinks £6.50 

Vanilla Sky 
Fresh Mint, Ginger, Lime, Vanilla Syrup, Apple Juice, 

Ginger Beer 

 

Sugar Kane 
Mixed Berries, Vanilla Sugar, Cranberry Juice 

 

Betty Ford 
Fresh Raspberries, Passion Fruit, Honey, Apple Juice  

 

Virgin Colada 
Pineapple Juice, Coconut Syrup, Lime Juice, Double 

Cream 

 

Gin %                      £ 

Martin Miller's Dry Gin  (40)     8.00 

Plymouth   (41.5)     9.00 

Plymouth Sloe Gin  (26)     9.00 

Bulldog     (40)     9.00 

Bombay Sapphire   (40)     9.00 

Tanqueray    (43.1)     9.00 

Hayman’s Old Tom Gin  (40)     9.00 

Tanqueray 10   (47.3)     9.00  

Sipsmith London Dry Gin  (40)     9.00 

Hush Boutique Gin  (43.1)     9.00 

No3 London Dry Gin   (46)           10.00 

 

Vodka %                    £ 

Russian Standard   (40)     8.00 

Ketel One   (40)     9.00 

Fair Vodka   (40)     9.00 

Sipsmith Vodka   (40)     9.00 

Ivan The Terrible    (40)   10.00  

Chase     (40)           11.00 

Snow Leopard    (40)           11.00 

U’luvka    (40)           11.00 

Russian Platinum   (40)           11.00 

Quintessential   (42)           12.00 

Imperia      (42)           14.00 

Cîroc     (40)           14.00 

Stolichnaya Elite   (40)           14.00 

Kauffman   (40)           15.00 

Crystal Head   (40)           14.00 

 

Cognac  %                      £ 
Courvoisier VSOP  (40)     9.00 

Hennessy Fine   (40)     9.00 

Rémy Martin V.S.O.P.  (40)   11.00  

Martell Noblige   (40)   11.00  

Hine V.S.O.P   (40)   11.00  

Martell Cordon Bleu    (40)   20.00 

Delamain Pale & Dry X.O  (40)   25.00    

Rémy Martin X.O  (40)   25.00 

Martell X.O   (40)   25.00 
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Grappa    %                        £ 

Grappa Monovitigno Moscato (40)      7.95 

Grappa Antica Cuvée   (40)      9.95 

Grappa Fragolino Cru  (40)    12.50 

Monovitigno Moscato Cru  (43)    15.50 

Grappa Cru Monovitigno Picolit (40)    19.95 

 

 

Rum                                      %         £  

Plantation Dark Rum  (40)     8.00 

Appleton VX   (40)     9.00 

El Dorado 3 Y.O   (40)     9.00 

Brugal Ron Añejo  (38)     9.00 

Brugal Ron Blanco  (38)     9.00 

Appleton 8yr    (43)           10.00 

Banks 5 Island Rum  (43)   10.00 

Plantation Rum 5 Y.O  (40)   10.00 

Mount Gay X.O   (40)   10.00 

Elements Eight Platinum  (40)   10.00 

Elements Eight Gold  (40)   10.00 

Elements Eight Spiced  (40)   10.00 

Havana Club 7 Y.O  (40)           11.00 

Plantation Rum Overproof  (73)           11.00 

Blackwell   (40)           11.00 

Owney’s   (40)           11.00 

Appleton 12yr   (43)           12.00 

Bacardi 8 Y.O   (40)              12.00 

Diplomatico Reserva   (40)           14.00 

Plantation Rum XO  (40)           14.00 

Goslings Family Reserve   (40)           15.00 

Zacapa 23 Y.O Solera  (40)           20.00  

Santa Teresa 1796  (40)           20.00   

 

 

 

 

Liqueur   %                       £ 
Amaretto   (28)      7.00 

Bailey’s Irish Cream  (17)      7.00 

Flaming Pig   (33.3)      7.00 

Benedictine    (40)      7.00 

Cointreau   (40)      7.00 

Drambuie   (40)      7.00 

Frangelico   (24)      7.00 

Galliano    (30)      7.00 

Amarula    (17)                  7.00 

Grand Marnier   (40)      7.00 

Sambuca Opal Blanca   (38)      7.00 

Sambuca Opal Nera   (38)      7.00 

Mandarine Napoleon  (38)      7.00 

Limoncello    (24)         7.00 

Jägermeister Spice  (25)         7.00 

Southern Comfort  (38)      7.00 

Tia Maria   (27)      7.00 

La Fée Absinthe   (68)      9.00 

Chartreuse Green   (55)    11.00 

 

 

Aperitif %                       £ 
Campari    (25)      7.00 

Dubonnet   (15)      7.00 

Fernet Branca   (40)      7.00 

Mancino Vermouth Secco  (18)      7.00 

Mancino Vermouth Bianco (16)      7.00 

Mancino Vermouth Rosso  (16)      7.00 

Noilly Prat   (18)      7.00 

Carpano Antica    (16.5)      7.00 

Aperol Aperativo   (18)      7.00 

Pernod    (40)      7.00 

Pimm’s No. 1 Gin Cup  (25)      7.00 

Ricard    (40)      7.00 

 

 

 

 

https://www.privatediningrooms.co.uk/restaurant/hush/

                               7 / 8



 

  

Bourbon, Tennessee       %           £ 

Wild Turkey   (50.5)   9.00 

Jim Beam Black 6 Y.O  (43)   9.00 

Woodford Reserve  (45)   9.00 

Buffalo Trace   (45)   9.00 

Bulleit    (45)   9.00 

Maker’s Mark   (45)   9.00 

Knob Creek Rye    (50)   9.00 

Knob Creek 9 Y.O.  (50)   9.00 

Jim Beam Devil’s Cut  (45) 11.00 

Jack Daniel’s Gentleman’s Jack  (40)         12.00 

Irish, Canadian, Rye %               £ 

Jameson’s   (40)   9.00 

Black Bush   (40)   9.00  

Bush Mills 10 Y.O  (40)   9.00 

Glendalough Double Barrel (40)   9.00 

Canadian Club   (40)   9.00  

Japanese Whisky %                    £ 

Yamazaki 12 Y.O  (40) 18.00 

Hakishu 12 Y.O   (40) 20.00  

Hibiki 17 Y.O   (40) 30.00 

Blended                %                   £ 

Whyte & MacKay  (40)           8.00 

Johnnie Walker Black 12 Y.O (40)           9.00 

Nomad                    (40)           9.00 

J&B Rare   (40)           9.00 

Chivas Regal 12 Y.O  (40)          10.00 

Chivas Regal 18 Y.O  (40)          15.00 

Chivas Regal Royal Salute  (40)          30.00 

Chivas Regal 25 Y.O  (40)          45.00 

 

 

 

All spirits as 50ml 

 

Scotch Malts 

Highland   %                   £ 

Dalwhinnie 15 Y.O  (40)          11.00  

Glenmorangie Gold  (40)          11.00 

Macallan Gold   (40)          13.00 

Oban 14 Y.O   (40)          13.00 

Dalmore 12 Y.O                               (40)          13.00 

Glenmorangie 18 Y.O  (40)          25.00  

Lowland %                   £ 

Glenkinchie 12 Y.O  (40)          11.00 

Auchentoshan 3 Wood  (40)          15.00 

Speyside %                  £ 

Glenlivet 12 Y.O   (40)          11.00 

Glenfiddich 12 Y.O  (40)          11.00 

Balvenie D Wood 12 Y.O  (40)          12.00 

Island %                  £ 

Highland Park 12 Y.O  (40)          11.00 

Talisker 10 Y.O   (40)          11.00 

Islay %                  £ 

Bowmore 12 Y.O   (40)         11.00 

Laphroaig 10 Y.O  (40)         11.00 

Lagavulin 16 Y.O  (43)         14.00  

 

Tequila %                   £ 

El Jimador   (38)          8.00 

Casa Amigos Blanco  (38)          9.00 

Corralejo Reposado  (38)        10.00 

Tezon Tequila   (40)          11.50 

Patrón Silver    (40)        13.00 

Espolon Reposado  (40)        10.50 

Patrón Coffee   (35)        10.50 

Casa Amigos Reposado                   (38)        12.50 

Casa Amigos Anejo                         (38)        12.50 

Patrón Añejo    (40)        13.00 

Patrón Reposado   (40)        13.00 
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