
Opening di rect ly  onto the Western concourse of  King's Cross,  the v ibrant  GNH 

Bar prov ides drama and comfort ,  fus ing Bel le Epoque sty le  

wi th Art  Deco design.

 

Cont inenta l-sty le outs ide seat ing looks out  across King's Cross Square;  the 

Eurostar  terminal  is  just  25-metres away.

 

Open f rom 9.00am, GNH Bar of fers except ional ,  seasonal  menus.

 

Classic and s ignature cockta i ls  nod to the hote l 's  character fu l  ra i lway her i tage. 

Qual i ty  spi r i ts  and l iqueurs combine with Champagne to create memorable 

cockta i ls .



B R E A K F A S T  A V A I L A B L E  M O N D A Y - S U N D A Y  9 A M - 1 1 A M

English Breakfast  |   21
sausage,  smoked bacon,  b lack pudding,  mushroom,
eggs cooked to your l ik ing,  s low roasted tomato

Vegetarian Breakfast (v)   |   20
plant-based sausage,  spinach,  eggs cooked to your l ik ing,
hash brown,  s low roasted tomato,  mushroom

Avocado on Sourdough Toast (v)   |   14
poached eggs and watercress

Smoked Salmon  |   18
eggs cooked to your l ik ing,  sourdough toast

Eggs Benedict |   single   9  / double 16

Eggs Royale |   single  10  / double 18

Eggs Florentine (v)   |   single  8  /  double 15

Omelette  |   12
with your choice of  f i l l ing

Eggs cooked to your l ik ing (v)   |   8
on sourdough toast

Buttermilk Pancakes  |   13.50
Maple syrup,  cr ispy bacon

Vegan Bowl (vg)  |   11
Seasonal  compote,  coconut yogurt ,  seeded granola ,  berr ies,
banana

Porr idge (vg)  |   9
Seasonal  compote /  berr ies /  banana /  seeds

Seasonal Fruit  Salad (vg)  |   9

Plum Crunch Pot (v)   |   7
Greek yogurt

Morning Pastry (v)   |   5

F O O D  M E N U   | 

  

 Please always inform your server of any allergies or intolerances before placing your order. v - 
vegetarian / vg - vegan . Not all ingredients are listed on the menu and we cannot guarantee the total 

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



B A R  S N A C K S

Marinated Mixed Olives (vg,  gf)   |   5 .50

Maple & Truff le Nuts (vg,  gf)   |   5 .50

    Thai Chi l l i  Crackers (vg)  |   4 .50

Rosemary Salt  Fr ies (vg,  gf)   |   5

Aubergine Dip,  pi t ta bread (vg)  |   7

Beetroot Humus, crudites (vg,  gf)   |   7

Crispy Sichuan Squid,  l ime & coriander mayonnaise  |   9

Sticky Fr ied Chicken,  chi l l i  sauce |   11

Crispy Polenta,  blue cheese and truff le dip (v)   |  8 .50

Crab & Avocado on toast  |  14

Vitel lo Tonnato (gf)   |  12

Beal`s Farm Cured Meat  |   19

cornichons,  sourdough toast

Select ion of Seasonal Cheeses (v)   |   15 

quince je l ly ,  seeded crackers

Cured Meat and Seasonal Cheese Select ion  |   25 

Mediterranean Platter  (vg)  |   15

aubergine,  beetroot ,  humus,  o l ive 

F O O D  M E N U   |   A V A I L A B L E  E V E R Y  D A Y  U N T I L  1 0 P M

 Please always inform your server of any allergies or intolerances before placing your order. v - vegetarian / vg - vegan . Not all 
ingredients are listed on the menu and we cannot guarantee the total absence of allergens. A discretionary service charge of 

12.5% will be added to your bill.



L A R G E  P L A T E S

Soup of the day (v)   |   9

Beetroot & Mushroom Burger (vg)  |   16
beetroot  bun,  vegan cheese,  vegan burger sauce,rosemary f rench f r ies , 
bread & butter  p ick les

Classic Caesar salad  |   12   with Chicken  |   17
anchovies and bacon

Club Sandwich  |   17
chicken,  bacon,  tomato,  avocado,  let tuce

Beer Battered Cod  |   19
hand-cut chunky chips

GNH Beef Burger  |   19
sesame br ioche,  red Leicester ,  GNH sauce,
rosemary f rench f r ies ,  bread & butter  p ick les
*£1 f rom the sale of  every GNH Beef Burger to benef i t 
Magic Breakfast  (char i ty  no 1102510 in England and SC 048202 in Scot land) prov ides nutr i t ious 
school  breakfasts to chi ldren and young people at  r isk of  hunger in d isadvantaged areas of  the UK.

Freekeh, Chickpea and Pomegranate Superfood Salad (vg)  |   19

Flat Iron Steak Fri tes  |   19
Béarnaise sauce (gf) 

Rib-eye Steak Fri tes  |   30
Béarnaise sauce (gf) 

Moules à la Provençale (gf)   |   18

S W E E T

Cream Tea  |   12.50   Served unt i l  5pm
Homemade f ru i t  & pla in scones,  c lot ted cream and strawberry jam. Served 
with a pot  of  your choice of  tea. 

Dark Chocolate Mousee, Chocolate Tui l le  (v ,  gf)   |   9

Vani l la Crème Brûlée,  Chocolate Madeleine  (v)   |   9 

Coconut and Mango Chia Parfait   (vg,  gf)   |   9

Summer Berry Sundae  (v ,  gf)   |   9

Select ion of sorbets (vg,  gf)  or ice creams  (v)   |   6

Please always inform your server of any allergies or intolerances before placing your order. v - vegetarian / vg - vegan . Not all 
ingredients are listed on the menu and we cannot guarantee the total absence of allergens. A discretionary service charge of 

12.5% will be added to your bill.

F O O D  M E N U   |  A V A I L A B L E  E V E R Y  D A Y  U N T I L  1 0 P M

  

G N H  S I G N A T U R E  C O C K T A I L S



 C O C K T A I L S
  

E L  E S P I N O S O   |  14
Havana Club Añejo Especia l  Rum, Campar i ,  l ime,  p ineapple foam.

A tropical  celebrat ion guaranteed to t ransport  you to balmier  c l imes.

S T A R G A Z E R   |   14
Ki No Bi  Gin,  watermelon,  apple,  lemon.

Del ic iously  f resh and f ru i ty  — a few too many and you' l l 
be on your back,  gaz ing at  the heavens.

H A I K U   |   14
Ki No Tea Gin,  orgeat ,  l ime,  Sassy Pear Cider .

 Del icate tea gin ,  Then a burst  of  spark l ing pear ,  Poetry indeed.

R E D  S K Y  A T  N I G H T   |   14
Ki No Bi  SEI  Navy Strength Gin,  raspberry ,  lemon,  St  Germain 

Elderf lower l iqueur ,  Claude Renoux Blancs de Noirs Champagne.
A t rue sai lor 's  del ight !  Tomorrow's forecast  is  sure to be sunny.

  

W H I S T L E  S T O P   |   14
Absolut  Vodka,  Carton Crème de Mure, 

homemade honey syrup,  lemon,  prosecco.
Whi le th is o ld t ra in term impl ies a br ief ,  unscheduled 

stop — we recommend stay ing for  a couple. 

V O L C A N O   |   14
Olmeca Blanco Tequi la  in fused with chi l l i , 
Carton Passion Fru i t ,  l ime,  organic agave.

The t r iumphant return of  th is  explosive favour i te — spicy,  tangy
and sweet in equal  measure.

G N H  S I G N A T U R E  C O C K T A I L S

Please always inform your server of any allergies or intolerances before placing your order. v - vegetarian / vg - vegan . Not all 
ingredients are listed on the menu and we cannot guarantee the total absence of allergens. A discretionary service charge of 

12.5% will be added to your bill.
ALL SPIRITS & LIQUEURS ARE SERVED IN MEASURES OF 50ML BUT ARE ALSO AVAILABLE IN MEASURES OF 25ML



Please always inform your server of any allergies or intolerances before placing your order. v - vegetarian / vg - vegan . Not all 
ingredients are listed on the menu and we cannot guarantee the total absence of allergens. A discretionary service charge of 

12.5% will be added to your bill.
ALL SPIRITS & LIQUEURS ARE SERVED IN MEASURES OF 50ML BUT ARE ALSO AVAILABLE IN MEASURES OF 25ML

B A R R E L  A G E D  C O C K T A I L S

Our unique barre l-aged cockta i ls  spend 6-12 weeks in French Oak barre ls , 
making them smoother and s i lk ier  wi th new aromas and f lavours.  Aging the 
cockta i ls  a l lows for  the infus ion of  subt le spice notes f rom the wood,  leading to 
a del ic iously  complex ,  mul t i - layered dr ink . 

N E G R O N I   |   16
Tanqueray London Dry Gin,  Ant ica Forumla,  Campar i , 

Orange bi t ters wi th an Orange twist

M A R T I N E Z   |  16
Del Professore Madame & Del  Professore Monsieur Gin,  Ant ica Formula,  
Luxardo Maraschino,  Orange bi t ters wi th a lemon twist

R O B  R O Y   |   16
Bowmore 12-year-old,  Ant ica Formula,  Angostura & Orange bi t ters ,  
Maraschino cherry wi th an Orange twist

M A N H A T T A N   |   16
Buffa lo Trace Bourbon,  Ant ica Formula, 
Angostura bi t ters ,  Maraschino Cherry



G N H  C L A S S I C  C O C K T A I L S

P A L O M A   |   13

Olmeca Blanco,  f resh grapefru i t  ju ice,  f resh l ime,  soda water

C L A S S I C  C H A M P A G N E  C O C K T A I L   |   14
Marte l l  VS,  brown sugar ,  Angostura bi t ters ,  champagne

A P E R O L  S P R I T Z   |   14
Aperol ,  prosecco,  soda water .

C A L V A D O S  S O U R   |   13.50
Chateau de Breui l  Calvados VSOP, lemon,  angostura & orange 

bi t ters ,   sugar ,  egg white

E S P R E S S O  M A R T I N I   |   13.50
Absolut  vodka,  Mr.  Black cof fee l iqueur ,   f reshly  brewed cof fee 

L A D Y  V I O L E T   |   14.00
Champagne,  Absolut  vodka infused with e lderf lower , 

layered over champagne and Chambord

M A I  T A I   |   13.50 

Havana Club Añejo Especia l ,  Gosl ings BlackSeal ,  Cointreau,  Orgeat 
syrup,  l ime,   Angostura & orange bi t ters

S I N G A P O R E  S L I N G   |   13. 50
Beefeater  Gin,  Cherry Heer ing ,  Cointreau,  Benedict ine DOM, 

Angostura bi t ters ,  p ineapple ju ice,  grenadine

O L D  F A S H I O N E D  |   13
Buffa lo Trace Bourbon,  Angostura & orange bi t ters ,  maraschino cherry

Please always inform your server of any allergies or intolerances before placing your order. v - vegetarian / vg - vegan . Not all 
ingredients are listed on the menu and we cannot guarantee the total absence of allergens. A discretionary service charge of 

12.5% will be added to your bill.
ALL SPIRITS & LIQUEURS ARE SERVED IN MEASURES OF 50ML BUT ARE ALSO AVAILABLE IN MEASURES OF 25ML



P E R F E C T L Y  S E R V E D  G I N  &  T O N I C

F R A N K L I N  &  S O N S  T O N I C  W A T E R   |   2.50

C A O R U N N  |   41.8%  |   11.50
Sweet and f lora l  notes,  served with apple,  
c innamon and a dash of  Peychauds Bi t ters

S I P S M I T H  L O N D O N  D R Y  |   41.6%  |   11.50
Dry with gent le lemon curd and soft  sweet spiced notes,  
served with lemon peel  and thyme

R O K U  |   43%  |   12
Crafted by Japanese art isans with 6 uniquely Japanese
botanicals ,  served with a lemon twist  & ginger

B A T H T U B  G I N  |  4 3 . 3 %   |   12
Fresh and bold with f ragrant  c i t rus and cardamom,
served with a grapefru i t  s l ice

T A N Q U E R A Y  N O .  T E N  |   47.3%  |   12
Intensely  c i t rus nose with a sweet spiced and f lora l  
f in ish served with a grapefru i t  s l ice and a h int  of  sa l t

S I L E N T  P O O L  |   43%  |   12.50
Rich,  jun iper-dr iven spi r i t  wi th f lora l  layers of  lavender and 
chamomi le ,  served with orange twist  & raspberry

Please always inform your server of any allergies or intolerances before placing your order. v - vegetarian / vg - 
vegan.  Not all ingredients are listed on the menu and we cannot guarantee the total absence of allergens. 

A discretionary service charge of 12.5% will be added to your bill.
ALL SPIRITS & LIQUEURS ARE SERVED IN MEASURES OF 50ML BUT ARE ALSO AVAILABLE IN MEASURES 

OF 25ML



P E R F E C T L Y  S E R V E D  G I N  &  T O N I C

F R A N K L I N  &  S O N S  T O N I C  W A T E R   |   2.50

B O T A N I S T  |   46%  |   12.50
Highly d ist inct ive,  complex f lora l  g in , 

served with rosemary and a lemon twist

G I N  M A R E  |   42.7%  |   12.50
Herbal  and mossy notes,  served with thyme and lemon peel

D R U M S H A N B O  G U N P O W D E R  |  4 3 %   |   13
Slow dist i l led with a f resh c i t rus taste and spicy notes,

served with a grapefru i t  s l ice and blackberry

E L E P H A N T  |   45%  |   13.50
Complex but  smooth,  wi th f lora l ,  f ru i ty  and spicy f lavours, 

served with dr ied apple and dr ied lemon wheel

K I  N O  B I  K Y O T O  |   45.7%  |   14
Made in a recognisably dry sty le ,

but  wi th d ist inct  Japanese accent ,  served with lemon peel  

M O N K E Y  4 7  |   47%  |   14.50
Mult i -botanical ,  complex b i t tersweet and c i t rus  

notes served with raspberr ies and grapefru i t  peel

Please always inform your server of any allergies or intolerances before placing your order. v - vegetarian / vg - 
vegan . Not all ingredients are listed on the menu and we cannot guarantee the total absence of allergens. 

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

ALL SPIRITS & LIQUEURS ARE SERVED IN MEASURES OF 50ML BUT ARE ALSO AVAILABLE IN MEASURES 



W I N E

W H I T E  W I N E 
G L A S S  /  B O T T L E

Vinho Verde,  Barrete,  AB Val ley Wines,  Minho.  Portugal   |   9.50/39

Pinot Gr ig io ,  Portenova,  Venezie ,  I ta ly   |   10/43

Marlborough Sauvignon Blanc,  Mayf ly ,  New Zealand  |   11/46

Chabl is  1er Cru `Vosgros` ,  Domaine Gueguen,  France  |   16/69

Albar iño,  Lagar de Bouza,  Gal ic ia ,  Spain  |   52

Sancerre,  Château de Sancerre,  Loi re ,  France  |   64

Riesl ing Feinherb Trocken,  Rheingau,  Schloss Johannisberg.  Germany  |   70

Meursaul t ,  Domaine Jean Pascal ,  Burgundy  |   155

R O S É
G L A S S  /  B O T T L E

‘Mar ie Chr ist ine’ ,  Cru Classé Côtes de Provence,  l 'Aumérade  |   10.50/45

Sancerre Rosé,  Domaine André Neveu,  Loi re  |   58

Ult imate Provence,  Côtes de Provence  |   63

ALL WINES ARE SERVED IN MEASURES OF 175ML BUT ARE ALSO AVAILABLE IN MEASURES OF 125ML

Please always inform your server of any allergies or intolerances before placing your order. v - vegetarian / vg - vegan . 
Not all ingredients are listed on the menu and we cannot guarantee the total absence of allergens. 

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



W I N E

R E D  W I N E
G L A S S  /  B O T T L E

Primit ivo,  d i  Salento,  Doppio Passo,  Casa Botter ,  Pugl ia ,  I ta ly   |   9.50/39

Malbec Clásico,  Al tosur ,  F inca Sophenia ,  Mendoza,  Argent ina  |   11/47

 Pinot Noir ,  Long Barn,  F ior  d i  Sole Cal i forn ia ,  USA  |   13/54

Rioja Reserva,  Bodegas Manzanos,  Spain  |   13.5/58

Chiant i  Classico DOCG, Castel lo d i  Meleto,  Tuscany,  I ta ly  |   60

Crozes Hermitage,  Domaine des Rémiz ières,  Côtes-du-Rhône,  France  |   65

Gevrey-Chambert in Domaine Bidaul t ,  France  |   115

ALL WINES ARE SERVED IN MEASURES OF 175ML BUT ARE ALSO AVAILABLE IN MEASURES OF 125ML

Please always inform your server of any allergies or intolerances before placing your order. v - vegetarian / vg - vegan .
Not all ingredients are listed on the menu and we cannot guarantee the total absence of allergens. 

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



G L A S S  /  B O T T L E

Prosecco Spumante Brut   |   11/55

Champagne Bi l lecart-Salmon Brut  NV  |   19/115

Champagne Bi l lecart-Salmon Rosé NV  |   130 

Champagne Veuve Cl icquot Yel low Label   |   125

Champagne Bol l inger Specia l  Cuvée NV  |   130

Champagne Bol l inger Rosé NV  |   145

Champagne Char les Heidsieck Blanc de Blanc  |   140

Champagne Rosé,  Laurent  Perr ier   |   160

Champagne Blanc de Blanc,  Ruinart   |   175

Champagne Dom Per ignon  |   380

B O T T L E D  B E E R  &  C I D E R

GNH Lager  |   6    GNH IPA  |   6   

Meant ime London Lager  |   6     Punk IPA  |   6.50   

Blue Moon White Ale  |    7   

Sassy Cidre L’ in imi table  |   7

C H A M P A G N E  &  S P A R K L I N G

Please always inform your server of any allergies or intolerances before placing your order. v - vegetarian / vg - vegan . N
ot all ingredients are listed on the menu and we cannot guarantee the total absence of allergens. 

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



W H I S K E Y  M E N U

A M E R I C A N  W H I S K E Y

Makers Mark  |   10 .50   Wild Turkey Rye  |   11  

Gent leman Jack  |   12.50    Knob Creek Rye  |   12.50

 Four Roses Single Barre l  Bourbon  |   12.50

El i jah Craig Smal l  Batch  |   13   Woodford Reserve Double Oak  |   13.50   

    Rabbit  Hole Boxergra i l  Rye |   14

Koval  Four gra in  |   18

Jef fersons Ocean Aged at  Sea  |   22  

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

Nikka Coffey Grain  |  14.50

Nikka From The Barre l   |   15

Suntory Hibik i  Harmony  |   17

Suntory Hakushu Dist i l lers Reserve  |   18

Suntory Yamazaki  12-year-old  |   38 
 

I R I S H  W H I S K E Y 

Jameson  |  10 

Bushmi l ls  10-year-old  |   11

Jameson Black Barre l   |   12

Redbreast  12-year-old Single Pot St i l l   |   13

Please always inform your server of any allergies or intolerances before placing your order. v - vegetarian / vg - vegan . 
Not all ingredients are listed on the menu and we cannot guarantee the total absence of allergens. 

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

ALL SPIRITS & LIQUEURS ARE SERVED IN MEASURES OF 50ML BUT ARE ALSO AVAILABLE IN MEASURES OF 25ML



S C O T C H  W H I S K Y

H I G H L A N D  M A L T S

Dalwhinnie 15-year-old  |   13    Glenmorangie Quinta Ruban  |   15.50  

Dalmore 12-year-old  |   16    Oban 14-year-old  |   17.50

Dalmore 15-year-old  |   24    Dalmore King Alexander I I I   |   54

Dalmore 18-year-old  |   65  

I S L A Y  M A L T S

Bowmore 12-year-old  |   12    Laphroaig 10-year-old  |   12.50

Lagavul in 16-year-old  |   16.50   Bowmore 18-year-old  |   29

B L E N D E D  S C O T C H  W H I S K Y

Johnnie Walker  Black Label   |   10    Monkey Shoulder  |   10   

Johnnie Walker  Blue Label   |   36

L O W L A N D  M A L T S

Glenkinchie 12-year-old  |   10.50    Auchentoshan Three Wood  |   13.50

I S L A N D  M A L T S

Highland Park 12-year-old  |   10.50   

Ta l isker  10-year-old  |   12    Tal isker  Storm  |   14.50  

Glen Scot ia Victor iana  |   22    Is le of  Jura Malt  18-year-old  |   25

S P E Y S I D E  M A L T S

Macal lan 12-years-old Double Cask  |   14.50

 The Balvenie Car ibbean Cask 14-year-old  |   16  

Glenfarc las 15-year-old  |   17    Glenf iddich 18-year-old  |   19

U N I Q U E / R A R E

Glenl ivet  21-years-old Archive |  48    Auchentoshan 24-years-old Noble Oak |   56      

Bruichladdich BlackArt  6.1  |   74   

Kavalan Sol ist  V inho  |   80

Please always inform your server of any allergies or intolerances before placing your order. v - vegetarian / vg - vegan . 
Not all ingredients are listed on the menu and we cannot guarantee the total absence of allergens. 

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

ALL SPIRITS & LIQUEURS ARE SERVED IN MEASURES OF 50ML BUT ARE ALSO AVAILABLE IN MEASURES OF 25ML



S P I R I T S

C O G N A C

Courvois ier  VSOP  |   11    Remy Mart in VSOP  |   12

Camus Elegance VSOP  |   12.50    Mer let  Brothers Blend Cognac  |   13

   Remy Mart in 1738 |   15   Audry XO |   16  

Audry Reserve Specia l   |   20     Marte l l  Cordon Bleu  |   28   

Audry Memor ia l    |   28    Courvois ier  XO  |   29  

Remy Mart in XO  |   40   Audry Except ion  |   48  

 Hennessy Paradis Extra  |   180  

A R M A G N A C

Chateau de Laubade Signature VS |   11

Baron de Sigognac VSOP  |   12.50    Janneau XO  |   20

C A L V A D O S

Chateau du Breui l  VSOP  |   12

Dupont Calvados VSOP  |   13

T E Q U I L A  &  M E Z C A L

Olmeca Blanco  |   10 Olmeca Al tos Plata  |   12   Herradura Plata |  

13.50

Del Maguey Vida Mezcal  |   14

Montelobos Mezcal   |   14   Patrón Si lver   |   14.50

Patrón Reposado  |   15.50

Patrón Añejo  |   16.50   Jose Cuervo Reserva Fami l ia  Añejo  |   34

Patrón Plat inum  |   65

Please always inform your server of any allergies or intolerances before placing your order. v - vegetarian / vg - vegan . 
Not all ingredients are listed on the menu and we cannot guarantee the total absence of allergens. 

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

ALL SPIRITS & LIQUEURS ARE SERVED IN MEASURES OF 50ML BUT ARE ALSO AVAILABLE IN MEASURES OF 25ML



S P I R I T S

V O D K A

Absolut   |   10   Kete l  One  |   10   Belvedere  |   11  

Konik 's  Tai l   |   11.50   Grey Goose  |   11.50   Ciroc  |   12 

Belvedere Lake Bartezek  |   13

G I N  

Caorunn  |   11.50    Hendr icks  |   11.50    Sipsmith London Dry  |   11.50

Roku Gin  |   12    Bathtub  |   12    Gin Mare  |   12.50  

Tanqueray no Ten  |   12     Si lent  Pool   |   12.50  

The Botanist   |   12.50     Salcombe Rosé Sainte Mar ie   |   12.50

Brooklyn  |   13   Drumshanbo Gunpowder  |   13    

E lephant Gin |   13.50       Ki No Bi  Kyoto |   14  

Monkey 47  |   14.50

R U M

Sai lor  Jerry  Spiced  |   10    El Dorado 3-year-old  |   10

Bacardi  8-year-old  |   11   Gosl ings Black Seal   |   12

Appleton Estate 12-year-old  |   12.50   Diplomatico Reserva  |   13

La Hechicera Reserva Fami l iar  |   13.50

Mount Gay XO  |   14   Santa Teresa 1796  |   14   Zacapa 23-year-old   |   17 

Ron Zacapa XO  |   34

Please always inform your server of any allergies or intolerances before placing your order. v - vegetarian / vg - vegan . 
Not all ingredients are listed on the menu and we cannot guarantee the total absence of allergens. 

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

ALL SPIRITS & LIQUEURS ARE SERVED IN MEASURES OF 50ML BUT ARE ALSO AVAILABLE IN MEASURES OF 25ML



S O F T  D R I N K S  

Coca Cola  |   4  

Diet  Coca Cola  |   4  

Frankl in and Sons Tonic Water  |   4   

Frankl in and Sons L ight  Tonic Water  |   4  

Frankl in & Sons Or ig inal  Lemonade  |   4   

Frankl in & Sons Scott ish Soda Water  |   4   

Frankl ins & Sons Ginger Beer  |   4  

Frankl ins & Sons Ginger Ale  |   4

Natura l  Spark l ing Water  |   4.80

Natura l  St i l l  Water  |   4.80

C O F F E E

Espresso sgl/dbl   |   4.10/4.60    Flat  whi te  |   4.80    Latte  |   4.80   

Macchiato sgl/dbl   |   4.10 / 4.60    Cappuccino  |   4.80   

Mocha  |   4.80    Hot chocolate  |   4.80

L O O S E  L E A F  T E A S   |   5

Ear l  Grey /  Green Tea /  Camomi le /  Jasmine /  Lemongrass & Ginger  

Engl ish Breakfast  Tea /  Peppermint  /  Fresh Mint

F R E S H  F R U I T  J U I C E   |   4

Orange /  Apple /  Pink Grapefru i t  /  P ineapple /  Cranberry

S O F T  D R I N K S

Please always inform your server of any allergies or intolerances before placing your order. v - vegetarian / vg - vegan . 
Not all ingredients are listed on the menu and we cannot guarantee the total absence of allergens. 

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




