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(n) contains traces of nuts

(e) contains pasteurised egg-white

Bar Munch

Selection of nuts (wasabi peas, salt & pepper 
cashews, hot chilli cashews or pistachios)      £2

Kettle Chips (lightly salted, salt & balsamic 
vinegar, salt & pepper, cheddar & onion, chilli
& sour cream)             £1

Mixed Olives      £3
 

Beer

Draught Beer & Cider                   abv 

Tennents  (Scotland)            4.3%

Stella Artois 4  (Belgium)            4.0% 

Red Stripe (Jamaica)   4.7%

Guinness  (Ireland)            4.3% 

Caledonian 80/-  (Scotland)              4.1% 

Bottled Beer & Cider

Corona  (Mexico)            4.6% 

Peroni Nastro Azzuro  (Italy)            5.1% 

Grolsch  (Holland)            5.0% 

Heineken  (Holland)            5.0% 

Leffe Blonde  (Belgium)            6.6% 

Magners Cider (Ireland)   4.5%

Magners Pear (Ireland)            4.5%

Old Speckled Hen (England)   5.2%



Cocktails

Classic

Bellini       £6
A luxury  rendition  of  the  well  known  refresher  created  by 
Giusseppe Cipriani in Harry's Bar, Venice circa 1945.
Crème de Pêche, blood peach puree, lemon juice, sugar syrup, 
Fee Brothers Peach bitters & Rocco Extra Dry Prosecco. 

Grey Goose Le Fizz   £6.5
A soothing, simple libation created by bartender Joe McCanta 
for Grey Goose in 2010.
Grey  Goose  vodka,  Bottle  Green  elderflower  cordial,  lime 
juice & soda water.

French 750   £6.5
Cognac  &  pomegranate  provide  the  base  for  this  luxurious  
French 75 upgrade. 
Martell VSOP cognac, lemon juice, house pomegranate syrup, 
Angostura bitters & Rocco Extra Dry Prosecco.

Reposado Bobby      £8
Tequila & DOM Benedictine liqueur are paired effortlessly in  
this enchanting twist on the classic Bobby Burns cocktail. 
Tapatio  Reposado tequila,  Carpano  Antica  Formula vermouth, 
DOM Benedictine  liqueur,  Angostura  bitters  &  Fee  Brothers 
Grapefruit bitters.

Aviation  (e)             £7.5
A  delightful  yet  formidable  aperitif;  our  recipe  has  been 
adapted from the definitive formula found in Hugo Ensslin's  
1916 guide 'Recipes for Mixed Drinks.'
Martin  Millers  gin,  Luxardo  Maraschino  liqueur,  Crème  de 
Violette, lemon juice & sugar syrup.

Nacional Daiquiri   £7.5
Named after the famous Hotel Nacional in Havana, where it was  
created, this fruity daiquiri  is enhanced with an injection of  
apricot brandy.
Bacardi  8 rum,  Bitter  Truth Apricot  brandy,  pineapple juice, 
lime juice & demerara syrup.

Applejack Sazerac      £8
A subtle twist on the classic Sazerac cocktail originating from 
New Orleans circa 1850.
Laird's Bonded Apple brandy, Woodford Reserve bourbon, La 
Fee Parisienne absinthe, demerara syrup, Peychaud's bitters & 
Fee Brothers Whisky Barrel bitters.   

 

Southside       £6
An extremely fresh, aromatic aperitif  said to have originated 
from the 21 Club, New York during prohibition.
Beefeater gin, lime juice, sugar syrup, fresh mint leaves & 
Bitter Truth Celery bitters.

Charlie Chaplin  (e)   £7.5
A  balanced,  fruity  cocktail  first  created  in  the  Waldorf 
Astoria Bar, New York circa 1915.
Plymouth Sloe gin, Bitter Truth Apricot Brandy, lemon juice, 
demerara  syrup,  Fee  Brothers  Whisky  Barrel  bitters  & 
pasteurised egg-white.

Brandy Alexander    £7.5
Velvety & soothing with a hint of spice; the perfect after-dinner  
drink.
Martell VSOP cognac, Dark & White crème de Cacao, double 
cream & nutmeg.

On The Rocks

Bramble      £7
The  quintessential  modern  classic  first  composed  by  Dick 
Bradsell in the mid 1980s at Fred's Club, Soho, London. 
Tanqueray gin, Crème de Mure, lemon juice & sugar syrup.

Coconut Caipirinha   £6.5 
The  ubiquitous  national  cocktail  of  Brazil  energised  with 
coconut rum.
Leblon  Cachaça,  Koko  Kanu  rum,  lime  wedges  &  house 
pomegranate syrup.

Sloe Cinnamon Sour  (e)        £7.5
Sloe  berries,  cinnamon & peat  combined effortlessly  in  this  
fluffy refresher.
Johnny Walker Black Label whisky, Plymouth Sloe gin, lemon 
juice, cinnamon syrup & Angostura bitters.

Mint Julep     £7.5
The famous bourbon based classic from Kentucky served ice  
cold in a frosted Julep Cup.
Woodford  Reserve  bourbon,  Crème  de  Pêche,  fresh  mint, 
demerara syrup & Fee Brothers Whisky Barrel bitters.

Spice Tai      £7
A  delectable  Mai  Tai  twist  involving  spiced  rum  and  French 
herbal liqueur.
Bacardi  Oakheart  Spiced  Rum,  Yellow  Chartreuse  liqueur, 
pineapple juice, lime juice & orgeat syrup. 



Contemporary

Breakfast Martini      £7
A  bracing  tipple  created  in  the  late  1990s  by  Salvatore 
Calabrese at the Library Bar, London.
Tanqueray  gin,  Cointreau,  lemon  juice,  orange  marmalade  & 
sugar syrup. 

Rhubarb Metropolitan        £6
A rhubarb rendition of the libation designed in 1993 by Chuck 
Coggins  at  Marion's  Continental  Restaurant  &  Lounge,  New 
York City. 
Absolut Kurant vodka, Rhubarb liqueur, cranberry juice, lime 
juice & Fee Brothers Rhubarb bitters.

Espresso Martini      £6
Our version of the contemporary classic created by mixology 
maestro  Dick  Bradsell  at  The  Pharmacy,  London  in  the  mid 
1990s.
Finlandia  vodka,  Illyquoure coffee  liqueur,  Licor  43 vanilla 
liqueur, fresh espresso & demerara syrup.

Jumping Jack Blush  (e)   £7.5
A Tennessee twist on the Bourbon Blush cocktail created in  
2003 by Simon King at MJU, Millennium Hotel, London. 
Gentleman  Jack  Tennessee  whisky,  Chambord  liqueur, 
strawberry puree & maple syrup.

Tommy's Margarita      £8
This agave dominated cocktail was conceived by Julio Bermejo 
at Tommy’s Mexican Restaurant, San Fransisco.
Tapatio Blanco tequila, lime juice, agave syrup & Fee Brothers 
Orange Bitters.

Taller Drinks

Passionfruit Mule    £7.5 
The vodka-based cooler, first created in New York City 1941, is  
galvanised with ripe, tangy passionfruit. 
Smirnoff  Black  vodka,  Fresh  passionfruit,  lime  juice,  sugar 
syrup, Fee Brothers Old Fashioned bitters & Schweppes ginger 
beer.

Jamaican Brunch Punch      £8
An invigorating rum punch full of citrus & spice which can be  
enjoyed any time of the day.
Appleton Estate Reserve 8 rum, Wray & Nephew Overproof rum, 
pink  grapefruit  juice,  lime  juice,  house  pomegranate  syrup, 
Crème de Mure & Angostura Bitters.

Mojito   £6.5
The Cuban cooler; pure, refreshing and simple.
Bacardi Superior rum, fresh mint, lime juice, caster sugar & 
soda water. 

Bloody Mary          £7
A  considered  take  on  the  well  known  classic  created  by 
Fernand Petiot at Harry’s New York Bar, Paris circa 1920.
Smirnoff  Black  vodka,  Sandeman  Port,  tomato  juice,  lemon 
juice,  Lea  &  Perrins  Worcestershire  sauce,  Tabasco, 
horseradish sauce, salt & pepper.

Pear & Raspberry Mojito   £7.5 
A  spiced,  fruity  rendition  for  the  world  famous  rum  based  
refresher.
Kraken  Spiced  rum,  Xanté  Pear  liqueur,  fresh  raspberries, 
aromatic mint, lime juice, demerara syrup & soda water.

Russian Spring Punch   £7.5
Raspberries  &  blackcurrants  topped  with  prosecco;  another 
modern classic from mixologist Dick Bradsell.
Belvedere  Black  Raspberry  vodka,  Crème  de  Cassis,  lemon 
juice, sugar syrup & Rocco Extra Dry Prosecco.

Jalisco Daisy      £7
An  energizing  cocktail  with  hints  of  cherry,  pomegranate  &  
sherbet.
Jose Cuervo Tradicional tequila, Cherry Marnier liqueur, lemon 
juice,  house  pomegranate  syrup,  Peychaud's  bitters  &  soda 
water. 

By the bottle

ABV   PRICE

FINLANDIA VODKA                40.0%     £50

BOMBAY DRY GIN                   40.0%     £50      

BACARDI ORO                        40.0%     £50

JACK DANIELS                  40.0%     £50

TRADICIONAL TEQUILA           40.0%      £55

JOHNNIE WALKER BLACK       40.0%      £60



Champagne & Sparkling Wine

Rocco Prosecco Frizzante  £4.5/£21
With its more gentle fizz - perhaps best described as semi-
sparkling - frizzante Shows typical floral and pear notes on 
the soft finish.

Rocco Prosecco DOC Extra Dry, NV, Italy   £27.5
Remarkably fine and intense sparkler with an elegant, creamy 
fizz and a dry finish.

Rocco Venezia Brut Rosé, NV, Italy  £27.5 
Forest  fruits  fizz  on  the  tongue  with  a  medium-dry 
finish.

Moët & Chandon Brut Imperial NV, £8.5/£55
Subtle, drier-styled champagne, pale yellow in colour with 
shades of green.  very ample on the palate with a discreet 
finish.

Moët & Chandon Rose, £12.5/£75
With pink copper hues and a lively expressive aroma this is an 
elegant zesty wine with notes of wild strawberry.

Veuve Clicquot Yellow Label Brut NV, £60
It is a golden yellow with a foaming necklace of tiny bubbles. 
Pleasing to the nose,  initially reminiscent of white fruits, 
then of vanilla, and later of brioche. 

Veuve Clicquot Brut Rose NV, £80
Luminous, radiant Rose Champagne with strawberry, cherry 
and  blackberry  flavours  giving  a  fruity  harmonious 
sensation

Moët & Chandon Grand Vintage Brut, £80
This  generous  Grand  Vin  combines  depth  and  brilliance, 
opulence and persistence expressing notes of mango, wooden 
spices and peppermint.

Ruinart Blanc DE Blancs Brut NV, £80 
Very  supple,  round  and  harmonious  palate.  Good  vinosity. 
Notes of nectarine, apricot and cherry-plum. Good intensity. 

Dom Perignon Vintage Brut, £175
One of  the  most well-known brands  and has a reputation 
that can only be equalled but not bettered.

Dom Perignon Vintage Rose 1998, £375
A  complex  richness  of  aromas  and  radiating  warmth  that 
creates a vibrant finish underlined with the merest hint of 
astringency.

White Wine

The Gourmet Sauvignon Blanc, South Australia
175ml £4   250ml £5.5   500ml £11   btl £16.5 
Lean, grassy and zippy, as befits the 'goes with food' 
brief; deliciously fresh green pepper and herb finish.
                     
Flagstone  noon  gun  chenin  blanc-sauvignon 
blanc-viognier,  Western  Cape,  S.  Africa 
175ml £4.5   250ml £6   500ml £12   btl £18   
A blend that delivers intense, aromatic tropical fruit 
flavours and a sprinkling of baking spice.

Oben  Grove  Riesling-Gewürztraminer,  Rhein 
Vintage 2010/11175ml £4.5   250ml £6   500ml 
£12   btl £18   
Lime  and  apple  character  softened  by  the  aromatic 
floral notes of the Gewürztraminer grape. Light off-
dry and refreshing wine.

Pinot Grigio delle Venezia, San Floriano, Italy 
175ml £4.8   250ml £6.5   500ml £13   btl 
£19.5   
Delicate flavours of apple and pear on a refreshingly 
dry palate.

Armidale  Estate  Hill  Grove  Unoaked 
Chardonnay, SE Australia   175ml £4.8   250ml 
£6.5   500ml £13   btl £19.5 
An unoaked tropical fruit flavoured wine with notes 
of spring blossom and honey.

Pinot Noir 'White' Oltrepò Pavese Terre D'Alteni, 
La Versa, Italy   175ml £5   250ml £7   500ml 
£14  btl £21   
Think out of the box with this white Pinot - apricots, 
fresh flowers a touch of white pepper.

Analivia  Verdejo Pagos del  Rey,  Rueda Vintage 
2009/10, Spain £23
Aromas  of  peach  and  pear  fruit,  lemon  and  floral 
hints, showing a resemblance to Sauvignon Blanc.

Errazuriz  Sauvignon Blanc,  Casablanca Valley, 
Chile   £24
grassy-gooseberry  and  ripe,  tropical-fruit.  Great 
depth of flavour and superb aromas.



Mâcon-Villages Beauvernon  Thorin,  Burgundy 
£24
Pure,  green  and  squeaky  clean,A  classic  unoaked 
Chardonnay. 

Errázuriz Chardonnay Wild Ferment, Casablanca 
Valley, Chile   £32 
Natural yeasts followed by 9 months ‘sur lie’ result 
in a fantastically rich, buttery and complex wine.

Rosé Wine

Arium Tempranillo-Garnacha Rosado Albali, 
Valdepeñas, Spain 175ml £4   250ml £5.5 
500ml £11   btl £16.5
Salmon-pink with red highlights, a soft and fruity 
rosé with notes of strawberry jam and citrus.

Pinot Grigio Rosato del Veneto, Collezione 
Marchesini, Italy
175ml £4.5   250ml £6   500ml £12   btl £18 
A pale pink pinot, drier than new world alternatives.

Rose d’Anjou, J Tourville Vintage, Loire Valley 
France
175ml £4.8  250ml £6.5   500ml £13   btl 
£19.5
A good example of this well-known medium-dry rosé 
from the central Loire made from the Grolleau grape. 
Bottled in the traditional flute bottle.

Red Wine

D’Vine Cabernet Sauvignon delle Venezia, Italy
175ml £4   250ml £5.5   500ml £11   btl £16.5 
Shows hints of liquorice amongst the extensive dark 
berry fruit, vanilla and spice flavours.

Alexis  Lichine  Grenache-Merlot,  Pays  d'Oc  NV, 
France   175ml £4.5   250ml £6  500ml £12 
btl £18
Light-bodied red wine with a juicy fruit-led character.

Luis Felipe Edwards Lot 2 Malbec, Rapel Valley 
Vintage 2009/10, Chile
175ml £4.8  250ml £6.5  500ml £13  btl £19.5 
Very  fragrant  plum,  plum  blossom,  dark  chocolate, 
bramble, mulberry and spice.

Merlot  del  Lazio  Togale,  Fontana  Candida 
Vintage 2009/10, Italy  
175ml £4.8  250ml £6.5  500ml £13  btl £19.5
A deep, ruby red with a cherry and plum character. A 
good all-rounder that will partner many dishes.

Flagstone  Longitude  Cabernet-Shiraz-Malbec, 
Western Cape, South Africa 
175ml £5  250ml £7  500ml £14   btl £21      
Plenty of dark-berry fruits on the juicy palate which 
finishes soft and lingering.

Portillo  Pinot  Noir,  Valle  de  Uco,  Mendoza, 
Argentina, 2009/10 
175ml £5  250ml £7  500ml £14  btl £21   
Fruit-forward aromas of fresh, ripe berries on a well-
balanced youthful palate with soft tannins.

Finca  Flichman  Reserva  Shiraz Oak-Aged, 
Mendoza, Argentina 2007/8                £24 
A superb wine with lovely, rich, smoky-tarry flavours. 

Don Jacobo Rioja Crianza Tinto, Spain  2006/07 
£25  
A traditional red Rioja matured for a minimum of 12 
months in oak. Beautiful colour, delicate and velvety 
flavour.

Kleine Zalze Vineyard Selection Cabernet
Sauvignon, Stellenbosch, South Africa   £26
Blackcurrant,  cassis  and  cedar  wood  notes  from 
these 30 year old vines on the original Kleine Zalze 
Estate.

Château de Camarsac, Bordeaux Vintage 2007/08 
£27
Archetypal claret in a style long beloved by the Brit-
ish consumer, rich, smooth and fruity wine which can 
be appreciated from an early age. 



Lifestyle

Speciality Tea 

Bag  £2.1
Scottish Breakfast, Earl Grey, Green Tea, Peppermint, 
Spiced Camomile & Apple, Raspberry & Echinacea

Leaf  £2.4
(Scottish  Breakfast,  Earl  Grey,  Black  Cherry, 
Peppermint,  Camomile,  Yerba  Maté,  China  White, 
Gunpowder)  

Coffee
Espresso  £1.85
Double espresso  £2.15
Macchiato  £2.15
Americano  £2.20
Flat white  £2.25
Cappuccino  £2.25
Latte  £2.45
Hot chocolate & Marshmallows   £2.85
Chai Latte  £2.45

Firefly     £3
Firefly  is  a  range  of  herbal  fruit  drinks  that  contain  no 
chemicals, additives or preservatives.

Peach & Green Tea     

Grapefruit & Passionfruit  

Lemon, Lime & Ginger      

Pomegranate & Elderflower         

Bramley Apple & Ginger

James White Organic Juices                     £3 
Pear, Raspberry & Pear, Carrot & apple, Apple & 
ginger

Cocktail Master Classes         £20

WestRoom  master  class  sessions  provide  the 

opportunity  to  have  a  go  at  making  some  of  your 

favourite cocktails and possibly invent and name your 

very own boozy libation!  

Master classes are comprised of 2 hour sessions in 

which there will be the chance to learn the basics of 

making  cocktails.  All  classes  are  delivered  in  a 

relaxed environment with exclusive tuition from one 

of our experienced bartenders.  The sessions can be 

easily  tailored  to  suit  individual  needs,  from  fun 

nights out with the girls to more  serious mixology 

guidance.

To  maximise  enjoyment  active  participation  from  the 

group is essential, after all the best way to learn is 

to  get  up  and  get  involved  in  the  action,  so  be 

prepared to put your shake to the test. If you want to 

be inspired with a genuinely enjoyable, informative and 

practical demonstration then this is not to be missed. 

Book  now  and  ready  yourself  for  the  WestRoom 

cocktail experience. 


