The Grill st MeQUEEN

* COCKTAILS -

BLAZE COLLINS . £10.00

Bombay Sapphire, fresh lemon juice, sugar syrup, orange bitters,
topped up with San Pellegrino Pompelmo.

LADY HAWK . £9.00

Cocchi Rosa Vermont, Campari, pink grapefruit juice,
fresh lemon juice, sugar syrup, egg white.

LE COUP D’ETAT . £12.50

St. German elderflower liqueur, Suze, Taylor's 10 Year Old Tawny,
topped up with Perrier-Jouet Brut Champagne.

BLACK SPICE . £11.00

Rittenhouse Rye 100 Proof, Pedro Ximénez sherry, Fernet-Branca,
Pierre Ferrand Dry Curacao.

GRILLED RUM MANHATTAN . £11.00

Zacapa 23 rum, Noilly Prat, charred salted grapefruit syrup, Cynar,
Lagavulin Single Malt Whiskey.

MIDNIGHT IN PARIS . £11.00

Martell VSOP Cognac, Bénédictine, champagne syrup, fresh lemon juice,
topped with Fever-Tree lemon tonic.

THE IRON CURTAIN . £10.00

Johnny Walker Black Label, fresh lemon juice, Laphroaig Single Malt Whisky,
Créme de Bananes, orgeat syrup, sugar syrup.

POPCORN OLD FASHIONED . £11.00
Sweet and salty popcorn infused Wild Turkey bourbon, sugar syrup, chocolate bitters.

SONS & GUNS . £10.00
Bombay Sapphire, Kamm & Sons, Innis & Gunn syrup, fresh lemon juice.

HONEY TRAP . £10.00

Rittenhouse Rye 100 Proof, honey syrup, fresh lemon juice, Rinquinquin.

All syrups and infusions are home-made.




The Grill at McQUEEN

 CHAMPAGNES -

GLASS 125ml

Perrier-Jouét Grand Brut NV £11.00
Perrier-Jouét Blason Rosé NV £15.00
Perrier-Jouét Belle Epoque 2007 -
Perrier-Jouét Belle Epoque Rosé 2006 -
Krug Grande Cuvée -
Louis Roederer Cristal 2004 -
Dom Pérignon 2000 -

Dom Pérignon Rosé 2000 -

* WHITE -

The Spee'wah Pinot Grigio 2015 (Australia)

La Cote Flamenc Picpoul de Pinet Coteaux du Languedoc 2015 (France)
Spy Valley Sauvignon Blanc 2015 (New Zealand)

Jean Biecher Pinot Gris (France)

Journey’s End Haystack Chardonnay 2015 (South Africa)

Garzon Estate Viognier 2016 (Uruguay)

Chablis Domaine Vrignaud 2015 Organic (France)

Sancerre Les Chailloux Domaine Fouassier 2015 Biodynamic (France)
Crozes Hermitage Blanc Les Jalets Paul Jaboulet Aine 2015 (France)
Truchard Chardonnay 2014 (USA)

Cloudy Bay Sauvignon Blanc (New Zealand)

Saint Cosme Condrieu 2014 (France)

Meursault |er Cru Genevrieres Domaine Latour Giraud 2014 (France)

Domaine Marc Morey Puligny-Montrachet ler cru Les Referts 2012 (France)

BOTTLE

£60.00

£90.00

£210.00

£320.00

£400.00

£350.00

£260.00

£700.00

GLASS 175ml

£6.50

£7.50

£8.50

Some of our food may contain nuts, seeds and other allergens. Please ask a member of the team for further detalils.

A 12.5% discretionary service charge will be added to your final bill.

MAGNUM
£140.00
£450.00

£600.00

£625.00

£1,500.00

BOTTLE
£25.00
£28.00
£34.00
£31.00
£32.00
£36.00
£42.00
£43.00
£46.00
£56.00
£70.00
£87.00
£120.00

£140.00




The Grill at McQUEEN

* ROSE
GLASS 175ml
Chateau d'Astros Rose Cotes de Provence 2015 (France) £7.50
Chateau d'Esclans Whispering Angel Cotes de Provence Rose 2015 (France) -
*RED -
GLASS 175ml
Maison Belenger IGP Cotes de Gascogne Red 2015 (France) £6.50
Lorosco Reserva Maipo Merlot (Chile) £7.50
Esquinas de Argento Malbec 2014 (Argentina) £8.00

Le Versant Pinot Noir IGP d'Oc 2016 (France) -
Santa Rita Gran Hacienda Cabernet Sauvignon 2016 (Chile) -
Cotes du Rhone Rouge Haut de Brun Alain Jaume (France) -
Vivanco Rioja Crianza (Spain) -
Garzon Estate Cabernet Franc Tannat 2015 (Uruguay) -
Battle of Bosworth Puritan Shiraz 2014 (Australia) -
Chateau La Croix de Grezard Lussac St-Emilion 201 | (France) -
Journey’s End Single Vineyard Cabernet Sauvignon (South Africa) -
Chateau St Cosme Gigondas 2013 (France) -
Craggy Range Te Muna Road Pinot Noir 2013 (New Zealand) -
Gevrey-Chambertin Domaine Roux 2014 (France) -

Chateau Talbot St-Julien 2006 (France) -

Some of our food may contain nuts, seeds and other allergens. Please ask a member of the team for further detalils.
A 12.5% discretionary service charge will be added to your final bill.

BOTTLE
£30.00

£48.00

BOTTLE

£26.00

£28.00

£32.00

£30.00

£35.00

£37.00

£38.00

£38.00

£44.00

£48.00

£50.00

£54.00

£62.00

£72.00

£175.00




