
If you are allergic or intolerant to any food products, please advise a member  
of the service team. As allergens are present in our kitchen and some of our  

ingredients have ‘may contain’ warnings,we cannot guarantee menu items will  
be completely free from a particular allergen. All prices are inclusive of VAT.  

A discretionary 12.5% service charge will be added to your bill.  
Adults need around 2000 kcal a day.

PINEAPPLE & BRIOCHE
 

Mount Gay Eclipse, Rémy Martin VSOP,  
pine, pineapple, brioche, lemon, egg white,  

London Essence Pineapple Soda

£22 

A decadent take on the Ramos Gin Fizz,  
combining caramelised rum with bright pineapple  

and citrus, balanced by rich brioche notes  
and finished with a velvety foam.

FIG & PORT

X MUSE Vodka, Tio Pepe Fino Sherry,  
figs, Graham’s 20 Year Old Port

£20

A luxurious take on the Manhattan,  
pairing crisp vodka with rich fig and  
warming aged port, lifted by the dry,  

saline character of fino sherry.


