
c h a m p a g n e  / s p a r k l i n g s  2-3

w i n e  4

H o m e  H o u s e  F a m o u s  5

S w e e t  y e t  s u m p t u o u s  6

F R U I T Y  &  R E F R E S H I N G  7

C l a s s i c s  w i t h  a  t o u c h  8

B E S P O K E  9

a l l  d a y  m e n u  10-11

n o n - a l c o h o l i c  12

b e e r  13

g i n  13

v o d k a  14

t e q u i l a  a n d  M E Z C A L   15

r u m  a n d  c a c h a ç a   16
m a lt  w h i s k y   17

b l e n d e d  w h i s k y   18

J A P A N E S E  w h i s k y  18

c a n a d i a n  a n d  i r i s h  w h i s k e y   19

A M e r i c a n  w h i s k e y   19

C o g n a c ,  A r m a g n a c ,  c a l v a d o s   20

c i g a r s   20

    BISON BAR    

bison bar

Food allergies and intolerances: before ordering  
please speak to our staff about your requirements

(25ml and 35ml serves available for spirits and 175ml for wines)
A discretionary 12.5% service charge will be applied to your bill 

All prices include VAT



    BISON BAR    

CHAMPAGNE
BY THE GLASS

Moët & Chandon 
Brut Imperial NV  

12.5
Moët & Chandon, Rosé Imperial NV 

17
Veuve-Clicquot Ponsardin  
Yellow Label, Brut NV 

18
Ruinart Blanc de Blancs, Brut NV 

23
Ruinart Rosé, Brut NV 

23

BY THE BOTTLE

M o ë t  &  C h a n d o n
Moët & Chandon, Brut Imperial NV  

65 Bottle / 140 Magnum
Moët & Chandon, Rosé Imperial NV 

90 Bottle / 200 Magnum

v e u v e  c l i c q u o t
Veuve Clicquot Ponsardin, 
Yellow Label, Brut NV 
95 Bottle / 200 Magnum

Veuve Clicquot Ponsardin, Rosé NV 
135

R u i n a r t
Ruinart Blanc de Blancs, Brut NV 

135 Bottle / 270 Magnum
Ruinart Rosé, Brut NV 

135
(25ml and 35ml serves available for spirits and 175ml for wines)
A discretionary 12.5% service charge will be applied to your bill 

All prices include VAT
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    BISON BAR    

CHAMPAGNE
BY THE BOTTLE

b i l l e c a r t - s a l m o n
Billecart-Salmon, Brut Rosé NV 

150

D o m  P É r i g n o n
Dom Pérignon, Brut 2009 

290

Dom Pérignon, Rosé, Brut, Épernay 2004 
530

L O U I S  r o e d e r e r
Louis Roederer, Brut NV 

90

Louis Roederer, Cristal, Brut, Reims 2009 
340

Louis Roederer, Cristal Rosé, Brut, Reims 2007 
600

K R U G
Krug Grand Cuvée NV 

325

Krug Vintage 2003 
520

s p a r k l i n g  w i n e
Prosecco DOC, Sacchetto, Spumante Brut, Veneto, Italy NV 

9.5 / 47

Hattingley Valley, Classic Reserve, Hampshire, England NV 
11 / 60

Food allergies and intolerances: before ordering  
please speak to our staff about your requirements
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    BISON BAR    

winE list
BY THE GLASS 175ML / BOTTLE 

R O S E
Les Quatre Tours, Coteaux d’Aix en Provence,  

France 2017  10.5 / 39
Bandol Rosé, Domaine la Suffrène Provence, France 2017  13.5 / 54

Whispering Angel, Château d’Esclans 
Côtes de Provence, France 2017  69

Rock Angel, Château d’Esclans 
Côtes de Provence, France 2017  82 

Provence Rosé, Domaine Ott, Clos Mireille, Coeur de Grain  
Côtes de Provence, France 2017  93

w h i t e
Pé Branco, Herdade Do Esporão 

Alentejo, Portugal 2017  7.50 / 27
Vermentino, VV, Les Archeres, IGP Pays d’Oc, France 2016  9 / 35

Riesling ‘Queen of Whites’, Trocken, Tesch 
Nahe, Germany 2016  11.5 / 45
Pinot Grigio, Marjan Simcic 

Goriska Brda, Slovenia 2016  13.5 / 50
Sancerre 'Chêne du Roy' 

Domaine p. Girault, Loire, France 2017  15 / 57
Chablis, Jean Pierre at Alexandre Ellevin,  

Burgundy, France 2016  16.5 / 61
Sauvignon Blanc, Cloudy Bay  

  Marlborough, New Zealand 2017  19 / 76

R E D
Kratošija,Vinarska Vizba,

Tikveš, Skopje, Macedonia 2017  7.50 / 27
Montepulciano D'abruzzo 'Montipagano' 
  Umani Ronchi, Italy 2017  9 / 33

Rioja Reserva, Ramon Bilbao, Spain 2014  11.5 / 42
Shiraz/Cinsault, Extreme Vineyards 

Bonfire Hill,Western Cape,SA 2016  13 / 48
Château Cailleteau Bergeron 'Prestige'

Blaye - Côtes de Bordeaux, France 2014  15 / 57
'Bourgogne', Pinot NoirDomaine R. Rossignol Changarnier, France 2014

  16.5 / 61
Malbec, Terrazas de los Andes Mendoza, Argentina 2016  18 / 67

(25ml and 35ml serves available for spirits and 175ml for wines)
A discretionary 12.5% service charge will be applied to your bill 

All prices include VAT
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    BISON BAR    

Home house famous
ALL AT 14

B l a c k  B i s o n
Ketel One Vodka shaken with Crème de Mûre, blackberry 

purée, apple juice, balanced with lime and vanilla syrup. 
A Home House classic that needs no introduction.

B o b b y  D e  N i r o
Tanqueray gin, apricot liqueur, lemon, organic apricot 
jam, egg white, lavender and a touch of orange bitters. 

Served straight up. Finesse and luxury in a drink.

C h u r c h i l l ’ s  F a v o u r i t e 
Ardbeg 10yo whisky stirred to perfection with Antica 

Formula, Grand Marnier and spiked with bitters. Served up 
with an orange twist. Smoky yet satisfying!

T h e  B l a c k  C h a m p a g n e
A fusion of blackberries, Chambord and champagne. 

Another Home House classic cocktail that has stood the 
test of time. 

B a r r e l  P u n c h
Bacardi Oro, lime, sugar, passion fruit, pineapple juice 
and a dash of bitters. Finished with a sprig of mint, and 
a light dusting of grated nutmeg. A seriously tasty drink!

B E R R Y  F I Z Z
Sharing cocktail

AT 42
Ketel One vodka, Chambord, lemon juice, 

fresh raspberries and honey, topped with Prosecco. 
Very berry and perfect for sharing.

Food allergies and intolerances: before ordering  
please speak to our staff about your requirements
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    BISON BAR    

sweet yet sumptuous
ALL AT 14

N i g h t s  i n  M e x i c o
 Don Julio Reposado stirred with coffee liqueur, Suze 
and chocolate bitters. With a great balanced taste of 

sweetness and spice, this cocktail is destined  
to be a classic! 

 B l a v i a t i o n
Tanqueray gin infused with butterfly tea is mixed with 
Maraschino liqueur, Italicus, lemon juice and  sugar 

syrup. This concoction is a tasty balance between sweet 
and tart where all ingredients work together in a perfect 

harmony.

C h a m p a g n e  T h y m e
Hennessy VS with plum sake, cinnamon and thyme. The 

champagne finish makes this cocktail bubbly, aromatic and 
endlessly drinkable.

p e a r l e s s
A beautifully balanced cocktail, combining lemon grass 

infused Ketel One shaken with Dupont Calvados, pear purée, 
lemon juice, sugar syrup and egg white. A real equability 

of flavours. 

P E R F E C T  G L I M P S E 
Bulleit bourbon shaken with Creme de Prune, lemon, egg 
white and cinnamon syrup with a touch of Evangelista 

Ratafia. Finishing the mixture with soda water,  
it creates a delectable cocktail with a sense of pure 

uncomplicated pleasure.

(25ml and 35ml serves available for spirits and 175ml for wines)
A discretionary 12.5% service charge will be applied to your bill 

All prices include VAT
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    BISON BAR    

FRUITY & REFRESHING
ALL AT 14

C o r a l i t a
A combination of El Jimador tequila, grapefruit and 

lemon juices, Galliano, agave syrup. Topped with soda 
and a black salt rim. Punchy yet refreshing!

S p o t  O n
Tanqueray 10 gin, white chocolate liqueur, lemon 

juice and egg white are all shaken with passion fruit 
and sugar syrup. It has the character of a tropical 

cocktail with unexpected flavours.

G I N G E R  B U L L E I T 
This exciting mixture combines Bulleit Rye, Crème 
de Framboise, apple and lemon juices, fresh ginger 

and sage, sweetened with honey water. Candied ginger 
garnish takes the cocktail to another level.

  A  L O V E  A F F A I R
A perfect mix of Ketel One vodka and elderflower 

cordial with crushed berries and a healthy measure of 
Moët & Chandon to finish. Sit back, relax and enjoy 

the bubbles.

M A N G O T I N I
Ketel One and Licor 43 are blended together with 
mango and strawberry purée. A splash of Champagne 

makes this a refined, refreshing and totally 
delectable cocktail.

H o m e  H o u s e  P u n c h
Sharing cocktail

AT 42
Enjoyable sharing cocktail which combines Bacardi rum 
with Amaretto Disaronno, cherry liqueur, fresh lime and 

pineapple juices.

Food allergies and intolerances: before ordering  
please speak to our staff about your requirements
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    BISON BAR    

Classics with a touch
ALL AT 14 

Z A C A P A  O L D  F A S H I O N E D
A delicious twist on a classic cocktail. Rum lovers agree that 
one of the best ways to introduce a novice to the spirit's 

complexity is to start at the begin ning with an Old Fashioned.

T h e  B o u n d
Johnny Walker Gold stirred down with Fonseca 10yo Tawny Port 
and spiked with chocolate bitters. This is an interesting 
concoction that every cocktail connoisseur needs to taste. 

O r i e n t a l  S o u r  
Our very own variation of the classic and famous Whiskey sour. 
Hakushu Distiller’s Reserve with a touch of matcha green tea, 
well balanced with lemon juice and sugar syrup. Gently smoky 
and sour with crisp and vibrant flavours, it will enliven and 

liberate your senses.

S p a r k l e s  o n  t h e  s i d e
Our house twist on the well-known classic. Hennessy VS combined 
with Grand Marnier, apricot liqueur, orange juice and balanced 

with lemon and sugar. This one has everything you could 
possibly want in a cocktail.

F r e n c h  K i s s  
A balanced mix of Koniks Tail  vodka and Chambord with a hint 
of Bénédictine, pineapple juice, raspberry purée, lemon juice 

and sugar syrup. An unusual beauty.

(25ml and 35ml serves available for spirits and 175ml for wines)
A discretionary 12.5% service charge will be applied to your bill 

All prices include VAT
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    BISON BAR    

BESPOKE 
T h e  G r e a t  D i c t a t o r   46

Ron Zacapa XO stirred with Carpano Antica 
Formula and Grand Marnier served in a rock glass over 

an ice ball. Our homage to the 
cocktail and the man who inspired it.

V e s p e r   46
Beluga Gold Line Vodka stirred with Tanqueray 10 and 
Lillet Blanc, strained in a rocks glass with lemon 

twist. From Russia with love.

T e q u i l a  N e w  F a s h i o n   46
An Old Fashioned made with tequila, need we say more? 

Don Julio 1942 tequila stirred down lovingly with 
a touch of agave nectar and a splash of Angostura 

bitters, served on the rocks with orange  
and lemon twists.

X O  R i v i e r a   46
Hennessy XO cognac served with pure water over  

cracked ice and orange zest.

T h e  K i n g ’ s  F a s h i o n e d   84
Johnnie Walker King George V stirred with an Angostura 

bitters soaked sugar cube and served over a hand 
crafted ice ball. 

Our king of cocktails!

Food allergies and intolerances: before ordering  
please speak to our staff about your requirements
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    BISON BAR    

all day menu

(v) vegetarian  (vg) can be made vegan   
(gf) gluten free  (sf) sugar free

Food allergies and intolerances – before ordering  
please speak to our staff about your requirements

s m a l l  p l a t e s
Giarraffa Olives 5

Truffle and Parmesan fries (v) 7

Cheese fritters  
with honey, quince and thyme (v) 7

Black pepper squid  
aïoli 8

Chicken liver parfait  
cider jelly, pickles and toast   9 

Buttermilk fried chicken  
blue cheese sour cream, House BBQ sauce & pickled celery  9

Salmon tartare   
capers, lemon, crème fraîche, salmon caviar 10

Home House slider burgers   
beef, Gruyère, tomato relish, brioche buns 17

s H A r i n g  p l a t t e r s
6 Maldon Rock oysters  
with Cabernet Sauvignon shallot vinegar and lemon 20

Market fresh crudités  
with soft boiled quail eggs, aged parmesan chunks  
and black pepper dip (vg) 25

British charcuterie  
with home made pickles and chargrilled sourdough bread 30

Hot fish platter  
grilled scallops with chilli butter, smoked haddock  
fishcakes, crispy squid and chargrilled prawns, ginger dip  
and seaweed tartare sauce 35

10



    BISON BAR    

all day menu

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

S a l a d s  &  s a n d w i c h e s
Caesar salad  
with kale, radish and gem lettuce, topped with roast 
chicken, carasau bread and aged Parmesan 16
Chopped salad  
with beetroot, gem lettuce, peas, cherry tomatoes,  
avocado, diced chicken and Parmesan cheese (vg) 16
Pea & mint houmous grain bowl  
with quinoa, beetroot and pomegranate (v) 14
Burrata 
poached quince, walnuts and endive (v) 16
Home House Club 
chargrilled chicken, tomato, egg mustard mayonnaise,  
avocado, bacon and lettuce (v) 15
Grilled cheese sandwich  
with Gruyère, mature Cheddar, sweet apple chutney  
and mustard on sourdough (v) 13
Hot sliced beef sirloin roll   
horseradish and caramelised onions 15
Dorset crab sandwich   
pain de mie, white crabmeat, lemon mayonnaise  17

H o m e  H o u s e  C l a s s i c s
Home House burger 
melted Gruyère, aged beef patty, classic burger sauce,  
fried onions and sliced pickles 18
Fish and Chips 
beer battered cod and pickled onion rings, hand cut chips, 
tartare sauce and malt vinegar infused sea salt 16

11



    BISON BAR    

non-alcoholic

B l o o d y  s h a m e   7
The classic Bloody Mary without alcohol.  

Lemon and tomato juice mixed 
with our very own spice mix. 

A r t  D e c o   7
Fresh orange juice mixed with peach,  

raspberry, and balanced with fresh lime juice  
and vanilla sugar.

S t r a w b e r r y  M u s e   9 
A combination of Seedlip Spiced 94 ,fresh mint, 
lime juice, strawberry purée and sugar.Very 

refreshing!

M e l a  V e r d e   9
Delicate floral and herbal flavours in Seedlip 

Garden 108 mixed with cucumber, bay leaves, apple, 
sugar, lime and egg white. 

(25ml and 35ml serves available for spirits and 175ml for wines)
A discretionary 12.5% service charge will be applied to your bill 

All prices include VAT
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    BISON BAR    

beer

    BISON BAR    

gin
ALL 50ML

A S A H I  B I E R
(Japan) 6 

A s p a l l  c i d e r
(England) 7

B i r r a  M o r e t t i
(Italy) 6

H E I N E K E N
(Holland) 6

 H E I N E K E N  0%
(Holland) 5

 h o p  h o u s e  1 3 
(Ireland) 6

M E A N T I m E  P A L E  A L E 
(England) 6

N i n e  R e i g n s  P i l s n e r
(England) 6

B a t h t u b  N a v y 
s t r e n g t h

(England) 14.5

B o m b a y  S a p p h i r e  
(England) 10.5

B R O C K M A N S  G I N 
(Scotland) 13

G i n  m a r e  
(Spain) 14.5

h a y m a n ’ s  O l d  T o m  
(England) 11.5

H e n d r i c k ’ s  
(Scotland) 12.5

K y r ö  N a p u e 
(Finland) 13

M a r t i n  m i l l e r ’ s 
(England) 12

M o n k e y  4 7 
(Germany) 16

P I N K  P E P P E R  G I N 
(France) 12

R O K U  G I N  
(Japan) 12

s i p s m i t h  
(England) 12.5

 S t a r  o f  B o m b a y 
(England) 13.5

t a n q u e r a y 
(Scotland) 10.5

t a n q u e r a y  n o  1 0 
(Scotland) 13.5

T a n q u e r a y  F l o r  
d e  S e v i l l a  

(Scotland) 12

t h e  b o t a n i s t 
(Scotland) 13.5

W i l l i a m  C h a s e 
P i n k  G r a p e f r u i t

(England) 12

Food allergies and intolerances: before ordering  
please speak to our staff about your requirements
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    BISON BAR    

vodka

b e l u g a  n o b l e
(Russia) 12.5

B e l u g a  g o l d  l i n e
(Russia) 37

B e l v e d e r e
(Poland) 11.5

B e l v e d e r e  U n f i lt e r e d
(Poland) 12.5

C  î  r  o  c
(France) 13.5

C h a s e  V o d k a
(England) 10.5

C r y s t a l  h e a d
(Canada) 15.5

G r e y  G o o s e
(France) 12.5

g r e y  G o o s e 
C i t r o n ,  L a  P o i r e , 

 L ’O r a n g e
(France) 12.5

K o n i k ’ s  T a i l
(Poland) 10.5

k e t e l  o n e
(Holland) 10.5

k e t e l  o n e  c i t r o e n
(Holland) 10.5

s t o l i c h n a y a  e l i t
(Latvia) 18.5

z u b r o w k a  b i s o n  g r a s s
(Poland) 10.5

ALL 50ML

(25ml and 35ml serves available for spirits and 175ml for wines)
A discretionary 12.5% service charge will be applied to your bill 

All prices include VAT

14



    BISON BAR    

tequila and MEZCAL

C A S A M I G O S  A N E J O 
23

D o n  J u l i o  B l a n c o
14.5

D o n  J u l i o  R e p o s a d o
17

D o n  J u l i o  A n e j o
19

D o n  J u l i o  1 9 4 2
42

D e r r u m b e s  O a x a c a  M e z c a l
17

D e r r u m b e s  
M i c h o a c a n  M e z c a L

17

e l  j i m a d o r  s i l v e r
10.5

I l e g a l  J o v e n  M e z c a l
14.5

I l e g a l  R e p o s a d o  M e z c a l 
18

I l e g a l  A n e j o  M e z c a l
21

J o s é  C u e r v o  R e s e r v a  
d e  l a  F a m i l i a

27

p a t r o n  x o
10.5

p a t r o n  r e p o s a d o
17

p a t r o n  a n e j o
21

ALL 50ML

Food allergies and intolerances: before ordering  
please speak to our staff about your requirements
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rum and cachaça

B a c a r d i  C a r t a  B l a n c a 
(Puerto Rico) 10.5 

B a c a r d i  C a r t a  O r o 
(Puerto Rico) 10.5

B a c a r d i  O a k h e a r t 
(Puerto Rico) 10.5

B a c a r d i  8 y o 
(Puerto Rico) 11.5

C h a i r m a n ’ s  R e s e r v e 
(St. Lucia) 12

D I P L O M A T I C O  M A N T U A N O
(Venezuela) 13

D i p l o m a t i c o  R e s e r v a
E x c l u s i v a

(Venezuela) 17

D i p l o m a t i c o  A m b a s s a d o r
(Venezuela) 47

e l  d o r a d o  1 5 Y O
(Guyana) 19

H a v a n a  C l u b  7 y o
(Cuba) 11.5

H a v a n a  C l u b  1 5 y o
(Cuba) 36

l e b l o n  C a c h a ç a
(Brazil) 11.5

m o u n t  g a y  b l a c k  b a r r e l
(Barbados) 11.5

m o u n t  g a y  x o
(Barbados) 16.5

R o n  Z A C A P A  2 3
(Guatemala) 16.5

R o n  Z A C A P A  x o
(Guatemala) 27.5

R u m  A n g o s t u r a  1 9 1 9
(Trinidad) 11.5

w r a y  a n d  n e p h e w
(Jamaica) 11.5

ALL 50ML

(25ml and 35ml serves available for spirits and 175ml for wines)
A discretionary 12.5% service charge will be applied to your bill 

All prices include VAT
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malt whisky

A r d b e g  1 0 y o
(Islay) 13.5

A u c h e n t o s h a n  T h r e e  W o o d 
(Lowlands) 14

b a l v e n i e  1 2 y o  d o u b l e w o o d
(Speyside) 17

b a l v e n i e  1 7 y o  d o u b l e w o o d
(Speyside) 32

B r u c h l a d d i c h
C l a s s i c  L a d d i e

(Islay) 16

B r u c h l a d d i c h
P o r t  C h a r l o t t e

(Islay) 18

B r u c h l a d d i c h
O c t o m o r e
(Islay) 37

c r a g g a n m o r e  1 2 y o
(Speyside) 10.5

C r a i g e l l a c h i e  1 7 y o  
(Speyside) 28

D a l w h i n n i e  1 5 y o
(Highlands) 14

g l e n f i d d i c h  1 2 y o
(Speyside) 13

g l e n f i d d i c h  1 5 y o
(Speyside) 17

g l e n f i d d i c h  1 8 y o
(Speyside) 20

g l e n l i v e t  f o u n d e r ’ s 
r e s e s r v e

(Speyside) 13 

G l e n m o r a n g i e  1 0 y o
(Highlands) 12

G l e n m o r a n g i e  1 8 y o
(Highlands) 27

G l e n m o r a n g i e  s i g n e t
(Highlands) 28

G l e n m o r a n g i e  2 5 y o
(Highlands) 72

h i g h l a n d  p a r k  1 2 y o
(Islands) 13

l a p h r o a i g  1 0 y o
(Islay) 15

l a g a v u l i n  1 6 y o
(Islay) 19

 M a c a l l a n  D o u b l e  C a s k  1 2 Y O
(Speyside) 16

m a c a l l a n  r a r e  c a s k
(Speyside) 43

M o r t l a c h  1 8 y o   
(Speyside) 53

o b a n  1 4 y o
(Highlands) 18

t a l i s k e r  1 0 y o   
(Isle of Skye) 13

t a l i s k e r  S t o r m    
(Isle of Skye) 15

ALL 50ML
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    BISON BAR    

Blended whisky

    BISON BAR    

JAPANESE whisky 

C h i v a s  R e g a l  1 2 Y O
10.5

C h i v a s  R e g a l  1 8 Y O
16

C h i v a s  R o y a l 
S a l u t e  2 1 Y O

32

C h i v a s  R e g a l  2 5 Y O
47

D e w a r ’ s  1 2 Y O
12

J o h n n i e  w a l k e r 
b l a c k  1 2 Y O

10.5

J o h n n i e  w a l k e r 
g o l d  1 8 Y O

20

J o h n n i e  w a l k e r 
b l u e
42

J o h n n i e  w a l k e r 
p l a t i n u m

30

J o h n n i e  w a l k e r 
k i n g  g e o r g e  v

78

M o n k e y  s h o u l d e r
10.5

H a k u s h u  D R
(Japan) 20

H a k u s h u  1 2 Y O
(Japan) 27

H a k u s h u  1 8 Y O
(Japan) 60

Y a m a z a k i  D R
(Japan) 20

Y a m a z a k i  1 2 Y O
(Japan) 27

Y a m a z a k i  1 8 Y O
(Japan) 60

H i b i k i  h a r m o n y
(Japan) 18

H i b i k i  1 7 Y O
(Japan) 35

H i b i k i  3 0 Y O
(Japan) 250

ALL 50ML

ALL 50ML

(25ml and 35ml serves available for spirits and 175ml for wines)
A discretionary 12.5% service charge will be applied to your bill 

All prices include VAT
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    BISON BAR    

canadian and irish whiskey

    BISON BAR    

AMERICAN WHISKeY

c a n a d i a n  c l u b
(Canada) 10.5

c r o w n  r o y a l
(Canada) 12

B u l l e i t  b o u r b o n
10.5

B u l l e i t  r y e
12

b l a n t o n ’ s  g o l d  e d i t i o n
17

B o o k e r ’ s  B o u r b o n  7 y o
21

E a g l e  R a r e  1 0 y o
12

J a c k  d a n i e l s
10.5

J a c k  d a n i e l s  s i n g l e  b a r r e l
15

k n o b  c r e e k  9 y o
10.5

M a k e r ’ s  m a r k
10.5

M a k e r ’ s  m a r k  4 6
16

M i c h t e r ’ s  R y e
17

M i c h t e r ’ s  B o u r b o n
17

w o o d f o r d  r e s e r v e
11.5

W O O D F O R D  R E S E R V E  R Y E
18

ALL 50ML

ALL 50ML

B U S H M I L L S  
S I N G L E  M A L T 

1 0 Y O
(Ireland) 10.5

                            J A M E S O N
(Ireland) 10.5

Food allergies and intolerances: before ordering  
please speak to our staff about your requirements
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    BISON BAR    

Cognac, Armagnac, calvados

    BISON BAR    

cigars

B a r o n 
d e  s i g o g n a c  A r m a g n a c  1 0 y O

14

D u p o n t  C a l v a d o s  V S O P
14

h e n n e s s y  V S 
12

h e n n e s s y  f i n e  d e  c o g n a c
16

h e n n e s s y  x o
35

H e n n e s s y  P a r a d i s  
78

 H e n n e s s y  P a r a d i s  i m p e r i a l
190

R i c h a r d  H e n n e s s y
325

R é m y  M a r t i n  x o
35

L o u i s  X I I I 
d e  R é m y  M a r t i n

230

Champagne 12% - 13%
White Wine 12% - 13%
Red Wine 12% - 14%
Beer 3.5% - 6%
Gin 40% - 50%

Vodka 35% - 40%
Rum 37% - 63%
Whisky 40% - 54%
Tequila 38% - 40%

ALL 50ML

AVAILABLE

p l e a s e  a s k  t o  s e e  o u r  c i g a r  m e n u 

Alcohols By Volume

Food allergies and intolerances: before ordering  
please speak to our staff about your requirements

(25ml and 35ml serves available for spirits and 175ml for wines)
A discretionary 12.5% service charge will be applied to your bill 

All prices include VAT
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