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CHAMPAGNE COCKTAILS

CLASSIC CHAMPAGNE COCKTAIL

Brillet VSOP Cognac, Sugar Cube Seeped in Angostura Bitter, 

topped up with Champagne   13.50

BELLINI

White Peach Puree, Crème De Peche,  

topped up with Prosecco   13.50

RASPBELLINI

Raspberry Puree, Crème De Cassis,  

topped up with Champagne   13.50

ROYAL SILVER

Poire Williams, Cointreau, Pink Grapefruit Juice,  

topped up with Champagne   13.50

KIR ROYALE

Chambord, Eau-De-Vie, topped up with Champagne   13.50

GRAND MIMOSA

Havana Club 7yrs, Orange Juice, Fresh Lemon Juice, 

 topped up with Champagne   13.50

FRENCH 66

Plymouth Sloe Gin, Sugar Cube Seeped In Orange Bitters, 

Fresh Lemon Juice, topped up with Champagne   13.50



MARTINIS SERVED STRAIGHT UP 
(unless Otherwise Requested)

THE CADOGAN MARTINI

Plymouth Gin, Noilly Pratt Vermouth with an Olive   11.00

CHELSEA MARTINI

Grey Goose Vodka, Noilly Pratt Vermouth 

with a Sliver of Onion   11.00

NO 11 MARTINI

Ketel One Citron, Noilly Prat Vermouth 

with a Zest of Lemon   11.00

APPLE MARTINI

Belvedere Vodka, Pomme Vert ¼ Apple and Apple Juice   11.00

LYCHEE MARTINI

Absolut Vodka, Fresh Lychee, Fresh Passion Fruit, Elderflower   11.00

MANDARIN MARTINI

Stolichnaya Vodka, Mandarin Napoleon, Orange Bitters, Sugar Syrup, 

Fresh Mandarin Juice   11.00

DIRTY MARTINI

Belvedere Vodka, Noilly Pratt Vermouth, Fresh Olive Juice   11.00

PURELUVKA MARTINI

U’luvka Vodka, Noilly Pratt Vermouth with a Twist of Lemon   11.00

TRUELUVKA MARTINI

U’luvka Vodka, Vya Sweet Vermouth with a Twist of Orange   11.00



CLASSIC COCKTAILS

MANHATTAN

A choice of Rye, Bourbon or Whiskey, Cinzano Sweet or Dry, a few 

Dashes of Angostura Bitter’s, prepared perfect, sweet or dry straight up 

Or on the rocks   11.00

NEGRONI

Plymouth Gin, Campari, Martini Rosso or Punt E Mes, 

served on the rocks   11.00

OLD FASHIONED 

Woodford Reserve Bourbon, Angostura Bitters 

muddled with Sugar and Citrus, served on the rocks   11.00

WHISKY SOUR

Johnny Walker Gold, Angostura Bitters, Lemon Juice, Egg White,  

Sugar Syrup, served on the rocks   11.00

JAPANESE SLIPPER

Centenario Reposado Tequila, Midori Melon Liqueur,  

Fresh Lime Juice, served straight up   11.00

COSMOPOLITAN

Grey Goose Vodka, Cointreau, Fresh Lime Juice, Cranberry Juice,  

served straight up with a Flamed Peel of Orange   11.00

WHITE LADY

Plymouth Gin, Cointreau,Fresh Lemon Juice, Egg White,  

served straight up   10.00

MAI-TAI

Flor De Cana Golden Rum, Orange Caracao, Orgeat Syrup, Lime Juice  

with crushed ice, served in an old fashioned glass   11.00

SINGAPORE SLING

Tanqueray 10 Gin, Cointreau , Cherry Brandy, Fresh Lemon Juice, 

Sugar Syrup, topped up with Soda Water, served tall over ice  

in a highball tumbler   11.00

MINT JULEP

Buffalo Trace Bourbon, Fresh Mint, Sugar Syrup and a few dashes 

of Angostura Bitters, served tall over crushed ice   11.00

TOM COLLINS

Tanquery Gin, Lemon Juice, Sugar Syrup, topped up with Soda Water, 

served tall over ice in a highball tumbler  10.00



HOUSE COCKTAILS

DAIQUIRI

Flor De Cana White Rum, Fresh Lime Juice, Sugar Syrup, 

served straight up   10.00

BANANA DAIQUIRI

Koko Kanu Rum, Banana Liqueur, Fresh Banana, Lime Juice, Sugar Syrup, 

served in stemmed goblet blended and garnished with a Cherry   11.00

STRAWBERRY DAIQUIRI

Flor De Cana White Rum, Crème De Fraise, Fresh Strawberries,  

Lime Juice, Sugar Syrup, served in a stemmed goblet  

blended and garnished with a Strawberry   11.00

CLASSIC MARGARITA

Grand Centenario Platino Tequila, Cointreau, Lime Juice, Salt, 

served straight up or on the rocks with or without salt,  

depending on preference   11.00

PASSION FRUIT MARGARITA

Patron Silver Tequila, Cointreau, Passion Fruit Syrup, Fresh Lime Juice,  

Fresh Passion Fruit, Salt, served straight up   12.00

BLOODY MARY

Absolut Vodka, Passata Tomato and V8 Juice with the bar’s bespoke blend of  

spices, served chilled in highball tumbler   10.00

SEA BREEZE

Absolut Vodka, Cranberry Juice and Grapefruit Juice,  

served tall in a highball tumbler   10.00

ACAPULCO

Centenario Platino Tequila, Flor De Cana White Rum, Fresh Pineapple Juice, 

Coconut Milk, served tall over crushed ice   11.00

MOJITO

Flor De Cana White Rum, Fresh Mint, Fresh Lime, Sugar Syrup,  

topped Up with Soda Water, served tall over crushed ice   11.00

CAIPIRINHA

Cachaca, Fresh Limes, Brown Sugar, muddled served in an  

old-fashioned glass over crushed ice   10.00

KIWI CAIPIROSKA

Stolichnayo Vodka, Fresh Kiwi Fruit, Fresh Lime, Kiwi Schnapps,  

Sugar Syrup, served in an old-fashioned glass over crushed ice   11.00



MOCKTAILS 
(Non-Alcoholic Cocktails)

VIRGIN MARY

Passata Tomato and V8 juice with the bar’s bespoke blend of spices, 

served well chilled in a rocks glass   7.00

ANGELINA

White Peach Puree, Fresh Mint, Lime Juice and Apple Juice,  

served tall over crushed ice   7.00

CRANBERRY LI

Cranberry Juice, Lime Juice, Soda Water,  

served tall on the rocks   7.00

THE CHELSEA FIZZ

Lemonade, Angostura Bitters, Fresh Pink Grapefruit Juice,  

served on the rocks   7.00

TROPICAL DELIGHT

Fresh Orange Juice,Lime Juice,Coconut Syrup and a touch of Grenadine, 

served tall on the rocks   7.00

SHIRLIE TEMPLE

Grenadine,Ginger Ale, served tall on the rocks   6.00



AFTER DINNER TIPPLES 
(All Served Straight Up)

DARK KNIGHT

Stolichnayo Vodka, Kahlua Coffee Liqueur,Espresso Coffee, 

Sugar Syrup, served chilled and straight up   12.00

SILK STOCKING

Centenario Resposado Tequila, Dark Crème De Cacao, 

Fresh Strawberries,Strawberry Syrup, Single Cream, 

served chilled and straight up   12.00

BRANDY ALEXANDER

Chateau De Briat Armagnac, Brown Crème De Cacao, 

Single Cream, served chilled and straight up  

with a dusting of nutmeg   12.00

RUSTY NAIL

Chivas Regal Whiskey, Drambuie, served in a rocks glass   11.00

IRISH COFFEE

Bushmills Irish Whiskey,Hot Filter Coffee,Sugar Syrup  

according to sweetness preference,Light Whipped Cream Float, 

served in a specific glass   13.00

NUTTY RUSSIAN

Belvedere Vodka, Absolut Vanilla Vodka, Frangelico, 

served with a cream float   12.00

MYRISH COFFEE

Absolut Vanilla Vodka,Galliano,Kahlua with a cream float, 

served straight up   12.00



SPIRITS

VODKA

Absolut (house)   7.50

Absolut Level   9.00

Absolut Mandarin   7.50

Absolut Pear   8.50

Absolut Pepper   7.00

Absolut Vanilla   7.50

Belvedere   8.50

Chopin   9.00

Grey Goose   8.50

Kauffman   11.00

Ketel One   8.00

Ketel One Citron   7.50

Stolichnaya   7.50

Ultimat   10.50

Ultimat Chocolate Vanilla   10.50

U’luvka   9.00

Wokka Saki   8.50

Zubrowka Bison   7.50

GIN

Beefeater Crown Jewel   10.00

Bombay Sapphire   7.50

Gordon’s   7.50

Hendrick’s Gin   7.50

Plymouth Gin (house)   7.50

Plymouth Sloe Gin   7.50

Tanqueray   7.50

Tanqueray Ten   9.50

TEQUILA

Corralejo Reposado   9.00

Don Julio Anejo   9.50

Gran Centenario Anejo   9.00

Gran Centenario Plata (house)   7.50

Gran Centenario Reposado (house)   7.50

Patron Silver   10.50



RUM

Clement Gold VSOP   9.00

Flor de Cana 18yrs Old Gold   9.50

Flor de Cana Gold (House)   7.50

Flor de Cana White (House)   7.50

Havana Club Anejo 7yrs   8.00

Koko Kanu   7.50

Mount Gay Eclipse   8.50

Woods Navy   7.50

PISCA

La Diablada Pisco   8.00

MALT WHISKY

CAMBELTOWN AND THE LOWLANDS

Auchentoshan 3 Wood   8.50

Rosebank  12yrs   9.00

Springbank 15yrs   9.50

THE HIGHLANDS

Dalwhinnie   8.50

Glenmorangie  10yrs   8.00

Glenmorangie  18yrs   14.00

THE ISLAY

Ardbeg Uigeadail   9.50

Bowmore  18yrs   9.50

Bruichladdich  15yrs   9.00

Lagavulin  16yrs   9.50

Laphroaig  15yrs   9.00

THE ISLANDS

Highland Park 18yrs   9.50

Talisker (Skye) 10yrs   8.50



MALT WHISKY (CONTINUED)

SPREYSIDE

Balvenie Port Wood 21yrs   12.50

Cragganmore 12yrs   8.50

Glenfiddich 12yrs   8.50

Glenfiddich 30yrs   18.50

Glenlivet 12yrs   9.00

Macallan 10yrs Fine Oak   8.50

Macallan 18yrs Sherry Oak   14.00

CANADIAN WHISKY

Canadian Club 6yrs   7.50

Crown Royal   8.00

IRISH WHISKY

Blackbushmills   7.50

Jamesons Crested Ten   7.50

Midleton Very Rare 12yrs   13.00

Redbreast 12yrs   8.50

KENTUCKY RYE WHISKEY

Sazerac Straight Rye (House)   7.50

Van Winkle Special Reserve 12yrs   8.50

KENTUCKY BOURBON WHISKEY

Buffalo Trace (House)   7.50

Four Roses Bourbon   8.00

Jack Daniels   8.00

Makers Mark   8.00

Van Winkle Family Reserve   12.50

Woodford Reserve   8.00



JAPANESE WHISKY

Yamazaki Pure Malt 12yrs   8.50

COGNACS

Brillet Reserve VSOP  6yrs   8.50

Brillet Reserve XO 20yrs   13.00

Hennessey XO   13.00

Hennessey Paradis   40.00

Frapin VSOP   9.00

Frapin XO   18.50

Remy Martin   8.00

ARMAGNACS

Château de Briat Hors D’Age   10.00

Château de Briat Vintage 1987   14.00

CALVADOS

Château de Breuil Reserve du Château   9.00

Château de Breuil Reserve du Seigneurs XO   11.00

GRAPPA

Luigi Francoli  Moscato  8.50

Tignanello Antinori  9.50



LIQUEURS

Amaretto   7.00

Archers Peach Schnapps   6.50

Belle de Brillet Original   8.00

Baileys   6.50

Benedictine   8.00

Chambord   7.00

Cherry Heering   6.50

Cointreau   6.50

Drambuie   7.00

Frangelico   7.00

Galliano   7.00

Grand Marnier   7.00

Kahlua   6.50

Kummel Wolfschmidt   11.50

Mandarin Napoleon   7.00

Midori   6.50

Sambuca Luxardo   7.00

Southern Comfort   6.50

Tia Maria   6.50

Wild Africa Cream   6.50

Xanath   7.50

APERITIFS

Antica Formula   6.50

Campari   7.50

Lillet Blanc   7.50

Pernod   7.50

Pimms No.1   7.50

Pimms Vodka Cup   7.50

Punt E Mes   7.50



EAU DE VIE

Kirsch   7.50

Poire Williams   7.50

DIGESTIFS

Amer Picon   7.00

Fernet Branca   7.50

Jagermeister   7.50

VERMOUTHS

Chamberryzette   6.50

Martini Bianco   6.50

Martini Extra Dry   6.50

Noilly Prat Dry White   6.50

Vya Sweet Red   6.50

SHERRYS

Harveys Bristol Cream   6.50

Tio Pepe   6.50

HOUSE PORT

Churchills Vintage 2001   7.00



LUXURY SHOTS

Wokka Sakki (Vodka)   8.50

U’luvka   9.00

LUXURY BOTTLES

Wokka Sakki (Vodka)   80.00

U’luvka (Vodka)   95.00

BEER AND ALES

Budweiser Budwar   5.50

Grolsch   5.50

Becks   5.50

Corona   5.50

Lapin Kulta   5.50

Kaliber   5.50

Guinness Draught   5.50

London Pride   5.50

Tsingtao   5.50

HOUSE SPARKLING WINE

Prosecco Millesimato 2006 val D’oca

Glass   6.50

Bottle   25.00

HOUSE CHAMPAGNE

Taittinger NV   Glass   12.50

Billecart Salmon Rosé   Glass   18.00



CHAMPAGNE

Tattinger NV (house)   60.00

Moet & Chandon   60.00

Billecart Salmon Brut   65.00

Veuve Cliquot Yellow Label   65.00

Bollinger NV   80.00

Krug Grande Cuvee   215.00

Veuve Cliquot 37.5cl   40.00

Tattinger NV 37.5cl   40.00

VINTAGE CHAMPAGNE

1999 Veuve Cliquot Vintage   99.00

1999 Bollinger Grand Annee   125.00

2000 Dom Perignon   185.00

1998 Veuve Cliquot La Grande Dame   195.00

1995 Dom Perignon Oenotheque   375.00

1996 Krug Vintage   350.00

2002 Louis Roederer Cristal   450.00

ROSE CHAMPAGNE
Billiecart Salmon Rose (house)   90.00

Veuve Cliquot Rose   95.00

1998 Dom Perignon Rose   500.00

Krug Rose   450.00



SOFT DRINKS AND JUICES

Coke   3.25

Diet Coke   3.25

Tonic Water   3.25

Slimline Tonic   3.25

Lemonade   3.25

Ginger Ale   3.25

Ginger Beer   3.25

Bitter lemon   3.25

Soda Water   3.25

Large Still Water   4.50

Large Sparkling Water   4.50

Small Still Water   3.25

Small Sparkling Water   3.25

Cranberry Juice   5.00

Tomato Juice   5.00

Pineapple Juice   5.00

Apple Juice   5.00

Orange Juice   5.00 



TEA AND COFFEE   6.00

Fresh Mint Tea

Earl Grey

English Breakfast Tea

English Afternoon Tea

Assam Tea

Darjeeling Tea

Lemon & Ginger Tea

Camomile Tea

Green Tea

Green Tea with Jasmine

Fresh Decaf Coffee

Single Espresso

Double Espresso

Coffee Latte

Cappuccino

Macchiato

Hot Chocolate






