


A L L  D A Y  M E N U  2-4

c h a m p a g n e  5-6

w i n e  7

S A K E  8

J A P A N E S E  W H I S K Y  8

C L A S S I C  O L D ´ S  C O O L  9-10

B U B B L Y  A N D  S P A R K L I N G  11

S H A R P ,  D R Y  a n d  I N T E N S E  12

F R U I T Y ,  C R I S P Y  a n d  R E F R E S H I N G  13

s w e e t  a n d  l u x u r i o u s  14

B E E R  15

G I N   15

V O D K A   16
T E Q U I L A   17

r u m  a n d  c a c h a ç a   18

M A L T  W H I S K Y  19

B L E N D E d  w h i s k y  20

c a n a d i a n  a n d  I R I S H  W H I S K E Y  20

A M E R I C A N  w h i s k e y  21

C O G N A C ,  a r m a g n a c  a n d  c a l v a d o s  21

c I G A R S  22

O C T A G O N  D I N I N G  R O O M  23

    HOUSE 21    

house 21

A discretionary 12.5% service charge
will be added to your bill.

All prices are inclusive of VAT.



    HOUSE 21    

all day menu

Food allergies and intolerances: before ordering  
please speak to our staff about your requirements

(25ml and 35ml serves available for spirits and 175ml for wines)
A discretionary 12.5% service charge will be applied to your bill 

All prices include VAT

H o u s e  2 1  N E W  C l a s s i c s
Aged beef burger 
Gouchang mayonnaise, yuzu cucumber pickles 19

Fried chicken 
chilli honey glaze and kimchi slaw on a sesame bun 16

A s i a n  B i t e s
Edamame pods 
plain or black bean and chilli (VG) 4

Grilled Shishito peppers 
sesame (VG) 5

Duck fat fries 
shredded duck, hoi sin sauce, spring onions and peanuts 9

Crab won ton wrappers 
coriander and tobiko salad 12

Honey glazed pork belly squares 
fennel pickle 8

Shrimp tempura 
kaffir lime, sweet chilli sauce 20

Vegetable gyoza 
ginger soy (VG) 10

2



Taking its name from the shape of its 
floor plan, the Octagon Dining Room is  

a magical jewelbox of a room.
Like the decor, the menu offers an elegant 
fusion of flavours, drawing its Influences 

from across Asia. Diners can enjoy a selection 
of Japanese style Sushi, soups and salads or 
delicious dishes from the main menu which 

features more elaborate Far Eastern treats such 
as baked Black Cod in Miso-Mirin Marinade. The 
Octagon Dining Room’s cocktail list continues 

the Asian theme fusing with Home House elegance 
by featuring flavoursome creations.

Open Tuesday till Friday from 12pm till 1am.

Saturday from 6pm till 1am.

o c ta g o n  D I N I N G  R O O M

Food allergies and intolerances: before ordering  
please speak to our staff about your requirements

(25ml and 35ml serves available for spirits and 175ml for wines)
A discretionary 12.5% service charge will be applied to your bill 

All prices include VAT
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(25ml and 35ml serves available for spirits and 175ml for wines)
A discretionary 12.5% service charge will be applied to your bill 

All prices include VAT

      HOUSE 21    

cigars

Champagne 12% - 13%

White Wine 12% - 13%

Red Wine 12% - 14%

Beer 3.5% - 6%

Gin 40% - 50%

Vodka 35% - 40%

Rum 37% - 63%

Whisky 40% - 54%

Tequila 38% - 40%

AVAILABLE

p l e a s e  a s k  t o  s e e  o u r  c i g a r  m e n u 

Alcohols By Volume

22



    HOUSE 21    

all day menu
r a w  a n d  s u s h i

Salmon tartare tacos 
avocado and pink pickles 12

Hamachi tataki 
yuzu, soy, truffle and salmon Keta 18

Wagyu Beef takaki 
ponzu marinated mushrooms and garlic crisps 28

Asian beef tartare 
Gochujang mayonnaise and pickled shallot rings 16

Iced sashimi platter 35

Home House Sushi roll platter (18 pieces) 35

Home House roll 
salmon, spicy tuna, avocado, cucumber and volcano sauce 19

California Uramaki roll 
crab, avocado and cucumber 18

Alaska roll 
almon tartare, cucumber, avocado & panko bread crumbs 15

Futomaki roll (mixed vegetables) 14

Food allergies and intolerances: before ordering  
please speak to our staff about your requirements

3



    HOUSE 21    

all day menu
s w e e t s   7

Banana Pudding 
palm sugar, peanut, caramel sauce & coconut ice cream 

Ice Cream Mochi (selection of 3) 
green tea, mango, coconut, sea salt, caramel or sesame 

Pineapple Carpaccio 
chilli, mint & lychee sorbet 

Miso Caramel Chocolate Truffles

Matcha Green Creme Brulee 

Soya sauce marshmallows

 

C O F F E E S
3.3 / 4.4

Espresso, Macchiato, Ristretto, Cappuccino, 
Café Latte, Americano or Mocha,
(decaffeinated available on request)

Hot Chocolate

T e a s
4.4

English Breakfast, Earl Grey, Darjeeling,
Assam, Peppermint, Fresh Mint, Camomile,

Ginger or Canarino

H o m e  H o u s e  B l e n d
4.75

a hint of cinnamon, kiwi and strawberry

(25ml and 35ml serves available for spirits and 175ml for wines)
A discretionary 12.5% service charge will be applied to your bill 

All prices include VAT

4



Food allergies and intolerances: before ordering  
please speak to our staff about your requirements
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AMERICAN whiskey
ALL 50ML

B u l l e i t  b o u r b o n
10.5

B u l l e i t  r y e
12

b l a n t o n ’ s  g o l d 
e d i t i o n

17

B o o k e r ’ s  B o u r b o n 
7 y o
21

E a g l e  R a r e  1 0 y o
12

J a c k  d a n i e l s
10.5

J a c k  d a n i e l s 
s i n g l e  b a r r e l

15
k n o b  c r e e k  9 y o

10.5

M a k e r ’ s  m a r k
10.5

M a k e r ’ s  m a r k  4 6
16

M i c h t e r ’ s  R y e
17

M i c h t e r ’ s  B o u r b o n
17

w o o d f o r d  r e s e r v e
11.5

W o o d f o r d  R e s e r v e 
R y e
18

     HOUSE 21    

Cognac, Armagnac, calvados
B a r o n 

d e  s i g o g n a c 
A r m a g n a c  1 0 y

14

D u p o n t  C a l v a d o s 
V S O P
14

h e n n e s s y  V S 
12

h e n n e s s y  f i n e  d e 
c o g n a c

16

h e n n e s s y  x o
35

H e n n e s s y  P a r a d i s  
78

 H e n n e s s y 
P a r a d i s  i m p e r i a l

190

R i c h a r d  H e n n e s s y
325

R é m y  M a r t i n  x o
35

L o u i s  X I I I 
d e  R é m y  M a r t i n

230

ALL 50ML



(25ml and 35ml serves available for spirits and 175ml for wines)
A discretionary 12.5% service charge will be applied to your bill 

All prices include VAT
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    HOUSE 21    

Blended whisky

     HOUSE 21    

canadian and irish whiskey

ALL 50ML

ALL 50ML

C h i v a s  R e g a l  1 2 y o
10.5

C h i v a s  R e g a l  1 8 y o
16

C h i v a s  R o y a l 
S a l u t e  2 1 y o

32

C h i v a s  R e g a l  2 5 y o
47

D e w a r ’ s  1 2 y o
12

J o h n n i e  w a l k e r 
b l a c k  1 2 y o

10.5

J o h n n i e  w a l k e r 
g o l d  1 8 y o

20

J o h n n i e  w a l k e r 
P l a t i n u m

30

J o h n n i e  w a l k e r 
b l u e
42

J o h n n i e  w a l k e r 
k i n g  g e o r g e  v

78

M o n k e y  s h o u l d e r
10.5

c a n a d i a n  c l u b
(Canada)10.5

c r o w n  r o y a l
(Canada) 12

B U S H M I L L S  
S I N G L E  M A L T  1 0 Y O
(Ireland) 10.5

J A M E S O N
(Ireland) 10.5
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CHAMPAGNE
BY THE GLASS

M o ë t  &  C h a n d o n 
Moët & Chandon NV 

12.5
Moët & Chandon, Rosé NV 

17
v e u v e  c l i c q u o t

Veuve Clicquot Ponsardin Yellow Label, Brut NV 
18

R U I N A R T
Ruinart Blanc de Blancs, Brut NV 

23
Ruinart Rosé, Brut NV 

23

BY THE BOTTLE
M o ë t  &  C h a n d o n
Moët & Chandon NV  

65 Bottle / 140 Magnum
Moët & Chandon, Rosé NV 
90 Bottle / 220 Magnum

Moët & Chandon Grand Vintage 2009 
150

R U I N A R T
Ruinart Blanc de Blancs, Brut NV 

135 Bottle / 270 Magnum
Ruinart Rosé, Brut NV 

135
v e u v e  c l i c q u o t

Veuve Clicquot Ponsardin, Yellow Label, Brut NV
95 Bottle / 200 Magnum

Veuve Clicquot Ponsardin, Rosé NV 
135

b i l l e c a r t - s a l m o n
Billecart-Salmon Brut Rosé NV 

150
Food allergies and intolerances: before ordering  
please speak to our staff about your requirements

5



    HOUSE 21    

CHAMPAGNE
BY THE BOTTLE

b o l l i n g e r
Bollinger, Special Cuvée, Brut NV

100
Bollinger, Rosé Brut NV

125
Bollinger, La Grande Année 2007  

190

l o u i s  r o e d e r e r
Louis Roederer, Brut Premier NV

90
Louis Roederer, Cristal Brut 2009

340
Louis Roederer, Cristal Rosé Brut 2007

600

d o m  p e r i g n o n
Dom Pérignon Brut 2009
290 Bottle / 620 Magnum

Dom Pérignon Brut Rosé 2004
530

k r u g
Krug Grande Cuvée, Brut NV 

325
Krug Vintage 2003 

520

S P A R K L I N G  W I N E 
Prosecco DOC, Sacchetto, Spumante Brut, Veneto, IT, NV  

47
Hattingley Valley, Classic Reserve, Hampshire, England NV

11 / 60
Belaire Brut Fantome
80 Bottle / 145 Magnum
Belaire Rose Fantome

120 Bottle / 230 Magnum

(25ml and 35ml serves available for spirits and 175ml for wines)
A discretionary 12.5% service charge will be applied to your bill 

All prices include VAT

6
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   HOUSE 21     

malt whisky

A u c h e n t o s h a n  T h r e e  W o o d
(Lowlands) 14

A r d b e g  1 0 y o
(Islay) 13.5

b a l v e n i e  1 2 y o  d o u b l e w o o d
(Speyside) 17

b a l v e n i e  1 7 y o  d o u b l e w o o d
(Speyside) 32

B r u c h l a d d i c h
C l a s s i c  L a d d i e

(Islay) 16

B r u c h l a d d i c h
P o r t  C h a r l o t t e

(Islay) 18

B r u c h l a d d i c h
O c t o m o r e
(Islay) 37

c r a g g a n m o r e  1 2 y o
(Speyside) 10.5

C r a i g e l l a c h i e  1 7 y o 
(Speyside) 28

D a l w h i n n i e  1 5 y o
(Highlands) 14

g l e n f i d d i c h  1 2 y o
(Speyside) 13

g l e n f i d d i c h  1 5 y o
(Speyside) 17

g l e n f i d d i c h  1 8 y o
(Speyside) 20

g l e n l i v e t  f o u n d e r ’ s 
r e s e s r v e

(Speyside) 13

G l e n m o r a n g i e  1 0 y o
(Highlands) 12

G l e n m o r a n g i e  N e c t a r  D ’ O r
(Highlands) 15

G l e n m o r a n g i e  1 8 y o
(Highlands) 27

G l e n m o r a n g i e  s i g n e t
(Highlands) 28

G l e n m o r a n g i e  2 5 y o
(Highlands) 72

h i g h l a n d  p a r k  1 2 y o
(Islands) 13

l a p h r o a i g  1 0 y o
(Islay) 15

l a g a v u l i n  1 6 y o
(Islay) 19

M a c a l l a n  D o u b l e  C a s k  1 2 y o
(Speyside) 16

m a c a l l a n  r a r e  c a s k
(Speyside) 43

M o r t l a c h  1 8 y o   
(Speyside) 53

o b a n  1 4 y o
(Highlands) 18

t a l i s k e r  1 0 y o   
(Isle of Skye) 13

t a l i s k e r  1 0 y o   
(Isle of Skye) 15

ALL 50ML



(25ml and 35ml serves available for spirits and 175ml for wines)
A discretionary 12.5% service charge will be applied to your bill 

All prices include VAT

18

    HOUSE 21    

rum and cachaça

B a c a r d i  8 y o 
(Puerto Rico) 11.5

B a c a r d i  C a r t a  B l a n c a 
(Puerto Rico) 10.5 

B a c a r d i  C a r t a  O r o 
(Puerto Rico) 10.5

B a c a r d i  O a k h e a r t 
(Puerto Rico) 10.5

C H A I R M A N ' S  R E S E R V E  
S p i c e d  R u m
(St Lucia) 12

D i c t a d o r  2 0 y o
(Columbia) 19

D i p l o m a t i c o  A m b a s s a d o r
(Venezuela) 47

D i p l o m a t i c o  R e s e r v a
(Venezuela) 15

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

(Venezuela) 17

e l  d o r a d o  1 5 Y O
(Guyana) 19

H a v a n a  C l u b  7 y o
(Cuba) 11.5

H a v a n a  C l u b  1 5 y o
(Cuba) 36

l e b l o n  C a c h a ç a
(Brazil) 11.5

m o u n t  g a y  b l a c k  b a r r e l
(Barbados) 11.5

m o u n t  g a y  x o
(Barbados) 16.5

R o n  Z A C A P A  2 3
(Guatemala) 16.5

R o n  Z A C A P A  x o
(Guatemala) 27.5

R u m  A n g o s t u r a  1 9 1 9
(Trinidad) 11.5

w r a y  a n d  n e p h e w
(Jamaica) 11.5

ALL 50ML



    HOUSE 21    

winE list
BY THE GLASS 175ML / BOTTLE 

R O S E
Les Quatre Tours  

Coteaux d’Aix en Provence, France, 2017  10.5 / 39
Bandol Rosé, Domaine la Suffrène Provence, France 2017  13.5 / 54

Whispering Angel, Château d’Esclans 
Côtes de Provence, France 2017  69

Rock Angel, Château d’Esclans 
Côtes de Provence, France 2017  82 

Provence Rosé, Domaine Ott, Clos Mireille, Coeur de Grain  
Côtes de Provence, France 2017  93

w h i t e
Pé Branco, Herdade Do Esporão 

Alentejo, Portugal 2017  7.5 / 27
Vermentino, VV, Les Archeres, IGP Pays d’Oc, France 2017  9 / 35

Riesling ‘Queen of Whites’, Trocken, Tesch 
Nahe, Germany 2016  11.5 / 45
Pinot Grigio, Marjan Simcic 

Goriska Brda, Slovenia 2016  13.5 / 50
Sancerre 'Chene du Roy' 

Domaine p. Girault, Loire, France, 2017  15 / 57
Chablis Jean Pierre et Alexandre Ellevin,  

Burgundy,France 2016 16.5 / 61
Sauvignon Blanc, Cloudy Bay Marlborough,  

New Zealand, 2017  19 / 76
R E D

kratošija, vinarska vizba
Tikveš, Skopje, Macedonia 2017  7.5 / 27
Montepulciano D'abruzzo 'Montipagano' 
  Umani Ronchi, Italy 2017  9 / 33

Rioja Reserva, Ramon Bilbao, Spain 2014  11.5 / 42
Shiraz/Cinsault, Extreme Vineyards 

Bonfire Hill,Western Cape,SA 2016 13 / 48
Château Cailleteau Bergeron 'Prestige' 

Blaye - Côtes De Bordeaux, France 2014 15 / 57
'Bourgogne', Pinot Noir 

Domaine R. Rossignol Changarnier, France 2014  16.5 / 61
Malbec, Terrazas de los Andes  

  Mendoza, Argentina 2016  18 / 67
Food allergies and intolerances: before ordering  
please speak to our staff about your requirements
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    HOUSE 21    

sake
M I O  -  S P A R K L I N G 

SHOCHIKUBAI SHIRAKABEGURA,HYOGO
It has a uniquely sweet aroma 

and refreshingly fruity 
flavour. Enjoy chilled during 

any special or  
not-so-special occasion.  

5% ABV, 300ml 24

‘ E V E N I N G  S K Y ’  
F U K U K O M A C H I  J U N M A I 
Kimura Shuzo, Akita

Evening Sky offers very light 
and subtle aromas of strawberry 
and creamy rice. The structure 

is mineral, crisp and dry 
whilst the body mild.  Simple 

and easy-to-drink.  
15% ABV, 720ml 11 / 72

   

O T O K O Y A M A  -  F U T S U S H U 
Mejo Shuzo, Hyogo 

Delicious and warming, this 
sake has notes of sweet cereal, 
soy and mushrooms on the nose, 
with smooth and creamy rice 
flavours resulting in a rich, 

medium-bodied sake with  
light acidity.

13% ABV,720ml 9 / 62

G O Z E N S H U  9  -  Y U Z U S H U  s w e e t    
Tsuji Honten, Katsuyama

Rich, sweet yet balanced by 
candied lemon flavours with 
a long, pronounced finish. 
Suitable as an aperitif, 

dessert sake or  
cocktail ingredient. 
9% ABV, 500ml  14 / 65 

H a k u s h u  D R
(Japan) 20

H a k u s h u  1 2 Y O
(Japan) 27

H a k u s h u  1 8 Y O
(Japan) 60

Y a m a z a k i  D R
(Japan) 20

Y a m a z a k i  1 2 Y O
(Japan) 27

Y a m a z a k i  1 8 Y O
(Japan) 60

H i b i k i  h a r m o n y
(Japan) 18

H i b i k i  1 7 Y O
(Japan) 35

H i b i k i  3 0 Y O
(Japan) 250

    HOUSE 21    

JAPANESE whisky 

(25ml and 35ml serves available for spirits and 175ml for wines)
A discretionary 12.5% service charge will be applied to your bill 

All prices include VAT

8



Food allergies and intolerances: before ordering  
please speak to our staff about your requirements
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tequila

c a s a m i g o s  a n e j o 
23

D e r r u m b e s  M i c h o a c a n  M e z c a L 
17

D e r r u m b e s  O a x a c a  M e z c a l 
15

D o n  J u l i o  B l a n c o 
14.5

D o n  J u l i o  R e p o s a d o 
17 

D o n  J u l i o  A n e j o 
19

D o n  J u l i o  1 9 4 2 
42

E l  J i m a d o r  S i l v e r 
10.5

I l e g a l  J o v e n  M e z c a l 
14.5

I l e g a l  r e p o z a d o  M e z c a l 
18

I l e g a l  A n e j o  M e z c a l 
21

J o s é  C u e r v o  R e s e r v a  d e  l a  F a m i l i a 
27

P a t r o n  X O 
10.5

P a t r o n  R e p o s a d o 
17

P a t r o n  A n e j o 
21

ALL 50ML



b e l u g a  n o b l e
(Russia) 12.5

B e l u g a  g o l d  l i n e
(Russia) 37

B e l v e d e r e
(Poland) 11.5

B e l v e d e r e  U n f i lt e r e d
(Poland) 12.5

C  î  r  o  c
(France) 13.5

C h a s e  V o d k a
(England) 10.5

C r y s t a l  h e a d
(Canada) 15.5

G r e y  G o o s e
(France) 12.5

g r e y  G o o s e 
C i t r o n ,  L a  P o i r e , 

 L ’ O r a n g e
(France) 12.5

K o n i k ’ s  T a i l
(Poland) 10.5

k e t e l  o n e
(Holland) 10.5

k e t e l  o n e  c i t r o e n
(Holland) 10.5

s t o l i c h n a y a  e l i t
(Latvia) 18.5

z u b r o w k a  b i s o n  g r a s s
(Poland) 10.5

(25ml and 35ml serves available for spirits and 175ml for wines)
A discretionary 12.5% service charge will be applied to your bill 

All prices include VAT
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vodka
ALL 50ML
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classic old's cool
ALL AT 14

V O D K A/G I N  M A R T I N I
Ketel One vodka or Tanqueray gin with a lick of dry 
vermouth treated with olives or a lemon twist in a 

chilled martini glass. 
Let us know if you like it dirty.

C a s i n o 
First appearing in the 1930's Savoy Cocktail Book by 
Harry Craddock, this is a true classic. Old Tom Gin, 
orange bitters and maraschino liqueur are shaken and 

served in chilled martini glass. Are you willing to take 
a gamble? 

b o u l e v a r d i e r
A new twist on an Italian classic. Gin is replaced 
by bourbon, taking the cocktail to a new level. The 
bittersweet interplay between Campari and vermouth 

remains, but where the ‘Negroni’ cocktail is crisp and 
lean; the ‘Boulevardier’ is rich and intriguing. 
A simple substitution but a stunning result.

N e g r o n i  S b a g l i a t o
A classic twist on a classic. Antica Formula and Campari 
are joined by Prosecco to give these dark days a bit of 

fizz. Enjoy liberally.

Food allergies and intolerances: before ordering  
please speak to our staff about your requirements

9
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classic old's cool
ALL AT 14

T h y m e  w i l l  T e l l
As Summer ends and Autumn arrives, ease your way 

through the change with this drink. Bulleit Bourbon, 
Maple Syrup and Thyme combine to help you through 

the dark days. 

M A I  T A I
 Bacardi Carta Blanca, Bacardi Oro shaken with 

orgeat, Cointreau and lime juice. Short on crushed 
ice as per the original recipe. 

E S P R E S S O  M A R T I N I
This contemporary drink is a perfect relationship 
between the richness of coffee and the kick of 

alcohol. Ketel One vodka mixed with coffee liqueur 
and shot of espresso. 

M a n h a t t a n 
Created around the early 1870’s, this cocktail is 
a real classic, a drink to please all whiskey 

lovers. Woodford Reserve bourbon stirred lovingly 
with sweet vermouth and bitters. Served to your 

liking dry, sweet or perfect.

10

(25ml and 35ml serves available for spirits and 175ml for wines)
A discretionary 12.5% service charge will be applied to your bill 

All prices include VAT
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beer

      HOUSE 21    

gin
ALL 50ML

a s a h i  b e e r
(Japan) 6

A s p a l l  c i d e r
(England) 7

B i r r a  M o r e t t i
(Italy) 6

H e i n e k e n 
(Holland) 6

H i t a c h i n o  N e s t  
C l a s s i c  A l e  
(Japan)) 7

H i t a c h i n o  N e s t  
W h i t e  A l e 
(Japan) 7 

h o p  h o u s e  1 3
(Ireland) 6

B a t h t u b  N a v y 
s t r e n g t h

(England) 14.5

B o m b a y  S a p p h i r e
(England) 10.5

B r o c k m a n s  G i n 
(Scotland) 13

G i n  m a r e 
(Spain) 14.5

h a y m a n ’ s  O l d  T o m
(England) 11.5

H e n d r i c k ’ s
(Scotland) 12.5

K y r ö  N a p u e
(Finland) 13

M a r t i n  m i l l e r ’ s
(England) 12

M o n k e y  4 7 
(Germany) 16

P I N K  P E P P E R  G I N
  (France) 12

R o k u  G i n
(Finland) 13

s i p s m i t h
(England) 12.5

S t a r  o f  B o m b a y
(England) 13.5

t a n q u e r a y
(Scotland) 10.5

t a n q u e r a y  n o  1 0
(Scotland) 13.5

T a n q u e r a y  F l o r  
d e  S e v i l l a

(Scotland) 12

t h e  b o t a n i s t
(Islay) 13.5

w i l l i a m  c h a s e 
p i n k  g r a p e f r u i t

(England) 12
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Food allergies and intolerances: before ordering  
please speak to our staff about your requirements
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SWEET AND LUXURIOUS
ALL AT 14

L Y C H E E  A N D  R O S E  M A R T I N I  

Ketel One vodka shaken with lychee purée and sugar 
syrup with a lick of Rose. A sublime drink served 

straight up in a chilled martini glass.

D I V A  M A R T I N I  

A blend of Cîroc Vodka, strawberry liqueur, 
lemon juice. Topped with a rich, seductive layer of 

caramelised vanilla sugar. Be a Diva!

G e l a t o
What happens when you mix Mozart White Chocolate, 

Ketel One and elderflower? An Italian gelato  
in a glass.

Z a c a p a  O l d  F a s h i o n e d
A delicious twist on a classic cocktail. Rum 
lovers agree that one of the best ways to 

introduce a novice to the spirit's complexity is 
to start at the beginning with an Old Fashioned.

Y u z u  S o u r 
Hibiki Harmony mixed with peach bitters and egg 
white. Fresh Yuzu juice puts an oriental twist on  

a bar tender classic. 
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(25ml and 35ml serves available for spirits and 175ml for wines)
A discretionary 12.5% service charge will be applied to your bill 

All prices include VAT
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bubbly and sparkling
ALL AT 14

P i n k  H e e l
Tanqueray Gin shaken with Chambord and fresh  

Raspberries. The only way we can make it better?  
A generous helping of Moët & Chandon.  

Enjoy while the bubbles last. 

T i c k e t  t o  C u b a
South America and the Orient combine to create wonderful 
cocktail. Zacapa 23 shaken with fresh Yuzu juice and mint 
will leave you wanted more. A topping of Moët & Chandon 

adds a bubbly finish.

L A D Y  o f  M a y f a i r
This recipe has been adapted from the original 1934 

luxurious cocktail 
created at Harry's Bar, Venice. Ketel One, elderflower 

syrup, lychee purée 
and lemon juice, topped with champagne.

H A N A  B A R A
Tanqueray 10 gin blended with eldelflower and a lick of 

Rose, topped with Moët & Chandon Champagne.

11

Food allergies and intolerances: before ordering  
please speak to our staff about your requirements
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SHARP, DRY AND INTENSE
ALL AT 14

 C h i l l i  M a r g a r i t a
A marvellous concoction of El Jimador tequila, lime, 
pineapple and thyme, served in a chilled martini 

glass. Certain to spice up your night!

P l a n t e r ’ s  P u n c h
Keep the summer going that little bit longer, with 
Bacardi Carta Oro, Angostura Bitters and Pineapple 

juice. Made with passion, enjoyed all year..

B R A M B L E
Created in the mid-80s by Dick Bradsell at Freud’s 

Club, Soho, London. A rocks glass filled with crushed 
ice, Tanqueray gin, lemon juice, sugar syrup andCrème 

de Mûre. Garnished with fresh blackberries.!

M a r t i n e z
Tanqueray gin mixed with Antica Formula, orange 

bitters and Maraschino liqueur. The grandfather to 
the classic martini, can be enjoyed sweet, dry, 

or in between.

(25ml and 35ml serves available for spirits and 175ml for wines)
A discretionary 12.5% service charge will be applied to your bill 

All prices include VAT
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FRUITY, CRISPY AND REFRESHING
ALL AT 14

B L A C K  B I S O N
Ketel One Vodka shaken with Crème de Mûre, 

blackberry purée, apple juice, balanced with lime 
and vanilla syrup. A Home House classic that needs 

no introduction.

W i l l  b e  T r o u b l e
Sipsmith gin shaken with Raspberries, mint and 

Elderflower. There may be trouble ahead...

G L O U C E S T E R  M U L E
Fresh ginger muddled with Tanqueray gin, sugar 
syrup, and lime juice. Served long, over ice and 

refreshed with a dash of pineapple juice and ginger 
beer to give this mule a kick.

Food allergies and intolerances: before ordering  
please speak to our staff about your requirements
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