Maison Fondée en 1811
Perrier-Jouët has over two centuries of expertise in the art of
Champagne. The house is renowned for its lively, fresh, elegant
wines with great finesse and wonderful balance. The iconic Belle
Epoque bottle was designed by Emile Gallé in 1902 and echoes
the Perrier-Jouët style, in homage to grace and beauty.

125ml Bottle

Perrier-Jouët Grand Brut

14

75

Fruity, floral and elegant: flavours of lightly juicy stone fruit,
apples and zesty citrus are offset by the fine mousse and delicate
notes of brioche.

Perrier-Jouët Blason Rosé

20

115

The Blason Rosé is an intense and balanced Champagne; with
a nose of red fruits, pomegranates, blood oranges, butter pastry
and rose petals. The palate is supple and complex, with a rich
and long finish.

Perrier-Jouët Belle Epoque 2007

COCKTAILS,
WINE & DRINKS

230

Sleek, silky fragrances of white peaches, lemons and pears are
accompanied on the nose by subtle nuances of pineapple, fresh
spring flowers and rich, secondary flavours of walnuts, marzipan
and sweet spice. The palate is intense but refined, with a streak
of refreshing minerality that balances the rich flavour profile,
leading to a long lasting finish.

Perrier-Jouët Belle Epoque Rose 2006

380

Both delicate and complex, the fragrance of peonies gives way
to notes of fresh red fruits (raspberries and strawberries), citrus
(oranges and pink grapefruit), and finally pomegranate. A fresh
and refined sensation on the palate, with notes of fresh
pomegranate and pink grapefruit. Round, supple and harmonious,
the Belle Epoque Rosé 2006 develops a silky long finish in the
mouth.

Perrier-Jouët Belle Epoque
Blanc de Blanc 2002

850

The house’s rarest and most precious cuvee. Fragrances of
astonishing richness, a delicate and elegant complexity. The
initial aromas of white flowers (hawthorn) are subtly accentuated
by hints of citrus. Mineral (chalky) notes unfurl across the Acacia
honey. In the mouth, the sensation is candid and round, with
pleasantly balanced sugary notes, all in vibrant harmony.
Roundness and charm complete the tasting for a fine long finish.

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

HOUSE COCKTAILS

12

GILGAMESH FAVOURITES

Shuruppak

Raspberry & Elderflower Collins

Russian Standard Platinum vodka, berries, crème de
peche liqueur fresh lemon juice, pineapple juice,
sugar syrup and watermelon

Fantastic summertime cocktail made with elderflower,
Beefeater gin, fresh lemon juice, sugar syrup and
dash of soda water

12

Apple & Fig
Anunnaki

Amazing combo of apple vodka, fig liqueur, fresh
blackberries, lemon juice, sugar syrup and apple juice

Exotic stinger made with Masumi Sake, strawberries,
resh lemon juice sugar syrup and rose liqueur

Make Your Mark
Maker’s Mark whiskey shaken with, Cointreau liqueur,
mango syrup, lemon & apple juice

Abedenki
Martell vs cognac, Disaronno liqueur, ginger and
lemongrass cordial, pineapple & lime juice with sugar syrup

Ancient Kiwi
Awesome kicker made with fresh kiwi & cucumber,
Patron Silver tequila, lime juice, agave syrup
and apple juice

Pazuzu
Delightful combination of Masumi Sake, fresh raspberries,
cinnamon dust, raspberry liqueur, lime juice, cranberry
juice and mango syrup

Honey Smash
Fresh red currants smashed together with lime & honey, lengthen
with a mammoth measure of Beefeater gin. Zesty & refreshing.

Assyria
Russian Standard Platinum vodka shaken with melon
liqueur, fresh passionfruit, raspberries, lemon juice
and sugar syrup

Smoke Eye
Fresh pineapple muddled with black pepper, balanced out with
lemon & sugar, strengthen with Cuban rum and finished of with
a touch of smoky whiskey.

Kutu

Bramble

Spicy blend of Beefeater gin, chili, peach syrup,
fresh lemon & grapefruit juice.

London’s very best! Fresh blackberries shaken together with
crème de mure to top off Gin stirred down with lemon juice and
homemade sugar syrup.

Amalaan
Havana Club 3 y.o rum, Mozart Gold chocolate
liqueur, caramel, milk & double cream

EXOTICS
Kingu
Masumi Sake stirred with fresh passionfruit and lychee
lemon juice, sugar syrup

Ziggurat
Fiery mistress made with Russian Standard
Platinum vodka, fresh chilies, watermelon liqueur,
lime juice and grenadine syrup

Lugalbanda

NON-ALCOHOLIC COCKTAILS
Tigris
Great combination of apple, cranberry, pineapple
& lemon juice shaken up with a touch of caramel

7

Absolut Elyx vodka, rose bitters, violet liqueur,
fresh lychee, lemon juice and touch of vanilla

Te Encanta
Crème blend of Martell vs cognac, cacao and Frangelico
liqueur, milk & cream and touch of caramel

Euphrates

Dilmun

Exotic shake of pineapple juice, fresh lychee,
lemon juice, sugar syrup and cranberry

Absolut Citron vodka stirred with watermelon, lime
juice, sugar syrup, mint and cranberry juice

Enkidu
Aruka
Fresh apple juice shaken hard with elderflower,
lemon juice, vanilla syrup

Bourbon shaken with strawberry puree,
lime juice, vanilla syrup, cassis liqueur
and cranberry juice

Kish

Umbaba
Strawberry & Raspberry purée, fresh lemon juice,
mango syrup and soda water

Hendricks Gin blended with cucumber, elderflower
cordial, fresh lime, mint and a small touch of sugar

Qumran
Vanilla vodka shaken with cacao liqueur, Mozart
Gold chocolate liqueur, milk & cream

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

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

12

SPARKLING COCKTAILS

14

Blue Sky

WHITE WINE

175ml

Bottle

CD Reserve Chenin Blanc

7

26

7.5

28

8.5

30

8.5

30

9

34

10

35

10

35

11

37

RED WINE

175ml

Bottle

CD Reserve Shiraz Cab. Sauvignon

7

26

7.5

28

8.5

30

8.5

30

8.5

32

9

34

South Africa

Fresh lychee shaken together with rhubarb, gin, crème de violet
& a dash of lemon and sugar, topped with bubbly

La Copa de Macabeo
Bodegas Covinas, Utiel Requena, Spain

Pinot Grigio

Grand Mimosa

Via Nova, Veneto, Italy

Fresh orange juice blended together with Grand Marnier,
Angostura orange bitters & finally topped with bubbly

Chardonnay Reserve
Tooma River, South Eastern Australia

Ishtar

Sauvignon Prestige

Flowery mix of Havana Club rum, rose liqueur,
raspberry puree, fresh lemon juice and bubbly

Domaine Vigné-Lourac, South West France

Chenin Blanc, Petit Chenin
Kent Forrester, Western Cape, South Africa

Bellini
A true classic from the heart of Italy, peach puree accompanied
by peach liqueur and topped with prosecco

Riesling Columbia Valley
Chateau Ste Michelle, Washington State, USA

Pinot Blanc
Trimbach, Alsace, France

Ninsun
Russian Standard platinum vodka shaken hard with fresh
passionfruit, lemon juice and sugar syrup topped with bubbly

Berry Bubble

South Africa

Fruity blend of Grey Goose vodka, fresh raspberries and
blackberries, lemon juice, grapefruit liqueur topped with bubbly

Primitivo Salento
Boheme, Puglia, Italy

Emerald Fizz
Zesty mix of Russian Standard Platinum vodka, fresh ginger and
kiwi, lemon juice, sugar syrup topped with bubbly

Malbec, Sol SA
Bodegas Santa Ana, Mendoza, Argentina

Pinot Noir Reserva
DeGras, Leyda Valley, Chile

Tempranillo

HIGH ROLLERS

Viña Collada Rioja, Riscal, Rioja, Spain

Merlot, La Galinière
Classic Champagne Cocktail

14

Brown sugar cube soaked in angostura bitters stirred with a
splash of cognac and topped with Champagne

Château du Donjon, Languedoc Roussillon, France

Shiraz The Stump Jump

10

35

11

37

8

31

d’Arenberg, McLaren Vale, Australia

My-hattan

22

Tanqueray 10 stirred patienly with plum bitters, rhubarb liqueur
& Antica formula vermouth. Served in a chilled absinth rinsed
glass

Nero d’Avola, Plumbago
Planeta, Sicily, Italy

ROSÉ WINE
Old Royal Fashioned

20

A true classic made with Chivas Regal 18 year old whiskey &
brown sugar cube soaked in angostura & orange bitters, stirred
long and patiently to perfection

2014 Pinot Grigio Blush
Il Sospiro, Veneto, Italy

BEER & CIDER
Hemingway’s Dream

18

Havana Club Seleccion de Maestros rum shaken hard with
marachino, fresh lime & grapefruit juice and a splash of homemade
syrup

Tsingtao China 4.7% 330ml
Rekorderlig Dry Apple Sweden 5% 330ml

5.5
5.5

SOFTS
Juices
Thirsty Planet Still 750ml
Thirsty Planet Sparkling 750ml

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

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

3.5
4.5
4.5

CHAMPAGNE
Laurent Perrier Vintage

Bottle

J U N M A I S A K E Pure Rice Goodness

125

A delicate, subtle nose with aromas of fresh pineapple, dried
apricots and almonds. A very pleasant, rounded attack, followed
by a marked sense of balance, with a lively finish offering hints
of white peach and mirabelle.

Masumi “Okuden Kantsukuri”

200ml

15

300ml

26

From Nagano. Comfortingly familiar,
surpassingly smooth, served hot or cold.

Akitabare “Koshiki Junzukuri”

From Akita. Pleasingly dry and mild, a well-crafted traditional
sake

Laurent Perrier Ultra Brut

130

Intense and complex on the nose, with a wide range of aromas,
including citrus, white fruit & flowers. Airy and delicate taste,
yet surprisingly long.

G I N J O S A K E Light & Refreshing
Bollinger Grand Annee 2005

175

Honey, gingerbread and cinnamon aromas; subtle notes of dried
fruits & flowers. The palate is mature, supple and full with a long
finish with hints of pastry, candied orange and ripe fruit flavours.

Dom Perignon 2003

Dewazakura “Oka”

300ml

30

Dewazakura “Omachi”

200ml

From Yamagata. A full-flavoured ginjo,
using Japan’s ancestral brewing rice

720ml

20
70

From Yamagata. Delightful, flowery bouquet
with a touch of pear and melon

280

The wine's remarkably rich bouquet reveals itself in successive
waves: first the intense fruit, more black than red, which then
melts into silvery minerality.

D A I G I N J O S A K E Subtlety & Finesse
Louis Roederer Cristal 2006

360

This vintage is very crisp, very bright and very clean, with the
beginnings of a toasty brioche character beginning to make its
presence felt, along with some deliciously creamy, attractive
notes on the finish.

Tamagawa “Kinsho”

720ml

110

300ml

35

500ml

50

300ml

35

360ml

45

720ml

75

250ml

21

From Kyoto. Round, full-flavoured,
with gamboling fruit & floral displays

Tedorigawa “Yamahai Daiginjo”
From Ishikawa. Supple, racy, with enticing
imprint of honey and herbs

Laurent Perrier Rosé

180

Kamoizumi “Kome Kome”

A basketful of small berry fruits: strawberries, raspberries,
blackcurrants, blackberries, redcurrants, morello and black
cherries. The overwhelming sensation is one of freshness.

From Hiroshima. Piquant and mildly sweet,
a charming low alcohol aperitif

Dom Perignon Rosé 2003

SPECIALITY SAKE

450

The structure is a woven mesh of complexity that changes with
every sniff and sip. The first floral notes immediately give way
to black cherry and candied fruit peel followed by cocoa, cardamom
and smoky aromas.

Dewazakura “Tobiroku”
From Hiroshima. Dry, crisp, an exhilarating
sake for Champagne lovers

Tamagawa “Time Machine”
Louis Roederer Cristal Rosé 2006

750

2006 Vintage has an intense, generous bouquet with predominant
aromas of figs, raspberries and wild strawberries. An immense
wine with great finesse with dried fruits, fresh almonds and
frangipane, to notes of Tarte Tatin, oven-baked apples and
caramel.

From Kyoto. Sweet, savoury and full
of umami goodness

Kamoizumi “Umeshu”. Hiroshima
Sweetness, acidity and piquant plum flavor

Umeno Yado ”Minori”
Sparkling Peach Sake

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

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

