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 RANG - (COLOUR) 13
 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 

 
TÁIFĒNG - (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 

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. 



COCKTAILS

MÛ’ÀI (MATERNAL LOVE)  				    12
Cherry Baiju – Plum Infused 4 Roses – Peach – Cherry Bitters -  
Butterfly Pea Flower

FĒNG FÙ (ABUNDANCE)  				    12
Triple blend whiskey – Orange Bitters - Homemade fig cordial

PICKLED PEAR  				    12
Xante – Hennessy VS – Pickled Ginger – Apple Cider Syrup - 
Peach & Jasmine Soda

JINBU SOUR   				    13
Lychee Baiju – Peach Baiju – Vanilla – Apple – Chambord - Peychaurds - Aquafaba

THE SILK ROAD  				    12
Hayman’s Dry Gin – Yuzushu – Passionfruit Infused Aperol – Plum Bitters - 
Cranberry

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

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

OMOIDE (MEMORIES) 				    12
Mezcal Verde – Antica Formula – Raspberry – Chilli Tincture – Bergamot

MODERN CLASSICS

MOET YUZU MOJITO           				     13                                                                           
Strawberry & mint infused Pampero – Yuzu – Strawberry – Moet Brut

NIÁN NEGRONI                     				     12                                                                                 
Orange Peel Infused Belvedere – Fresh Orange – Italicus  - Orange bitters

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

BANANA COLADA                  				    12                                                                           
Aluna – Banana Liqueur – Coconut – Pineapple – Lime

KINSHU 

DRGNFLY No & Low Alcoholic Cocktails
LOWER MANHATTAN				    8
Lyre’s American Malt - Lyre’s Italian Spritz - Angostura Bitters

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

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

LOW FASHIONED				    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			   5.5	 13.5	 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 					      
Daiginjō 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		  		

Toca 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 Rosé, Argentina 				    8.5	 50
Red fruit and delicate aromas of brioche 

Moët & Chandon Brut Impérial, France vg 				    12.5	 75
Flowery aroma, a long, biscuity flavour

Moët & Chandon Rosé Impérial, France vg 				    15	 90
A wonderful, fresh floral style

Moët & 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 Rosé 					     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 Pérignon Brut, France					     250
Dry, complex, classic luxury

Krug Brut, France					     300
Complex, praline, honey, grilled hazelnut & nougat aromas

WHITE 		  	

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 vg 			   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.

175ml   500ml   Bottle

125ml    Bottle



4. 	 Cuvee Louis Klipfel Sushi, France					     35
	 A blend of Riesling, Pinot Gris, Gewürztraminer and Muscat. Great  
	 balance of fruit and freshness. Perfect accompaniment with our sushi 

5. 	 Rioja Bodegas Fos Blanco, Alavesa, Spain      				    37
	 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	 26	 38
	 Mouthfilling and vibrantly fruity, it has intense, ripe tropical fruit  
	 flavours to the fore, complex with a lasting finish

7. 	 Alba Vega Albariño 					     40
	 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 vg   		  52
	 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 		  	

10.	Château Mercian Koshu, Iwasaki District, Japan 				    60
	 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	 44	 65
	 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	 48	 72
	 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			 

13.	Les Vignerons Grenache Pinot Noir, France		  6.5	 17	 26
	 Gentle berry fruits fill the nose whilst the palate is ripe and juicy

14.	Santa Alba Merlot, Central Valley, Chile vg  		  7.5	 20	 30
	 A 2015 decanter Trophy winning wine. A supersoft and supple 
	 fruity merlot

15.	Soldier’s Block Shiraz, Victoria, Australia vg  		  7.5	 21.5	 32
	 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 vg  				    34
	 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 v 		  9	 23	 35
	 Red cherries, blackcurrants and herbal aromas, soft tannins and subtle  
	 acidity support the well rounded flavours of plums, mulberries and  
	 cherries

175ml   500ml   Bottle

175ml   500ml   Bottle



18.	Rioja Bodegas Fos Saltaviñas, Alavesa, Spain vg  		  9.5	 25	 38
	 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				    40	
	 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 vg 					    42
	 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 v 					     50
	 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				    52
	 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

PREMIUM RED		  	

23.	Terrasses de Tour St Christophe St Emilion  
	 Grand Cru, Bordeaux, France			   15	 40	 58
	 Nice nose of crushed berries. Black cherry, liquorice, elegant on the 
	 palate and well balanced. Round wine with elegant tannins

24.	Cloudy Bay Pinot Noir, Marlborough, New Zealand	 16.5	 43.5	 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	 45	 74
	 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 

ROSÉ			 

26.	Les Vignerons Grenache Merlot Rosé, France 		  6.5	 17	 26
	 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 vg   			   6.5	 18	 27
	 Crisp, rich pink, a seductive nose with juicy black fruit flavours

28.	Don Jacob Rioja Rosado			   7.5	 20	 30
	 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 Rosé, France			   9	 24	 35
	 Light and dry, strawberry fruit, delicious taste of the South of France

30.	Whispering Angel Cotes de Provence Rosé, France			   57
	 Flavours of soft red fruit, white peach and melon sit on a bone dry  
	 backdrop of provencal herbs. Beautiful!

175ml   500ml   Bottle

175ml   500ml   Bottle



VODKA				  
Belvedere 					     4
Haku					     4.5
Nikka Coffey Still Vodka 					     5
 

GIN		  		

Hayman’s London Dry					     4
Hayman’s Exotic Citrus					     4.5
Nikka Coffey Still Gin					     6
Roku					     5
Slingsby Rhubarb					     5
Mermaid Pink 					     4.5
Kuro Blossom/Peach					     5
Salcombe Star Point					     6
 

WHISKEY 
Nikka Days					     4.5
Nikka FTB					     4.5	
Nikka Coffey Still Malt					     5.5 
4 Roses					     4
Green Spot Irish Single Pot Still					     5 
Lot 40 Rye					     5	
Cotswolds English Single Malt					     5
Pendryn Madeira Finish					     5
 

COGNAC
Hennessy VS					     4.5
Hennessy XO					     25
XR Martell Blue Swift					     6.5
 

RUM/CANE				  
Bush Spiced 					     4
Bush Tropical Citrus					     4
Bush Mango					     4
Bush Passionfruit & Guava					     4
Hawksbill Spiced					     4
Aluna Coconut					     4
Salford White					     5
Salford Dark					     5
Abhela Cachaca					     4
Pisco					     4
 

AGAVE
Espolon Blanco 					     4
Vivir Blanco 					     5
Vivir Añejo 					     5.5
Mezcal Verde 					     5
 

LIQUEURS/OTHER
Cointraeu					     4
Pernod					     4
Chartreuse Green					     4
Chartreuse Yellow					     4
Campari					     4
Aperol					     4



Marsachino					     4
Italicus					     4
Saliza Amaretto					     4
Frangelico					     4
Chambord					     4
Baiju Spiced					     4
Baiju Cherry					     4
Baiju Yuzu					     4
Baiju Lychee					     4
Baiju Peach					     4
Lyres American Malt					     4
Lyres Coffee Originale					     4
Lyres Italian Spritz					     4
Briottet Apricot					     4
Briottet Cassis					     4
Briottet Banane					     4
Briottet Cacao Blanc					     4
Briottet Cacao Brun					     4
Xante					     4
 

BOTTLED BEERS
Asahi					     4
Kirin ichban (330ml) 					     4.5 
Baiju Beer					     5
Meantime IPA					     5.5
Asahi 0.0% (330ml)					     4
 

BOTTLED CIDERS 
Cornish Orchards					     6
Blackberry & cherry, Raspberry & Elderflower
 

BOTTLED ALES
Hitachino Nest White Ale					     5
Big Drop Paradiso 0%					     4.5
 

DRAUGHT					   
Asahi Super Dry 5.2% abv  					     5.6 
DRGNFLY lager 4.0% abv 					     5 
Cornish Orchards Golden Cider					     5
 

NON-ALCOHOLIC OPTIONS
Coca Cola Icon					     3  
Diet Coke					     3 
Schweppes Lemonade 					     3
Lemonaid+ 
Ginger, Passionfruit, Blood orange					     4

Big Tom Spiced Tomato Juice					     4 
Fruit Juices: 
Apple, Orange, Pineapple, Mango, Cranberry, Lychee					     3
London Essence Tonics					     2.5
Indian tonic, Orange & elderflower tonic
London Essence Mixers					     3.5
Grapefruit soda, White Peach & Jasmine Soda, Ginger Ale, Ginger Beer 
New Forest Spring Water - still & sparkling (750ml)				    3.5


