
chAmpAGne cOcktAils
Our signature cocktails are inspired by the 19th 

century Aesthetic Movement’s view on beauty – one 
that requires no justification, celebrating sensual and 
visual qualities above everything else. Each cocktail 
is blended with expressions of Champagne and tea to 

create smooth drinks with herbal complexities.

If you have a food allergy or intolerance, please speak to a member of our staff before you order or consume  
any food or beverage. Our vintages may vary and if so, a suitable alternative will be recommended.  

A discretionary service charge of 15% will be added to your bill. All prices are inclusive of VAT.



1729  18 
Saffron gin, Acqua di Cedro, ginger and lemongrass  
tea, Liquore al Finocchietto 

In 1729, Ruinart became one of the world’s first 
Champagne houses. Raising a glass to the renowned 
maison, this twist on a London Mule will conjure  
flavours of the orient with sharp notes and fiery ginger.
Served with a Ruinart Blanc de Blancs NV and mānuka 
honey foam

Violette  18 
Gran Centenario tequila, jasmine tea syrup, yuzu,  
Charles Heidsieck cordial 

First imagined in Tijuana, the Margarita is a beautiful 
contrast of powerful tequila and sharp lime. Our 
Violette is a visual spectacle, featuring layers of 
complexity and hints of Mexico and Japan.
Bordeaux Manhattan  18 
Balvenie DoubleWood 12 year, Woodford Reserve, 
Staunton Earl Grey and Champagne syrup, Choco-
cherry, Maraschino liqueur, barrel-aged bitters

First served at a dinner of Lady Randolph Churchill 
in 1870s Manhattan, our mixologists have studied the 
eponymous cocktail and infused the terroirs of Bordeaux 
to create an elegant balance with notes of bitter cherry.
Served with Bordeaux and cherry jelly

Bombay Chai Sour  18 
Sazerac Rye whiskey, Bombay Chai tea, alchermes  
liqueur, lemon, R de Ruinart 

The origins of all tea, Indian chai is deliciously fragrant 
and warm. The Bombay Chai Sour harmonises the 
spice of The East India Company’s Bombay Chai blend 
with depth of rye whiskey, sharp notes of citrus and a 
peated Islay aroma to finish.
Served with Laphroig perfume

La Première  16 
Discarded Grape Skin Chardonnay vodka, First 
Romance tea, Cocchi Rosa vermouth, hibiscus  
and green tea liqueur, Charles Heidsieck cordial
We are premiering a delicate and floral twist on the  
classic Martini at The Stage with elegance of hibiscus  
and notes of exotic mango and strawberry tea. 
Served with a handpicked white flower of the season 

Bellini au Thé   20 
Hendrick’s gin, Earl Grey peach tea, RinQuinQuin, 
Billecart-Salmon Brut Rosé NV
The original Bellini was born in Harry’s Bar in Venice  
with a flute of peach purée and prosecco. Our take  
on this iconic classic blends a herbaceous spirit with 
reimagined peach for depth of flavour, finished with  
a blushing top of Rosé Champagne.
Served with golden peach jelly and hibiscus perfume

Dominicana  18 
Brugal 1888 Doblemente Añejado rum infused with tonka 
beans, Champagne cordial, Darjeeling & smoked almond, 
Cointreau, Veuve Clicquot Yellow Label
The Mai Tai was first served in the 30s by Donn Beach at 
Don The Beachcomber Bar and was popularised a decade 
later at the iconic Trader Vic’s. Our take reimagines 
the flavours with smoked almonds, Champagne and 
Darjeeling tea to create an aromatic expression.

Champagne Old Fashioned  22 
Macallan Double Cask 12 year, Maker’s Mark,  
Champagne & white oolong cordial, umami bitter blend
One of the oldest and arguably most iconic cocktails, 
the Old Fashioned has stood the test of time, with  
the first recorded recipe dating to 1833. The Stage  
pays homage to the classic recipe, elevated with 
Champagne and white oolong for a touch of opulence. 
~
nOn-AlcOhOlic

Champagne Vierge   12 
Milk-washed grape juice, citrus, quinine, soda,  
Champagne foam
Our in-house expression of Champagne recreates 
the tart notes and sparkling sensation of many of the 
region’s young vintages, topped with a delicate foam.



reserve wines  
And BeverAGes

If you have a food allergy or intolerance, please speak to a member of our staff before you order or consume  
any food or beverage. Our vintages may vary and if so, a suitable alternative will be recommended.  

A discretionary service charge of 15% will be added to your bill. All prices are inclusive of VAT.  
Adults require around 2000 kcal per day



wine By the GlAss 175ml

White Wine  

Monte Velho Branco, Esporão   11 
(Roupeiro, Antão Vaz, Perrum) 
Alentejo, Portugal 2021 

`Custodia` Custoza Superiore Bianco   13 
(Manzoni Bianco, Trebbiano, Chardonnay) 
Cantina di Custoza, Veneto, Italy 2022

Gavi di Gavi, Toledana,   17 
Domini Villa Lanata (Cortese)  
Piemonte, Italy 2022

Domaine Brigitte Cerveau, Chablis   19 
(Chardonnay) Chablis, France 2022

Sancerre, La Gravelière   21 
Joseph Mellot (Sauvignon Blanc)  
Loire Valley, France 2022

Meursault, Domaine Latour-Giraud (Chardonnay) 30 
Cuvée Charles Maxime 
Côte de Beaune, France 2018

Rosé Wine  175ml

Belleruche Rosé M. Chapoutier,   12 
(Grenache, Cinsault, Syrah) 
Côtes du Rhône, France 2022

Whispering Angel Rosé, Château d’Esclans   17 
(Grenache, Cinsault, Vermentino)  
Côtes de Provence, France 2022

Red Wine 

Domaine Lafage, Côté Sud (Syrah, Grenache)  11 
Côtes Catalanes, France 2021

Dandelion Vineyards  14 
`Lionheart of the Barossa` (Shiraz) 
Barossa Valley, Australia 2021

Terrazas Selection Malbec (Malbec)   17 
Uco Valley, Mendoza, Argentina 2021

Jean-Claude Boisset ‘Les Ursulines’   19 
(Pinot Noir) Burgundy, France 2022 

La Rioja Alta S.A. Rioja Reserva, ‘Viña Ardanza’  22 
(Tempranillo) Rioja, Spain 2015 

Amarone della Valpolicella, Brolo Dei Giusti   35 
(Corvina Veronese, Rondinella, Corvinone)  
Veneto, Italy 2013 

All glasses are served in a measure of 175ml,  
while 125ml is available upon request

Our vintages may vary and if so, a suitable alternative will be recommended.



wine 
White Wine

Monte Velho Branco, Esporão  42  
(Roupeiro, Antão Vaz, Perrum)   
Alentejo, Portugal 2021 

`Custodia` Custoza Superiore Bianco   48 
(Manzoni Bianco, Trebbiano, Chardonnay) 
Cantina di Custoza, Veneto, Italy 2022

Vermentino ‘Timo’ (Vermentino)  50 
San Marzano, Italy 2022

`Maximin` (Pinot Blanc) Maximin Grünhaus    60 
Mosel, Germany 2021

Gavi di Gavi, Toledana, Domini Villa Lanata  72  
(Cortese) 
Piemonte, Italy 2022

Domaine Brigitte Cerveau, Chablis   78 
(Chardonnay) Chablis, France 2022 

Sancerre, La Gravelière,   90 
Joseph Mellot (Sauvignon Blanc)  
Loire Valley, France 2022

Blank Canvas, Reed (Chardonnay)   95 
Marlborough, New Zealand 2020

Sancerre ‘La Grande Châtelaine’ (Sauvignon Blanc) 100 
Joseph Mellot, Loire Valley, France 2022

Meursault, Domaine Latour-Giraud (Chardonnay) 130 
Cuvée Charles Maxime 
Côte de Beaune, France 2018

Pinot Gris, Grossi Laue, Hugel (Pinot Gris)   140 
Alsace, France 2012

Puligny-Montrachet, Remoissenet Père & Fils  180 
(Chardonnay) 
Côte de Beaune, France 2018

Rosé Wine

Belleruche Rosé M. Chapoutier, (Grenache,   44 
Cinsault, Syrah) Côtes du Rhône, France 2022

Whispering Angel Rosé, Château d’Esclans   72 
(Grenache, Cinsault, Vermentino)  
Côtes de Provence, France 2022

La Chapelle, Château la Gordonne  90 
(Grenache, Syrah) Côtes de Provence, France 2021

Red Wine

Domaine Lafage, Côté Sud (Syrah, Grenache)  42 
Côtes Catalanes, France 2021

Cabaletta, Tenute Fiorebelli (Corvina, Rondinella, 48 
Cabernet Sauvignon) Veneto, Italy 2021 

Côtes du Rhône Villages Cairanne Alain Jaume  50 
(Grenache), Rhône, France 2020

Dandelion Vineyards `Lionheart of the Barossa`   55 
(Shiraz) Barossa Valley, Australia 2021

Saint-Amour, Mommessin Les Grandes  62  
Mises (Gamay) Beaujolais, France 2022 

Terrazas Selection Malbec (Malbec)   72 
Uco Valley, Mendoza, Argentina 2021

Jean-Claude Boisset ‘Les Ursulines’   78 
(Pinot Noir) Burgundy, France 2022 

La Rioja Alta S.A. Rioja Reserva, ‘Viña Ardanza’   95 
(Tempranillo) Rioja, Spain 2015  

Châteauneuf-du-Pape, Clos de l’Oratoire des Papes, 120  
Ogier (Grenache, Syrah, Mourvèdre, Cinsault) 
Southern Rhône, France 2020

Amarone della Valpolicella, Brolo Dei Giusti   150 
(Corvina Veronese, Rondinella, Corvinone)  
Veneto, Italy 2013 

Nuits-Saint-Georges 1er Cru Les Damodes,  200  
Remoissenet Père & Fils (Pinot Noir) 
Côte de Nuits, France 2014



spirits  50ml

Vodka

Belvedere   11

Tito’s Handmade   12

Haku   12

Discarded Grape Skin Chardonnay   12 

Grey Goose   14

Mamont   14

Belvedere Single Estate Rye Smogóry Forest   16

Kauffman   16

Stoli Elit   22

Gin

Bombay Sapphire   11

Portobello Road No.171 London Dry   12

Sipsmith   12

Bottega Bacûr   12

Roku   12

Mirabeau   14

Hendrick’s Orbium  14

Copper Head   14

Hendrick’s   14

Hendrick’s Flora Dora   14 

St. George Terroir   16

Chilgrove Bluewater Edition   16

Gin Mare   16

Salcombe, Start Point   16

Nordes Atlantic Galician   16

Tanqueray 10   16

Oxley   18

Sharish Blue Magic   18

Rum

Havana 3 year   11

El Dorado 3 year   12 

Brugal 1888 Doblemente Añejado  12

Diplomático Planas   12

Black Tot Finest Caribbean  14 

Diplomático Exclusiva   14

Black Tot   14

El Dorado 15 year   16

Eminente Reserva 7 year   18

Black Tot, Master Blender’s Reserve 2024 Edition 25

Ron Zacapa Centenario XO   25

Cognac

Courvoisier VS     12 

Hennessey VS   14

Hine Antique XO   30

Rémy Martin XO   30

Hennessy XO   35

Hennessy Paradis   175

Louis XIII   325

Tequila & Mezcal

Olmeca Altos Plata   12 

Gran Centenario   14

VIVIR Blanco   14

Patrón Silver   14

VIVIR Reposado   14

Patrón Reposado   16

Ilegal Joven Mezcal   16

Don Julio Blanco   16

Patrón Añejo   20

Don Julio 1942 Añejo   40



scOtch whisky 50ml

Single Malt

Glenmorangie 10 year   12
Dalwhinnie 15 year   14
Macallan Double Cask 12 year  16
Oban 14 year   20
Lagavulin 16 year   22
Glenfiddich 18 year Ancient Reserve   24  
Glenmorangie Extremely Rare 18 year   24
Macallan Double Cask 15 year  24
Glenlivet 18 year   30
Glenfiddich, Gran Reserva 21 year   30
Balvenie 21 year   50
Dalmore King Alexander   50
Highland Park 21 year   55
Macallan Double Cask 18 year   55
Glenfiddich, Grande Couronne 26 year   80
The Macallan Rare Cask   100
Highland Park 25 year   120
Balvenie 30 year   200
Macallan No.6   450

Blended
Monkey Shoulder   11 
Chivas Regal 12 year   12
Johnnie Walker Gold Label   14
Johnnie Walker Blue Label   50
Johnnie Walker King George   375

Japanese Whisky

Single Malt

Yamazaki Distiller’s Reserve   20
Hakushu Distiller’s Reserve   20
Yamazaki 12 year   30

Blended

Suntory Toki   12

Nikka from the Barrel   15

Hibiki Harmony   20

American Whiskey

Maker’s Mark   10

Woodford Reserve   12

Jack Daniel’s Single Barrel   16

Bulleit Rye   14

Sazerac Rye   16 
~

Beer  

Noam   8.5
~

sOFt 
Bottled Water 5.95

Nordaq Still

Nordaq Sparkling
~

Juices 5.5

Fresh orange (96 kcal)

Fresh apple (220 kcal)

Fresh grapefruit (97 kcal)

Cranberry (113 kcal)

Tomato (36 kcal)

Adults require around 2000 kcal per day



spArklinG 5.5

Fever-Tree

Lemonade 

Tonic 

Naturally light tonic 

Sicilian lemon tonic 

Soda 

Ginger ale 

Ginger beer 

Mediterranean tonic 

Coke 

Diet Coke 
~

lOOse leAF teA  6

Black (0 kcal)

Orange Pekoe

Assam Hattialli Second Flush

Darjeeling First Flush

Royal Breakfast

The Staunton Earl Grey

Green (0 kcal)

Jade Sword

Saemidori Green Tea

Jasmine Pearls

White (0 kcal)

Golden Tips

Silver Dawn

Spring White

Oolong (0 kcal)

Gaba

Li Shan

Herbal (0 kcal)

Peppermint Infusion Herbal

Lemongrass and Ginger

Tropical Punch
~

cOFFee 6

Americano (0 kcal)

Latte (100 kcal)

Decaffeinated (0 kcal)

Macchiato (19 kcal)

Espresso (0 kcal)

Mocha (105 kcal)

Cappuccino (94 kcal)

Double espresso (0 kcal)  6.75


