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FLORAL & BOTANICAL

B I T T E R  S Y M P H O N Y 	 £18 
Tanqueray Gin, homemade tonic and Jerry Thomas Bitter

T U P E LO  H O N E Y  	 £18 
Botanist Gin, manuka honey , lemon juice, bee pollen  

I N  B LO O M   	 £16 
Tanqueray Gin, Hibiscus Essence, Acai, Tanqueray, Quince Liqueur, homemade tonic, edible bouquet

H OT E L  M E X I C A N A   	 £17 
Tapatio Tequila, grapefruit bitter, cointreau, agave, sekforde botanical mixer, himalayan salt 

E L D E R F LOW E R  H I G H B A L L   	 £18 
Rémy Martin 1738, elderflower, fresh mint, kumquat, rosemary and soda

Colony  
Club Cocktails 

BUBBLES   

S U N S E T  C H A M PAG N E   	 £18  
Hazelnut liqueur, pomegranate, lime, Chambord and Champagne

G I N  P R I M R O S E   	 £18  
Tanqueray Gin, Aperol, fresh grapefruit, strawberry, Tattinger Rose’ Champagne

R A S P B E R RY  &  TA R R AG O N  S P R I T Z   	 £18
Raspberry infused vodka, fresh tarragon, Chambord & Champagne
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SHORT & COMPLEX 

I S L AY  C O L A DA   	 £17
Bruichladdich Classic Laddie, coconut, pineapple juice, ardbeg 10 and sumac  

RY E  F I D E L I T Y   	 £17   
Rittenhouse Rye, Cocchi Torino, cherry heerings, absinthe and orange bitters  

W H I T E  N E G R O N I   	 £17 
Sipsmith Gin, cocchi, italicus and bay leaf 

B O U L E VA R D I E R   	 £17   
Bourbon, grapefruit bitter, campari and punt e mess 



Colony  
Club Cocktails 
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AGRODOLCE

G R A P E  N E C TA R   	 £17 
Marques De Rascal Red Wine, apricot liqueur, peach and bitter cranberry

T H E  Z  C L U B   	 £17  
Tanqueray Gin, mango juice, litchi juice and basil

M I D N I G H T  E S P R E S S O   	 £17  
Tia Maria, espresso and amaro montenegro  

A P P L E  S T R U D E L   	 £17    
Cinnmon infused vodka, apple liqueurs, vanilla, lemon and raisin

COLONY REWINDS 

C O C O N U T  &  C H I L L I  M O J I TO   	 £16 
Coconut infused rum, fresh chilli, lime, soda and demerara  

G R E E N  PA R K  S O U R   	 £16    
Grey Goose, Kummel Liqueur, elderflower and fresh lime juice  

B A S I L I C A   	 £18 
Grey Goose, kiwi, fresh basil, lime, egg white and coconut 

C U C U M B E R  &  E L D E R F LOW E R  M O J I TO  	 £16 
hendricks, elderflower, cucumber, mint, lime and soda 

G O L D E N  M A R T I N I   	 £18 
24K Gold-Leaf, Grey Goose, elderflower and sauternes sweet wine

WABI-SABI HIGHBALLS 

W H I S K E Y   ウイスキー: 		  £18
Hakushu Distillers Reserve Whiskey, black berries, fresh ginger, ginger ale 
 

G I N   ジン: 			   £18
Roku Gin, Yuzu, blueberries and colony tonic 
 

VO D K A   ウォッカ: 		  £18 
Nikka Coffey Vodka, italicus, soda and liquorice root



Mocktails
AND JUICES 

ZERO & THE NEIGHBOURS
(low ABV and Alcohol Free) 

S O L E R O  	 £8 
Passionfruit, mango, coconut and cream  

G R E E N  J U I C E   	 £8 
Seadlip, spring of mint, apple juice, cucumber and lime juice  

E L D E R F LOW E R  S P E C I A L   	 £8
Fresh lemon juice, elderflower cordial, soda water and sugar

JUICES

A P P L E  /  O R A N G E  /  PA S S I O N  F R U I T 
M A N G O  /  LYC H E E  /  TO M ATO  /  C R A N B E R RY 	 £4 

F R E S H  O R A N G E  J U I C E   	 £5

COLD PRESS

G R E E N  	 £7 
Apple, cucumber, celery, kale and lime 

O R A N G E   	 £7 
Carrot, orange and ginger  

S E A S O N A L 	 £7
Todays selection of seasonal produce.
Ask a team member who will be happy to help
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CHAMPAGNE

Please note that vintages may vary due to availability.

All wine and champagne are served in 150ml glasses. 

Smaller 125ml glasses are available on request.

Optional 12.5% Service charge is added to all bills which is distributed to all the staff. 

All prices are inclusive of VAT at 20%.

THE TAITTINGER COLLECTION
		  GLS	 BTL

NV	 TA I T T I N G E R  B R U T  R É S E R V E 	 £15	 £60

NV 	 TA I T T I N G E R  P R E S T I G E  R O S É 	 £18	 £75

NV	 TA I T T I N G E R  N O C T U R N E  S E C 	 £18	 £85

2012 	 TA I T T I N G E R  V I N TAG E  B R U T 	 £26	 £125

NV 	 TA I T T I N G E R  P R É L U D E  G R A N D S  C R U S 	 £23	 £105

NV	� TA I T T I N G E R  F O L I E S  
D E  L A  M A R Q U E T T E R I E  	 £26	 £120

2006/7	� TA I T T I N G E R  C O M T E S  
D E  C H A M PAG N E  B L A N C  D E  B L A N C S 	 £58	 £280

2006 	� TA I T T I N G E R  C O M T E S  
D E  C H A M PAG N E  R O S É 	 £82	 £400

2008 	 TA I T T I N G E R  ‘C O L L E C T I O N ’  S A LG A D O 		  £450
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CHAMPAGNE

CHAMPAGNE MAGNUMS
		  MAG

NV	 LO U I S  R O E D E R E R  B R U T 	 £210

NV	 L AU R E N T  P E R R I E R  B R U T  R O S E 	 £260

2013	 D O M  P E R I G N O N  	 £640

Please note that vintages may vary due to availability.

All wine and champagne are served in 150ml glasses. 

Smaller 125ml glasses are available on request.

Optional 12.5% Service charge is added to all bills which is distributed to all the staff. 

All prices are inclusive of VAT at 20%.
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CHAMPAGNE
		  GLS	 BTL

NV	 LO U I S  R O E D E R E R 		  £90

2007	 B O L L I N G E R  Grand Annee		  £180

2006	 P E R R I E R  J O U Ë T  Belle Epoque		  £420

2009	 D O M  P É R I G N O N 		  £320

NV	 L AU R E N T  P E R R I E R  R O S É 	 £25	 £125

NV	 R U I N A R T  R O S É 		  £140

NV 	 A R M A N D  D E  B R I G N AC  B R U T  G O L D 		  £550

NV 	 A R M A N D  D E  B R I G N AC  B R U T  R O S E 		  £950

2008 	 C R I S TA L  B R U T  LO U I S  R O E D E R E R 		  £470

2008 	 C R I S TA L  R O S E  B R U T  LO U I S  R O D E R E R 		  £950

2005 	 D O M  P E R I G N O N  R O S E  		  £700



		  GLS	 BTL

2018	 C R AG G Y  R A N G E  T E  M U N A 	 £12	 £49
	 Sauvignon Blanc, New Zealand

2017	 C H A B L I S  J E A N  D E FA I X 	 £12.5	 £50
	 Chardonnay, Burgundy, France

2017	 P I N OT  G R I G I O 	 £10	 £40
	 Alois Legeder, Dolomiti IGT, Italy

2017	 P O U I L LY  F U M E 	 £15.5	 £65
	 Domaine Alphonse Mellot, France

2017	 G AV I  D I  G AV I 		  £50
	 Piedmont, La Minaia, Nicola Bergaglio, Italy

2014	 C H A S S AG N E - M O N T R AC H E T  1 er Cru		  £160
	 JM Pillot, Chardonnay, Burgundy, France

WHITE WINE

WINE
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ROSÉ
		  GLS	 BTL

2017/18	 M I R A B E AU  P U R E 	 £12	 £45
	 Côtes De Provance, France

2017	 L E S  C L A N S  R O S E  C H AT E AU  D’ E S C L A N S 	 	 £115
	 Provance, France



		  GLS	 BTL

2012	 M O U N T  L A N G I  C L I F F  E D G E 	 £10	 £40
	 Shiraz, Australia

2005	 C H AT E AU  P E Y R A B O N 	 £16	 £60
	 Haut Medoc, Cru Bourgeois, France

2012	 M A R Q U E S  D E  R I S C A L  R I O J A  R E S E R VA 	 £12	 £45
	 Spain

2013	 C H A S S AG N E  M O N T R AC H E T  1 E R  C R U 		  £105
	 JM Pillot

2015	 C H ÂT E AU N E U F - D U - PA P E 		  £90
	 Château La Nerthe, A Dugas, South Rhône, France

2011	 B R U N E L LO  D I  M O N TA LC I N O 		  £185
	 Manarchiara, Silvio Nardi, Italy

RED

WINE
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GIN
		  % ABV	 50ML

TA N Q U E R AY  Scotland	 47.3% ABV	 £10

H E N D R I C K S  Scotland	 41.4% ABV	 £10

S I P S M I T H  England	 41.6% ABV	 £12

TA N Q U E R AY  N O  T E N  Scotland	 47.3% ABV	 £12

M O N K E Y  4 7  S C H WA R Z A L D  Germany	 47% ABV	 £14

T H E  B OTA N I S T  Scotland	 46% ABV	 £12

B E R K E L E Y  S Q UA R E  England	 40% ABV	 £18

K I  N O  T E A  G I N  Japan	 45.1% ABV	 £16

P R O C E R A  G I N  Kenya	 44% ABV	 £16

VODKA

TEQUILA

RUM

		  % ABV	 50ML

K E T E L  O N E  Holland	 40% ABV	 £10

G R E Y  G O O S E  France	 40% ABV	 £11

B E LV E D E R E  Poland	 40% ABV 	 £11

N I K K A  C O F F E Y  VO D K A  Japan	 40% ABV 	 £16

I M P E R I A L  C O L L E C T I O N  S U P E R  P R E M I U M  Russia	 40% ABV 	 £24

B E L U G A  E X P O R T  Russia	 40% ABV 	 £12

		  % ABV	 50ML

PAT R O N  S I LV E R  	 40% ABV	 £12

PAT R O N  A N E J O  	 40% ABV	 £16

PAT R O N  XO  C A F E  	 35% ABV	 £14

PAT R O N  G R A N D  P L AT I N U M  	 40% ABV	 £50

D O N  J U L I O  1 9 4 2  	 38% ABV	 £35

		  % ABV	 50ML

H AVA N A  7 Yrs Cuba	 40% ABV	 £10

P Y R AT  XO  Anguilla	 40% ABV	 £12

E L  D O R A D O  15 Yrs Guyana	 40% ABV	 £14 

R O N  Z AC A PA  23 Yrs Guatamala	 40% ABV	 £14

R O N  Z AC A PA  XO  Guatamala	 40% ABV	 £20

All gins and vodkas are served as 50ml.

25ml measures are available on request.

GIN, VODKA, 
TEQUILA, RUM
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Please ask if you require ice and water.
All whiskies are served as 50ml.

25ml measures are available on request.
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JAPANESE 
WHISKEY

		  50ML

H I B I K I  H A R M O N Y 		  £18

YA M A Z A K I  12 Yrs		  £24

S U N TO RY  TO K I 		  £12

N I K K A  YO I C H I  S I N G L E  M A LT 		  £18

M A R S  M A LTAG E  C O S M O 		  £18

N I K K A  TA K E T S U R U  P U R E  M A LT 		  £16

N I K K A  C O F F E Y  M A LT 		  £16

N I K K A  C O F F E Y  G R A I N 		  £16

S U N TO RY  T H E  C H I TA  G R A I N 		  £16

H I B I K I  17 Yrs		  £58

YA M A Z A K I  D I S T I L L E R S  R E S E R V E 		  £16



SCOTCH BLENDS
		  50ML

J O H N N I E  WA L K E R  Black Label		  £10

C H I VA S  R E G A L  12 Yrs		  £10

J O H N N I E  WA L K E R  Gold Label		  £16

J O H N N I E  WA L K E R  Ultimate 18 Yrs	  	 £13

J O H N N I E  WA L K E R  Double Black	  	 £13

R OYA L  S A L U T E  2 1  S A P P H I R E  21 Yrs		  £28

J O H N N I E  WA L K E R  Blue Label		  £45

IRISH
		  50ML

J A M E S O N 		   £8

M I D L E TO N  V E RY  R A R E  12 Yrs		   £34

T Y R C O N N E L L  10 Yrs		   £24

G R E E N  S P O R T  Single Pot Still		   £16

Please ask if you require ice and water.
All whiskies are served as 50ml.

25ml measures are available on request.

SCOTCH  
BLENDED WHISKY,
IRISH WHISKEY 
AND BOURBONS
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BOURBON
		  50ML

WO O D F O R D  R E S E R V E 		  £10

M A K E R S  M A R K 		  £9

R I T T E N H O U S E  1 0 0  RY E 		  £10 



SPEYSIDE
		  50ML

G L E N L I V E T  1 2  Y R S 	 £8
Aroma - slight peat, hot, nutty, vanilla
Flavour - smoky, woody, coffee, tobacco, long finish

M AC A L L A N  G O L D 	 £16
Aroma - fruity, sherry, vanilla 
Flavour - citrus, slightly smoky, slightly salty, oily finish

M AC A L L A N  1 8  Y R S 	 £38
Aroma - dried fruits, vanilla and cinnamon
Flavour - soft and rich, with hints of spice, ginger and orange zest

G L E N F I D D I C H  2 1  Y R S 	 £16
Aroma - fruit, marmalade, honey
Flavour - full, spice, buttery vanilla, long finish

ISLAY
		  50ML

P O R T  C H A R LOT T E 	 £18
Aroma - smoky, honey seaweed
Flavour - rich, complex , toffee creamy peated salty 

B R U I C H L A D D D I C K  L A D D I E S 	 £16
Aroma - Vanilla cinnamon slightly smoky 
Flavour - Peach, cinnamon salty and creamy 

L AG AV U L I N  1 6  Y R S 	 £18
Aroma - sweet peat, pipe tobacco, lapsang tea
Flavour - iodine, vegetal, complex

L A P H R OA I G  1 0  Y R S 	 £12
Aroma - medicinal, iodine, smoky
Flavour - full bodied, salty, residual sweetness

B OW M O R E  1 8  Y R S 	 £18
Aroma - fresh, musky, nutty
Flavour - bitterness, dry, mineral

A R D B E G  1 0  Y R S 	 £14
Aroma - sweet peat, caramac, slight floral
Flavour - powerful, balanced, smoke, pepper 

ORKNEY
		  50ML

H I G H L A N D  PA R K  1 8 Y R S 	 £24
Aroma - caramel, vanilla
Flavour - rich yet mellow, depth, complexity

SINGLE MALTS

Please ask if you require ice and water.
All whiskies are served as 50ml.

25ml measures are available on request.
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Please ask if you require ice and water.
All whiskies are served as 50ml.

25ml measures are available on request.

HIGHLANDS
		  50ML

O B A N  1 4  Y R S 	 £14
Aroma - rich, smoky, slight medicinal
Flavour - thick, smooth sweetness, dry oak finish

DA LW H I N N I E  1 5  Y R S 	 £12
Aroma - light, fresh, a hint of peat
Flavour - slight sweetness, floral, honeyed, medium length

G L E N FA R C L A S  1 0 5  2 0 Y R S 	 £45
Aroma - rich oak, powerful aroma
Flavour - sweetness of the chocolate that melts into bitterness of coffee beans

DA L M O R E  K I N G  A L E X A N D E R  I I I 	 £18
Aroma - caramel, vanilla
Flavour - rich yet mellowed, depth, complexity

G L E N M O R A N G I E  1 0  Y R S 	 £10
Aroma - thick fruit, rich with spice
Flavour - fresh, balanced, creamy vanilla

CAMBLETOWN
		  50ML

S P R I N G B A N K  1 0  Y R S 	  £10
Aroma - briny, peppery, hot vanilla
Flavour - sweet, salty, spicy, layered finish

LOWLANDS
		  50ML

AU C H E N TO S H A N  T H R E E  WO O D 	 £14
Aroma - intense, sweet, complex
Flavour - fresh, fruity, long lasting oaky sweetness

ISLE OF SKYE
		  50ML

TA L I S K E R  1 0 Y R S 	  £12
Aroma - smoky, pear-like
Flavour - dry, mineral, cracked-pepper finish

WALES
		  50ML

P E N D E RY N  P O R T WO O D  4 1  		   £14

Aroma - oakey, sweet cranberry
Flavour - ceam, honey, dried fruit, dark chocolate

P E N D E RY N  S H E R RY WO O D  C A S K 		   £16

Aroma - honey, sweet barley herbs and sultana
Flavour - decent spice, sherry ginger

MORE WHISKIES



		  50ML

R E M Y  M A R T I N  V S O P  		  £10

R E M Y  M A R T I N  XO  		  £30

H I N E  XO  A N T I Q U E 		  £24

H E N N E S S E Y  XO 		  £30

H E N N E S S E Y  PA R A D I S 		  £110

R E M Y  M A R T I N  LO U I S  X I I I 		  £260

R I C H A R D  H E N N E S S E Y 		  £280

ARMAGNAC & CALVADOS
		  50ML

D U P O N T  C A LVA D O S  V S O P 		  £20

B A R O N  D E  S I G O G N AC  1975		  £14

DIGESTIVES

COGNAC

All Cognac, Armagnac, Calvados and rum are served as 50ml. 

25ml measures are available on request.
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A N T I PA S TO  P L AT T E R 	 £16
Iberico de bellota, salchichon, chorizo, manchego, burrata, grilled sourdough

S E A B A S S  C H I L L I  A N D  L I M E  C R O Q U E T S 	 £10                                                                   
Saffron aioli

C R A B  W E L S H  R A R E B I T 	 £12                                                                                     
Pea shoot and pickled onions

C R I S P Y  S R I R AC H A  P R AW N S 	 £14                                                                                   
Nigella seeds and lemon

C H I C K E N  K A R A AG E 	 £14
Togarashi, soya and ponzu dressing

B E E F  A N D  F O I E  G R A S  B U R G E R 	 £16                                                                                 
Triple cooked chips, truffle aioli

F E TA ,  D R I E D  F I G S ,  O L I V E S  A N D  P O M E G R A N AT E  S A L A D 	 £12

S U P E R F O O D  S A L A D 	 £14                                                                                      
Goat’s cheese, baby spinach, carrot, edamame, beetroot, frisée 

Please let us know if you have any allergies.

Last orders 2.45am

Bar Food
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