
 

 

 

 

 

 

 

 

 

MEMORABLE EVENTS AT THE PHENE 
 

We love to organise a party and we aim to over 
deliver every time. Our motto is ‘Make It Memorable!’ 
Whatever the occasion our dedicated team are here 
to help, so you can simply relax and enjoy. We have it 
all covered; formal dining or casual canapés, stylish 

cocktails, your favourite bottles from our well-
stocked wine cellar and cool, craft London beers.  

Our approach is bespoke and tailored  
entirely to your wishes. 

 
And we have just the spot to make your occasion 

extra special for gatherings of up to 80 guests.  
 

Our contemporary, yet cosy spaces offer guests a 
variety of versatile options; the elegant first floor 

Oakley Room with its own private bar, our light-filled 
Conservatory Restaurant, the luxurious, stylish Aviary, 
our legendary Garden Terrace and our latest offering, 

the Club Room, perfect for more intimate  
private engagements. 

 
We look forward to welcoming you and your guests. 

For more information, please contact us:  
 

events@thephene.com   
 

020 7352 9898 
 

 

 

 

 

 

 

 

 

 
 

CARLO’S COCKTAILS 
Cocktails are the perfect aperitif. 

 These are a selection of head barman Carlo’s signature serves. 
If you’re after something classic, please just ask. 

 
 

The Phene Negroni 9.0 
Roast chestnut infused gin, Antica Formula, Campari,  
barrel-aged and served on the rocks with flamed 
grapefruit peel. 
 
Raspberry Rebellion 9.0 
Fresh raspberries, Chambord, lime and a touch of 
Jägermeister, shaken and served straight up in a coupe. 
 
Sloe & Square  9.0 
Homemade Phene sloe gin churned with cranberry sauce, 
lemon & soda. Served long.  
 
Persephone’s Punch  9.0 
Amaretto, Aperol, Antica Formula and pomegranate 
molasses. Served in a wine glass.  
 
Cherry Blossom  9.0 
Bison Grass Vodka, Bold cherry liqueur, elderflower. 
lavender, and Szechuan sugar. Served straight up in a coupe. 
 
Slippin’ Jimmy  9.0 
Advocaat, Kahlua, Buffalo Trace, shaken and served 
on the rocks. The secret lovechild of a 
Snowball and an Espresso Martini. 
 
The Outrider  9.0 
Martell Cognac, Port, Grand Marnier, cranberry and lemon. 
A delicious new take on a Sidecar. Served in a coupe.  
 
Twelve Grapes 9.0 
Machu Pisco, bitters and lime, shaken with egg white, 
crowned with Rioja and nutmeg, served on the rocks. 
Our seasonal twist on a Pisco Sour.  
 
Got Wood  9.5 
Frangelico, Auchentoshan 3-Wood Scotch, lemon, 
homemade cocoa nib tincture, and vanilla. 
Served on the rocks. Hard to turn down. 
 

TODDIES 
"Toddy” was first used to describe an alcoholic beverage 

“with hot water, sugar, and spices” in 1786. 
Here are a few of our own to warm your cockles. 

 
 

Indian Winter 8.0 
Ophir Gin, honey, cardamom and cinnamon. 
 
Buffalo Bill 8.0 
Buffalo Trace, maple syrup, black pepper tincture, lemon. 
 
Hello Sailor 8.0 
Sailor Jerry’s Spiced Rum, clove tincture and fresh ginger. 
 
Frankly, my dear, I don’t give a Damson  9.0 
Sipsmith Damson Vodka, lavender and redcurrants. 

 
 

 
If you have any questions, or would like anything explained, 

please don’t be afraid to ask. 



BY THE GLASS 
We offer plenty of variety to encourage you to experiment. 

Please ask for a snifter to try if it helps you choose. 
 

BUBBLES  125ml 

Fantinel Prosecco Extra Dry nv IT 11.5%  7.7 

Mumm Cordon Rouge Brut nv FR 12% 10.3 

Chapel Down Brut Rosé nv EN 12%                                                         8.9 

 

 

WHITE     175ml  250ml 

De Gras Reserva Sauvignon Blanc 16 CH 13% 6.7 8.9 

Yealands Estate Sauvignon Blanc 16 NZ 13% 7.9 10.9 

Sancerre 'Le Petit Broux' 15/16 FR 13% 9.7 13.3 

Picpoul Roquemolière Réserve 16 FR 12.5% 6.5 8.7 

Madfish Unwooded Chardonnay 15 AU 13% 7.3 9.9 

Vinho Verde, Quinta da Lixa 15/16 PO 10.5%  6.3 8.5 

Sartori ‘Arcole’ Pinot Grigio 15/16 IT 12% 6.7 8.9 

Cuvée des Vignerons Blanc 15/16 FR 11.5% 5.7 6.9 

 
 

ROSÉ   175ml   250ml 

Château Gassier Organic Provence Rosé 16 FR 13% 8.5 11.5 

Granfort Rosé de Cinsault 16 FR 12% 5.9 8.3 

 
 

RED    175ml  250ml 

La Mascota Malbec 15 AR 14.5% 7.9 10.5 

De Gras Reserva Merlot 15/16 CH 13.5% 6.7 8.9 

Côtes du Rhône, Domaine de la Janasse 15  FR 13% 6.9      9.5 

Carrick Estate Pinot Noir 15/16 NZ 13.5% 9.5 12.9 

Rioja Reserva, Bodegas Ramón Bilbao 11 SP 13.5% 9.3 12.9 

Cuvée des Vignerons Rouge 16 FR 12.5% 5.7 6.9 

 
The above wines served by the glass are also available 

in a 125ml serving on request. 

 

 

BUBBLES 
Nothing is quite so smile-inducing as the pop of 

a Champagne cork, tempting you to fizzy indulgence! 
 

SPARKLING 750ml 
 

Chapel Down Brut Rosé nv Kent 12% 48.5 
Quintessential strawberries and cream dance gently  
on the tongue.  A wine to make you smile! 
 

Chapel Down ‘Three Graces’ 2011 Kent 12.5% 48.5 
Champagne’s trinity of grapes and 5 years extended  
ageing deliver an elegant rush of baked brioche and 
creamy apricot richness.  Awarded Gold 2016 IWSC. 
 

Fantinel Prosecco Extra Dry nv Friuli 11.5% 35.0 
Premium Prosecco with more than a Magnum    70.0 
splash of sophistication 
 
 

CHAMPAGNE 
 

Perrier-Jouët Grand Brut nv 12% 59.5 
Expressive, consistent, persistent. We love! Magnum    130.0 
 

Mumm Cordon Rouge Brut nv 12% 53.5 
Dangerously easy to enjoy, a mellow mouthful. 
 
 

Veuve Clicquot Brut nv 12% 70.0 
Tarte-tatin, hints of buttered toast. Addictive. 
 
 

PINK CHAMPAGNE 
 

Laurent Perrier Rosé Brut nv 12%  85.0 
Pure Pinot Noir from Grand Cru vineyards.   
Still at the top of Its game, and a Phene fave. 
 
Mumm Cordon Rouge Rosé Brut nv 12% 65.0 
Pepper-sprinkled red berries, exuberant and pretty. 
 

Perrier-Jouët Blason Rosé Brut nv 12% 77.0 
Dainty, sophisticated strawberry-scented bubbles.   
Rather special. 
 
 

PRESTIGE CUVÉE 
 

Bollinger ‘La Grande Année’ 2005 Vintage 12% 125.0 
LGA is the superstar of deluxe cuvées.  Produced only in  
the finest vintages, predominantly Pinot Noir, almost all  
from Grand Cru villages. Mature, dynamic, glossy, luxurious. 
 
Perrier-Jouët Belle Epoque 2006 Vintage 12.5% 180.0 
You will want to take home this glorious art-nouveau  
inspired empty. 
 

Dom Pérignon Brut 2006 Vintage 12.5% 195.0 
Indulgent, iconic. From a generous, giving vintage. 
 

Krug Grand Cuvée nv 12% 230.0 
Oh là là! Powerful, exotic, virile. 

 
MAGNUMS 

Some of our best wines are available in magnums; great for events, 
parties, or simply for showing off! 

 
 1500ml 

Le Pas Du Moine Rosé, Château Gassier 2016 13% 68.0 
 

Château Sainte Marguerite Cru Classé Rosé 2016 12.5% 85.0 
 

Rioja Reserva, Bodegas Ramón Bilbao 2011 13.5% 79.5 
 
Fantinel Prosecco Extra Dry nv Friuli 11.5% 70.0 
  
Perrier-Jouët Grand Brut nv 12% 130.0 
 
 
 
 
 

 

ROSÉ 
Perfect for sipping al fresco on our terrace and  

with our sunshine-inspired seasonal dishes.   
Our pretty Provençal magnums are especially impressive. 

 
 750ml 

Le Pas Du Moine Rosé, Château Gassier 2016 34.0 
Provence 13%                                                                        Magnum   68.0 
Add a plate of our artisan charcuterie and be  
transported to the Côte d’Azur. Your go-to bottle for lazy  
lounging, whatever the weather.  Organic. 
 

Château Sainte Marguerite Cru Classé Rosé 2015/16 42.5 
Provence 12.5%      Magnum    85.0 
The crème de la crème and this tastes as good as it  
looks. Super-sophisticated rosé from superior 
classified vineyards.  Organic. 
 

Rioja Rosado, Bodegas Ramón Bilbao 2016 27.5 
Rioja 12% 
Delicate strawberry-scented thirst-quencher.   
Crowd-pleaser! 
 
Granfort Rosé de Cinsault 2016 25.0 
Languedoc 12% 
A perky pink produced from the peppery Cinsault grape. 
 

Our featured favourites are extra special, 
we hope you will love them as much as we do. 

Please note that wines, vintages and % ABV  
may change depending on availability. 



WHITE 
SAUVIGNON BLANC 

Take your pick from sprightly, herbal Loire style, plush  
Kiwi Bordeaux-lookalike, or new world tropical pizazz. 

 
 750ml  
De Gras Reserva Sauvignon Blanc 2016 27.0  
Leyda Valley 13%  
Cool climate Leyda is the premium newbie for SB in Chile.  
 
Yealands Estate Sauvignon Blanc 2016  32.5 
Marlborough 13%  
Benchmark Kiwi style; pungent, invigorating, persistent. 
Uber-sustainable estate, carbon neutral. What’s not to love? 
 
Cloudy Bay Sauvignon Blanc 2015/16 52.0 
Marlborough 13.5% 
A powerful, structured expression of this variety, with plenty  
going on in the fruit department. Still at the top of the SB game.  
 

Man O’War ‘Gravestone’ Sauvignon/Semillon 2013 47.0 
Waiheke Island, NZ 14%  
Eccentric, intriguing, complex, delicious!  Intensely aromatic  
exotic and passion fruits, barrel imbued wafts of roasted nuts  
and vanilla spice in perfect harmony.  Drink outside the box! 

 

 
Pouilly-Fumé, Domaine Alain Cailbourdin 2015/16  43.5 
Loire Valley 13%  
Love at first sight for us; all stony minerality and leafy  
intensity. Not at all linear, textured and beautifully balanced.  
 

Sancerre 'Le Petit Broux', Celliers de Cérès 2015/16 39.5 
Loire Valley 13% 
Come-hither example with more flesh and fruit than the  
norm, aromatic meadow scents, much vim and verve.  

 

CHARDONNAY 
Chardonnay makes wine with curves! 

This promiscuous grape is definitely back in the game. 
 

 750ml  
Madfish Unwooded Chardonnay 2015  29.5 
Western Australia 13%  
If Australia made Chablis this would be it!  
Properly elegant, teases with exotic guava and pineapple.  
 
Macon-Charnay ‘Les Chênes’, D’ Manciat-Poncet 2015 36.0 
Burgundy 12.5% 
Single vineyard bottling from a tiny plot of old vines.  
Proper, toasty, nutty, supple white Burgundy to fall in love with. 
 
Chablis, Domaine Louis Michel et Fils 2015 40.0 
Burgundy 12.5%  
Pings with freshness and makes your taste buds tremble.  
If you like this, you will love their Premier Cru below.  
 
Chablis 1er Cru ‘Forêts’, Domaine Louis Michel 2013 51.0 
Burgundy 13%  
Quintessentially flinty and mineral-rich, from a superior  
site. This fine wine speaks eloquently from where it came,   
Even more delicious with our tasty Dover Sole. 
 
Chassagne-Montrachet 1er Cru, 'Clos de Monopole'        82.0 
Château de la Maltroye 2014  
Burgundy 13.5%  
Rare 'monopole' vineyard (single ownership) a stone's 
throw from Le Montrachet Grand Cru. Epic. 
 
Meursault, Domaine Jean-Michel Gaunoux 2013   62.5 
Burgundy 13% 
Restrained oak harmoniously underpins fresh stone fruits,  
honey and roasted hazelnuts. From a postage stamp plot.  
 
Tooma River Reserve Chardonnay 2016 23.5 
Australia 12.5%  
Light, bright and bouncy, hints of tropical fruit salad. 

 
 

WHITE 
IN SEASON 

 ‘Sunshine’ wines – gloriously thirst-slaking when the heat  
is on. And a few curve balls to appeal to the wine buff. 

              
            750ml  

Rueda Verdejo, Bodegas Ramón Bilbao 2016 30.0 
Rueda 13%  
The frisky, floral Verdejo (vair-deck-owe) grape could be the 
new Sauvignon.  Similarly aromatic, piquant, and with a whiff  
of fresh pineapple.  Fresh as a daisy. 
 
Chateau Ste Michelle Dry Riesling 2015 30.0 
Washington State 12.5% 
Delightfully dry, buoyant and racy from one of Columbia  
Valley’s finest producers. Zesty grapefruit, lime and mandarin, 
succulent white peach, delicate floral and kerosene accent. 
 

Gavi di Gavi, Giacomo Ascheri 2016                                                   36.5 
Piedmont 13.5%  
Grapefruit, peach and roasted-almonds with a suggestion  
of savoury spice. Class act from a stellar producer. 
 

 
Picpoul de Pinet Roquemolière Réserve 2016 26.0 
Languedoc 12.5% 
'Lipstinger' Picpoul grapes come from vineyards which  
overlook local oyster beds. Flatters anything from the sea. 
 
Albariño, Bodegas Fillaboa 2015/16 34.0 
Galicia 12.5% 
Frisky and super fresh from breezy Atlantic vineyards 
Awash with a seafood-friendly citrus and saline bite. 
 
Vinho Verde, Quinta da Lixa 2015/16                                                
25.5 
Portugal 10.5% 
This positively beams with pristine citrus fruits, summery  
florals and a lick of lime sherbet dab.  Perfect lunch time tipple.   
 
Grüner-Veltliner ‘Kollmütz’, Erich Machherdl 2016                       31.5 

Wachau 12.5%  
Austria’s USP thrills with white pepper-dusted citrus  
and orchard fruits, and not at all skinny in texture. 
 

     NATIONAL TREASURES 
Ready for a change from safe-bet Sauvignon? All are  
regional ambassadors; we especially love the Arneis. 

 
 750ml 

Leduc Viognier 2015/16 25.0 
Languedoc 13%  
Fragrant honeysuckle and stone fruits. Fresh yet mellow. 
 
Briccotondon Arneis, Fontanafredda 2015/16 32.0 
Piedmont 12.5%  
If you like Gavi you will really love this agile Arneis from the  
same region.  Lightly floral, nutty, savoury, juicy citrus and 
orchard fruits all come together in perfect harmony.  A must try! 
 
D’Arenberg ‘Hermit Crab’ Viognier/Marsanne 2015      31.5 
McLaren Vale 14.2% 
Plump and generous, wafts of stone fruits, roasted almonds 
and ginger spice with a gentle floral undertow.  Sophisticated. 
 
Sartori ‘Arcole’ Pinot Grigio 2015/16 27.o 
Veneto 12%  
Perky Pinot with personality.   
 
Journey Maker Chenin Blanc 2016 22.0 
Western Cape 13% 
Crowd pleasing zesty pear and apple compote. 
 
Cuvée des Vignerons Blanc 2015/16  20.0  
Southern France 11.5%  
Bright eyed and bushy tailed Colombard-led blend. 

 Our featured favourites are extra special, 
we hope you will love them as much as we do. Please note that wines, vintages and % ABV  

may change dep 
 



RED 
PINOT NOIR 

Burgundy delivers the holy grail of truffle and earth scents,  
the New World extra helpings of plump cherries and spice. 

 
  750ml 
Viña Leyda Reserva Pinot Noir 2015/16 29.0  
Leyda Valley 13.5%  
Insistent ripe berry fruits, breezy Pacific-influenced freshness. 
 
Carrick Estate ‘Unravelled’ Pinot Noir 2015/16 38.0  
Central Otago 13.5%  
Boutique Bannockburn estate, organic principles,  
ex-Felton Road winemaker. Stellar Pinot.   
 
Cloudy Bay Pinot Noir 2014 62.5  
Marlborough 14%  
Widely lauded as CB’s finest ever Pinot vintage.  Teasing 
perfume, charming cherry and plum, a tenacious finish. 
 

Gevrey-Chambertin, Domaine Lucien Boillot 2014/15 85.0 
Burgundy 13% 
Headily-scented hedgerow fruits, a warm heart of  
smoky oak spice, hints of truffle, sweet earth and game.  
How great Burgundy should be.  
 

 
Mercurey, Domaine Michel Juillot 2014 46.5  
Burgundy 12.5%  
Pinot’s perfumed cherry and raspberry, elegant florals,  
a dash of forest floor leafiness.  Immediately charming.  

 
NATIONAL TREASURES 

Our local heroes, benchmark classics old and new 
you will want to return to often. 

  750ml 
 

La Mascota Malbec 2015 31.5 
Uco Valley, Argentina 14.5% 
Inky, powerful, perfumed, liquorice, mocha, oak spice 
Everything a Malbec lover could wish for, and then some.  
 
Bodegas Santa Ana Reserve Malbec 2015 27.5 
Mendoza 13.5% 
Supple, spicy and succulent. Perfect Phene burger red. 
 
Biferno Montepulciano Riserva, Palladino 2012 25.5 
Molise 13% 
Plenty of bang for your buck; baked plum, liquorice,  
a hint of smoky bonfires.  Hunky, but not too hairy-chested. 
 

Chateauneuf du Pape, Domaine de la Janasse 2012 78.0 
Southern Rhône Valley 14.5% 
Packed with peppery autumnal fruits, nuggets of smoked  
meat and game, all wrapped up in warm clove and cinnamon  
spices, and delivered with focus and freshness. 
 
 

Rioja Reserva, , Bodegas Ramón Bilbao 2011 38.5 
Rioja 13.5%  Magnum   79.5 
Benchmark mature Reserva; truffled berries, mocha,  
coconut cream, supremely harmonious.  Loves our lamb. 
 
Vino Nobile di Montepulciano, Poliziano 2013 60.0 
Tuscany 14% 
Stiff competition for many a Brunello!  The sensual side of 
Prugnolo (aka Sangiovese) is revealed with supple tannins,  
cherry conserve, wild herbs and anise.  Hits the sweet spot. 
 
Crossroads ‘Milestone’ Syrah 2013 36.5 
Hawke’s Bay 13% 
Gimblett Gravels has become famous for slinky, stylish,  
top-drawer Syrah oozing velvety dark fruit and smoke-y 
black pepper.  Just like this! 
 
 
 
 
 

RED 
IN SEASON 

Your go-to if your red wine fancy favours the less muscular. 
Light-hearted, juicy-fruity, abundantly flavoured. 

 
750ml 

Côtes du Rhône, Domaine de la Janasse 2015 28.5 
Southern Rhône Valley 13.5% 
Proper CDR with lashings of freshly-ground pepper and  
supple red fruits. Serious, in a good way. 
 

Fleurie ‘Poncié’, Domaine du Vissoux 2016 38.5 
Beaujolais 13% 
Top drawer Bojo from the small, steep, south-facing Poncié 
plot of 35 yo vines. This vibrant new vintage sings with crunchy  
red cherry fruit, leafy florals and a pleasing peppery edge.  

 

 
Lacrima di Morro d’Alba, Umani Ronchi 2015 33.5 
Marche 13% 
The ancient Lacrima (tear-drop) variety has been save from 
extinction.  Lush blueberry compote, parma violet florals,  
a grind of pepper spice.  Your new guilty pleasure. 
 
Rioja Tinto, Monte Llano, Bodegas Ramón Bilbao 2015 24.0 
Rioja 13.5% 
Lively, fruit-forward and youthful with just a nip of oak spice.  
 
Briccotondo Barbera, Fontanafredda 2015 32.0 
Piedmont 13.5% 
Vivid black cherry and plum fruit herald Barbera’s  
lip-smacking ebullience, tempered by gentle savoury spice  
from a brief stay in partly new barriques. 
 
Cuvée des Vignerons Rouge 2016 20.0 
Southern France 12.5%  
Convivial, light-hearted blend of Carignan and Grenache.  
 

CABERNET & MERLOT 
Indulge your Claret craving or try Unámine and  

Madfish for richer alternative takes on Bordeaux. 
  750ml 

Madfish Cabernet/Merlot 2014 30.0 
Western Australia 14% 
The Mediterranean-style climate is perfect for these varieties.  
Immediately appealing, plump not jammy, on point.  
 
De Gras Reserva Merlot 2015/16 27.0 
Colchagua Valley 13.5% 
A deep and darkly fruity glass of temptation. 
 
D’Arenberg ‘The High Trellis’ Cabernet Sauvignon 2013 36.0 
McLaren Vale 14.3% 
Indecently intense cassis, fresh mint, dash of eucalyptus,  
light-handed oak spice. From gently foot trodden grapes! 
 
Cannonball Merlot 2014 37.5 
Sonoma County 13.5% 
This voluptuous yet mellow Californian oozes sensual, 
cinnamon-spiced plum fruit. As cuddly as cashmere. 
 
‘Unánime’, La Mascota 2012 42.0 
Uco Valley, Argentina 14.5% 
Bordeaux blend enriched with 25% Malbec makes a powerful 
coalition loaded with cassis richness and sassy oak spice.  
 
Château La Croix-Fourney Saint-Emilion Grand Cru 2012 49.0 
Saint-Emilion 13% 
Right bank, Merlot-dominated Clarets are drinking well  
from this expressive vintage . Has rib-eye written all over it. 
 
Château Gruaud Larose 2-ème Cru Classé 2011 96.0 
Saint Julien 13%  
This estate’s seductive perfume, refined currant fruit,  
savoury graphite and mellow tannins are all pleasingly  
evident. One of 2011’s best performers, drinking well now.  
 
 Our featured favourites are extra special, 

we hope you will love them as much as we do. 
 

 

Please note that wines, vintages and % ABV  
may change depending on availability. 



SPIRITS & DIGESTIVES 
 

Our back bar is packed full of the finest spirits in the land. 
We have far too many to squeeze on to these pages, so don’t be 

afraid to ask our bar team for your favourite tipple.  
 

WHISKY 
 50ml  
Johnnie Walker Black Label  6.9  
Blended “Spice, Smoke, Toffee” 
 

Chivas Regal 18 11.2  
Blended “Orange, Fudge, Dark Chocolate” 
 

Glenkinchie 12  8.0  
Lowland “Honey, Nutty, Fresh” 
 

Auchentoshan Three Wood 9.5  
Lowland “Spice, Smoke, Toffee”  
 

Glenfiddich 12 7.2  
Speyside “Floral, Fruity, Oak”  
 

Balvenie Caribbean Cask 9.7  
Speyside “Vanilla, Mango, Passion Fruit” 
 

Dalmore 12 9.2  
Highland “Coffee, Orange, Cocoa”  
 

Glenmorangie Signet 19.0 
Highland “Chocolate, Cinnamon, Raisins”  
 

Jura Superstition 8.7  
Islay “Smoke, Toast, Honey”  
 

Bruichladdich 10 7.8  
Islay “Ripe Fruit, Coastal, Unpeated”  
 

Talisker 10 7.6  
Islay “Thick Smoke, Seaweed, Peat”   
 

Lagavulin 16 9.8  
Islay “Lapsang Souchong, Figs, Sherry”   

 
WHISKEY 

 50ml  

Buffalo Trace 6.5  
Bourbon “Caramel, Toffee, Cinnamon”  
 

Maker’s Mark  6.5  
Bourbon “Honey, Spice, Oak”  
 

Woodford Reserve  6.7  
Bourbon “Spice, Leather, Rye”  
 

Jameson  6.9  
Irish “Marmalade, Fudge, Orchard Fruit”  
 

Yamazaki 12  9.7  
Japan “Pear, Floral, Citrus”  
 

Penderyn Single Malt 10.0 
Wales “Madeira, Vanilla, Raisin” 
 

BRANDY 
 50ml  
Courvoisier VS  7.2  
Cognac “Burnt Toffee, Apricot, Crème Caramel“  
 

Janneau VSOP 8.2  
Armagnac “Pear, Plum, Spice”  
 

Hennessey XO  22.0  
Cognac “Date, Sultana, Cocoa”  
 
 
 
 
 

 
 

RUM 
 50ml  
El Dorado 15  9.5  
Guyana “Christmas Cake, Gingerbread, Honey” 
 

Diplomatico Reserva Exclusiva  9.4  
Venezuela “Chocolate, Orange, Vanilla“  
 

Ron Zacapa  11.2  
Guatemala “Apricot, Cocoa, Wood” 
 

Appleton Estate VX  6.5  
Jamaica “Banana, Orange, Black Pepper” 
 

VODKA 
 50ml  

Grey Goose 8.2  
France, Wheat  
 

Belvedere  10.0  
Poland, Rye  
 

Sipsmith  7.2  
England, Barley  
 

GIN 
 50ml  
Hendrick’s  7.0  
“Rose, Cucumber, Lychee” 
 

Sipsmith  7.2  
“Juniper, Lemon, Coriander” 
 

No3  7.5  
“Juniper, Pine, Menthol” 
 

Gin Mare  7.9  
“Basil, Thyme, Rosemary” 
 

Opihr  7.2  
“Coriander, Pepper, Cardamom” 
 

William Chase  8.2  
“Juniper, Apple, Hops”  
 

Sacred  7.9  
“Juniper, Violet, Pepper” 
 

Little Bird  7.5  
“Grapefruit, Ginger, Orange” 
 

The Botanist  7.5  
“Pine, Eucalyptus, Parma Violet” 
 

Adnams Copper House 7.2 
“Orange, Juniper, Hibiscus” 
 

Chilgrove  7.7 
“Juniper, Citrus, Cubeb” 
 

Mason’s Yorkshire Tea  7.5 
“Tea, Lemon, Aniseed” 
 

Thomas Dakin  7.5  
“Grapefruit, Coriander, Horseradish” 
 

ODDITIES 
 50ml  
Machu Pisco  7.5  
Pisco “Grass, Lemongrass, Almond“  
 

Nonino Grappa Tradizione 7.5  
Grappa “Grape, Spice, Floral”  
 

Patron XO  9.0  
Tequila Liqueur “Espresso, Cocoa, Earth”  
 
 
 

Our featured favourites are extra special, 
we hope you will love them as much as we do. 

 

 
All spirits are also available in a 25ml serving on request. 

 



BEERS OF LONDON  
 

BOTTLES & CANS 
  330ml 

Hells Lager 4.6% 4.7  
Helles-Pilsner Cross • Camden 
A classic lager that’s exactly what it should be: 
easy-drinking, crisp and dry with beautiful bubbles. 
 
London Bohemia Lager 5% 5.0 
Lager • London Beer Factory 
A mix of traditional and new world hops, the crisp  
character associated with Czech brewing, and an array  
of new and exciting flavours. 
 
Camden IHL 6.2% 5.2  
India Hells Lager • Camden 
An IPA and a lager walk into a bar. 
Several pints later they’re bumping uglies. 
9 months later still, this ultra-hoppy, crisp, dry lager was born. 
 
West Coast Pale Ale 5.1% 4.7 
American Pale Ale • Renegade 
Citrus aromas with grapefruit, mango, peach and tropical fruits. 
Juicy malt balancing the fruit and hop bitterness. 
Dry, hoppy finish with good biscuity malt. 
 
Paxton Pale 5% 4.9 
American Pale Ale • London Beer Factory 
Five grains and two of America’s most potent hops produce a  
well balanced, fruity aroma, full body and smooth finish. 
 
Gentleman’s Wit 4.3% 4.7  
Belgian Style Witbier • Camden  
Belgian brew with an English accent. Classic white beer 
spiked with lemon and fragrant with bergamot, 
Gentleman’s Wit has a smooth, full body and a spicy finish. 
 
Battersea Rye 4.5% 4.9 
Rye Ale • Sambrook’s  
Deep tawny brown, roasted spicy fruit aroma. Rye bread,  
hints of spice, pepper, chocolate and a mature fruit finish. 
 
Sayers Stout 4.5%  4.9 
Stout • London Beer Factory 
Roasted barley, chocolate malts and an array of British hops, 
delivering undertones of coffee, chocolate, honey and pine.  
 
Russian Imperial Stout 10.4!% 5.9 
Stout • Sambrook’s 
Chocolate, toast and coffee flavours from the roasted malts 
balance perfectly with ripe fruity aromas. This one’s punchy! 
 
Estrella Damm Daura 4.6% 4.5 
Gluten Free • Spanish Premium Lager 
The jewel in the crown of a century's beer-brewing experience. 
Refreshing and versatile with a strong hoppy character but no 
bitterness. Gluten-free: less than 6 ppm. 

 
CIDER 

 Pint 

Symonds Reserve Cider 5.5% 4.9 
Medium Dry   

 500ml 

Passionfruit & Apple 4% 5.8 
Old Mout  

Summer Berries 4% 5.8 
Old Mout   

Kiwi & Lime 4%  5.8 
Old Mout  

SOFT STUFF 
Home Made Creations 

We’ve been brewing and mixing. Sampling and testing. Our 
wizardry has resulted in some refreshing, healthy and importantly, 
damn-tasty alcohol-free beverages for your enjoyment. Or add a 

shot of something naughty if you fancy. 
 

Homemade Lemonade 3.5 
When life gives you lemons! 
 
Apple Strudel 3.5 
Apple, cinnamon, lemon and soda. Served long. 
 
Toothless Putin 3.5 
Chilled espresso, walnut syrup and cream, shaken and  
served on the rocks. 
 
No Need To Argue 3.5 
Cranberry juice, cranberry sauce and lemon, 
long, and with a splash of soda. 
 
Virgin Mary  3.5 
Tomato juice, Worcestershire sauce, Tabasco, 
lemon, seasoning and fresh celery. 
 
Virgin Mojito  3.5 
Apple, fresh mint, lime and soda, churned with crushed ice. 
 

 

HOT STUFF 
After a hard day’s shopping on the KR, enjoy a proper coffee 

 with a slice of millionaire’s cheesecake or our  
delicious apple crumble! 

 
Espresso 2.0 
 

Espresso Double  2.4 
 
Americano 2.4 
 
Latte 2.7 
 
Flat White 2.6 
 
Cappuccino  2.6 
 
Macchiato  2.4 
 
Hot Chocolate: Milk or White 2.6 
 
Teapots 2.5 
Breakfast Tea, Darjeeling, Gunpowder Green, Jasmine, 
Earl Grey, Russian Caravan, Mixed Berries, 
Orange Tea with Orange Peel, Rosehip, Peppermint, 
Chamomile Flower, Fresh Mint. 
 

NAUGHTY STUFF 
After an even harder day’s shopping, sod the cake, throw some 

booze in your hot drink & feel all warm and toasty! 
 

Hazelnut Hot Chocolate  6.5 
Rich hot chocolate with a shot of Frangelico. 
 
Snow White 6.5 
Hot white chocolate with a shot of Absolut Vanilla. 
 
Irish Coffee 8.0 
Americano with Jameson Whiskey, sugar and cream. 
 
Cafè Corretto 7.0 
Single espresso served alongside a shot of the  
Nonino sisters’ outstanding Grappa Tradizione. 
 


