
Jak’s
77 Walton Street SW3 2HT  

020 7584 3441

Jak’s Bar
87 - 89 Walton Street SW3 2HP  

020 7589 8558

Zefi
101 - 103 Walton Street SW3 2HP  

020 7052 9333

Jak’s 
531 - 533 King’s Road SW10 0TZ  

020 7751 4400

Zefi Bar
533 King’s Road SW10 0TZ  

020 7351 3513

Jak’s Mayfair
43 - 44 South Molton Street W1K 5RS  

0330 088 2203

The Beauchamp
43 - 44 Beauchamp Place SW3 1NX 

020 7476 7777

Mila
6 - 7 Beauchamp Place SW3 1NG 

020 3393 1777

Jak’s Football Club
Robin Hood Way, Wimbledon Commons

SW15 3QF

Jak’s Wine
Made In Bordeaux

France

Zefi Beer
Made In Bavaria

Germany

Drinks 
Menu

FOR RESERVATIONS  
Tel : 020 3393 1777

eat@milabeauchamp.com 
www.milaknightsbridge.com

mailto:eat@milabeauchamp.com
http://www.milaknightsbridge.com


WHITE WINES 

Please note that all the wine & champagne  
vintages are subject to availability

La Maglia Rosa Pinot Grigio 
Venice 2022 
Nyala Sauvignon Blanc 
Western Cape 2022 
Voltolino Gavi 
DOCG Piedmont 2022 
Fichet Mâcon-Villages 
La Crépillionne Mâconnais 2022 
Spy Valley Sauvignon Blanc 
Marlborough 2021 
Tim Adams Foxlee Reisling 
Clare Valley 2021 
Jean Biecher Gewürztraminer 
Alsace 2021 
Creation Viognier 
Walker Bay 2021 
Castro Martin Albarino 
Galicia 2021 
Domain Thomas Sancerre 
Loire Valley 2021 
Jean Defaix Chablis 
Burgundy 2020 

CHAMPAGNE & SPARKLING

Jeio Bisol Prosecco 
Valdobbiadene 
Perrier-Jouet Grand  
Brut NV, Épernay 
Laurent-Perrier La Cuvée  
Brut NV, Vallée de la Marne 
Moët-Impérial  
NV, Épernay 
Veuve Clicquot  
Brut Yellow Label NV, Raims 
Dom Pérignon  
Vintage, Champagne 
Krug  
Grand Cuvée NV, Reims 
Louis Roederer Cristal  
Vintage, Champagne 
Jeio Prosecco Rosé 
Valdobbiadene 
Perrier-Jouet Blason Rosé 
 Épernay 
Veuve Clicquot Rosé 
Raims 
Laurent-Perrier Cuvée Rosé 
Vallée de la Marne

 9.00 

 9.00 

 11.50 

 12.00 

- 

- 

- 

- 

- 

- 

- 
175ml 

37.00 

36.00 

45.00 

45.00 

40.00 

37.00 

45.00 

38.00 

40.00 

55.00 

55.00 
Bottle 

10.00 

14.00 

- 

- 

- 

- 

- 

- 

- 

- 

- 

- 
175ml 

45.00 

70.00 

95.00 

75.00 

85.00 

350.00 

350.00 

400.00 

45.00 

145.00 

140.00 

150.00 
Bottle 

95.00 

145.00 

195.00 

180.00 

- 

- 

- 

- 

- 

- 

- 

- 
Magnum

Dear Guest 

‘Mila’ offers the perfect venue for 
versatile event spaces ideal for a wide 
range of occasions. 

Our flexible event spaces include: 
Memorable children’s birthday parties or 
events > Adults milestone celebrations > 
Customisable party packages 

Corporate and Professional Events > 
Office team gatherings > Business 
meetings > Company lunches & brunches 

Why Choose ‘Mila’ ? 
Spacious and adaptable event areas > 
Delicious catering options > Comfortable 
and welcoming atmosphere  

We can accommodate groups of various 
sizes, from small intimate gatherings to 
large corporate events. Our dedicated 
staff is committed to making your event 
seamless & memorable. 

Interested in booking or learning more? 
Contact us! 
Phone : 020 3993 1777 Email : 
eat@milabeauchamp.com 
Website : www.milaknightsbridge.com 

Looking forward to host your next 
special event! 

Kind Regards , 
‘Mila by Jak’s’ 

http://www.milaknightsbridge.com


NEW CLASSICS

Paloma by Jak’s  15.50 

Patron Tequila, fresh grapefruit 

lime juice, agave syrup & soda water 

English Rosehip Caipirinha  14.50 

Bombay Sapphire, cachaca, rose syrup,  

sweet rose-hip & limes 

French Kiss  15.50 

Cognac, black raspberry liqueur, fresh pomegranate 

lemon juice, floral bitter 

Blueberry Caipirosca  15.00 

Grey Goose, fresh blueberries, lime 

blueberry liqueur 

Horse Thief  16.00 

Bombay Sapphire, vermouth 

herbal liquorice spirit 

Rose Martini  14.50 

Bombay Sapphire, St. Germain, grapefruit liqueur,  

rose syrup, fresh apple juice, orange bitters 

Goodfellas  16.00 

Buffalo Trace, honey infused bourbon 

aromatic bitters 

Man On Fire  16.00 

Illegal Mezcal, Ardbeg Whisky 

lime juice & agave syrup

Please note that a  discretionary 12.5% table service gratuity  
will be added to your final bill

JAK’S FAVORITES

Jak’s Revolution  14.50 

Bacardi White, raspberry liqueur, raspberries,  

pomegranate & lime juice 

Strawberry Citrus  15.00 

Citron Vodka, lemon flavoured liqueur 

strawberry liqueur & fresh lemon juice 

Jak’s Apple Martini  14.50 

Grey Goose or Bombay Sapphire, St. Germain 

fresh green apple 

Watermelon Punch  15.50 

Citron Vodka, fresh watermelon 

lemon juice, sugar syrup 

Passion Fruit Whisky Smash  15.50 

Teeling Whiskey, fresh passion fruit 

mint & fresh lemon juice 

Kaia’s Ruby  13.50 

Non-alcohol gin , aperitif  

& sweet vermouth 

Jak’s Passion  13.50 

Fresh strawberry, passion fruit 

lemon juice & passion fruit syrup 

Mila’s Spritz  13.50 

Non alcohol spritz, soda water 

fresh grapefruit

Please note that a  discretionary 12.5% table service gratuity  
will be added to your final bill

NON-ALCOHOL



RARE SPIRITS COLLECTION 

Macallan Whisky, Cherry Oak 18yrs 

Don Julio Tequila, 1942 

Komos Tequila , Extra Anejo 

Hennessy Cognac, XO 

Clase Azul Tequila, Reposado 

Patron Tequila, El Cielo

60.00  

50.00  

100.00  

35.00  

50.00 

60.00  
50ml 

30.00  

25.00  

50.00  

17.50  

25.00 

30.00  
25ml 

RARE WINES COLLECTION 

Le Castelot Saint-Émilion Grand Cru 

Bordeaux 2012 

Le Gabachot Pomerol 

AOC Bordeaux 2014 

Chateau Talbot 

Saint-Julien Bordeaux 2015 

Antinori Tignanello 

Tuscany 2020 

André Goichot Puligny-Montrachet 

Grand Cru Burgundy 2020 

Roger Belland Meursault-Santenots 

Premier Cru Burgundy 2021

150.00  

200.00  

195.00  

350.00 

135.00 

250.00 
175ml 

HORS d’OEUVRES 

Grilled King Prawns   
24.50 
Butterflied with  
herbs and  

lemon juice 

Chicken Caesar   
14.50 
Grilled chicken & peppers 
 tossed in  
caesar dressing 

Burrata Salad   
12.50 
Burrata & vine tomato  
dressed with balsamic  
& virgin olive oil 

Classic Bruschetta (v)  
9.50 
Toasted bread topped  
with ripe tomato,  
basil & olive oil 

Calamari  13.50 
Fried 

Cured Meat Platter  
18.00 
Thinly sliced parma ham, 
mortadella aged salami & 
ham 

Cheese Platter  
18.00 
Selection of  fine brie, 
pecorino, blue, goats cheese 
& olives 

Vegetarian Platter 
16.00 
Carrots, cucumbers, grilled 
peppers & courgettes, 
hummus & olives 

Nut Selection   
5.50 
Marinated Olives  
4.50 

RED WINES

Jak’s La Gasparde 
Côtes de Bordeaux 2018 
Lorosco Cabernet Sauvignon 
Central Valley 2021 
Le Versant Merlot 
IGP Languedoc 2021 
Vivanco Crianza 
Rioja 2018 
Catena Alta Malbec 
Mendoza 2019 
Chateau Queyron Saint-Émilon  
Grand Cru Bordeaux 2016 

Angelo Veglio Barolo 
Piedmont 2018 
Alain Jaume Côtes du Rhone 
Rhone Valley 2020 
Little Eden Pinot Noir 
Murray Darling 2021 
Journeys End Shiraz 
Stellenbosch 2018 
Castellare Classico Chianti 
Tuscany 2020 
Vieux Chevalier Chátenauneuf-du-Pape 
Rhône 2021 
Le Castelot Saint-Émilion  
Grand Cru Bordeaux 2012 

Le Gabachot Pomerol 
AOC Bordeaux 2014 
Chateau Talbot 
Saint-Julien Bordeaux 2015 
Antinori Tignanello 
Tuscany 2020

10.00  

9.00  

9.00  

11.00  

12.00  

- 

- 

- 

- 

- 

- 

- 

- 

- 

- 

- 

175ml 

38.00 

 36.00 

 37.00 

40.00 

45.00 

55.00 

50.00 

42.00 

37.00 

46.00 

40.00 

80.00 

150.00 

200.00 

195.00 

350.00 

Bottle 

ROSE WINES

Petit Papillon Grenache Rosé 

Languedoc 2022 

Domain Pastoure,  

La Londe-les-Maures 2021 

Chateau D’Esclans Whispering Angel 

Provence 2022 

Joseph Mellot Sancerre Rosé 

Loire Valley 2021

9.00 

- 

- 

- 

175ml

36.00 

40.00 

55.00  

60.00 

Bottle

Please note that all the wine & champagne  
vintages are subject to availability

Please inform a member of staff for any dietary requirements or allergies.  
A discretionary 12.5% service gratuity will be added to your final bill 


