


O L I V E S
 
P A D R O N  P E P P E R S 
smoked salt

W H I P P E D  S P I C E D  H U M M U S 
grissini, smoked paprika
 
H A L L O U M I  F R I E S
maple dip 
 
C H O R I Z O  C R O Q U E T T E S
truffle dip
 
C R I S P Y  S Q U I D 
lime mayo dip
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Welcome to the Chelsea Bar at 11 Cadogan Gardens, where 
each drink tells a story. Embark on a spirited journey across time 
and place, savouring cocktails crafted to evoke the nostalgia of 
distant memories and travels. With each sip, explore flavours 
inspired by destinations around the world, uncovering the unique 
tales behind each drink. Join us in discovering the people, places, 
and stories that shape our cocktail menu—one delightful glass at 
a time. Cheers to the adventure!

S N A C K S

(P) plant-based, (V) vegetarian; for further dietary requirements and food allergens  
please ask a member of the team. All prices are inclusive of VAT; a discretionary service  
charge of 12.5% will be added to your bill



C O C O N U T  L A G O O N
Bacardi, Malibu, Cucumber juice, Pineapple juice, 
Monin coconut syrup

H A V A N A ’ S  S E C R E T   
Havana 7, African Falernum, Fig Campari, peach liqueur,  
tarragon curry leaves syrup 

V E T I V E R ’ S  K I S S  
Stolichnaya Red Label Vodka infused with pink peppercorns,
Chardonnay strawberry syrup, Muyu Vetiver

B L U S H  &  B L O O M   
Laurent-Perrier Héritage Champagne, rose liqueur-infused  
pink peppercorn, pink dragon fruit, bay leaves,  
dill syrup, lychee juice

T E A  O F  T H E  R I S I N G  S U N 
Roku gin-infused lapsang tea, kalamansi juice, pandan syrup

F O R B I D D E N  P E A R 
Mezcal Illegale, Xante, cardamom white chocolate syrup,  
lemon juice, pear leather 
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Explore the Chelsea Bar’s signature cocktails - each a distinctive 
blend of flavours crafted to captivate and intrigue. Every 
creation on our list reflects a unique fusion of ingredients, 
celebrating a world of inspirations and unforgettable tastes. Each 
cocktail is crafted to inspire, offering a taste journey that merges 
tradition with unexpected flavours. Welcome to an experience 
designed to delight and surprise.

S I G N A T U R E  C O C K T A I L S

Please inform your Server if you have any allergies of which we need to 
be aware. Prices include VAT. A discretionary 12.5% Service Charge will 
be added to your bill.



G O L D E N  F I Z Z
Sipsmith London Dry Gin, Amaretto Disaronno,
Kalamansi and Sage syrup, Fitz Sparkling Wine

M E D I T E R R A N E A N  E S S E N C E 
Gin Mare, butter and olive oil, washed Kalamata olive,  
dry Vermouth, oregano essence, black olive powder

N U T T Y  O L D - F A S H I O N E D 
Makers Mark-infused Nutella, Tio Pepe, corn syrup,  
caramelized hazelnut 

W H I S P E R  O F  T H E  J U N G L E 
Black label, banana liqueur, Montenegro, peanut butter,  
Martini Ambrato 

M A R M A L A D E  &  S U N   
Hennessy VS-infused apricot, orange marmalade,  
Benedictine, lemon juice 
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M O R E  P R E S T I G I O U S

Please inform your Server if you have any allergies of which we need to 
be aware. Prices include VAT. A discretionary 12.5% Service Charge will 
be added to your bill.



V E S P E R  M A R T I N I   
Konik’s Tail Vodka, No. 3 London Dry Gin, Lillet Blanc 

M A R G A R I T A 
El Rayo Plata Tequila, lime juice, Cointreau
 
T O M  C O L L I N S  S I P S M I T H  
London Dry Gin, sugar syrup, lemon juice, soda water

N E G R O N I  
Sipsmith London Dry Gin, Campari,  
Antica Formula Sweet Vermouth

E S P R E S S O  M A R T I N I  
Stoli, Kahlua, Espresso, Frangelico

O L D - F A S H I O N E D  
Maker’s Mark Whiskey, Angostura bitters, brown sugar
 
D A I Q U I R I   
Havana Club 3YO, lime juice, sugar syrup

A V I A T I O N   
Sipsmith London Dry Gin, Crème de Violette

S I D E  C A R  
Hennessy VS Cognac, Cointreau, lemon juice
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In addition to our signature creations, the Chelsea Bar presents 
a thoughtfully curated selection of classic cocktails, crafted to 
perfection for those who appreciate timeless elegance in every 
sip. From the crisp refreshment of a classic Martini to the warm 
embrace of an Old-Fashioned, each drink is prepared with the 
utmost care, honouring traditional recipes while elevating them 
with the finest ingredients.
 
Enjoy a journey through these celebrated icons of mixology—
whether it’s the citrus allure of a Negroni, the effervescent 
charm of a French 75, or the smooth complexity of a 
Manhattan. Our classics bring sophistication and style to  
every occasion.

C L A S S I C  S E L E C T I O N



C H A M P A G N E  C O C K T A I L 
Laurent-Perrier ‘Héritage’, Hennessy VS,  
Angostura bitters, sugar 

K I R  R O Y A L  
Laurent-Perrier Héritage, Crème de Cassis

F R E N C H  7 5  
Laurent-Perrier Héritage, Sipsmith London Dry Gin,  
sugar syrup
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2 1
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C H A M P A G N E  C O C K T A I L S



L A U R E N T - P E R R I E R  L A  C U V É E 
France

L A U R E N T - P E R R I E R  R O S É  
France

0 3 2 8  L O I R E  P O U I L L Y - F U M É , 
C A V E  D E  P O U I L L Y - S U R - L O I R E 
‘ L A  M A R I E E ’

0 1 6 6  B U R G U N D Y ,  M O U N T A I N S 
D O M A I N E  C H R I S T O P H E  C A M U 
C H A B L I S  1 E R  C R U        

7 2 2 2  N E W  Z E A L A N D 
M A R L B O R O U G H ,  L I T T L E  B E A U T Y 
R I E S L I N G

F R A N C E  -  P R O V E N C E  C H Â T E A U 
D E S  B E R N E  ‘ I N S P I R A T I O N ’

125ml

125ml

125ml

Bottle

Bottle

Bottle
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1 2 0

5 4
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6 4

5 4
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C H A M P A G N E  &  S P A R K L I N G

W H I T E  W I N E

R O S É



0 6 9 3  F R A N C E ,  B O U R G O G N E 
S Y L V A I N  D E B O R D  

0 6 1 4  B O R D E A U X ,  C H A T E A U X 
L E S  H A U T S  C O N S E I L L A N T 
L A L A N D E  P O M E R O L

1 5 2 0  T R E N T I N O ,  T E R R E  D I 
S A N  L E O N A R D O ,  T E N U T A  S A N 
L E O N A R D O

          

175ml Bottle

7 0
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1 6
 
 

1 7

1 7

R E D  W I N E



G A R D E N  S P R I T Z  
Elderflower cordial, cucumber, lemon juice,  
Double Dutch Soda Water  
 
V I R G I N  M A R G A R I T A  V E R D E 
Lyre’s Non-alcoholic Spirit, Apple juice, lime juice, 
Sugar syrup, Fresh avocado
 
V I R G I N  S P I C Y  G A R D E N 
Lyre’s Non-alcoholic Spirit, Jalapeno, Basil, 
Lemon juice, Ginger syrup

V I R G I N  D R A G O N  K I S S 
Wild Idle Alcohol-Free Sparkling Wine, Lychee juice, 
Pink dragonfruit, Tarragon syrup
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For those seeking a refined, alcohol-free experience, the 
Chelsea Bar proudly offers an inspired selection of non-alcoholic 
cocktails. Each drink is crafted with the same care and creativity 
as our signature and classic cocktails, blending fresh, vibrant  
ingredients to deliver layers of flavour, without the spirits.

From refreshing citrusy notes to botanical infusions and 
intriguing spices, our non-alcoholic cocktails are designed to 
be as memorable and satisfying as their spirited counterparts. 
Explore these mindful creations and enjoy the art of mixology in 
every sip—perfect for any palate, at any time.

N O N - A L C O H O L I C



B O M B A Y  G I N  4 0 %

S I P S M I T H  L O N D O N  D R Y  4 2 % 

R O K U  4 3 %

H E N D R I C K S  4 1 % 

T A N Q U E R A Y  N O .  1 0  G I N  4 7 %  

N O .  3  L O N D O N  D R Y  4 0 %

A R B I K I E  N A D A R  4 3 %  

G I N  M A R E  4 3 % 

M O N K E Y  4 7  S C H W A R Z A L D  
D R Y  G I N  4 7 % 

S I L E N T  P O O L  4 0 %

 

1 2

1 2
 

1 3
 

1 3 
 

 1 3 

1 4

1 4

1 5

1 9

1 9

G I N



K E T E L  O N E  C I T R O N  4 0 % 

S T O L I C H N A Y A  R E D  L A B E L  4 0 % 

K E T E L  O N E  4 0 % 

T I T O ’ S  4 0 % 

B E L V E D E R E  V O D K A  4 0 % 

B R O K E N  C L O C K  4 3 % 

K O N I K ’ S  T A I L  4 0 %

G R E Y  G O O S E  L ’ O R I G I N A L  4 0 % 

A R B I K I E  N A D A R  4 3 % 

S T O L I C H N A Y A  E L Y T  4 0 % 

1 1

1 2
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1 3

1 4

1 4

1 5

1 7

V O D K A



K R A K E N  S P I C E D  R U M  4 0 % 

H A V A N A  C L U B  W H I T E  R U M  4 0 % 

H A V A N A  C L U B  7  Y O  4 0 % 

L E B L O N  C A C H A C A  4 0 % 

R O N  Z A C A P A  C E N T E N A R I O  
2 3  Y O  4 0 % 

D I P L O M A T I C O  R E S E R V A  
E X C L U S I V A  4 0 % 

1 1

1 2
 

1 2 
 

1 4 
 

 2 0

 
2 2

R U M  &  C A C H A C A 



B L A N C O

D O N  J U L I O  4 0 % 

P A T R O N  S I L V E R  4 0 %

R E P O S A D O

D O N  J U L I O  4 5 % 

P A T R O N  4 0 % 

A N E J O

D O N  J U L I O  3 8 % 

P A T R O N  4 0 % 

D O N  J U L I O  1 9 4 2  4 0 %  

 
1 5

 
1 8 

 
1 6 

 
 1 9

1 7

2 5

6 5

T E Q U I L A 



C A L V A D O S

D U P O N T  4 0 %

C O G N A C

H E N N E S S Y  V S  4 0 % 

M A R T E L L  V S  4 0 % 

R E M Y  M A R T I N  V S O P  4 0 % 

C O U R V O I S I E R  V S O P  
F I N E  C O G N A C  4 0 %

C O U R V O I S I E R  X O  4 0 %  

H E N N E S S Y  X O  4 0 %  

1 8
 

1 3
 

1 2 
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B R A N D Y



S C O T C H  W H I S K Y  -  S I N G L E  M A L T

D A L W H I N N I E  1 5  Y O  4 3 % 

L A P H R O A I G  1 0  Y O  4 6 % 

D A L M O R E  1 2  Y O  4 0 % 

G L E N K I N C H I E  1 2  Y O  4 3 % 

5 A R D B E G  1 0  Y O  4 6 % 

T H E  G L E N L I V E T  1 2  Y O  4 3 % 

T A L L I S K E R  4 6 % 

G L E N M O R A N G I E  N E C T A R  D ’ O R  
1 2  Y O  4 6 % 

L A G A V U L I N  1 6  Y O  4 3 % 

S C O T C H  W H I S K Y  -  B L E N D E D

M O N K E Y  S H O U L D E R  4 0 % 

J O H N N I E  W A L K E R  B L A C K  L A B E L  4 0 % 

J O H N N I E  W A L K E R  G O L D  L A B E L  
R E S E R V E  4 0 % 

C H I V A S  R E G A L  1 8  Y O  4 0 % 

J O H N N I E  W A L K E R  B L U E  L A B E L  4 0 % 

1 5
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1 7 
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1 3

1 7

 
2 4

5 5

W H I S K Y 



I R I S H  W H I S K Y

J A M E S O N  4 0 %  

J A P A N E S E  W H I S K Y

S U N T O R Y  T O K I  4 3 % 

S U N T O R Y  Y A M A Z A K I  1 2  Y O  4 3 % 

A M E R I C A N  W H I S K Y

M A K E R ’ S  M A R K  5 1 % 

B U L L E I T  R Y E  4 5 % 

W O O D F O R D  R E S E R V E  4 3 % 

K N O B  C R E E K  R Y E  5 0 % 

J A C K  D A N I E L S  S I N G L E  B A R R E L  4 5 % 

1 1
 

15

4 3

1 2
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1 3 
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1 8

W H I S K Y 



D I S A R O N N O  A M A R E T T O  2 8 % 

L I M O N C E L L O  A M A L F I  3 2 % 

I T A L I C U S  R O S O L I O  D E  
B E R G A M O T T O  2 0 %  

S T .  G E R M A I N E  E L D E R F L O W E R  
L I Q U E U R  2 0 % 

C H A M B O R D  1 7 % 

C O I N T R E A U  4 0 % 

G R A N D  M A R N I E R  4 0 % 

D R A M B U I E  4 0 % 

F R A N G E L I C O  2 0 % 

B A I L E Y S  I R I S H  C R E A M  L I Q U E U R  1 7 % 

B E N E D I C T I N E  4 0 % 

F E R N E T - B R A N C A  3 9 % 

L U X A R D O  S A M B U C A  D E I  C E S A R I  3 8 % 

G O N Z A L E Z  B Y A S S  T I O  P E P E ,  
F I N O  S H E R R Y  1 5 % 

C Y N A R  1 7 % 

1 0
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1 0

1 0

1 0

1 0

1 0

1 0

1 0

1 0

1 0

1 0

 
1 0

L I Q U E U R S  &  S H E R R Y



E M P R E S S  P A L E  A L E ,  3 3 0 M L  4 . 5 % 

P E R O N I  N A S T R O  A Z Z U R O ,  3 3 0 M L  5 . 1 % 

N O N - A L C O H O L I C  B E E R

U N L T D .  B E E R  3 3 0 M L 

N O N - A L C O H O L I C  L I Q U E U R

L Y R E ’ S  N O N - A L C O H O L I C  S P I R I T

K E N T ,  C U R I O U S  A P P L E
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5

11

7

B E E R

C I D E R



C O C A  C O L A 

D I E T  C O K E 

D O U B L E  D U T C H  T O N I C  W A T E R

D O U B L E  D U T C H  L I G H T  T O N I C 

D O U B L E  D U T C H  G I N G E R  A L E

D O U B L E  D U T C H  G I N G E R  B E E R

D O U B L E  D U T C H  S P R I N G  S O D A 

D O U B L E  D U T C H  L E M O N A D E

W A T E R
H I L D O N  S T I L L  N A T U R A L  
M I N E R A L  W A T E R  7 5 0 M L

H I L D O N  G E N T L Y  S P A R K L I N G  
N A T U R A L  M I N E R A L  W A T E R  7 5 0 M L

C O L D  P R E S S E D
F R E S H  F R U I T  J U I C E S
O R A N G E
G R A P E F R U I T
C A R R O T  &  G I N G E R
C E L E R Y ,  C U C U M B E R  &  L E M O N
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4

4

4

4

4

4

4

5

5

5

S O F T  D R I N K S


