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Modern, British, seasonable, sustainable
- just like all of Adam'’s venues.
This time, we've applied those same
principles to classic British luxury, taking
some inspiration from this building’s
illustrious historical occupants, such as
Oscar Wilde and Lillie Langtry.

We serve elevated versions of classic
cocktails, using the finest British ingredients
with minimal fuss, alongside an extensive
selection of Champagne, wine, spirits, beers,
and cigars - all perfectly matched to the
innovative bar snacks created by Adam and
the chefs in the restaurant.



MonkeY Business

Monkey Shoulder whisky,
banana juice,
caramelised miso
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“toasted coconut,
peated Scotch,
pineapple cordial
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CRanacHan PuncH

Glenfiddich 12yo, sour raspberry,
toasted oats, milk wheuy,
strawberry tea
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Please inform your server of any food allergies or dietary restrictions @
A discretionary service charge of 12.5% will be added on all beverage to your fin '.m
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Midlkess

Mezcal, Cynar,
sweet Mermouth,
violette perfume
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life's 4 PeacH

Tapatio Blanco, apricot,
4 sea buckthorn juice &
nectarine
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