
WELCOME TO OUR Beverage SelectionWELCOME TO OUR Beverage Selection

Available from 12pm - 11pm

Champagne & Sparkling Wine by the Glass 		  Glass 
		  125ml 

Fantinel Prosecco Brut 		  12

Moët & Chandon Brut Impérial NV 		  16 

Billecart-Salmon Brut Rosé NV 		  21

Wine by the Glass	 Glass 	 Carafe 
Also available in 125ml measures	 175ml 	 500ml

White

IGP Côtes de Gascogne 	 11 	 28  
(Colombard, Gros Manseng, Ugni Blanc)  
Duffour Père et Fils Côtes de Gascogne,  
France 2021

Fantinel ‘Borgo Tesis’ (Pinot Grigio) 	 12 	 31   
Grave del Fruili, Italy 2021

Gavi di Gavi ‘Toledana’ (Cortese) 	 15 	 40  
Domini Villa Lanata, Piemonte, Italy 2020  

Chablis, Domaine Brigitte Cerveau (Chardonnay), 	 17 	 45  
Chablis, France 2022

Sancerre, La Gravelière	 19	 52 
Joseph Mellot (Sauvignon Blanc)  
Loire, France 2022 

Red 

Gran Volante Old Vine (Garnacha) 	 11	 29 
Aragon, Spain 2020

Luis Felipe Edwards Gran Reserva 	 12 	 31 
(Merlot) Colchagua Valley, Chile 2021 

Baigorri Rioja Crianza 	 14 	 38  
(Tempranillo Garnacha, Mazuelo)  
Rioja, Spain 2018 

Selvapiana, Chianti Rufina 	 16 	 43 
(Canaiolo, Sangiovese)  
Tuscany, Italy 2021

Terrazas Selection Malbec (Malbec)	 17	  45 
Uco Valley, Mendoza, Argentina 2019 

Rosé 	 Glass 	 Carafe 
	 175ml 	 500ml

Baigorri Rioja Rosado 	 12	 31 
(Tempranillo, Garnacha)  
Rioja, Spain 2021

Whispering Angel Rosé 	 17 	 45 
Château d’Esclans  
Côtes de Provence, France 2022

Champagne & Sparkling Wine by the Bottle 	

Brut

Moët & Chandon Brut Impérial NV 		  90

Veuve Clicquot Yellow Label Brut NV 		  100

Bollinger Special Cuvée Brut NV 		  120

Ruinart Blanc de Blancs NV 		  170

Dom Pérignon Brut Vintage 2013		   395

Rosé

Moët & Chandon Rosé Impérial NV		  100

Billecart-Salmon Brut Rosé NV 		  110

Laurent-Perrier Cuvée Rosé Brut NV 		  150

Dom Pérignon Brut Rosé Vintage 2008 		  600

Magnums

Moët & Chandon Brut Impérial NV 		  190

Moët & Chandon Rosé Impérial NV 		  200

Laurent-Perrier Cuvée Rosé NV 		  350

Dom Pérignon Brut Vintage 		  900

Sparkling Wine

Fantinel Prosecco Brut 		  55 
Veneto, Italy NV

Nyetimber Classic Cuvée Brut NV 		  85

Gusbourne Blanc de Blancs		  80

Please note that all in-room dining orders will have an additional tray charge of £3.50 added to the bill. If you have a food 
allergy or intolerance, please speak to a member of our staff before you order or consume any food or beverage. Please note 
that dishes marked with a ‘v’ are suitable for vegetarians. Adults need around 2000 kcal per day. A discretionary service 
charge of 12.5% will be added to your bill. A cover charge of £5 will be applicable for all orders without any food and beverage. 
All prices are inclusive of VAT. 

Please scan the QR  
code for allergen  
and dietary information.



Wine by the Bottle

White

IGP Côtes de Gascogne 		  40  
(Colombard, Gros Manseng, Ugni Blanc)  
Duffour Père et Fils Côtes de Gascogne, France 2021

Fantinel ‘Borgo Tesis’ (Pinot Grigio) 		  44  
Grave del Fruili, Italy 2021

Left Field, Te Awa (Sauvignon Blanc) 		  50 
Nelson, New Zealand 2022

Gavi di Gavi ‘Toledana’ (Cortese) 		  58  
Domini Villa Lanata, Piemonte, Italy 2020 

Chablis, Domaine Brigitte Cerveau (Chardonnay),  		  70 
Chablis, France 2022 

Russian River Valley (Chardonnay) 		  74  
De Loach, California, USA 2020 

Sancerre, La Gravelière, Joseph Mellot		  78 
(Sauvignon Blanc) Loire, France 2022 

Lismore Estate Vineyards (Chardonnay)		  82 
Overberg, South Africa 2020

Sancerre ‘La Grande Châtelaine’ (Sauvignon Blanc) 		  90  
Joseph Mellot, Loire Valley, France 2018

Rosé

Baigorri Rioja Rosado 		  44 
(Tempranillo, Garnacha)  
Rioja, Spain 2021

Whispering Angel Rosé (Grenache, Vermentino, Cinsault)	 70 
Château d’Esclans  
Côtes de Provence, France 2022

Red

Gran Volante Old Vine (Garnacha) 		  40 
Aragon, Spain 2020

Luis Felipe Edwards Gran Reserva (Merlot) 		  44 
Colchagua Valley, Chile 2021 

Touraine Gamay (Gamay) 		  46 
Domaine Joël Delaunay, Touraine, Loire 2020

Baigorri Rioja Crianza 		  52  
(Tempranillo, Garnacha, Mazuelo)  
Rioja, Spain 2018

Yering Station, Village (Pinot Noir) 		  56 
Victoria, Australia 2019

Selvapiana, Chianti Rufina 		  62 
(Canaiolo, Sangiovese)  
Tuscany, Italy 2021 

Barbera d’Alba, Enrico Serafino (Barbera) 		  64 
Piemonte, Italy 2020

Terrazas Selection Malbec (Malbec)		  70 
Uco Valley, Mendoza, Argentina 2019

Rocca di Frassinello, Castellare di Castellina 		  85  
(Sangiovese, Merlot, Cabernet Sauvignon)  
Maremma, Tuscany, Italy 2017

Châteauneuf-du-Pape La Bernardine, 		  110 
M. Chapoutier (Grenache) Rhône, France 2016

Amarone della Valpolicella, Classico Riserva 		  130  
‘Le Origini’ Bolla (Corvina, Molinara, Rondinella)  
Veneto, Italy 2020 

Barolo Cru ‘Ravera’ Lo Zoccolaio (Nebbiolo) 		  140 
Domini Villa Lanata, Piemonte, Italy 2014 

Chimney Rock (Cabernet Sauvignon) 		  225 
Stags Leap, Napa Valley, California, USA 2016

Dessert Wine

Vin Santo del Chianti, Serelle, Ruffino 37.5cl 		  50 
Tuscany, Italy 2012

Port

Graham’s LBV		  55

Graham’s 10 Year Old Tawny		  65

Our Spirit Selection	 50ml	 Bottle 
Also available in 25ml measures

Vodka

Belvedere 	 11.5	 140

Ketel One 	 12.5	 150

Ciroc 	 14 	 170

Grey Goose 	 14 	 170

Gin

Bombay Sapphire 	 11	 130

Hendrick’s 	 14	 170

Gin Mare 	 15	 180

Tanqueray 	 16	 190

Rum 

Havana 3 year 	 11

Havana 7 year 	 12

Diplomático Exclusiva	 14

El Dorado 15 year	 17

Japanese Whisky

Hakushu Distiller’s Reserve 	 20

Yamazaki Distiller’s Reserve 	 22

Hibiki Harmony 	 24

Please note that all in-room dining orders will have an additional tray charge of £3.50 added to the bill. If you have a food allergy or intolerance, please speak to a member  
of our staff before you order or consume any food or beverage. Adults require around 2000 kcal per day.

A discretionary service charge of 12.5% will be added to your bill. A cover charge of £5 will be applicable for all orders without any food and beverage.  
All prices are inclusive of VAT. 



Scotch Whisky	 50ml	
Also available in 25ml measures

Single Malt

Glenlivet Founder’s Reserve 	 12

Dalwhinnie 15 year 	 12

Lagavulin 16 year 	 20

Glenfiddich Ancient Reserve 18 year 	 22

Blended

Chivas Regal 12 year 	 12

Johnnie Walker Black label 	 13

Johnnie Walker Gold label 	 16

Johnnie Walker Blue label 	 50

Irish Whiskey	

Jameson 	 11

American Whiskey

Maker’s Mark 	 11

Jack Daniel’s Single Barrel 	 16

Tequila

Olmeca Altos Reposado 	 12

VIVIR Café VS 	 12

Patron Anejo 	 20

Don Julio 1942 Anejo 	 44

Cognac

Hennessy Fine de Cognac 	 12

Rémy Martin XO 	 30

Hennessy XO 	 35

Liqueurs/ Digestifs	

Disaronno Amaretto	 8

Frangelico 	 8

Kahlúa 	 8

Tia Maria 	 8

Sambuca 	 8

Beer	 Bottle

Peroni		  7.5

Estrella 		  7.5

Soft

Bottled water 		  5.75 

Nordaq still water  

Nordaq sparkling water 

Juices 	 5.5 

Fresh orange (96 kcal)

Fresh apple (220 kcal)

Fresh grapefruit (97 kcal)

Cranberry (113 kcal)

Tomato (36 kcal)

Sparkling 	 5.5 

Fever-Tree 

Lemonade 

Tonic 

Naturally light tonic 

Soda 

Ginger ale 

Ginger beer 

Mediterranean tonic 

 
Coke 

Diet Coke

Please note that all in-room dining orders will have an additional tray charge of £3.50 added to the bill. If you have a food allergy or intolerance, please speak to a member  
of our staff before you order or consume any food or beverage. Adults require around 2000 kcal per day.

A discretionary service charge of 12.5% will be added to your bill. A cover charge of £5 will be applicable for all orders without any food and beverage.  
All prices are inclusive of VAT. 



Hot Beverage Selection

Coffee Selection

Filter coffee (0 kcal)		  6

Latte (100 kcal)		  6

Decaffeinated (0 kcal)		  6

Macchiato (19 kcal)		  6

Espresso (0 kcal)		  6

Mocha (105 kcal)		  6

Cappuccino (94 kcal)		  6

Double espresso (0 kcal)		  6.5

Rococo chocolate (108 kcal)		  7 
(award-winning organic drinking chocolate  
with a creamy finish)

Tea Selection (0 kcal)

English Breakfast		  6

Jasmine		  6

Earl Grey		  6

Fresh mint and lemon		  6

Green Sencha		  6

Black tea and ginger		  6

Treat yourselfTreat yourself

Available 24 hours

Be Indulgent 

The Shake Selection 

Oreo cookies and cream (1360 kcal)		  10 

Strawberries and cream (528 kcal)		  10 

Banana, fudge and salted caramel (1151 kcal)		  10

Please note that all in-room dining orders will have an additional tray charge of £3.50 added to the bill. If you have a food allergy or intolerance, please speak to a member  
of our staff before you order or consume any food or beverage. Adults require around 2000 kcal per day.

A discretionary service charge of 12.5% will be added to your bill. A cover charge of £5 will be applicable for all orders without any food and beverage.  
All prices are inclusive of VAT. 


