TEAs

IN EACH CUP WE DELIVER UNIQUE EXPERIENCE AND THE BEST
QUALITY OF THE ?Dammany Freres” FrRexcCH BLEND TEas.

STRONG BREAKFAST 4
A BLEND OF CEYLON, DARJEELING AND ASSAM TEAS.
ENjOYED WITH A SPLASH OF MILK, THIS IS THE PERFECT
TONIC TEA TO BEGIN THE DAY.

EARL GREY YIN ZHEN 4
TIMELESS AND ]UST AS DELICIOUS AS EVER, THE FLAVOUR OF
BERGAMOT IS COMBINED WITH BLACK TEA ALONG WITH
DISTINGUISHED SILKY BUDS AND A SPRINKLING OF FLOWER
PETALS TO MAKE IT A FEAST FOR THE EYES. A cLaSSIC EARL
GREY TO DRINK TO YOUR HEART’S CONTENT!

CAMOMILE FLOWERS §
A HARDY PLANT GROWN WIDELY IN EAsTERN EUROPE AND
HARVESTED BETWEEN MAY AND JULY. ITS BRIGHT YELLOW
INFUSION REVEALS SWEET, FRUITY FLAVOURS WITH NOTES OF
PINEAPPLE

PEPPERMIN'T 5

PERF.NNIAL HERB, PEPPERMINT HAS BEEN HARVESTED BEFORE
FLOWERING. KNOWN FOR ITS POWERFUL SCENT OF MENTHOL,
ITS REFRESHING INFUSION IS APPRECIATED BY MANY

ANICHAI 5
A BLACK TEA FLAVOURED ACCORDING TO AN INDIAN RECIPE.
INDIAN SPICES ARE BROUGHT TO LIFE WITH PIECES OF
GINGER, CLOVES, RED BERRIES AND CARDAMOM

COQUELICOT GOURMAND 5
A BLEND OF BLACK TEAS BRINGING TOGETHER AROMAS OF
POPPY, BISCUIT AND MARZIPAN IN A DELICIOUS, GOURMET
RECIPE. A SPRINKLING OF FLOWER PETALS ADDS EXTRA
MAGIC...

NUIT D’ETE SUMMER NIGHT §
BLEND OF HIBISCUS FLOWERS, DRIED APPLE PIECES, ROSENHIP
PEELS FLAVOURED WITH RASPBERRY, STRAWBERRY AND CREAM
FLAVOURS.

GREEN TEA CHINA GUNPOWDER 5
GUNPOWDER TO THE WESTERNERS, OR MORE POETICALLY
”1EA PEARLS” FOR THE CHINESE, IS ASSOCIATED WITH MINT
TEA PREPARATIONS IN MAGHREB. ONE TEASPOON OF TEA IS
USED TO MAKE A PINT OF LIQUOR, WITH THE ADDITION OF A
SMALL BUNCH OF MINT AND SUGAR TO TASTE. ExoTIC...

GREEN TEA WITH FRUIT L’ORIENTAL 5
A DELICIOUSLY SCENTED TEA COMBINING THE VEGETAL
FRESHNESS OF A GREEN TEA WITH THE FRUITY AROMAS OF
PASSION FRUIT, WILD PEACH AND WILD STRAWBERRY. A FRESH
AND VELVETY INFUSION

JASMINE PEARL 5
ORIGINATING FROM THE FUJIAN PROVINCE, THESE
DOWNY, SILVER-GREEN TEA PEARLS ARE HAND ROLLED,
SHOOT BY SHOOT, BY SKILLED CRAFTSMEN WHO PRODUCE
ONLY I KG EACH DAY. BLOSSOMING ON INFUSION, THESE
TEA PEARLS GIVE A LIQUOR WITH FLORAL AND ALMOST

ANIMALISTIC NOTES.

FLEUR DES SEPT FEES 8

BLOOMING TEAS ARE HALFWAY BETWEEN FLORAL ART AND
PLEASURE OF TASTING. 1'0 CREATE THIS TRULY
ENCHANTING FORM OF TEA, WORKERS ASSEMBLE GREEN
TEA SHOOTS WITH AGILE HANDS, TYING THEM INTO SMALL
BUNDLES WITH WHITE THREAD, THEN INSERTING A BUNCH
OF SEVEN JASMINE FLOWERS INTO THE CENTRE. THE
LEAVES ARE FOLDED OVER THIS FLOWERY HEART TO FORM A
SCULPTED BALL. I HE TEA IS PREPARED IN A TRANSPARENT
TEAPOT, SO THAT YOU CAN ENJOY WATCHING THE FLOWER
”BLOOM”, AND THE FLIGHT OF THE SEVEN FAIRIES...
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COFFEES

WE ONLY SERVE THE FINEST ILLY BLEND OF COFFEE.

ILLY SUSTAINABLE QUALITY, MORE THAN 30 YEARS DEDICATED
TO PERFECTING COFFEE BEAN GROWING METHODS, TO OBTAIN A
HARVEST THAT IS SOCIALLY, ECONOMICALLY AND
ENVIRONMENTALLY SUSTAINABLE, TO OFFER A COFFEE THAT IS
NOT ONLY GOOD, BUT ALSO ETHICAL.

EsprEsso

DOoUBLE ESPRESSO
AMERICANO

LATTE

CaprrucciNO

CAFFE MOCHA

Moxsana Hotr CHOCOLATE

AAM P opphWwW

ALL COFFEES ARE SERVED WITH FULL-FAT MILK. PLEASE,
LET US KNOW IF YOU PREFER ANY OTHER TYPE OF MILK TO
BE USED.

LIQUEUR COFFEES

Care Dox Juax
AMARETTO COFFEE
BaiLeys CorreE
Irisu Corree
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OUR SIGNATURES

BEees KNEES
PATRON TEQUILA, PASSION FRUIT & LYCHEE
PURE, HoNEY, TONIC WATER

Britz SPRITZ
CIROC RED BERRY VODKA, ARCHES,
Prosecco, CRANBERRY JUICE, LEMONADE

METAMORPHOSIS
GIN MaRE, BUTTERFLY TEA, SUGAR SYRUP,
LEMON JUICE & EGG WHITE

Mi1o AMORE

BEEFEATER GIN, LIMONCELLO, EARL GREY
TEA, PEACH PURE, APPLE JUICE, GRENADINE

ParLpor
Rox zacapra RuMm, MARTINI ROSSO, CYNAR,
VANILLA SYRUP

SmokeYy GINGER
RyEe wHiskeY, GINGER JUICE, HoNEY,
Lemox Juice, GINGER ALE

S~ yi
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COCKTAIL NIBBLES £3

HoNEY SPICED NUT MIX
SMOKED ALMONDS
BLACK PEPPER CASHEWS
CHiLLI & LIME NUT MIX
SALTED PLANTAIN CRISPS

MIXED OLIVES

COCKTAILS

PRESENT THAT YOU GIVE TO YOURSELF

13

13

13

13

13

13

Crassics
EsPrESso MARTINI
Crassic MARTINI
CosMOPOLITAN
MARGARITA
NEGroxNI

PorNsTAR MARTINI

MOJITO
Darquirt
P /
i
Nox-ALCOHOLIC

GINGER PoMME
EFrEsH GINGER, MINT LEAVES, SUGAR
SYRUP & APPLE JUICE

CucuMeer LEMONADE
FRESH CUCUMBER, MINT LEAVES,
THYME & ROSEMARY SYRUP,
LEMONADE

Berry F1zz

MIX BERRY PUREE, CRANBERRY
JUICE, FRESH LIME JUICE, SUGAR
SYRUP & LEMONADE

I2

I2

12

12

I2

12

12

I2



WHIsSKY/EY

Cuivas RecaL 12 Yo
JounniE WaLker Brack
Jonunnie WarLker GoLp LABEL
JounNiE WaLKER BLUE LABEL
MONKEY SHOULDER
BaLranTINEs FINEST
GLENMORANGIE
GLENFIDDICH 1§ YO
ABERLOUR 10 YO

TALISKER 10 YO

GLENLIVET 12 YO

GLENLIVET 18 YO

BeLvexie DousLEwoop 12 YO
AUCHESTOSHAN 12 YO
BowMORE 12 YO

LAPHROAIG 10 YO

Hicuraxp Park 12 YO

THE MACALLAN GOLD
JaMEsoNs

Jim BeEam

J1m BEAM DOUBLE 0ak

Jack pANIELS

WOODFORD RESERVE
MakEeRr’s MAaRK

WiLp TURKEY 101

CANADIAN CLUB

CuIiTta

YaMazakt

Hakusuu

Higixkr
S—

XA XA ARy
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CogrNac
MARTELL VS

MARTELL VSOP
MARTELL X0
COURVOISIER VSOP
HEeNNESSY x0
Remy MARTIN X0

o~ /

18

16
18

ja

Vobxka
AgsorLut

Ciroc, C1roC FLAVORED
GRreY GoOOSE

CRYSTAL HEAD

AssorLut ELyx

Brack cow
= yi
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TEeQuILA

OLEMCA BIANCO
OLMECA REPOSADO
PATRON SILVER
PATRON XO CAFE
Don Jurio Axgjo

J ©0 % A p

GIx

BEEFEATER
BEEFEATER 24
Bomaay SAPPHIRE
Hexbricks

THE BoTaNist
TANQUERAY NO.TEN
PLymMouTH GIN
MONKEY 47
MONKEY 47 SLOE
EpGErTON
PorTOBELLO
ELEPHANT

GIN MARE

Opr1aR

SILENT POOL
S1psMITH SLOE

Roku Gin

=~
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Havaxa crLue 3 Yo Rum

Hava~a cLus 7 Yo

HavaNa CLUB ESPECIAL
KRrAKEN

MOUNT GAY ECLIPSE

SAILOR JERRY SPICE
MATUSALEM PLATINO

RoN ZacaPa SOLERA 23Y0
Rox ZACAPA CENTENARIO XO
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BEeers & CiDERS

BotTLES

Peront

BubpwEIsEr

Asanl

EsTrRELLA

Cosra

CampeN HEerrs LAGEr
CAMDEN TOWN PALE ALE
Brue Moox

Corona

Curious BrREwW
BrEwDOG PUNK 1PA
BREWDOG DEAD PONY CLUB

CiDERS

ORCHARD PIG

AspaLL

REXORDERLIG PASSIONFRUIT
REKORDERLIG STRAWBERRY&LIME

330ML
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Wuite WiINE

175ML

WinEes aAND CHAMPAGNES

2§0ML BOTTLE

Rep WINE

I7§ML 250ML BOTTLE
Pivot Grigio, ANTONIO RUBINI, 4.90 6.90 20.00 Pixvot Noir, ELEVE, 25 7-40 2IL.§O
DEeLLE VENEZIE, ITALY Fraxce
SavvieNon Branc, Warpara 7.2§ 10.2§ 30.00 CABERNET SAUVIGNON, 5.85  8.2§ 24.00
Hirrs , NEw ZEALAND NEDERBURG, THE MANOR,
WEsTERN CaPE, SOUTH AFRICA
CuarponnNay, WiLp FERMENT, 8.95 12.2§ 36.00
Errazuriz, CasaBranca VALLEY, MALBEC, SALENTEIN BARREL 9.60 13.60 40.00
HILE SELECTION, VALLE DE Uco
C , Vaie os Uco,
ARGENTINA
AvrsariNo, Purpo, Rias Biaxas, 34.50
SpAIN BorpEAUX SUPERIEUR, §1.00
Mourix p’Issan, Fraxce
GEWURZTRAMINER, NEDERBURG, 39.50
THE BEAUTIFUL LADY, SOUTH PixoTt Noig, CLoupy Bay 69.00
) ) Y
AFrica MARLBOROUGH, NEW ZELAND
SauvieNon Braxc, Croupy Bay, §4.00
MARLBOROUGH, NEW ZELAND
T [
— a
a——
CHAMPAGNE

Roske

PixoTt Gricio RosE DELLE
VENEZIE, PARINT, ITALY

WHITE ZINFANDEL, LAVENDER
Hicr, Carirornia, USA

=~

I75ML

§.30

5-05

2§OML BOTTLE

7.20 2150

7.I0  20.§0

j

Prosecco

GALANTI, EXTRA DRY

I2§ML BOTTLE

6.95 39.00

Veuve CricquoT YELLOW
LaBeL Brur NV

Veuve CricquoTt Brut Rose

Veuve CricquoTt YELLOW
Larer Brut NV, MacNUM

Dom PerigNoN Brut

Krue Graxpe Cuveke Brut

A DISCRETIONARY 12.§% SERVICE CHARGE WILL BE ADDED TO YOUR BILL. (V) SUITABLE FOR VEGETARIANS.
Foop ALLERGIES AND INTOLERANCES: BEFORE YOU ORDER YOUR FOOD AND DRINKS PLEASE SPEAK TO THE DUTY MANAGER IF YOU WOULD LIKE TO KNOW

ABOUT OUR INGREDIENTS.

I2§ML GLASS AVAILABLE ON REQUEST

I12§ML BOTTLE

13.§0 77.00

16.2§ 92.00

1§4.00

20§.00

26§.00



NiBBLES

SELECTION OF BREADS WITH OLIVE OIL AND
BALSAMIC VINEGAR

OL1vEs A La PrROVENCAL

E—

7 N
SALADS

SMOKED CHICKEN AND AVOCADO SALAD WITH
MANGO DRESSING

ROCKET SALAD WITH SUN BLUSHED TOMATOES,
PINE NUTS, HALLOUMI CHEESE AND HONEY
MUSTARD DRESSING (V)

/,—\—_/
SANDWICHES

ALL SERVED TWO LAYERS WITH HOME-MADE
TORTILLA CRISPS AND SALAD

MaTURE CHEDDAR AND ONION CHUTNEY (V)
HoxEY RoasTED HaM AND MUSTARD
‘TOMATO, MOZZARELLA AND BASIL PESTO PaNINI (V)
Fisu FINGER SanDWICH
Crassic CLus SaNDWICH

NG

SHARING PLATES

GARDEN PLATTER WITH GRILLED VEGETABLES,
HUMMUS, MIXED OLIVES, GRILLED HALLOUMI,
STUFFED PEPPERS, BREADS AND KALE PESTO

§.§0 EACH OR I3.50 FOR 3

Friep CaLaMar1i wiTH A1oLl

BUFFALO WINGS WITH BLUE CHEESE SAUCE

Ho1-Six Duck ROLLS WITH PLUM SAUCE

LaMs koFTA WITH TZATZIKI

Crispy TEMPURA PRAWNS WITH SWEET CHILLI SAUCE

Prra sreEAD wiTH TzaTzIKI & HUumMmuUs (v)

A DISCRETIONARY 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR BILL. (V) SUITABLE FOR VEGETARIANS. FOOD ALLERGIES AND INTOLERANCES: BEFORE YOU
ORDER YOUR FOOD AND DRINKS PLEASE SPEAK TO THE DUTY MANAGER IF YOU WOULD LIKE TO KNOW ABOUT OUR INGREDIENTS.

Foop Mexu

12

12

7-25
7-2§
8.5

I0

14

Iy

Comrort Foop

Cajux CuickeN BurGer
Axcus BEer CHEESE BURGER

BEeax axD Harroums BURGER WITH SWEET
POTATO FRIES (V)

GroccHI RoMANA WITH TOMATO SAUCE(V)

Pi1zza
MARGHERITA PIZZA

PEPPERONI P1ZZA

ADD YOUR FAVORITE TOPPINGS
CHICKEN, PINEAPPLE, HAM, BACON, MUSHROOMS,
PEPPERS, JALAPENOS

SiDES
RENCH FRIES
1X LEAF saLAD

Haxp cut cHips

Onxiox RinNgs

— <

DESssERTS
SEASONAL FRUIT SALAD
SELECTION OF ICE CREAM AND SORBET

STICKY TOFFEE PUDDING WITH CARAMEL ICE
CREAM

AMARETTO TIRAMISU

CHOCOLATE FONDANT WITH VANILLA ICE CREAM

15.5
15.5

14

12

I2

14

I EACH



