36

COCKTAILS

JUBILEE

Jubilee Beacon 16
London Dry Gin, Dubonnet, Vermouth
Frappé 8.5

Ginger and Ooolong Cordial, Peach Black Tea, House
Acid, Lemon Sorbet

CHAMPAGNE
COCKTAILS

Amelia 14.5
Apricot, Peach, Champagne
Stourbridge Fizz 14.5

Stourbridge Créme de Miire, English Sparkling

3'6 CLASSICS

3’6 Martini 14.5
Fortnum’s London Dry Gin, Bacchanalia Vermouth

Garden Mary 11.5
Sapling Vodka, Garden Spice Mix, Lemon, Tomato,

Celery

Holy Island Negroni 14.5

Eight Lands Speyside Gin, Campari, Bumblebee
Vermouth

SIGNATURES

Henry Peat 14.5
Fortnum’s Cream Sherry, Octomore, Apricot,

Lemon, Miraculous Foamer

Chayla 12
Starward Left Field Whisky, Coconut, Absinthe,

Makrut Leaf, Georgeat, Lime

FINISHERS

Solera Cinco 14.5
Tio Pepe Fino Sherry, Fortnum’s Brandy de Jerez, Pedro
Ximenez, Créme de Poire William, Chocolate Bitters

Black Tot 12
Diplomatico Reserva Exclusiva, Lime & Sea Salt Amaro,

FAIR Café liqueur, Cream, Cardamom essence

LOW

No. 1 9.5
Martini Reserva Ambrato, Pedro Ximenez Sherry, Acid,

Soda

The Felix 12.5

Fortnum’s English Cassis, Sparkling Tea

CHAMPAGNE & SPARKLING

FORTNUM'S CHAMPAGNE
Blanc de Blancs, Grand Cru, Hostomme NV

Brut Réserve, Louis Roederer NV

Brut Rosé, Billecart-Salmon NV

CUVEE PRESTIGE
Krug Grande Cuvée NV

SPARKLING TEA

Organic Copenhagen Sparkling Tea 0% ABV 19 keal

125ML  BOTTLE

16.25 80
16.25 80
16.75 82

375ML  BOTTLE
165 290

125ML  BOTTLE
7.25 38

Organic Copenhagen Rosé Sparkling Tea 0% ABV 15 keal 7.25 38



FOOD

SNACKS

Smoked Almonds 497 kcal 3.5
Mini Chorizo 391 keal 6.75
Tempura Violet Artichoke with Garlic Aioli 283 kcal 8.75
Cheddar Cheese Straws 393 keal 4.75
PLATES

Crushed Avocado with Lime and Chilli (V) 337 kcal 9.75
Homemade Scotch Egg with Piccalilli 192 keal 8.75
Welsh Rarebit 314 keal 10.25
Smoked Trout with Pickled Radish 234 kcal 10.25
Nutbourne Tomatoes with Marinated Anchovies 411 kcal 12.75
Duck Liver and Mushroom Paté with Onion Jam 359 kcal 6
SWEET

Fortnum’s Truffles 464 kcal 4.5
Battenberg (N, V) 410 keal 7

FORTNUM'S WINE

WHITE 175ML BOTTLE
Vinho Verde, Adega de Moncao, Portugal 2020 8 30
Marlborough Sauvignon Blanc, Isabel Estate, New Zealand 2021 11.5 44
RED

Beaujolais, Dominique Piron, France 2020 8 30
Chianti Classico, Riecine, Italy 2019 12.75 49
ROSE

Provence Rosé, Ott, France 2020 12 46
SWEET & FORTIFIED 75ML  BOTTLE
Tokaji 5 Puttunyos, Pajzos, Hungary 2016 6.75 40
Tawny Port 10 Year Old, Niepoort 7.25 43

V - Vegetarian «VE -Vegan «G - Made without Gluten « N - Contains Nuts
Adults need around 2000 kcal per day. Our products are made in an environment where allergens are present,
resulting in a risk of cross contamination.
For more information about a specific allergen, please speak to a member of staff.



GIN

Fortnum’s London Dry
Fortnum’s Ling Heather Honey
Hendricks

Chase

Monkey 47

Ki No Bi

Conker

VERMOUTH
Noilly Prat Dry
Lillet Blanc

Cocchi Vermouth di Torino

WHISKEY

BOURBON
Knob Creek 9 Year Old

RYE

Sazerac Rye

JAPANESE

Nikka from the Barrel
Suntory Yamazaki 12 Year Old
Suntory Hibiki 17 Year Old
BLENDED SCOTCH
Monkey Shoulder

Johnnie Walker Blue

10

10

9.5

11

13.5

13

6.5

6.5

6.5

9.5

13.5

13.5

25

30

18

30

VODKA

Black Cow

Fortnum’s English Barley
Belvedere

Vestal

BEER & CIDER
English Pilsner, 4.9% 330ml
English Red Ale, 4% 500ml

Devon Cider, 6.5% 500ml

SINGLE MALT
Glenfiddich 18 Year Old

Aberlour A’'Bunadh
Glenmorangie Signet

Ardbeg Uigedail

Macallan Sherry Oak 12 Year Old
Lagavulin 16 Year Old

Balvenie 12 Year Old

IRISH

Green Spot

Red Breast 15 Year Old

9.5

10.5

10

4.75

5.25

5.25

25

25

28

18

14

15

13

15

For more information about a specific allergen, please speak to a member of staff. A discretionary 12.5% service charge

will be added to all restaurant bills. All spirits are served as 50ml. Gin, Rum, Vodka and Whisky are also available in

measures of 25ml. All wines sold by the glass are also available in measures of 125ml. All prices include Value Added
Tax at the prevailing rate. 04/2022. Vintages subject to change.



COGNAC

VSOP

Fortnum’s Folle Blanche

X0
Frapin Chateau Fontpinot XO

Hennessy XO

ARMAGNAC

Baron de Sigognac 10 Year Old

RUM

Fortnum’s London White Rum
Discarded Banana Peel Rum

Havana Club Seleccion de Maestros

25

28

12

9.5

10

15

CALVADOS

Avallen Calvados

Michel Hubert Calvados Pays
EAU DE VIE
Miclo Poire William
Lindores Abbey Aqua Vitae

La Fée Absinthe Parisienne

AGAVE

TEQUILA

Patron Anejo

MEZCAL
Del Maguey Vida Single Village

10

12

10.5

12

15

15

NON-ALCOHOLIC

Tonic / Soda / Ginger Ale / Ginger Beer
44/0/15/15kal

Double Dutch Tonic / Skinny Tonic/
Cucumber & Watermelon 44/ 44/ 44 kcal

Fresh Lemondade 135 keal
Fortnum’s Sparkling Tea 19 kcal

Organic, Blend of Eight of Fortnum’s

Famous & Rare

3.5

3.5

Orange Juice 162 kcal

Coke / Diet Coke 330ml 41/1 keal
Mineral Water Still / Sparkling 330ml
Mineral Water Still / Sparkling 750ml
Countess Grey Iced Tea 32 keal

Countess Grey Tea with

Fortnum’s Orange Blossom Honey

4.5

2.95

4.75

4.95

HOT DRINKS

Espresso 12 keal
Double Espresso / Macchiato 24/ 44 keal

Americano / Cappuccino /
Latte / Flat White 14/173/173/136 keal

Hot Chocolate 414 kcal
Fortnum’s Ultimate Dark Chocolate

3.75

4.25

4.45

5.95

Fortnum’s Tea For Oneo.s keal
Royal Blend

Earl Grey

Breakfast Tea

Lapsang Souchong

Green Ceylon Tea

Lemon and Ginger

Rooibos

5.95

Adults need around 2000 kcal per day. Our products are made in an environment where allergens are present, resulting
in a risk of cross contamination. For more information about a specific allergen, please speak to a member of staff. A
discretionary 12.5% service charge will be added to all restaurant bills. All spirits are served as 50ml. Gin, Rum, Vodka
and Whisky are also available in measure of 25ml. All wines sold by the glass are also available in measures of 125ml

All prices include Value Added Tax at the prevailing rate. 04/2022. Vintage are subject to change.



