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PAN-ASIAN SEASONS

With the seasons changing in the western world from winter to spring and then
a welcome summer. Our bar team have taken note of some specific seasons from
the eastern hemisphere that we typically do not experience and used them as
inspiration for their continued efforts in alchemy and development of flavours.

RANG - (COLOUR) 13 W
Celebrated at the end of winter and to welcome the beginning of spring, Indian
tradition opens the festival of Holi, a widely known celebration where members of the
public enter the streets and enjoy throwing vibrantly coloured powder at everything
they can see, this concoction follows suit with the light and refreshing flavour that
would be needed in Indian spring heat, but also giving you a burst of colour to
experience as if you were there

Kuro Peach gin - Spiced Baiju — Cranberry — Peach - Vanilla - Sappan Tea

=

BAHUT - (PLENTY) 13 ||
Monsoon season has an air of intimidation to those who don’t experience them;
however, India readily welcomes monsoon season as a key factor to their financial stability
in the country, generating wealth through hydro power and produce farming that won’t
survive without this specific season. An homage to the produce that is harvested in
abundance thanks to the downpour.

Bush Spiced Rum - Mango — Papaya — Coconut - Sake — Yuzushu — Lime - pineapple

SAKURA - (BLOSSOM) 13 ||
Commemorating a widely known but short season in Japan that millions flock to every
single year, cherry blossom blooming season, a delicate, sweeter and refreshing drink has
been put together to not only transport you to Japanese springtime but also to mimic its
beauty and simplistic art from nature that we receive.

Roku Gin - Papaya - Lime - Cherry infused Sake — Grapefruit & Cherry Blossom tea

+

TAIFENG - (TYPHOON) 13 !

Another powerful force of nature that has been brought into drink form is the typhoon, a
yearly occurring season across southeast Asia, keeping the fruits of Japan that are in season
during the height of activity, a creation that helps you imagine storm clouds, a warm climate

and a successful harvest following enough downpour thanks to that time of year.

Peach Baijiu — Dry Vermouth - Lychee — Coconut — Lime
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COCKTAILS

MU'AI (MATERNAL LOVE) B 12
Cherry Baiju - Plum Infused 4 Roses — Peach — Cherry Bitters -

Butterfly Pea Flower

FENG FU (ABUNDANCE) W 12
Triple blend whiskey — Orange Bitters - Homemade fig cordial

PICKLED PEAR I 12
Xante - Hennessy VS - Pickled Ginger - Apple Cider Syrup -

Peach & Jasmine Soda

JINBU SOUR Y 13

Lychee Baiju - Peach Baiju - Vanilla - Apple - Chambord - Peychaurds - Aquafaba

THE SILK ROAD T 12
Hayman’s Dry Gin - Yuzushu - Passionfruit Infused Aperol — Plum Bitters -
Cranberry

JINSEI (LIFE) M 12
Cherry & Peach Baiju Milk Punch - Soda

BANANA TONIC W 12
Banana Infused Hayman'’s Citrus Gin — Walnut Bitters - Brown Sugar Tonic Water

OMOIDE (MEMORIES) I 12
Mezcal Verde - Antica Formula — Raspberry — Chilli Tincture - Bergamot

MODERN CLASSICS

MOET YUZU MOJITO I 13
Strawberry & mint infused Pampero - Yuzu — Strawberry — Moet Brut

NIAN NEGRONI W 12
Orange Peel Infused Belvedere - Fresh Orange - Italicus - Orange bitters

TOMMY'S SPRITZ W 13
Espolon Blanco - Mezcal Verde - Citrus Oleo Saccharum - Chandon Rose -
Angostura Bitters

BANANA COLADA I 12
Aluna - Banana Liqueur — Coconut - Pineapple — Lime

KINSHU
DRGNFLY No ¢ Low Alcoholic Cocktails

LOWER MANHATTAN Y 8
Lyre’s American Malt - Lyre’s Italian Spritz - Angostura Bitters

NO-JITO I 8
Apple - Lime, Sugar (Various flavours available)

ESPRESSOBER MARTINI Y 8
Lyre’s Coffee Originale - Lyres White Cane - Espresso - Vanilla

LOW FASHIONED W 8
Lyre’s American Malt - Sugar - Angostura Bitters

CLASSIC & NON-ALCOHOLIC COCKTAILS

Classics and other alcohol free cocktails are available, or ask for
the bar team to create something to your taste.



SAKE 60ml  180ml 720ml

We do occasionally stock “guest” sakes, please ask for details

KONISHI GOLD DAIGINJO 4 10 40
Fruity aroma with light flavour - excellent for beginners

TATENOKAWA “STREAM” JUNMAI DAIGINJO 55 135 55
Fruity, expressive & crisp — notes of peach, pineapple and pear

KODAKARA NANKO UMESHU 4.5 13 52
A phenomenally well balanced umeshu - tart yet refreshing

KODAKARA YUZUSHU 6 14 55.5
Fresh and zesty - try on ice with soda

YAUEMON SHUAWA ‘PEARL" SPARKLING JUNMAI
DAIGINJO USU-NIGORI (500ml) 6.5 15 60
Silky, elegant, finely sparkling sake — a perfect aperitif

SHIRAYUKI EDO GENROKU REDUX (500ml) 6 16 65
Sweet, but with plenty of umami - pair with some of our bolder dishes

SPARKLING & CHAMPAGNE 125ml  Bottle

TOoCA CAVA 6 35
Ripe apple aromas and notes of brioche, with orchard fruit characters,
bright acidity and a persistent mousse.

CHANDON SPARKLING BRUT, ARGENTINA 7.5 45
Citrus fruit and white peach, hints of brioche

CHANDON SPARKLING ROSE, ARGENTINA 8.5 S0
Red fruit and delicate aromas of brioche

MOET & CHANDON BRUT IMPERIAL, FRANCE @ 125 75
Flowery aroma, a long, biscuity flavour

MOET & CHANDON ROSE IMPERIAL, FRANCE @ 15 90
A wonderful, fresh floral style

MOET & CHANDON GRAND VINTAGE BRUT, FRANCE 125
Full flower and biscuit flavours

VEUVE CLICQUOT BRUT YELLOW LABEL, FRANCE 100
Adored for its ripe fruit, grape, apple and orange flavor notes

LAURENT PERRIER ROSE 100
Salmon-pink in colour. The nose is precise and very crisp with a lasting

impression of freshness, it has hints of soft red fruits, soft red fruits,

strawberries, redcurrants, raspberries & black cherries.

DOM PERIGNON BRUT, FRANCE 250
Dry, complex, classic luxury

KRUG BRUT, FRANCE 300
Complex, praline, honey, grilled hazelnut & nougat aromas
I T

WHITE 175ml 500ml Bottle

1. LES VIGNERONS BLANC DE BLANCS, FRANCE 6.5 17 26
Zesty with refreshing tangy lime and grapefruit freshness. Subtle
hints of spice and pear mingle with peachiness on the finish

2. BOTTER PINOT GRIGIO, VENETO, ITALY @ 6.5 17 27
Well balanced with tropical fruits, refreshingly crisp and dry.
Fresh Pinot Grigio with good weight and balance

3. PICPOUL DE PINET PAUL COLLINE, LANGUEDOC, FRANCE 7 20 30
Citrussy southern French white wine made from the Picpoul grapes.
Soft and exotic peach flavours with a zingy finish.



4. CUVEE LOUIS KLIPFEL SUSHI, FRANCE
A blend of Riesling, Pinot Gris, Gewiirztraminer and Muscat. Great
balance of fruit and freshness. Perfect accompaniment with our sushi

5. RIOJA BODEGAS FOS BLANCO, ALAVESA, SPAIN
A boutique modern Bodega Rioja. 100% Viura with fresh yellow plum,
lemon, apple with an enjoyable mineral expression

6. 3RD ROCK SAUVIGNON BLANC, MARLBOROUGH,
NEW ZEALAND ¢ 9
Mouthfilling and vibrantly fruity, it has intense, ripe tropical fruit
flavours to the fore, complex with a lasting finish

7. ALBA VEGA ALBARINO
Fresh lime and herb aromas lead on to a bright and textural palate
with galia melon flavours, a refreshing saline edge and mouth-watering
zesty finish

8. CHABLIS CHARTRON ET TREBUCHET, BURGUNDY, FRANCE @)
Made from the Chardonnay grape there is a fresh nose of green apple
and lemon. It has white flower aromas with hints of butter and good
minerality on the finish

!
PREMIUM WHITE \.f 175ml
10. CHATEAU MERCIAN KOSHU, IWASAKI DISTRICT, JAPAN
Citrus aromas of kabosu and yuzu with notes of white flowers, vanilla,
almonds and hazelnuts. With refreshing balanced acidity
11. CLOUDY BAY SAUVIGNON BLANC, MARLBOROUGH,
NEW ZEALAND 16.5

Citrus, tropical and floral aromas complement the gooseberry and
sweet fennel notes. The refreshing, sublime palate is balanced with a
minerally-citrus backbone of elegant length.

12. MONTAGNY 1ER CRU LES BOUCHOTS DOMAINE
JEAN-FRANCOIS PROTHEAU, BURGUNDY 18
This Montagny has roundness and delicacy. The complex nose finely
combines the aromas of the barrel (toasted, roasted) with yellow fruits
(mirabelle plum, peach) and lemon. A find a wood like a thread and an
enveloping fresh mouth that ends on a very original peppery notes

!

RED 175ml

13. LES VIGNERONS GRENACHE PINOT NOIR, FRANCE 6.5
Gentle berry fruits fill the nose whilst the palate is ripe and juicy

14. SANTA ALBA MERLOT, CENTRAL VALLEY, CHILE @ 7.5
A 2015 decanter Trophy winning wine. A supersoft and supple
fruity merlot

15. SOLDIER'S BLOCK SHIRAZ, VICTORIA, AUSTRALIA @ 7.5
Bright and lifted shiraz with a wonderful perfumed dusty nose of
dark fruit. The palate is mulberry, blackberry and a hint of sour
cherry & vanilla

16. LA VIGNA CHIANTI DOCG, TUSCANY, ITALY @
This is an impressively flavoursome Chianti with intense aromas of
cherry and raspberry with hints of exotic spice and white pepper.

17. QUARA ESTATE MALBEC, MENDOZA, ARGENTINA ° 9
Red cherries, blackcurrants and herbal aromas, soft tannins and subtle
acidity support the well rounded flavours of plums, mulberries and
cherries
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18. RIOJA BODEGAS FOS SALTAVINAS, ALAVESA, SPAIN @ 9.5
Rich matured red fruits like strawberries and raspberries backed
by leathery, gamey and vanilla flavours, aged for 18 months

19. BROUILLY HOSPICES DE BEAUJEU, BEAUJOLAIS, FRANCE
Plums, raspberries and violets on the nose with an earthy, mildly
sticky, sappy tannin profile. Fresh and fruity but with a distinctive
savoury edge.

20. FLEURIE LA MADONE, BEAUJOLAIS, FRANCE @
A harmonious mix of floral and fruity aromas. Full-bodied,
concentrated and fleshy, this wine wraps itself around the mouth

21. VERGELEGEN RESERVE CABERNET SAUVIGNON,
STELLENBOSCH, SOUTH AFRICA o
The wine is complex, showing blackcurrants, spice, ripe plums and
attractive wood aromas and flavours. It is full with soft, ripe tannins
leading to a lingering aftertaste

22. TERRAZAS SELECTION MALBEC, MENDOZA, ARGENTINA
Aromas of red and black fruits, with delicate notes of chocolate and tobacco.
It is aromatic and fresh on the palate, this wines tannins are well structured
yet pleasantly soft

'
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PREMIUM RED ¥ 175ml 500ml Bottle

23. TERRASSES DE TOUR ST CHRISTOPHE ST EMILION
GRAND CRU, BORDEAUX, FRANCE 15
Nice nose of crushed berries. Black cherry, liquorice, elegant on the
palate and well balanced. Round wine with elegant tannins

40 58

24. CLOUDY BAY PINOT NOIR, MARLBOROUGH, NEW ZEALAND 16.5 435 65

Aromas of strawberries, fresh mushrooms and smoky spice, a silky
palate of luscious sweet red fruits and fine tannins with a sensual finish

25. TORMARESCA TORCICODA PRIMITIVIO, SALENTO, ITALY 18
Ripe red fruits alongside a light element of prune and some spice
from the wood. Soft, round and full bodied on the palate, with a
depth and wild complexity that sets it apart

45 74

ROSE 175ml 500ml Bottle
26. LES VIGNERONS GRENACHE MERLOT ROSE, FRANCE 6.5
Raspberry pink, this delicious rosé is gently floral with plummy
flavours with a squeeze of fresh red cherry on the long finish
27. BOTTER PINOT GRIGIO ROSATO, ITALY @ 6.5
Crisp, rich pink, a seductive nose with juicy black fruit flavours
28. DON JACOB RIOJA ROSADO 7.5
High aromatic intensity with hints of red fruits (currants and
strawberry, sweets and candies. In the mouth it has medium
acidity, reminiscences of red fruit and a lingering finish.
29. HENRI GAILLARD PROVENCE ROSE, FRANCE 9

Light and dry, strawberry fruit, delicious taste of the South of France

30. WHISPERING ANGEL COTES DE PROVENCE ROSE, FRANCE
Flavours of soft red fruit, white peach and melon sit on a bone dry
backdrop of provencal herbs. Beautiful!
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VODKA

BELVEDERE

HAKU

NIKKA COFFEY STILL VODKA

GIN

HAYMAN'S LONDON DRY
HAYMAN'S EXOTIC CITRUS
NIKKA COFFEY STILL GIN
ROKU

SLINGSBY RHUBARB
MERMAID PINK

KURO BLOSSOM/PEACH
SALCOMBE STAR POINT

WHISKEY

NIKKA DAYS

NIKKA FTB

NIKKA COFFEY STILL MALT
4 ROSES

GREEN SPOT IRISH SINGLE POT STILL

LOT 40 RYE

COTSWOLDS ENGLISH SINGLE MALT

PENDRYN MADEIRA FINISH

COGNAC

HENNESSY VS
HENNESSY XO

XR MARTELL BLUE SWIFT

RUM/CANE

BUSH SPICED

BUSH TROPICAL CITRUS
BUSH MANGO

BUSH PASSIONFRUIT & GUAVA
HAWKSBILL SPICED
ALUNA COCONUT
SALFORD WHITE
SALFORD DARK
ABHELA CACHACA
P1sCO

AGAVE
ESPOLON BLANCO
VIVIR BLANCO
VIVIR ANEJO
MEZCAL VERDE

LIQUEURS/OTHER
COINTRAEU

PERNOD

CHARTREUSE GREEN
CHARTREUSE YELLOW
CAMPARI

APEROL
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MARSACHINO

ITALICUS

SALIZA AMARETTO
FRANGELICO
CHAMBORD

BAIJU SPICED

BAIJU CHERRY

BAIJU YUZU

BAIJU LYCHEE

BAIJU PEACH

LYRES AMERICAN MALT
LYRES COFFEE ORIGINALE
LYRES ITALIAN SPRITZ
BRIOTTET APRICOT
BRIOTTET CASSIS
BRIOTTET BANANE
BRIOTTET CACAO BLANC
BRIOTTET CACAO BRUN
XANTE

BOTTLED BEERS
ASAHI

KIRIN ICHBAN (330ml)
BAIJU BEER
MEANTIME IPA

ASAHI 0.0% (330ml)

BOTTLED CIDERS
CORNISH ORCHARDS
Blackberry & cherry, Raspberry & Elderflower

BOTTLED ALES
HITACHINO NEST WHITE ALE
BIG DROP PARADISO 0%

DRAUGHT

ASAHI SUPER DRY 5.2% ABV
DRGNFLY LAGER 4.0% ABV
CORNISH ORCHARDS GOLDEN CIDER

NON-ALCOHOLIC OPTIONS

CocA COLA ICON

DIET COKE

SCHWEPPES LEMONADE

LEMONAID+

Ginger, Passionfruit, Blood orange

BIG TOM SPICED TOMATO JUICE

FRUIT JUICES:

Apple, Orange, Pineapple, Mango, Cranberry, Lychee

LONDON ESSENCE TONICS

Indian tonic, Orange & elderflower tonic

LONDON ESSENCE MIXERS

Grapefruit soda, White Peach & Jasmine Soda, Ginger Ale, Ginger Beer
NEW FOREST SPRING WATER - STILL & SPARKLING (750ml)

e e T e e T e S o T S S S S S N S SN

4.5

5.5

4.5

5.6

2.5

3.5

3.5



