


Bar Food (available: 11am - 1am)

Snacks  6 each

Roasted spiced nuts N

Puglia Nocellara green olives SD

Halloumi fries, pomegranate yogurt MK, SD

Padron peppers, Malden sea salt SS, C, F, MK, G

Cumberland chipolatas, honey, mustard 
SS, C, F, MK, MD, G

Crispy Tiger prawns, sriracha mayo 
SS, C, F, MK, MK, SD, G 

The Classics

Sandwich of the week, fries 
Please enquire about any dietaries and price on the day

Shepherd’s pie, garden peas, heritage carrots  15 
E, MK, CY, SD, G

Groucho cheeseburger, dill pickle, tomato, 
red onion, bacon mayo, rosemary fries  16 
SS, C, F, E, MK, CY, MD, SD, G

Beer battered haddock, hand-cut chips, 
mushy peas, tartare sauce   17 
SS, C, F, E, MK, MD, SD, G

Cakes & Biscuits  4 each

Chocolate chip cookies N, E, S, MK, G

Shortbread N, MK, G

Chocolate brownie N, E, S, MK, G

Lemon tart N, E, MK, G

Chocolate truffles N, E, S, MK, G

Food allergies and intolerances: Before ordering please speak to our staff about 
your requirements (optional 12.5% service charge will be applied to your bill) 
(25ml & 35ml serve available for spirits & 175ml for wines).

For more information 
and to book...

visit www.via-duck.com or email 
membership@thegrouchoclub.com

Allergens: Peanuts (P), Nuts (N), Molluscs (M), Sesame Seeds (SS), 
Crustaceans (C), Fish (F), Eggs (E), Soybeans (S), Milk (MK), Celery (CY), 
Mustard (MD), Sulphur Dioxide (SD), Lupin (L), Gluten (G)
May Contain



Cocktail List 
Groucho Classics	

Twinkle	 15 
Absolut vodka, Elderflower cordial, 
Perrier Jouët champagne

Cucumber Fizz 	 13 
Hendrick’s gin, lemon juice, apple juice, 
vanilla, prosecco

Classic Champagne Cocktail	 15 
Martell VSOP, brown sugar, Angostura 
bitters, Perrier Jouët champagne

Bergamot Bellini	 13 
Italicus, Pomegranate, Perrier Jouët 
champagne

Cuban Shock	 14 
Havana 7 year-old, Drambuie, lime juice,  
sugar, mint, electric bitters,  
Perrier Jouët champagne

Margarita	 14 
Olmeca Altos Plata, Cointreau, lime juice

Old Fashioned	 14 
Maker’s Mark, brown sugar, Angostura 
bitters

Negroni	 13 
Beefeater gin, Campari, Martini Rubino

Food allergies and intolerances: Before ordering please speak to our staff about 
your requirements (optional 12.5% service charge will be applied to your bill) 
(25ml & 35ml serve available for spirits & 175ml for wines).

Non-alcoholic 	 All 8	  

Garden Spritz	  
Seedlip Grove, Aecorn dry, rosemary & agave syrup, 
citrus, Fever-Tree slim light tonic

Citric Cooler	  
Seedlip Grove, Aecorn aromatic, grapefruit & lime, 
orgeat, raspberry, Fever-Tree ginger beer

Seedlip Grove & Fever-Tree tonic

Jukes 1	  
The ‘white’, entered around a citrus, stone fruit and herb theme, 
resulting in an aromatic, uplifting and dry style.

Jukes 2	  
The ‘dark red’, Jack fruit-themed with a deeper, earthier, spicier feel 
and a mellow, long, savoury finish.

Jukes 3	  
The ‘rosé’, inspired by the food, wine and countryside of Provence, this 
is perfumed, delicate and refeshingly crisp.	

Soft	 3.25

Coke	
Diet Coke	
Fever-Tree Lemonade	
Fever-Tree Tonic Water	
Fever-Tree Light Tonic Water	
Fever-Tree Ginger Ale	
Fever-Tree Ginger Beer	
Fever-Tree Soda Water	

Tea	 £4 50 per pot 

Black Teas
Darjeeling
English Breakfast
Russian Earl Grey

Green Teas
Sencha
Jasmine

We are also happy to make you infusions of fresh ginger or fresh mint 
if you would prefer this to any of the above.

Water	 Glass	 Bottle

Belu Still	 2.25	 5
Belu Sparkling	 2.25	 5

Light Teas
Redbush Blush
Peppermint
Gold Chamomile

Food allergies and intolerances: Before ordering please speak to our staff about 
your requirements (optional 12.5% service charge will be applied to your bill) 
(25ml & 35ml serve available for spirits & 175ml for wines).



Wine	

White	 Glass	 Bottle 

Groucho White Bodegas Latue	 7.50	 27 
La Mancha, Spain 2020

Picpoul de Pinet ‘La Viste’	 10	 37 
Languedoc, France 2019

Garnacha Blanca Nativa Care	 10.50	 40 
Carinena, Spain 2019

Gavi di Gavi ‘Figni’, La Chiara	 13	 44 
Piedmont, Italy 2019

Grechetto Antonelli DOC	 12.25	 44 
Montefalco, Italy 2020 (Organic)

Chenin Blanc Oldenburg	 12.50	 50 
Banghoek Valley Stellenbosch, South  Africa 2018

Bourgogne Chardonnay Vielles Vignes	 13.25	 52 
Domaine Masse	  
Côte Chalonnaise, Burgundy, France 2018

Sauvignon Blanc ‘Silver Lining’	 13.75	 55 
Marty Edwards, 
Adelaide Hills, South Australia 2020

Cotes-du-Rhone Blanc ‘Les Becs Fins’	 14.50	 56 
Tardieu-Laurent Rhone, France 2018

Catarratto Lu Bancu Feudo Disisa DOC,	 15	 57 
Monreale, Sicily, Italy 2019

Groucho Club Burgundy, 	 16.25	 61 
Olivier Leflaive, 
Burgundy, France 2017

Red
Groucho Club Red Bodegas Latue	 7.50	 25 
La Mancha, Spain, 2020

Nero d’Avola Cipollina	 9.75	 32 
Sicily, Italy 2018

Pinot Noir ‘Sanziana’ Recas Cramele	 9.75	 46 
Benat, Romania 2019	

Primitivo Varvaglione	 10.90	 42 
Puglia, Italy 2018 (Organic)

Pedra a Pedra Tinto Quinta	 11.50	 44 
da Pedra Alta Jumilla, Spain 2018

Pinot Noir Stoneburn	 12	 46 
Marlborough, New Zealand 2018

Rioja Crianza Ortega Ezquerro	 12.50	 49 
Rioja, Spain 2018

Nebbiola d’Alba ‘Sterma’ La Bioca	 13.25	 52 
Piedmonte, Italy 2019

Groucho Club Claret Jean Pierre Mouiex	 13.50	 54 
Medoc Bordeaux, France 2016

Diemersdal ‘Private Collection’ Bordeaux	 14.50	 56 
blend Durbanville, South Africa 2017

Saint-Joseph Domaine Andre Perret	 16.25	 67 
Rhone, France 2017

Food allergies and intolerances: Before ordering please speak to our staff about 
your requirements (optional 12.5% service charge will be applied to your bill) 
(25ml & 35ml serve available for spirits & 175ml for wines).

Port	 Glass	 Carafe	 Bottle

Graham Late Bottled Vintage	 8.50	 38	 54.50 
Douro Portugal 2013

Warre Otima 10 year old Tawny	 13.25		   60 
Douro Portugal

Dow Quinta do Bomfim Vintage	 15.25	 74	  110 
Douro Portugal 2006

Sherry	

Lustau Pedro Ximenez	 8.25 
Lustau Manzanilla	 10

Beer	 Bottle

Staropramen	 6

Heineken (non-alcoholic)	 6

Meantime London Pale Ale	 6.50

Guinness	 7

Aspall Original Cyder	 7.50

Liqueur	 50ml

Baileys Irish Cream, Ireland	 7.50

Pampelle Red Grapefruit, France	 7.50

Cherry Heering, Denmark	 7.50

Chambord, France	 7.50

Cointreau, France	 7.50

Disaronno Amaretto, Italy	 7.50

Drambuie, Scotland	 7.50

Frangelico, Italy	 7.50

Grand Marnier, France	 7.50

Italicus Rosolio di Bergamotto, Italy	 7.50

Jägermeister, Germany	 7.50

Kahlua, Mexico	 7.50

Luxardo Limoncello, Italy	 7.50

Luxardo Sambuca, Italy	 7.50

Mozart Gold Chocolate Cream, Austria	 7.50

Southern Comfort, USA	 7.50

Patron XO Café, Highlands of Tequila region	 10

Food allergies and intolerances: Before ordering please speak to our staff about 
your requirements (optional 12.5% service charge will be applied to your bill) 
(25ml & 35ml serve available for spirits & 175ml for wines).



Irish
Jameson	 8.25

Slane	 8.75

Redbreast 12 Years Old	 14.25

Scotch Whisky	

Chivas Regal 12 Years Old	 8.75

Johnnie Walker Black Label	 8.75

Monkey Shoulder	 9.25

Chivas Regal 18 Years Old	 16.50

Chivas Mizunara	 16.25

Chivas Regal 25 Years Old	 43.50

Highland
Glenmorangie 10 Years Old	 10

Macallan 12 Years Old	 11

Highland Park 12 Years Old	 12

Oban 14 Years Old	 14.25

Lowland
Auchentoshan 3 Wood	 15.75

Speyside
Glenlivet Founder’s Reserve	 10.25

Balvenie 12 Years Old	 10.25

Glenfiddich 12 Years Old	 11

Dalwhinnie 15 Years Old	 11.50

Glenfiddich IPA	 13

Balvenie 14 Years Old	 14.75

Glenfiddich 15 Years Old	 15.75

Glenfiddich 18 Years Old	 17.50

Glenfiddich Fire and Cane	 17.45

Glenfiddich 21 Years Old	 49

Glenfiddich Grand Cru	 65

Islay
Laphroaig Quarter Cask	 12

Talisker 10 Years Old	 12
Ardbeg 10 Years Old	 12
Lagavulin 16 Years Old	 16.50
Bowmore 18 Years Old	 21.75

Cachaca

Velho Barreiro	 8.75

Mezcal & Pisco

Pisco ABA	 8.75

Bruxo X Mezcal	 11

Food allergies and intolerances: Before ordering please speak to our staff about 
your requirements (optional 12.5% service charge will be applied to your bill) 
(25ml & 35ml serve available for spirits & 175ml for wines).

Tequila

Blanco
Olmeca Altos Plata	 9.75

El Rayo Plata	 10.25

Patron Silver	 13

Casamigos Blanco	 14.25

Reposado
Olmeca Altos Reposado	 10.50

El Rayo Reposado	 11

Casamigos Reposado	 15.25

Patron Reposado	 15.75

Anejo
Casamigos Anejo	 17.50

Patron Anejo	 18

Cognac

Martell VSOP	 10.50

Remy Martin VSOP	 10.50

Courvoisier VSOP	 11

Hine Antique XO	 26.25

Martell XO	 26.25

Digestif - Grappa

Magloire VSOP	 8.75

Tosolini Grappa di Moscato	 12

Janneau XO	 17.50

Aperitif

Pimms No.1	 7.50

Noilly Prat	 7.50

Lillet Blanc	 7.50

Aperol	 7.50

Campari	 7.50

Pernod	 7.50

Antica Formula	 8

Food allergies and intolerances: Before ordering please speak to our staff about 
your requirements (optional 12.5% service charge will be applied to your bill) 
(25ml & 35ml serve available for spirits & 175ml for wines).

Rosé
Domaine Peiriere Grenache Rosé, 	 7.50	 31 
Languedoc, France 2020	

Source Gabriel Rosé	 10.25	 42 
Côtes de Provence France 2018 (non cert. organic)

Miraval Jolie, Pitt & Perrin	 15.25	 60 
Côtes de Provence France 2017



Food allergies and intolerances: Before ordering please speak to our staff about 
your requirements (optional 12.5% service charge will be applied to your bill) 
(25ml & 35ml serve available for spirits & 175ml for wines).

Gin	 50ml

Beefeater, England	 8.75

Tanqueray Export Strength, England	 8.75

Beefeater 24, England	 8.75

Bombay Sapphire, England	 8.75

Bombay Bramble, England	 8.75

Plymouth Sloe gin, England	 9.25

Sipsmith Dry, England	 10

Chase GB Extra Dry, England	 10

Malfy Gin, Italy	 10.50

Plymouth Gin, England	 11

Citadelle, France	 11

Tanqueray No. Ten, England	 11

Silverback Mountain Strength, England	 11

Hendrick’s, Scotland	 11

Roku, Japan	 11

Theodore Pictish, Scotland	 11.50

Slingsby Rhubarb, England	 11.50

Gin Mare, Spain	 12

Star of Bombay, England	 12

Slingsby Old Tom, England	 12

Plymouth Navy Strength, England	 12.50

Oxley, England	 12.50

Monkey 47 Schwarzwald, Germany	 14.25

Vodka	

Absolut Blue, Sweden	 8.25

Absolut Citron, Sweden	 8.75

Ketel One, Netherlands	 8.75

Vestel, Poland	 9.25

Black Cow, England	 9.25

Babicka, Czech Republic	 9.75

Sipsmith Sipping Vodka, England	 9.75

Blackback, England	 9.75

Reyka, Iceland	 9.75

Chase, England	 10.25

Koniks Tail, Poland	 10.50

Haku, Japan	 11

Absolut Elyx, Sweden	 11

Belvedere Pure, Poland	 11

Amaro

Averna	 8

Montenegro	 8

Di Angostura	 8

Ramazzotti	 8

Rum	

Havana Club 3 Year Old, Cuba	 8.25

Havana Club 7 Years Old, Cuba	 8.25

Aluna Coconut, Guatemala	 8.75

Appleton, Jamaica	 8.75

Chairman’s Reserve Spiced Rum, St. Lucia	 8.75

Wray & Nephew, Jamaica	 9.25

Plantation 5 Years Old, Barbados	 9.25

Mount Gay Black Barrel, Barbados	 10

Discarded Banana Peel Rum, England	 9

Plantation Pineapple, Trinidad & Tobago	 11

Eldorado 12 Year Old, Guyana	 12

Mount Gay XO, Barbados	 13

Diplomatico Reserva Exclusiva, Venezuela	 13.50

Plantation XO, Barbados	 14.25

Santa Teresa 1796, Venezuela	 14.75

Whisky

Japanese	

Toki	 12

Nikka Pure Malt Black 	 15.25

Nikka From The Barrel	 15.25

Hakushu Distiller’s Reserve	 16.50

Hibiki Harmony	 22

Yamazaki Distiller’s Reserve	 22

Yamazaki 12 Year Old	 27.25

Hakushu 12 Years Old	 27.25

American
Makers Mark, Kentucky	 8.75

Buffalo Trace, Kentucky	 8.75

Jack Daniel’s Old No. 7, Tennessee	 8.75

Woodford Reserve, Kentucky	 11

Makers Mark 46, Kentucky	 13

Jack Daniel’s Single Barrel, Tennessee	 13

Hudson Rye, New York	 13

Woodford Reserve Rye, Kentucky	 14.75

Yellowstone Select, Kentucky	 15.25

Mitcher’s Straight Rye, USA	 16.50

Hudson Baby Bourbon, New York	 17.50

Whistlepig 10 Year Old, Vermont	 22

Food allergies and intolerances: Before ordering please speak to our staff about 
your requirements (optional 12.5% service charge will be applied to your bill) 
(25ml & 35ml serve available for spirits & 175ml for wines).

Vodka	

Grey Goose, France	 11

Sauvelle, France	 12

Grey Goose La Poire, France	 12

Beluga Noble, Russia	 13


