
BARKARTE
GERMAN. NOUN, (BAR-KAHR-TUH)

Direct ly  translates to  “Bar Map”.  In  Germany “Map” 
is  of ten used to descr ibe a menu.
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German Gymnasium was designed by Edward 
Gruning and was England’s  f irst  purpose-bui l t 
gymnasium, with funding coming solely  from 
London’s German community.  I t  was bui l t  in  1865 
for  the German Gymnast ics Society  (establ ished 
in  1861 by Ernst  Ravenstein)  and hosted London’s 
f irst  indoor Olympic Games,  back in  1866.

The main exercise hal l  was a grand and elegant 
space with a f loor to  cei l ing height  of  57ft .  Long 
forgotten sports were pract ise here,  including 
Indian club swinging and broadsword pract ice. 
The bui ld ing ceased to be used as gymnaisum 
some t ime pre-war and was then used as of f ices , 
storage and an arts  and exhibi t ion space.  D&D 
London took over the space in  January 2014 
and with Conran and Partners on board as the 
designers,  German Gymnasium opened as dr inking 
and dining dest inat ion in  November 2015.



Prices include VAT at  the prevai l ing rate.  A discret ionary 13.5% service charge wi l l  be added 
to your total  b i l l .  We are happy to provide information pertaining to al lergies.

B
IE

R BEER

DRAUGHT PINT
Flensburger Lager (4%)� 7.50 

Warsteiner Pilsener (4.8%)� 7.50 

König Ludwig Weissbier (5.5%)� 8.50 

Warsteiner Alcohol Free (0.0%)� 7.00

MAßKRUG � (DOUBLE PINT) 

Flensburger Lager (4%)� 14.50 

Warsteiner Pilsener (4.8%)� 14.50 

König Ludwig Weissbier (5.5%)� 16.50 

Warsteiner Alcohol Free (0.0%)� 13.50

BOTTLED � (330ML) 

Warsteiner Pilsener� 6.50 

Noam Lager� 7.50 

Warsteiner Alcohol Free� 5.00 

BOTTLED  � (500ML) 

Schlenkerla Smoked Bier� 8.00 

Früh Kölsch� 8.00 

Augustiner Helles� 8.00 

Ayinger Dunkel� 8.00 

König Ludwig Weissbier� 8.00 

CIDER  � (330ML) 

Aspall Cider Icon Suffolk� 6.50



Prices include VAT at  the prevai l ing rate.  A discret ionary 13.5% service charge wi l l  be 
added to your total  b i l l .  We are happy to provide information pertaining to al lergies.

KINEMATOGRAPHIE 
COCKTAILS 
INSPIRED BY GERMAN CINEMA
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THE CABINET OF DR. CALIGARI
Renais Gin, St. Germain, Maraschino, 
Kiwi, Lime & Soda Water

17.00

METROPOLIS
Casamigos Tequila, Blue Curacao, 
Lime juice, Mint & Wasabi. Topped  
with Mexican Lime Soda

17.00

DR. MABUFE
Dalmore 12, Amaretto Adriatico, 
Banana Liqueur, Coconut cream 
& Lemon juice

16.00



KINEMATOGRAPHIE 
COCKTAILS 
INSPIRED BY GERMAN CINEMA
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L IEBE 47
Earl Grey infused Ketel One Vodka, 
Aperol, Lemon juice & Honey Syrup

15.00

ZIMMER 13
Malfy Gin, Pineapple & Basil cordial 
Limoncello & Elderflower Soda

15.00

THE NEVERENDING STORY
Flor de Caña 12yo Rum, Graham’s 
Port, Strawberry puree, Vanilla  
Giffard syrup, Citrus & Crème Fraîche

17.50
The Evolv Col lect ion works closely  with a small  number of  careful ly  selected chari t ies which 
resonate with our company values.  For each ‘THE NEVERENDING STORY’  cocktai l  sold ,  £1.50 
is  donated to our col lect ion of  chari t ies .  More information about  our chari ty  partnerships 
can be found on our website .’happy to provide information pertaining to al lergies.



DURSTLÖSCHER
THIRST QUENCHERS
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Aperol Spritz� 14.50 
Aperol, Prosecco, Soda Water

Campari Spritz� 14.50 
Campari, Prosecco, Soda Water

Hugo Spritz� 15.00 
St. Germain, Prosecco, Soda Water

Elderflower & Peach Bellini� 14.50 
Elderflower liqueur, Peach Purée, Prosecco

Almond & Pear Bellini� 14.50 
Amaretto Adriatico, Pear Purée, Prosecco

Raspberry & Lemon Bellini� 14.50 
Limoncello, Raspberry Purée, Prosecco

Kirschen Bellini� 14.50 
Amarena Cherry Syrup, Prosecco

 KLASSIKER MIT TWIST
CLASSICS WITH A TWIST
London Garden� 16.00 
London N3 Gin, Elderflower & Lime juice, 
Mint & Cucumber, Tonic Water

GermanGym & Tonic� 15.00 
Tanqueray No. Ten Gin, Tonic, Elderflower Cordial, 
Apple, Chardonnay Wine

Royale 75� 14.00 
Tanqueray Blackcurrant Royale, Lemon, 
Sugar, Prosecco

Jalisco Sling� 17.00 
Don Julio Reposado, Koko Kanu, Coconut, 
Passion Fruit, Lime Juice

Jägermeister Mule� 15.00 
Jägermeister, Lime Juice & Ginger Beer

Old Fashioned 1888� 17.00 
Brugal 1888 Rum, Sugar, Angostura Bitters

Spiced Daiquiri� 15.00 
Havana Club Spiced Rum, Pineapple Juice, 
Lime Juice, Sugar



KL ASSIKER CL ASSIC COCKTAILS
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S Espresso Martini� 15.50 
Ketel One Vodka, Kahlua Coffee Liqueur, 
Lavazza Italian Coffee, Sugar

Lemon Drop Martini� 16.00 
Ciroc Vodka, Cointreau, Lemon juice

Porn Star Martini� 15.50 
Absolut Vanilla Vodka, Passion Fruit, Shot of Prosecco

French Martini� 15.50 
Belvedere Vodka, Chambord, Pineapple Juice

Moscow Mule� 15.00 
Ketel One Vodka, Lime & Fever Tree Ginger Beer

Black Russian� 13.50 
Chase Vodka, Kahlua Coffee Liqueur

Negroni� 15.00 
Tanqueray Gin, Cocchi Torino, Campari

Hanky Panky� 17.00 
Monkey 47 Gin, Martini Rubino, Fernet Branca

Vesper Martini� 16.00 
Cygnet Gin, Belvedere Vodka, Lillet Blanc

Mai Tai� 15.00 
Havana Club 7yo Rum, Havana Club 3yo Rum, 
Wray & Nephew, Cointreau, Lime juice, Orgeat

El Presidente� 17.00 
Havana Club ‘Seleccion de Maestro’ Rum, 
Noilly Prat Dry Vermouth, Cointreau, Grenadine

Daiquiri� 15.00 
Havana Club 3yo Rum, Lime Juice, Sugar

Mojito� 13.50 
Havana Club 3yo Rum, Fresh mint, 
Lime Juice, Soda Water

Paloma� 15.00 
El Jimador Blanco Tequila, Lime juice, Agave, 
Pink Grapefruit Juice, Fever Tree soda

Margarita� 15.50 
El Jimador Blanco Tequila, Cointreau, Lime juice

Batanga� 15.00 
Teremana Blanco Tequila, Lime juice, Coca Cola

Old Fashioned� 15.00 
Maker’s Mark Bourbon, Sugar, Angostura

Boulevardier� 15.50 
Woodford Reserve Bourbon, Martini Rubino, Campari

Blood & Sand� 15.00 
Singleton 12yo, Martini Rubino, Boudier Cherry 
Brandy, Orange juice

Sidecar� 15.00 
Courvoisier VSOP, Cointreau & Lemon juice



WINE
SPARKLING � 125ML

NV	 Sekt Brut ‘Haus Klosterberg’, Markus Molitor, Mosel, Germany� 12

NV	 Laurent-Perrier La Cuvée Brut, Champagne� 19

NV	 Laurent-Perrier Rosé, Champagne� 22

NV	 Louis Pommery Brut, Hampshire, England� 16

NV	 Pommery Brut Rose, Hampshire, England� 18

NV	 Wild Idol Non-Alcoholic Sparkling� 10

WHITE � 175ML

2025	 Grüner Veltliner, Löss, Rabl, Kamptal, Austria� 15

2022	 Riesling ‘Haus Klosterberg’, Markus Molitor, Mosel Germany� 16

2023	 Pinot Gris, Dopff au Moulin, Alsace, France� 17

2024	 Chardonnay Hautes Pistes, Aubert and Mathieu, Languedoc, France� 14

2025	 Chenin Blanc Reserve, Kustard Pie, Stellenbosch, South Africa� 22

2025	 Trebbiano, Fonte della Vigna, Emilia Romagna, Italy� 10

ROSÉ� 175ML

2025	 Pure, Mirabeau, Côtes de Provence, France� 14.5

2024	 Rock Angel, Cotes de Provence, France � 20

RED� 175ML

2024	 Zweigelt ‘Vom Haus’, Pfaffl, Austria� 15

2022	 Pinot Noir ‘Haus Klosterberg’, Markus Molitor, Mosel, Germany� 20

2021	 Immortelle, Roussillon, France� 18

2024	 Primitivo, Frisino Legami, Puglia, Italy� 16

2022	 Rioja Crianza ‘Puente de Salceda’, Vina Salceda, Spain� 13

2022	 The Chophouse Barrel, Ken Forrester, Western Cape, S. Africa � 23 
	 (Magnum)�

BY THE GL ASS

Measurements: 125ml for wines are available upon request. All our wines contain Sulfites. While we make every effort 
to keep our wine list accurate and up to date, vintages may occasionally vary from those listed due to availability.



WINE
CHAMPAGNE & SPARKLING
NV	 Sekt Brut ‘Haus Klosterberg’, Markus Molitor, Mosel, Germany� 59

NV	 Laurent-Perrier, La Cuvée Brut, Champagne� 100

NV	 Perrier-Jouët Blanc de Blancs Champagne� 146

NV	 Laurent-Perrier Blanc de Blancs Brut Nature, Champagne� 219

NV	 Pommery ‘Apanage’, Blanc de Noirs, Champagne� 170

NV	 Laurent-Perrier ‘Grand Siècle Iteration No. 26’, Champagne� 390

NV	 Louis Pommery Brut, Hampshire, England� 90

NV	 Nyetimber Classic Cuvée, West Sussex, England� 105

VINTAGE
2018	 Laurent-Perrier Vintage Brut ‘Millésimé, Champagne� 195

2015	 Dom Pérignon Brut, Champagne� 380

2020	 Rathfinny Blanc de Noirs Brut, Sussex, England � 98

ROSÉ
NV	 Laurent Perrier Rosé, Champagne� 126

2015	 Moët & Chandon Grand Vintage Rosé, Champagne� 190

NV	 Louis Pommery Brut Rosé, Hampshire, England� 110

NON ALCOHOLIC
NV	 Wild Idol, Sparkling� 56

BY THE BOTTLE

All our wines contain Sulfites. While we make every effort to keep our wine list accurate and up to date, vintages may occasionally 
vary from those listed due to availability.



WHITE
GERMANY 
2024	 Scheurebe, Schwedhelm, Rheinhessen� 66

2024	 Chardonnay ‘Vom Korallenriff’, Hoffman, Rheinhessen� 70

2019	 Marssanne & Viognier, Knipser, Pfalz� 110

2024	 White Pinot Noir ‘Deep Blue’, Tesch, Nahe� 60

2025	 Riesling Trocken ‘Kreuznacher’, Anton Finkenauer, Rheingau � 58

2022	 Riesling GG ‘Silver Seal’, Schloss Johannisberg, Rheingau� 175

2018	 Riesling Kabinett ‘Ürzig Würzgarten’, Mönchhof, Mosel� 59

2022	 Riesling ‘Haus Klosterberg’, Markus Molitor, Mosel� 65

2023	 Riesling Auslese ‘Ockfener Bockstein’, Markus Molitor, Mosel� 115

AUSTRIA
2025	 Muskateller, Pfaffl, Niederosterreich� 55

2025	 Grüner Veltliner, Löss, Rabl, Kamptal � 55

2023	 Riesling, Spitzer Federspiel,  Johann Donabaum, Wachau� 85

2020	 Pulp Fiction ‘Yellow’, Eric Machherndl, Wachau� 80

FRANCE
2023	 Riesling Organic , Trimbach, Alsace   � 75

2023	 Pinot Gris, Dopff au Moulin, Alsace� 69

2023	 Bourgogne Aligote, Château des Moines, Burgundy� 55

2022	 Bourgogne Blanc, Alain Chavy, Burgundy   � 86

2024	 Chablis, Olivier Tricon, Burgundy   � 79

2024	 Chablis 1er Cru ‘Vaillons’, Bernard Defaix, Burgundy   � 111

2023	 Rully Blanc 1er Cru ‘Rabource’, Jaeger Defaix, Burgundy   � 120

WHITE

All our wines contain Sulfites. While we make every effort to keep our wine list accurate and up to date, vintages may 
occasionally vary from those listed due to availability.



WHITE
FRANCE
2024	 Château des Gravières , Graves, Bordeaux   � 50

2024	 Vouvray, Sylvain Gaudron, Loire   � 72

2024	 Sancerre ‘Le Petit Broux’, Cave de Sancerre, Loire   � 82

2024	 Sancerre, Vacheron, Loire   � 130

2024	 Savennières ‘Le Moulin de Gué’, Domaine des Forges, Loire� 76

2025	 Picpoul De Pinet, Roquemoliere, Languedoc   � 52

2024	 Chardonnay ‘Hautes Pistes’, Aubert and Mathieu, Languedoc   � 55

2025	 Anciens Temps, Languedoc  � 37

2025	 Viognier, Longue Roche, Languedoc  � 44

2024	 Crozes Hermitage ‘Les Jalets’ Paul Jaboulet Aîné, Rhône� 84

2023	 Roussette de Savoie ‘Madame de M’, Domaine Vendange, Savoy � 68

REST OF EUROPE
2025	 Trebbiano, Fonte della Vigna, Emilia Romagna, Italy� 37

2025	 Pinot Grigio, Puiattino, Friuli, Italy� 56

2022	 Lugana Riserva ‘Le Civaie Terralbe’, Monte Zovo, Lombardy, Italy� 86

2025	 Gavi di Gavi ‘La Minaia’, Nicola Bergaglio, Piedmont, Italy� 62

2024	 Timorasso ‘Derthona’, Vietti, Piedmont, Italy� 126

2025	 Pomino Bianco, Frescobaldi, Tuscany, Italy� 70

2025	 San Vincenzo, Anselmi, Veneto, Italy� 64

2024	 Assyrtiko ‘Monograph’, Gaia, Peloponnese, Greece  � 61

2025	 Signus, Quinta da Lixa, Vinho Verde, Portugal   � 42

2025	 Albariño, Martin Codax, Rias Baixas, Spain  � 67

2024	 Verdejo ‘Quintaluna’, Ossian, Castilla y Leon, Spain   � 77

2023	 Bacchus Single Estate, New Hall, Essex, UK� 62



WHITE
REST OF THE WORLD
2024	 Chardonnay, Boundary Line, South East, Australia  � 46

2024	 Riesling ‘Watervale’, Jim Barry, Eden Valley, Australia� 60

2025	 Chardonnay ‘Kidnappers’, Craggy Range, Martinborough, NZ   � 75

2025 	 Sauvignon Blanc ‘Te Muna’, Craggy Range, Martinborough, NZ � 66

2023	 Chardonnay, La Crema, Monterey, California, USA� 90

2025	 Chenin Blanc Reserve, Kustard Pie, Stellenbosch, South Africa � 92

FINE WINES 
A CURATED SELECTION OF DISTINGUISHED BOTTLES 
FROM RENOWNED PRODUCERS

2022	 Riesling Kabinett ‘Graacher Himmelreich’,Joh. Jos. Prüm, � 170 
	 Mosel, Germany

2023	 Riesling ‘Frederic Emile’ Trimbach, Alsace, France � 190

2022	 Puligny-Montrachet 1er Cru ‘Les Folatieres’, Alain Chavy, � 275 
	 Burgundy, France

2023	 Meursault Jean Michel Gaunoux, Burgundy, France� 220

2023	 Cervaro della Sala, Antinori, Tuscany, Italy� 210

2024	 Chenin ‘The FMC’, Ken Forrester, Stellenbosch, South Africa� 140

2022	 Mannequin, Orin Swift, California, USA   � 150

All our wines contain Sulfites. While we make every effort to keep our wine list accurate and up to date, vintages may 
occasionally vary from those listed due to availability.



RED
GERMANY & AUSTRIA
2022	 Pinot Noir ‘Haus Klosterberg’, Markus Molitor, Mosel, Germany� 80

2020	 Blauer Spatburgunder, Knipser, Pfalz, Germany� 70

2024	 Zweigelt ‘Vom Haus’, Pfaffl, Niederosterreich, Austria� 58

FRANCE
2025	 Brouilly, Chermette, Beaujolais  � 80

2023	 Bourgogne Pinot Noir, Nuiton Beaunoy, Burgundy  � 86

2021	 Cotes de Nuits Villages V.V, Domaine de Bellene, Burgundy  � 118

2023	 Gevrey Chambertine V.V, Roche de Bellene, Burgundy� 161

2022	 Château des Gravières, Graves, Bordeaux   � 64

2025	 Frank Phelan, St-Estephe, Bordeaux  � 115

2016	 Chateau Teyssier, St-Emilion Grand Cru, Bordeaux � 110

2020	 Château du Haut Plateau, Montagne St-Émilion, Bordeaux   � 92

2022	 Pezat, Château Teyssier, Bordeaux   � 77

2022	 Lucter by Château de Haute-Serre, Georges Vigouroux, Cahors   � 76

2023	 Chinon Tradition , Pierre Sourdais, Loire   � 65

2024	 Crozes-Hermitage ‘Papillon’, Gilles Robin, Rhône   � 88

2024	 Châteauneuf-du-Pape, Les Vallons de la Solitude, Rhône   � 106

2023	 Côtes du Rhône Villages ‘Laudun’, Luna, Sinnae, Rhône   � 52

2024	 Anciens Temps, Languedoc  � 37

2021	 Immortelle, Roussillon   � 72

All our wines contain Sulfites. While we make every effort to keep our wine list accurate and up to date, vintages may 
occasionally vary from those listed due to availability.



RED
REST OF EUROPE
2018	 Kadarka, Sauska� 75

2023	 Quinta do Crasto, Douro, Portugal   � 66

2022	 Rioja Crianza ‘Puente de Salceda’, Viña Salceda, Spain   � 48

2022	 Humilitat, Frank Massard, Priorat, Spain   � 78

2020	 Rioja Reserva ‘Puente de Salceda’, Viña Salceda, Spain   � 72

2024	 Barbera ‘Briccotondo’, Fontanafredda, Piemonte, Italy� 74

2024	 Nero d’Avola ‘Libellula’ Terre di Vita, Sicily, Italy� 48

2022	 Chianti Classico, Campomaggio, Tuscany, Italy� 82

2020	 Brunello di Montalcino, Il Poggione, Tuscany, Italy� 131

REST OF THE WORLD
2025 	 Malbec, Bousquet, Mendoza, Argentina � 59

2023	 Carmenère ‘Limited Edition’, Perez Cruz, Maipo Valley, Chile � 75

2019	 Shiraz ‘The Dead Arm’, d’Arenberg, Australia� 97

2025	 Pinot Noir ‘Wairarapa’, Craggy Range, Martinborough, NZ� 95

NV	 Le Berry, Meinert, Stellenbosch, South Africa   � 56

2022	 Shiraz-Grenache ‘Renegade’, Ken Forrester, Western Cape, � 69 
	 South Africa   

2022	 Zinfandel ‘Old Vine’, Bogle Vineyards, California, USA   � 71

2024	 Pinot Noir, Hahn, California, USA   � 62

2023	 Cabernet Sauvignon ‘R Collection’, Raymond Vineyards, � 66 
	 California, USA   

2018	 Sangiovese, Villa Ragazzi, Napa Valley, USA  � 100

All our wines contain Sulfites. While we make every effort to keep our wine list accurate and up to date, vintages may 
occasionally vary from those listed due to availability.



2025	 Pure, Mirabeau, Provence, France� 58

2022	 La Reserve, Mirabeau, Provence, France� 110

2024	 Minuty Prestige, Cotes de Provence, France � 76

2024 	 Rock Angel, Cotes de Provence, France � 85

2024 	 Chateau d’Esclans, Cotes de Provence, France � 95

RED

ROSÉ

FINE WINES 
A CURATED SELECTION OF DISTINGUISHED BOTTLES 
FROM RENOWNED PRODUCERS

2011	 Le Dome, St-Emilion Grand Cru, Bordeaux, France� 395

2018	 Château Talbot, St-Julien Cru Classe, Bordeaux, France� 285

2020	 Pommard 1er Cru ‘Epenots’, Joseph Drouhin, Burgundy, France  � 250

2018	 Volnay 1er Cru ‘Santenots’, Sarah Marsh, Burgundy, France  � 275

2018	 Barolo ‘Campe’, La Spinetta, Piedmont, Italy� 310

2016	 Tignanello, Antinori, Tuscany, Italy� 480

2013	 Puntido Gran Reserva, Viñedos de Paganos, Rioja, Spain� 210

2022	 Pinot Noir, Sanford & Benedict, Sta. Rita Hills, USA  � 245

2022	 Cabernet Sauvignon, Joseph Phelps, Napa Valley, USA � 260

All our wines contain Sulfites. While we make every effort to keep our wine list accurate and up to date, vintages may 
occasionally vary from those listed due to availability.



MAGNUMS
WHITE
2024	 Sancerre, J. de Villebois, Loire, France   � 210

2024 	 Gavi di Gavi ‘Rovereto’, Michele Chiarlo, Piedmont, Italy � 175

ROSÉ
2024	 Pure, Mirabeau, Provence, France� 120

RED
2020	 Shiraz, ‘The Dead Arm’, d’Arenberg, McLaren Vale, Australia   � 250

2022	 Gevrey Chambertin, Joseph Drouhin, Burgundy, France   � 380

2012	 Château Phélan Ségur, St-Estèphe, Bordeaux, France   � 320

2022	 Barbaresco Bordini, La Spinetta, Piedmont, Italy   � 305

2020	 Brunello di Montalcino, Poggione, Tuscany, Italy   � 240

2019	 Rioja Reserva, Viña Ardanza, La Rioja Alta, Spain   � 210

2022	 Palermo, Orin Swift, California, USA   � 300

EXCLUSIVELY SELECTED FOR YOU FROM OUR CHOP HOUSE COLLECTION.. . 
2022  The Chophouse Barrel, Ken Forrester, Western Cape,� 190	
South Africa  

SWEET & FORTIFIED
2023	 Sauternes ‘Les Garonnelles’, Lucien Lurton, France, 375ml   � 55

2023	 Tokaji Late Harvest ‘Katinka’, Patricius, Hungary 375ml   � 70

2019	 Vin Santo, Barbi, Tuscany, Italy 375ml   � 86

2017	 Quinta do Crasto LBV Port    � 76

NV	 Fonseca 10 Year Old Tawny Port   � 110

2022	 Vidal Ice Wine ‘Trius Showcase’, Peller 375ml   � 100



GIN � (50ML)

S
P
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IT

S Monkey 47 Gin Germany� 15.00

Monkey Sloe Gin Germany� 14.50

Monkey 47 Barrel Cut Gin Germany� 17.00

Sipsmith London Dry England� 11.50

No.3 London Dry England� 12.50

Renais Gin England� 14.00

Tanqueray Dry Scotland� 10.50

Tanqueray 10 Scotland� 11.50

Tanqueray Blackcurrant Royale Scotland� 10.50

Tanquery Sevilla Scotland� 10.50

Hendricks Scotland� 10.50

Gin Mare Spain � 11.50

Malfy Originale Gin Italy � 11.00

Malfy Rosa Gin Italy � 11.00

Cygnet Welsh Dry  Wales � 14.00

Cygnet 22  Wales � 15.00

VODKA� (50ML) 
 
Konik’s Tail � 11.50

Ketel One� 10.50

Absolut� 11.00

Absolut Citron� 11.00

Absolut Vanilla� 11.00

Belvedere� 11.00

Chase� 13.00

Ciroc� 11.50



AGAVE
TEQUIL A � (25ML)

El Jimado Blanco� 5.50

El Jimador Reposado� 6.00

Teremana Blanco� 7.50

Casamigos Blanco� 9.50

Casamigos Reposado� 11.00

Clase Azul Plata� 18.00
Don Julio Reposado� 12.00

MEZCAL � (50ML)

Lost Explorer Espadin� 14.50
  

RUM� (50ML)

Havana Club 3YO Rum Cuba� 10.50

Havana Club ‘Especial’ Rum Cuba� 11.00

Havana Club Spiced Rum Cuba� 11.00

Havana Club 7YO Rum Cuba� 11.50

Havana Club Maestros’ Cuba� 16.50

Brugal 1888 Reserva Dominican Republic� 17.00

Wray & Nephew OP Jamaica� 11.00

Koko Kanu (Coconut Rum) Jamaica� 10.50

Flor de Caña 12YO Nicaragua� 12.00

Diplomatico Reserva Exclusiva Venezuela� 14.50

Santa Teresa 1796 Solera Rum Venezuela� 17.00

Zacapa Centenario 23YO Guatemala� 16.00

Ron Zacapa XO Guatemala� 35.00
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WHISKY
SCOTCH SINGLE MALTS � (50ML)

S
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S
SPEYSIDE

Balvenie 12YO� 13.50
Glenfiddich 12YO� 12.50
Glenfarclas 10YO� 12.50
Macallan 12YO� 22.00
Macallan15YO� 38.00
Macallan 18YO� 65.00
Mortlach 16YO� 55.00
Singleton 12YO� 12.00

ISLAY �
Bowmore 12YO� 14.00
Bowmore 18YO� 35.00
Ardbeg 10YO� 16.00
Talisker 10YO� 15.00
Highland Park 12YO� 12.50
Lagavulin� 19.00
Laphroaig 10YO� 13.00

HIGHLAND �
Glenmorangie Original� 12.00
Glenmorangie La Santa� 16.50
Glenmorangie Nectar d’Or� 18.00
Glenmorangie 18YO� 35.00
Dalmore 12YO� 18.00
Dalmore Cigar Malt� 25.00
Dalmore Port Wood� 30.00
Fettercairn 12YO� 15.00

BLENDED � (50ML)

J.Walker Black� 10.50
J.Walker Blue� 45.00
Compass Box Peat Monster� 14.00
Compass Box Hedonism� 18.00
Compass Spice Tree� 17.00



WHISKY
IRISH � (50ML)

Jameson� 10.50

KENTUCKY �
Makers Mark� 10.50
Makers Mark 46� 13.00
Woodford Reserve� 11.50
Woodford Malt� 13.00
Woodford Rye� 15.00

AMERICAN �
Jack Daniel’s� 10.50
Jack Daniel’s Flavoured� 11.00
Jack Daniel’s Rye� 11.00
Jack Daniel’s Single Barrel� 14.00
Jack Daniel’s Gentleman Jack� 13.00
SirDavis Rye� 22.00

JAPANESE �
Hibiki Harmony� 20.00
Nikka from the barrel� 18.00
Nikka Coffey� 18.00
Yamazaki Distillers� 20.00
Yamazaki 12YO� 35.00
Hakushu Distillers� 18.00
Hakushu 12YO� 40.00

S
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AFTER DINNER SPIRITS
CALVADOS � (50ML)

S
P

IR
IT

S
Boulard Grand Solage� 13.00

Lemorton 1972� 55.00

Lemorton Rarete� 110.00

ARMAGNAC �
Baron de Sigognac 10YO� 14.00

Clos Martin XO 15YO� 17.00

COGNAC �
Courvoisier VSOP� 12.00

Courvoisier XO� 32.00

Louis XVIII� (25ML) 225.00 | (50ML) 500.00

Hennessy Paradis� (25ML) 125.00 | (50ML) 250.00

PISCO & CACHACA� (50ML)

Aba Pisco� 10.50

Leblon Cachaça� 13.00

LIQUEURS �
Amaro Montenegro� 8.00

Sambuca Molinari� 9.00

Amaretto Adriatico� 9.00

Amaretto Adriatico Bianco� 9.00

Jagermeister� 9.00

Limoncello Luxardo� 9.00

Bailey’s� 8.00

Kirsch Schnapps� 11.00



NON-ALCOHOLIC COCKTAILS
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EI Fresco Ginger� 9.00 

Caleño Light & Zesty, Cucumber, Lemongrass 
& Ginger Cordial, Apple Juice

Berry Blast� 9.00 
Clean Co Tequila, fresh Berries, Elderflower Cordial, 
Cranberry Juice, Fresh Mint

Wild Spritz� 9.00 
Clean Co Rum, peach puree, caramel syrop, 
Wild Idiol Alchool Free Sparkling

Pentire Flower� 9.00 
Pentire Coastal Spirits, Vanilla Syrup, Orange Juice, 
Fever-Tree Eldeflower Tonic

Forest Spritz� 9.00 
Everleaf Forest, Orange & Lime Juice Cinnamon, 
Fever-Tree Mexican lime soda

Mountain Cup� 9.00 
Everleaf Mountain, Mint, Cucumber, lemon, 
Fever-Tree Lemonade

Crodino Spritz� 9.00 
Crodino Aperitivo, Orange

NON-ALCOHOLIC SPIRITS
Caleño Light & Zesty� 7.00

Everleaf Forest Bittersweet� 7.00

Everleaf Marine� 7.00

Everleaf Mountain� 7.00

Clean Co Tequila� 7.00

Clean Co Rum� 7.00

Pentire Coastal Spirits� 7.00
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T SOFT DRINKS �
Coca Cola� 4.50
Diet Coke� 4.50
Coca Zero� 4.50
Fever-Tree Soda Water� 4.50
Fever-Tree Tonic Water� 4.50
Fever-Tree Slim-line Tonic� 4.50
Fever-Tree Lemonade� 4.50
Fever-Tree Ginger Ale� 4.50
Fever-Tree Ginger Beer� 4.50
Fever-Tree Mediterranean Tonic� 4.50
Fever-Tree Eldeflower Tonic� 4.50

FRESH JUICES
Orange� 4.25
Cranberry� 4.25
Apple� 4.25
Pineapple� 4.25
Carrot� 4.25
Grapefruit� 4.25

COFFEE
Espresso� 4.50
Double Espresso� 4.50
Macchiato� 4.50
Double Macchiato� 4.50
Americano� 4.50
Filter Coffee� 4.50
Cappuccino� 4.50
Latte� 4.50
Flat White � 4.50
Hot Chocolate� 4.50

TEA
English Breakfast� 4.50
Earl Grey� 4.50
Fresh Mint� 4.50
Peppermint� 4.50
Green Tea� 4.50



SMALL BITES
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Chilli Rice Crackers (VG) � 5.00

Mixed Salted Nuts (VG) � 5.50

Green Olives (VG) � 6.00

Brezel with Butter (V)� 5.00

French Fries (VG) � 6.00

Hot Dog � 15.00 
Beef sausage, coleslaw, house sauce, crispy onions, 
Brezel brioche

German Gymnasium Hamburger � 22.00 
Prime beef 200g, fried egg, Emmental cheese, lettuce, 
crispy onions, house sauce, French fries  
Add bacon £2 

Falafel (VG) � 11.50 
Crispy chickpea dumpling, beetroot hummus, coriander 
cress, yoghurt dressing

Alsace Flammekuchen � 15.50 
Flatbread, crème fraîche, feta cheese, green peppers

Vegetarian Flammekuchen (V)  � 15.50 
Flatbread, crème fraiche, feta cheese, green peppers

Cheeses (V)  � 18.00 
Selection of three cheeses: Gruyère, Blue Noir 
& Kidderton Ash, served with fruit loaf and apple chutney

German Sausage Trio � 19.00 
Bratwurst, Nürnberger, Currywurst

Prices include VAT at  the prevai l ing rate.  A discret ionary 13.5% service charge wi l l  be 
added to your total  b i l l .  When dining with us ,  i t  is  your responsibi l i ty  to  inform us of  any 
al lergies ,  intolerances,  or  coel iac disease.  Our al lergen guide ident i f ies the al lergens 
present  within our dishes as intent ional  ingredients and also indicates where dishes 
‘may contain ’  an al lergen.  Whi lst  we take al l  reasonable precaut ions,  our k i tchens handle 
al lergens,  so we cannot  guarantee al lergen-free dishes.  Vegan dishes fol low vegan recipes 
but  may not  be safe for  those with milk  or  egg al lergies.


