CHAMPAGNE & SPARKLING WINES

Valdobbiadene Prosecco 8.50 38
Superiore DOCG, Ruggeri

Bottega Rose Gold (vg) 65
Laurent-Perrier La Cuvée 14 80
Laurent-Perrier Cuvée Rosé 16 95
Taittinger Brut 90
Bollinger Special Cuvée Brut 100
Ruinart Brut 110
Ruinart Blanc de Blanc 130
Thienot Brut Magnum 225
Laurent-Perrier Vintage, 2006 18 105
Veuve Clicquot Vintage, 2008 150
Dom Pérignon Brut, 2008 260
Thiénot Rosé Magnum 245
Dom Pérignon Rosé 305

All prices include VAT.
A 12.5% discretionary service charge will be added to your bill



CELLAR ROOM
LAURENT-PERRIER
CHAMPAGNE
FLIGHT EXPERIENCE

Dine on a selection of
handcrafted canapés
expertly paired with three
unique Laurent-Perrier
Champagne flights.

Paired with crab and
avocado tartare

Scottish scallop au

natural marinated with
Meyer lemon & extra virgin
olive oil

Paired with crab and
smoked salmon rolls

Smoked salmon paupiette
with marinated crab in
classic tangy Marie-Rose
dressing

Paired with asparagus
ratatouille crostini

Summer asparagus &
vegetables with tomatoes
on herbed crispy bread

All prices include VAT.

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

LAURENT-PERRIER CHAMPAGNES

La Cuvée is Laurent-Perrier’s signature champagne,
defining the House style with its characteristic
lightness, freshness and elegance. With up to 55%
Chardonnay and a minimum of four years ageing

in the cellars, La Cuvée is delicate yet complex with
crisp notes of citrus fruit and white flowers, and great
length on the finish.

Using the highest quality Pinot Noir grapes, this
iconic rosé is one of the few rosé champagnes that

is made by drawing the juice from black grapes in

the vat, instead of blending red and white wines. This
gives it the highly expressive bouquet and delicious
raspberry and wild cherry flavours that have made it
a benchmark for rosé champagnes around the world.

Laurent-Perrier is highly selective and only produces
a vintage in the very best years. Whilst staying

true to the House style of freshness and elegance,
the Vintage also aims to show the quintessential
character of the individual year. With equal parts
of Chardonnay and Pinot Noir, the blend is made
from the most prestigious growths in Champagne
and is bottle-aged in the Laurent-Perrier cellars for
a minimum of seven years. The result is rich and
rounded champagne with a silky finish.

During the last century, The House of Laurent-Perrier
was known for its “Grand Vin Sans Sucre”. This is a
totally natural champagne made without the addition
of the sugar dosage found in most Champagnes. Now
called “Ultra Brut’ this delicate champagne is still zero
dosage and is essentially champagne in its purest
form. Ultra Brut can only be made in years when the
grapes are at optimum ripeness with a good balance
of acidity and natural sugar.

To produce Laurent-Perrier’s luxury cuvée, late family
member and chairman Bernard de Nonancourt decided
to concentrate on the two mainstays of Champagne’s
know-how: the blending of different crus (wines from
separate villages) and the blending of different harvest
years. The epitome of Champagne ‘assemblage’, the
specific vintages in Grand Siécle are never revealed and
are kept the secret of the Cellar Master.

Whilst displaying the elegance and freshness that

is the signature of the House, the Demi-Sec is a
softer style of champagne with a delicate sweetness
coming from a slightly higher dosage. An ideal
accompaniment to desserts and pastries, it is full-
bodied, rich and generous with delicate aromas of
dried fruits and toasted nuts.



BY THE GLASS

Pinot Grigio, della Luna 9

Terrazze Trentino, Italy

Albarifio La Val Orballo, 9.50
Rias Baixas, Spain (vg)

Sauvignon Blanc Mont 10
Vernon, New Zealand

Chablis Louis Moreau (vg) 11
Riesling DOM Dry 11

Bischofliche, Mosel,
Germany (vg)

Chardonnay Vintners 11
Reserve, Kendall-Jackson,
California, 2014

Fat Bastard Pinot Noir, 9
Thierry & Guy, France

Rioja Crianza Bodegas 9.50
Ontafién, Spain

Veramonte Carmenére, 9.50
Colchagua Valley, Chile (0)

Chianti Conti Serristori, 10
DOCG, Italy
Hunuc Organic Malbec, 11

Argentina (o)

Chateau de Ricaud 12
Cadillac-Cotes de
Bordeaux, France

El Coto Rioja Rosado 9

Cotes de Provence, Chateau 9
Gairoird Rosé, France (o)

Joseph Mellot Destinéa 10
Pinor Noir Rosé (vg)

Portillo Malbec Rosé, 10.5
Uco Valley, Mendoza (vg)

Cotes-du-Rhone Rosé 11
Belleruche, M. Chapoutier

Chateau Val Joanis Cuvée 13
Joséphine Rosé, Luberon (vg)

Muscat de Rivesaltes,
Domaine Lérys, France

All prices include VAT.
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A 12.5% discretionary service charge will be added to your bill

FROM THE CELLAR

FRANCE

Dourthe No. 1, Sauvignon Blanc,
Bordeaux, 2015 (vg)

Sancerre Domaine Michel Girard, 2017

Chablis 1er Cru,
Les Fourneaux Louis Moreau, 2015

Pouilly-Fuissé Vieilles Vignes,
Domaine Denis Jeandeau, 2016

Meursault Les Vireuils,
Domaine Michel Dupont-Fahn, 2016

Chateau Calvimont Graves, Bordeaux, 2016

Chateauneuf-du-Pape,
Domaine Chante Cigale, Rhone, 2016

Les Caleches de Lanessan, Haut-Médoc,
Bordeaux, 2011

Nuit-Saint-George Premier Cru,
Vignes Rondes, 2014

Gevrey-Chambertin “Cuvea Ostrea”
Organic wine, Aux Vignes Rondes, 2011

Chateau Domaine de LEglise
Pomerol, 2006

Vosne-Romanée Domaine Daniel
Rion et Fils, 2015

All prices include VAT.
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A 12.5% discretionary service charge will be added to your bill



SPAIN & ITALY

Gavi DOCG Tenimenti Ca’ Bianca,
Italy, 2017

Verdejo Carrasvinas, Félix Lorenzo
Cachazo, Rueda, Spain, 2016

Lugana Vigneto la Conchiglia DOC,
Italy, 2016

Pignataro Primitivo Manduria
DOC, Pugila, Italy, 2017

Rioja Reserva Coto de Imaz,
Spain, 2013

Merum Priorati Ardiles Priorat,
Spain, 2015

Mara Valpolicella Ripasso Superiore,
Italy, 2016

Marqués de Riscal, Gran Reserva,
Rioja, Spain, 2007

Amarone della Valpolicella Classico
Corte dei Castaldi DOC Poggi, Italy, 2012

Rocca di Montemassi DOC, Magnum
Maremma Toscana, 2015

Chianti Classico DOCG Castello d’Alba
Magnum, Tuscany, 2016

REST OF THE WORLD

Sauvignon Blanc Art Collection, Grover
Vineyards, India, 2017

Shannon Semillon, Elgin Valley,
South Africa, 2016

La Réserve Cabernet Sauvignon-Shiraz,
Grover Zampa Vineyards, India, 2015

The Black Shiraz, Berton Vineyard,
South East Australia, 2017

Pinotage Flagstone, South Africa, 2016

Pinot Noir Qualitatswein, Weingut
Gottfried Mittelbach, 2014

Cabernet Sauvignon Grand Reserve,
Kendall-Jackson, California, 2013

Clos du Val Zinfandel, Napa Valley,
California, 2014

32

35

35

36

41

44

49

110

105

150

250

28

37

27.50

39.50

42
55

60

69

COCKTAILS

SIGNATURE COCKTAIL OF THE MONTH 15
A handcrafted cocktail to perfectly compliment
the season. Please ask your server for more

details on this month’s special.

ROYAL SHAKESPEARE 13
Butterscotch syrup, Jack Daniels, Baileys
QUEEN OF HEARTS 13.50

Tequila, Chambord, strawberry purée,
butterscotch syrup

ST. JAMES” GARDEN 14
Hendrick’s, St. Germain Elderflower,
Sauvignon Blanc, lemon juice, soda

BEING ON THYME 14.50
Gin Mare, lime juice, elderflower
cordial, basil, thyme, rosemary & tonic

ST. JAMES” REFRESHER 15
Grey Goose, Baileys, black pepper,

lemon,honey

ROYAL MOJITO 15

The traditional Cuban drink becomes
Royal with a Champagne top up

ELEMENTARY - Cask aged 17.50
Glenmorangie, mixed bitters,
golden syrup served with a chocolate cigar

NEW CUBAN 18
Havana Club Especial, St. Germain,
lime juice, Laurent-Perrier Cuvée Rosé

All prices include VAT.
A 12.5% discretionary service charge will be added to your bill



HENRY’S ROSE 17
Laurent-Perrier Cuvée Rosé, rose syrup,
elderflower cordial

CRAZY 75 17
Laurent-Perrier La Cuvée, Crazy Gin, lemon juice
CLASSIC 17

Laurent-Perrier Champagne, Remy Martin
VSOP, angostura bitters, sugar cube

PINK LOTUS 18
Laurent-Perrier Cuvée Rosé Hendricks gin, rose
syrup, lemon juice

MISS ADLER 18

Laurent-Perrier Cuvée Rosé, Appleton rum,
banana liqueur, vanilla syrup

PINK GIN 12.50
Plymouth Gin, tonic water,
angostura bitters, lime wedge

MILLERS & TONIC 13.50
Miller’s Gin, tonic water, strawberries,
cracked pepper, cucumber slices

CRAZY DAYDREAM 13.5
Crazy Gin, tonic water, star anise,
green olive, cracked pepper

ROKU GIN NEGRONI 15.50
Roku Gin, Antica Formula, Campari
THE HARTLEY 16.50

Sipsmith Gin, tonic water, orange juice,
Campari, orange slices

GIN FLOAT 16.50
Death’s Door Gin, tonic water,
lemon sorbet, lemon peel

All prices include VAT.
A 12.5% discretionary service charge will be added to your bill

House Spirit 14
Tanqueray or Absolute

Premium Spirit 17

TRADITIONAL MARTINI
Gin or vodka, stirred or shaken, dirty or clean

VESPER MARTINI
Gin, vodka, Lillet Blanc

SAFFRON GIN MARTINI
Saffron Gin, Cointreau, triple sec, lemon juice

LADIES’ CHOICE MARTINI
Vodka, rose syrup, bubble gum syrup,
cranberry juice, redcurrants

LAST WORD MARTINI
Gin, Green Chartreuse, Maraschino, lime juice

LYCHEE MARTINI
Vodka, lychee juice

APPLETINI
Vodka, Apple Sourz, green apple

SWEET DREAMS
Camomile infused vodka, lemon juice, honey,
elderflower

ESPRESSO MARTINI
Kahlua, vodka, shot of espresso, vanilla syrup

SPA AT THE BAR

A refreshing selection of cocktails inspired by Temple
products as seen in our Jiva spa. All cocktails are
accompanied by a travel sized spa product. If you
haven’t aready, why don’t you drop in and speak to
a member of our spa team?

MEDITERRANEAN BREEZE 13.50
Vodka, vanilla syrup, basil leaves &
lemon wedge topped up with ginger beer

Product: AAH! - A cooling and refreshing gel-balm
for a quick revival & rescue

CAMOMILE DREAM 13.50
Vodka, cointreau, lavender matte shaken
together with chilled camomile tea

Product: Repose — A relaxing aromatherapy
moisturizing cream

PAPAYA PASSION 7
A blend of low fat greek yogurt, honey,
strawberries, papaya & orange (non-alcoholic)

Product: Breakfast Smoothie — A brightening,
rejuvenating facial exfoliator scrub & mask-in-one

All prices include VAT.
A 12.5% discretionary service charge will be added to your bill



SPIRITS & LIQUERS

Jose Cuervo Gold (40% AbV) 9

Patron Afiejo Café (35% AbV) 13
Tanqueray (42.1% AbY) 9 Patron Afejo (40% AbV) 16
Greater Than, India (40% AbV) 9.50
Plymouth (43.1% AbV) 10
Bombay Sapphire (41.4% AbV) 10 Baileys 8.50
Hendrick’s (41.4% AbV) 10.50 Tia Maria 8.50
Tanqueray No. Ten (47.3% AbV) 11 Kahlua 8.50
Crazy Gin (41.0% AbV) 11 Disaronno Amaretto 8.50
Brockmans (40% AbV) 11.50 Limoncello 8.50
Sipsmith (41.6% AbV) 12 Chambord 8.50
Gin Mare (42.7% AbV) 12 Cointreau 8.50
Death’s Door (47% AbV) 12 Archers 8.50
Roku Gin (43% AbV) 13 Luxardo 8.50
Monkey 47 (47.% AbV) 13 Southern Comfort 8.50
Copper Head (40% AbV) 13 Grand Marnier 8.50
The Botanist (46% AbV) 14

(40% AbV)

Martell VS 9
Absolut, Sweden (40% AbV) 9 Remy Martin VSOP 9.50
Stolichnaya, Russia (40% AbV) 9.50 Courvoisier VSOP 9.50
Grey Goose, France (40% AbV) 10 Janneau XO 18
Ciroc, France (40% AbV) 10 Delamain XO 18
Tito’s, USA (40% AbV) 10 Rémy Martin 1738 19
Ketel One, Netherlands (40% AbV) 10 Martell XO 20
Belvedere, Poland (40% AbV) 11.50 Martell Cordon Bleu 22
Beluga, Russia (40% AbV) 13 Rémy Martin XO 25
Stolichnaya Elit Premium Russian (40% AbV) 14 Hennessy XO 30

Hennessy Paradis 95
Havana Club Afiejo Especial (40% AbV) 9
The Kraken Black Spiced Rum (40% AbV) 9 Rémy Martin Louis XIII (40% AbV) 15m! 75
Goslings Black Seal (0% AbV) 10 Rémy Martin Louis XIII (40% AbV) 25m! 125
Havana Club 7yr (40% AbV) 10.50 Rémy Martin Louis XIlI (40% AbV) 50m! 250
Flor de Cafia (40% AbV) 12
Appleton 12yr (40% AbV) 13
Ron Zacapa Solera 23 (40% AbV) 16

All prices include VAT. All prices include VAT.

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



WHISKIES OF THE WORLD

Glenlivet 12yr (40% AbV)
Glenfiddich 12yr (40% AbV)

Glenmorangie 10yr (40% AbV)
Highland Park 12yr (40% AbV)
Dalwhinnie 15yr (43% AbV)
Dalmore 12yr (40% AbV)

Oban 14yr (43% AbV)
Macallan 12yr (40% AbV)
Dalmore Cigar Malt (44% AbV)
Macallan Rare Cask (43% AbV)

Glenkinchie 12yr (43% AbV)
Auchentoshan Three Woods (43% AbV)

Talisker 10yr (45.8% AbV)
Bowmore 12yr (40% AbV)
Isle of Jura (40% AbV)
Laphroaigh 10yr (40% AbV)
Lagavulin 16yr (43% AbV)
Caol Ila, Islay 18yr (43% AbV)
Bowmore 25yr (43% AbV)

].W. Black Label (40% AbV)

Chivas Regal (40% AbV)

Chivas Regal 18yr (40% AbV)

J.W. Platinum Label 18yr (40% AbV)
| W. Blue Label (40% AbV)

All prices include VAT.

A 12.5% discretionary service charge will be added to your bill
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Jameson (40% AbV)
Black Bush (40% AbV)

Penderyn 10yr Single Malt (46% AbV)

Hibiki Japanese 12yr (43.% AbV)
Hakushu Single Malt (43% AbV)

Amrut Fusion (50% AbV)

Canadian Club (40% AbV)

Wild Turkey (50.5% AbV)
Makers Mark (40% AbV)
Woodford Reserve (43.5% AbV)
Jack Daniels (40% AbV)

LAGER, STOUT & ALE

Peroni, Italy (5.1% AbV) 330m!

Kingfisher, India (4.8% AbV) 330m!

Leffe Blonde, Belgium (6.6% AbV) 330ml
Guinness, Ireland (4.2% AbV) 330m!

Cornish Gold Cider, England (5% AbV) 500ml
Becks Blue - Alcohol Free (0.05% AbV) 330m!

Portobello London Pilsner (4.6% AbV) 330ml
Portobello London Pale Ale (4% AbV) 330ml

St James’ Court, Organic Lager (o)  3.50
St James’ Court, Organic IPA (0) 3.50

All prices include VAT.
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A 12.5% discretionary service charge will be added to your bill



NON-ALCOHOLIC DRINKS

A lightly effervescent fermented drink made
from sweetened tea and a specific culture.
Kombucha is a probiotic which benefits
digestion and boosts the immune system.

SMOKE HOUSE

High-grown black tea, Yunnan, China
Rich, smoky flavour that reveals apple and
caramel undertones

ROYAL FLUSH

First Flush Darjeeling, India

Richly fragrant with notes of rhubarb, white peach,
almonds and a subtle astringency

DRY DRAGON
Green tea, Zhejiang, China
Light and fruity with notes of grapefruit and lemon

7.50
SANGRITA

Orange juice, tomato juice, lime juice,
grenadine, Tabasco

CRANBERRY COOLER
Cranberry juice, orange juice, lime juice,
ginger ale

CINDERELLA
Orange juice, pineapple juice, grenadine, soda

DON EXOTICO
Cranberry juice, watermelon syrup,
chocolate syrup, lemon juice, apple juice

FLOWER APPLE
Orange Juice, Elderflower syrup, lemon juice,
Monin Green Apple syrup

SPICED APPLE SMOOTHIE
Apple, milk, vanilla ice cream, cinnamon,
chilli powder

CHOCOLATE BANANA SMOOTHIE
Banana, chocolate ice cream, milk, chocolate syrup

All prices include VAT.
A 12.5% discretionary service charge will be added to your bill

APERITIF & DIGESTIF

Tio Pepe 8.50
Grahams LBV 10
Dubonnet 7
Cinzano Bianco 7.50
Martini Dry or Rosso 7.50
Fernet-Branca 8
Campari 8
Aperol 8
Antica Formula Vermouth 9.50
Kirsch 8
Grappa Merlot 8
Boulard Calvados 9.50
Grappa Nonino, Picolit 19

12
IRISH COFFEE

Jameson Irish Whiskey

MEXICAN COFFEE
Kahlua coffee liqueur

ROYAL COFFEE
Rémy Martin VSOP, Cointreau

O’REILLY COFFEE
Baileys

All prices include VAT.
A 12.5% discretionary service charge will be added to your bill



HOT BEVERAGES

Americano 4.50
Single Espresso 4
Double Espresso 4.50
Latte 4.50
Cappuccino 4.5
Hot Chocolate 4
5

A handpicked selection of the finest single
origin teas, blends and infusions.

BLACK TEA

Organic Early Morning Broken Tea
Earl Grey Clasic

Taj Earl Grey Blue Flower House Blend
Chai Secrets of India

Darjeeling Castleton First Flush
Assam Mangalam

GREEN TEA
Gunpowder
Organic Jasmine Chung Feng

OOLONG TEA
Formosa Jade Oolong

FRUIT & HERBAL INFUSIONS
Blackcurrent & Elderberry
Ginger- Lemon

Camomile

All prices include VAT.
A 12.5% discretionary service charge will be added to your bill



