
ALCOHOL BY VOLUME

Spirits are poured in measures of 50ml and are also available in measures of 25ml upon request.
Wines by the glass are also available in measures of 125ml upon request.

All vintages were correct at the time of printing, but are subject to change depending on availability.

Champagne 12% - 13%
White & Red Wine 12% - 13%

Beers 4.3% - 5.5%
Vermouth 14.7% - 18%

Campari 25%
Sherry & Port 15.5% - 20%

Gin 37.5% - 57%
Vodka 37.5% - 50%
Rum 37.5% - 50.5%
Whiskies 40% - 70%
Brandy 40% - 46.5%

the new york bar



WELCOME TO THE NEW YORK BAR

Welcome to the New York Bar, where warm gold and red tones invite you to settle 

in and stay awhile. Our menu is inspired by London’s rich history, from the 

pageantry of the Changing of the Guard to the drama of the Great Fire. This is a 

place where atmosphere, flavour, and legacy meet, where there’s always a story to 

share and something delicious to discover.

24-HOUR MENU

STONEBAKED PIZZAS & PASTA

Wild muSHroom Pizza (V) 19
Rocket, white cheese & truffle sauce

SPiCy PePPeroni & nduJa Pizza 19
Jalapeños, hot honey

SloW Cooked beef raGÚ 19
Rigatoni pasta, smoked pancetta, Parmesan

DESSERTS

bea Tollman’S baked Vanilla CHeeSeCake 12
Seasonal coulis

affoGaTo 8
Vanilla ice cream, espresso shot

PiSTaCHio maTCHa affoGaTo 10
Matcha ice cream, pistachio, espresso shot

affoGaTo eSPreSSo marTini 10
Vanilla ice cream, Ketel One Vodka, Son of a Gun Coffee Liqueur, espresso shot, 
orange bitters

CHoColaTe broWnie (VG) 12
Vanilla ice cream, chocolate sauce

Cinnamon duSTed douGHnuTS 12
Calvados custard

STiCky Toffee PuddinG 12
Banana split ice cream, toffee sauce

CHoColaTe CHiP and PeCan SkilleT Cookie 12
Salted caramel sauce, bourbon vanilla ice cream

iCe Cream or SorbeT (CHoiCe of THree) 12
Ice Cream: 

Honeycomb , matcha, salted caramel, chocolate, rum & raisin, Frangelico
Sorbet (VG): 
Raspberry, mango, lemon, Champagne strawberry, Mojito

briTiSH CHeeSe board 19
Lincolnshire Poacher, Bix, Driftwood, Cropwell Bishop Stilton, 
homemade chutney, celery, grapes, oat crumble, crackers

Hot and cold dishes are served from 12pm with 
last orders at 11pm Monday - Thursday and 11:30pm Friday - Saturday

If you have any special dietary restrictions or allergies, please advise a member of the service team.  
A full list of allergens within each of our dishes can be obtained from your waiter. 
Prices are all inclusive of VAT and a discretionary 15% service charge is applicable.

 A favourite signature dish of Mrs T, our Founder and President.

(V) Vegetarian | (VG) Vegan | (VGO) Vegan option available | (GFO) Gluten-free option available



MAINS
Available 12pm to 11pm Sunday - Thursday
and 12pm to 11.30pm Friday - Saturday

CHiCken noodle SouP 15
Mini chicken pot pie
Add selection of finger sandwiches 10

SouP of THe day 15
Add selection of finger sandwiches 10

CaeSar Salad (VGo) 19
Baby gem lettuce, anchovies, croutons, Parmesan 
Add grilled chicken 8
Add treacle streaky bacon 3
Add garlic butter prawns 10
Add smoked salmon 8

SPiCy miSo Poke Salmon boWl (VGo) 28
Fermented cucumber, cashew nuts, pickled ginger, spring onion, mango, 
goma dressing

beer baTTered fiSH and CHiPS 32 
Mushy peas, curry sauce, chunky tartare sauce 
Add beer flight (your choice of two beers) 14

SANDWICHES & BURGERS
Served with fries

rubenS Club SandWiCH 26
Free-range chicken, streaky bacon, egg, avocado, tomato, lettuce mayonnaise

double CHeeSe SmaSH burGer 25
Dill pickles, red onion jam, RCH signature burger sauce
Add treacle streaky bacon 3

buTTermilk fried CHiCken burGer 25
Whiskey honey & gochujang glaze, kimchi slaw, chilli cucumber pickles

Honey roaST Ham & Smoked red leiCeSTer CHeeSe ToaSTie 17
Dijon mustard mayonnaise on sourdough bread

Grilled CHeeSe ToaSTie (V, VGo) 17
Barber’s Cheddar cheese, plum tomato on sourdough bread

 A favourite signature dish of Mrs T, our Founder and President.

(V) Vegetarian | (VG) Vegan | (VGO) Vegan option available | (GFO) Gluten-free option available

RUBENS SIGNATURE COCKTAILS
A curated collection of signature cocktails inspired by British history, tradition, and 
the spirit of our hotel. From the elegance of the King’s mute swans to the grit of 
the Industrial Revolution, from the invention of the world’s first underground 
railway to a tribute to the Palace guards, each creation is crafted to spark curiosity 
and intrigue. 

THe SWan 18 
The King has a prerogative over all unclaimed mute swans in England and Wales. 
The Swan symbolises grace and beauty and is associated with love, music 
and poetry. 
Tanqueray Gin, St-Germain, basil foam, cucumber, citrus, lanson le black réserve

1666 GreaT fire of london 18
The Great Fire of London was an inferno that swept through the central parts of 
London in September 1666. The fire engulfed the medieval City of London inside 
the old Roman city wall.
mezcal amores Verde, ancho reyes Chile liqueur, St-Germain, citrus, agave, 
vanilla, grapefruit

induSTrial reVoluTion 18 
The British Industrial Revolution started in the 1760s. Unregulated coal burning 
darkened skies in Britain’s industrial cities and it was plain for all to see with smoke 
and ash being a regular daily sight. 
buffalo Trace bourbon, Sazerac rye, Pedro Ximénez, smoke

THe CHanGinG Guard 18
The King’s Guard and King’s Life Guard are the names given to infantry and cavalry 
soldiers charged with guarding the official royal residences in the United Kingdom. 
Despite perceptions, the Guards are fully operational soldiers.
aba Pisco, yellow Chartreuse, citrus, vanilla, pineapple, basil, 
lanson le black réserve

THe SeVenTH duCHeSS of bedford 18
Around 1840, Anna the 7th Duchess of Bedford is said to have complained of 
“having that sinking feeling” during the late afternoon. The solution was a pot 
of tea and a light snack, taken privately in her boudoir. This is how the British 
Afternoon Tea Tradition began.
Grey Goose orange Vodka, Cointreau, rubens lemon curd, earl Grey tea, citrus



RUBENS SIGNATURE COCKTAILS

neW york bar CHerry Sour 18
The New York Sour emerged from a rich tradition of sour cocktails, already 
popular in America and likely introduced by the British Navy to balance spirit, 
citrus, and sugar. 
buffalo Trace bourbon, Cherry Heering liqueur, egg white, aromatic bitters, 
hibiscus, citrus, beronia rioja float

THomaS murley PeniCillin 18
The Rubens was home to Thomas Murley & Sons Pharmacy from 1841 to 1880,
 later replaced by a distinguished law stationers shop. 
Johnny Walker black Whisky, drambuie, ginger, honey, lagavulin float, citrus

madame eXCalier 18
Madame Excalier, a royal dressmaker, was famed for weaving diamonds into bridal 
veils for her wealthiest clientele. 
aperol, rinquinquin Peach liqueur, citrus, oolong tea, prosecco

elizabeTH doWe 18
One onsite shop belonged to Elizabeth Dowe, an artificial flower maker. Artificial 
flower-making was a Victorian ‘home’ industry in which hundreds of girls and 
women were engaged. 
renais Gin, italicus rosolio di bergamotto, fresh orange & basil, egg white, 
rubens honey, citrus

ViCTorian milk PunCH 18
Clarified milk punch rose to popularity in the 19th century, served at elegant 
gatherings and featured in Jerry Thomas’ famed cocktail books.
ukiyo blossom Gin, maraschino Cherry liqueur, jasmine green milk tea, 
orange blossom water spritz

THe liVinG Wall 18
Our 21-metre wall features over 10,000 herbaceous plants, including buttercups, 
crocuses, lavender, and geraniums. 
Herbarium aperitif, italicus rosolio di bergamotto, mandarin juice, prosecco, soda

NON-ALCOHOLIC COCKTAILS

noJiTo 14
Strawberry, coconut, lime, mint, soda

SanSGroni 14
lyre’s orange, Sipsmith freeglider, grapefruit

VelVeT eSPreSSo 14
Seedlip Spice 94, lyre’s Coffee originale, vanilla, espresso

 A favourite signature dish of Mrs T, our Founder and President.

(V) Vegetarian | (VG) Vegan | (VGO) Vegan option available | (GFO) Gluten-free option available

SMALL PLATES
Available 12pm to 11pm Sunday - Thursday
and 12pm to 11.30pm Friday - Saturday

SPiCy Tuna TaCoS 18
Wakame & sesame salad, sriracha mayonnaise

Crab CrumPeT rarebiT 18
Cucumber & chilli dill pickles

SalT and VineGar Cod biTeS 14 
Pea ketchup

neW york bar CHeeSeburGer SliderS 16
Dill pickles, red onion jam, RCH signature burger sauce

buTTermilk fried CHiCken SliderS 16
American cheese, chilli oil & yuzu mayonnaise

Smoked red leiCeSTer & nduJa CHeeSe bake 14
Charred onion & thyme sourdough

Pan Con TomaTe (VGo) 15
Burrata, anchovies, olive oil

HaSH broWnS 14
Exmoor caviar

markeT CrudiTéS (V, VGo) 14
Whipped basil Ricotta

KOffMAN fRIES
All served with our béarnaise sauce

frenCH frieS 6

SWeeT PoTaTo frieS 7

Truffle & ParmeSan frieS 8



 A favourite signature dish of Mrs T, our Founder and President.

(V) Vegetarian | (VG) Vegan | (VGO) Vegan option available | (GFO) Gluten-free option available

CREAM TEAS
Available 12pm to 6pm daily

Cream Tea 25
Selection of scones plain and fruit scones. Served with homemade seasonal 
preserve, lemon curd & clotted cream, and your choice of tea or coffee

Cream Tea WiTH THe SeVenTH duCHeSS of bedford CoCkTail 37
With speciality hot chocolate or matcha green tea 39

CakeS and fizz 18
Glass of prosecco

Choose from one of the desserts below

bea Tollman’S baked Vanilla CHeeSeCake 
Seasonal coulis

Cinnamon duSTed douGHnuTS
Calvados custard

STiCky Toffee PuddinG
Banana split ice cream, toffee sauce

CHoColaTe broWnie (VG)
Vanilla ice cream, chocolate sauce

CHoColaTe CHiP and PeCan SkilleT Cookie
Salted caramel sauce, bourbon vanilla ice cream

CHAMPAGNE COCKTAILS

ClaSSiC CHamPaGne CoCkTail 21
This cocktail appears as early as 1862 in "Professor" Jerry Thomas' Bon Vivant's
Companion, which omits the brandy and was modified in 1889. 
maxime Trijol Cognac, angostura bitters, sugar, lanson le black réserve

frenCH 75 21
The drink dates to World War I and an early form was created in 1915 at the
New York Bar in Paris - later Harry's New York Bar - by barman Harry MacElhone.
The combination was said to have such a kick that it felt like being shelled with the
powerful French 75mm field gun. 
Tanqueray Gin, citrus, sugar, lanson le black réserve
Tanqueray 10 option 23

CHiCaGo CoCkTail 21
The Chicago cocktail is a brandy-based mixed drink probably named for the city
of Chicago, it was documented in numerous cocktail manuals dating back to the
19th century. 
maxime Trijol Cognac, Cointreau, angostura bitters, lanson le black réserve

marilyn monroe 21
This cocktail recipe was named after the famous actress who used to drink
Champagne with Calvados. 
Calvados dupont, Grenadine, lanson le black réserve

CHambord royale 21
This classic Champagne cocktail recipe is a new variation of the classic Kir Royale. 
Chambord, lanson le black réserve

LOW CALORIE COCKTAILS

no SuGar PleaSe 16
Casamigos Tequila, mango and green cardamom, citrus, soda

lemonGraSS GimleT 16
renais Gin, lemongrass, citrus, honey drop



THE CLASSICS

old faSHioned 18
The Old Fashioned cocktail was rumoured to be invented by a mixologist at the 
Pendennis Club in Louisville, Kentucky, in honour of Colonel James E. Pepper, who 
then introduced it to the Waldorf-Astoria Hotel Bar in New York City. 
maker’s mark bourbon, angostura bitters, brown sugar

bobby burnS 18
The Bobby Burns is an old cocktail recipe which appeared around the 1900s. 
maker’s mark bourbon, rubens blend vermouth, bénédictine

Piña Colada 18
It hails from San Juan, Puerto Rico where it was created by bartender Ramón 
“Monchito” Marrero at the Caribe Hilton in 1954. 
bounty Premium rum, fresh pineapple, coconut, cream, sugar

marGariTa 18
Created around 1938 by Carlos "Danny” Herrera at his restaurant. 
Casamigos Tequila, citrus, Cointreau 
don Julio Tequila option 21

million dollar 18
The Million Dollar cocktail was created in 1910 by Ngiam Tong Boon at the 
Long Bar Raffles in Singapore. 
Tanqueray Gin, rubens blend vermouth, egg white, Grenadine, pineapple juice

CorPSe reViVer no.2 18
This version of Corpse Reviver No.2 was invented by Harry Craddock and 
published in many famous cocktail books. 
Tanqueray Gin, lillet blanc, Cointreau, citrus, absinthe

HOT DRINKS
Served with our pastry team’s famous shortbread biscuit

PMD’S TEA SELECTION

BLACK

PlanTerS’ enGliSH breakfaST 7

PlanTerS’ earl Grey 7

THe rubenS blend 7

laPSanG SouCHonG 7

INfUSIONS

PePPerminT leaVeS 7

lemonGraSS and GinGer 7

rooiboS 7

GREEN

JaSmine Green Tea 7

TradiTional maTCHa Green Tea 10

COffEE BY ILLY

eSPreSSo 5

double eSPreSSo 7

deCaffeinaTed Coffee 7

ameriCano 7

CaPPuCCino 7

Caffè laTTe 7

Caffè moCHa 7

maCCHiaTo 7

maTCHa laTTe 9

HOT CHOCOLATE

rubenS SiGnaTure HoT CHoColaTe 9
Served with Rubens hand whipped cream and maraschino cherries



BOTTLED BEERS

LAGERS abV

noam 5.2% 330ml 10

Harbour SinGlefin 4% 330ml 9

balfour Jake’S reSerVe 5% 330ml 9

Peroni 5.1% 330ml 9

meanTime london laGer 4.5% 330ml 9

moreTTi 0% 330ml 7

Heineken 0% 330ml 7

ALES AND IPA abV

meanTime london Pale ale 4.3% 330ml 9

Harbour arCTiC Sky iPa 4.3% 330ml 9

balfour Jake’S reSerVe iPa 4.3% 330ml 9

CIDER abV

aSPall 5% 330ml 9

balfour Jake’S eSTaTe 5.4% 330ml 9

drauGHT beer abV

Cobra 4.5% 5/9

malabar blond iPa 4.7% 5/9

BEER fLIGHT WITH SHARING PLATTER

PleaSe aSk your WaiTer for deTailS (for TWo) 79

SOfT DRINKS

lemonade 340ml 5

feVer-Tree Soda 330ml 5

feVer-Tree GinGer ale 330ml 5

feVer-Tree GinGer beer 330ml 5

feVer-Tree ToniC & naTurally liGHT 330ml 5

CoCa Cola / dieT Coke / Coke zero 330ml 5

kinGSdoWn mineral WaTer 330ml/750ml 6/8
Still or Sparkling

JUICES

oranGe, Cranberry, PineaPPle, 
GraPefruiT, TomaTo or aPPle 5

THE VINTAGE MARTINIS

franklin 18
Created around 1930 by Franklin Roosevelt, who enjoyed his martini with 
two olives. 
Tanqueray Gin, dry vermouth, orange bitters

THe VeSPer 18 
Created in 1953, this drink is famous for being ordered by James Bond in both the 
book and the movie Casino Royale. 
Tanqueray Gin, ketel one Vodka and lillet blanc, shaken and “not stirred” 
served in a martini glass
Tanqueray 10 option 20

GibSon 18
Created around 1940 for the author Charles Dana Gibson at the Players Club in 
New York. It’s a martini with a special twist. 
Gin and Dry vermouth stirred and served with a small onion

SILVIU’S IMMERSIVE COCKTAILS
Join our expert mixologist and Director of Bars Silviu, as you master your very own 
recipes. During the experience, you'll enjoy a glass of champagne before making 
two cocktails of your choice - an experience made complete with four of our 
small plates.

Time: daily at 1pm, 3pm and 5pm
Price: £135 per person or £270 for two people

Please ask your server for more information



CHAMPAGNE & SPARKLING WINE

BRUT NON VINTAGE abV 750ml

lanSon le blaCk réSerVe 12.5% 125

lanSon WHiTe label 12.5% 150

lanSon le Green 12.2% 170

VeuVe CliCquoT nV 12.5% 240

BRUT VINTAGE abV 750ml

CHamPaGne deuTz bruT 12% 199

lanSon noble 2004 12.5% 350

lanSon noble, blanC de blanCS, 2004 12.5% 370

ruinarT SeCond Skin, blanC de blanCS 12.5% 425

dom PériGnon 2012 12.5% 675

louiS roederer CriSTal 2009 12% 800

ROSÉ NON VINTAGE abV 750ml

lanSon roSé 12.5% 150

lanSon eXTra aGe roSé 12.5% 170

laurenT-Perrier ‘CuVée roSé’ 12% 400

NON-ALCOHOLIC abV 750ml

Wild idol bruT 0% 95

Wild idol roSé 0% 95

PROSECCO abV 750ml

zarlino ProSeCCo aSolo doCG 11% 55

BY THE GLASS abV 125ml

zarlino ProSeCCo aSolo doCG 11% 13

Wild idol bruT 0% 17

Wild idol roSé 0% 17

lanSon le blaCk réSerVe 12.5% 22

lanSon roSé 12.5% 25

lanSon WHiTe label 12.5% 25

lanSon le Green 12.5% 26

RUM

WHITE abV 50ml

bounTy Premium 40% 13

CHairman’S reSerVe 40% 13

GOLD

HaVana Club añeJo eSPeCial 40% 14

DARK

GoSlinGS blaCk Seal blaCk rum 40% 14

diPlomáTiCo reSerVa eXCluSiVa 40% 16

el dorado 12 yearS 40% 18

flor de Caña 12 yearS 40% 18

ron zaCaPa CenTenario 23 yearS 40% 25

ron zaCaPa Xo 40% 40

SPICED

CHairman’S SPiCed 40% 13

Pink PiGeon Vanilla SPiCed 40% 14

TEQUILA

abV 50ml

CaSamiGoS blanCo 40% 13

JoSe CuerVo Gold 38% 13

Herradura blanCo 40% 13

don Julio blanCo 38% 14

PaTrón SilVer 40% 15

CaSamiGoS rePoSado 40% 18

don Julio añeJo 38% 18

don Julio rePoSado 38% 20

don Julio 1942 38% 50

ClaSe azul Tequila rePoSado 40% 60

MEZCAL

abV 50ml

Verde amaráS 40% 13



VODKA abV 50ml

keTel one (Wheat, Holland) 40% 14

CoPPer riVeT (Wheat, England) 40% 14

eVe Vodka (Apples, England) 40% 14

Haku (Rice, Japan) 40% 14

TiTo’S (Corn, USA) 40% 14

CHoPin (Potato, Poland) 40% 14

belVedere (Rye, Poland) 40% 14

Grey GooSe (Wheat, France) 40% 14

WiTCHmark (Barley, England) 40% 15

Grey GooSe l’oranGe (Wheat, France) 40% 14

blaCk CoW (Milk, British) 40% 15

mamonT Siberian (Wheat, Russia) 40% 15

broken CloCk (Wheat, England) 40% 15

ukiyo (Rice, Japan) 40% 15

CîroC (Grapes, France) 40% 20

COGNAC abV 50ml

maXime TriJol 40% 13

CourVoiSier VS 40% 14

CHâTeau du breuil 40% 14

marTell VSoP 40% 15

CourVoiSier VSoP 40% 15

rémy marTin VSoP 40% 15

HenneSSy fine de CoGnaC 40% 15

rémy marTin 1738 40% 18

HenneSSy Xo 40% 40

rémy marTin Xo 40% 40

HenneSSy ParadiS 40% 180

ARMAGNAC abV 50ml

CalVadoS duPonT 42% 13

darroze leS GrandS aSSemblaGeS 43% 15

Janneau Xo 40% 28

ABSINTH abV 50ml

la fée 68% 12

WHITE WINES

abV 175ml 250ml 750ml

baron de bauSSaC VioGnier 13% 12 18 44
Pays d’Oc, France, 2023

blanC de mer 13% 13 17 47
Walker Bay, South Africa, 2024

SauViGnon blanC 13% 16 19 55
Walker Bay, South Africa, 2024

CroCodile’S lair CHardonnay 13.5% 18 24 66
South Africa, 2023

nalS marGried STella alPina 
PinoT GriGio 14% 15 22 58
Trentino Alto Adige, Italy, 2023

PazoS de luSCo albariño 14.5% 19 28 75
Rías Baixas, Galicia, Spain, 2023

domaine PaSSy le Clou CHabliS 13% 20 29 77
Burgundy, France, 2021



RED WINES

abV 175ml 250ml 750ml

olTre Piano PrimiTiVo PuGlia iGT 13% 12 17 41
Puglia, Italy, 2022

PaVillon deS TroiS arCHeS merloT 14% 13 17 43
Pays d’Oc, France, 2022

beronia rioJa Crianza, 
Cza ediCión limiTada 15% 17 25 66
Rioja, Spain, 2019

riTual orGaniC PinoT noir 14% 21 30 82
Casablanca Valley, Chile, 2019

Wirra Wirra mVCG 

CaberneT SauViGnon 14% 22 32 86
McLaren Vale, Australia, 2021

Hannibal 13.5% 25 33 95
Walker Bay, South Africa, 2020

ROSÉ WINES

abV 175ml 250ml 750ml

PinoT GriGio roSé le Colline 
di San GiorGio 12.5% 11 16 40 
Veneto, Italy, 2022

Henri eHrHarT roSé 12.5% 18 26 70
Alsace, France, 2023

CHâTeau minuTy 13% 19 28 75
Provence, France, 2023

GIN

fRAGRANT abV 50ml
Fruity/floral/sweet

ukiyo yuzu 40% 14

Warner’S rHubarb 40% 15

Tanqueray flor de SeVilla 41.3% 15

HendriCk’S 44% 15

nikka Coffey Gin 47% 16

NON-ALCOHOLIC

SeedliP SPiCe 94 11

SiPSmiTH freeGlider 11

lyre’S oranGe 11

lyre’S amareTTi 11

THE GIN EXPERIENCE

a Gin maSTerClaSS Journey WiTH SnaCkS 100
Please ask your waiter for details (Per person)

Discover the art of gin in regal surroundings, just opposite the Royal Mews.
Savour three exquisite gins, perfectly paired with tonic and garnishes, as our expert 
mixologist guides you through England’s favourite spirit.
Complete your experience with a delicious British-style sharing platter.



GIN

DRY AND CITRUS abV 50ml
Crisp/zesty/juniper heavy

Tanqueray 43.1% 13

HaWTHorn’S 41% 13

kinG of SoHo 42% 14

marTin miller’S 40% 14

CoTSWoldS dry Gin 46% 14

enGine Gin 40% 14

bolS GeneVer 42% 14

SiPSmiTH 41.6% 15

Tanqueray 10 47.3% 15

bobby’S SCHiedam dry 42% 18

feW SPiriTS ameriCan 40% 18

no. 3 london dry 46% 20

DOWN TO EARTH abV 50ml
Woody/herbaceous/rooty/aromatic

dà mHìle boTaniCal 42% 13

boaTyard double 46% 14

anno kenT dry 43% 13

eden mill HoP 46% 14

WiTCHmark 40% 14

drumSHanbo 43% 14

CiTadelle 44% 14

TWiSTed noSe WinCHeSTer dry 40% 14

PlymouTH naVy STrenGTH 57% 14

SaCred 40% 14

aViaTion 42% 15

del ProfeSSore Gin monSieur 43.7% 15

Gin mare 42.7% 15

monkey 47 47% 20

SPICE & fIERY abV 50ml
Warm/medicinal/smooth/powerful

ST. GeorGe Terroir 45% 15

APERITIfS & VERMOUTH

abV 50ml

dolin VermouTH 15% 11

marTini roSSo 15% 12

marTini eXTra dry 15% 12

dubonneT 14.8% 12

Pernod 40% 12

lilleT blanC 17% 12

lilleT roSé 17% 12

lilleT rouGe 17% 12

ferneT branCa 39% 12

CarPano anTiCa 16.5% 12

CamPari 25% 12

kamm & SonS 33% 12

aPerol 11% 12

Pimm’S no. 1 25% 12

beeSou Honey aPeriTif 11% 12

amaro SanToni 16% 12

boTiVo 0% 11

PORT & fORTIfIED WINE

abV 100ml

fonSeCa bin 27 ruby PorT 20% 11

ramoS PinTo adriano reSerVa WHiTe PorT 19.50% 11

Tío PePe SHerry 15% 13

Taylor’S laTe boTTled VinTaGe 2011 20% 14

Taylor’S Ten year old TaWny PorT 20% 16

LIQUEURS & DIGESTIfS

abV 50ml

amarula 17% 13

CoinTreau 40% 13

bénédiCTine dom 40% 13

drambuie 40% 13

Grand marnier 40% 13

Son of a Gun Coffee liqueur 25% 13

baileyS 17% 13

amareTTo diSaronno 28% 13

PaTrón Xo Cafe 35% 13

iSolabella SambuCa 40% 13



WHISKIES

SCOTTISH SINGLE MALTS abV 50ml

HIGHLANDS

GlenmoranGie 10 yearS 40% 13

oban 14 yearS 43% 16

SPEYSIDE

GlenfiddiCH 12 yearS 40% 14

GlenliVeT 12 yearS 40% 14

maCallan double CaSk 12 yearS 40% 16

balVenie double Wood 12 yearS 40% 16

ISLAY

boWmore 12 yearS 40% 13

ardbeG 10 yearS 46% 15

laPHroaiG 10 yearS 40% 16

laGaVulin 16 yearS 43% 16

ISLE Of SKYE

auCHenToSHan 12 yearS 40% 14

ORKNEY

HiGHland Park 12 yearS 40% 15

HiGHland Park 18 yearS 43% 35

LOWLAND REGION

auCHenToSHan 12 yearS 40% 14

ENGLISH SINGLE MALTS ABV 50ML

CoTSWoldS

JoHnnie Walker red label 40% 13

WHISKIES

SCOTTISH BLENDED WHISKY abV 50ml

JoHnnie Walker blaCk label 40% 13

JoHnnie Walker red label 40% 13

JoHnnie Walker Gold label 40% 30

JoHnnie Walker blue label 40% 45

AMERICAN BOURBON abV 50ml

Woodford reSerVe 43.2% 15

buffalo TraCe 40% 16

eaGle rare 10 45% 16

TENNESSEE WHISKEY abV 50ml

unCle neareST 1856 50% 25

RYE WHISKEY abV 50ml

riTTenHouSe 50% 14

SazeraC 45% 15

IRISH BLENDED WHISKEY abV 50ml

JJameSon 40% 13

JameSon blaCk barrel 40% 13

buSHmillS blaCk buSH 40% 13

boann madeira SinGle PoT STill 47% 18

JAPANESE WHISKIES AND UMESHU abV 50ml

nikka from THe barrel 51% 13

nikka Coffey Grain 45% 15

Hibiki 43% 25


