
Please advise us of any food allergies. Whilst every care is 
taken, we cannot guarantee that our kitchens arean allergen free 

environment, nor can we guarantee the processes used by our 
ingredient manufacturers.

Gluten Allergy: (B) Barley, (O) Oats, (R) Rye, (SP) Spelt, (W) 
Wheat | Nut (Tree Nut) Allergy: (A) Almonds, (BN) Brazil 

nuts, (CN) Cashew nuts, (H) Hazelnuts, (PS) Pistachios, (PN) 
Pecan nuts, (WN) Walnuts | Other Allergy: (C) Celery, (CR) 

Crustaceans, (D) Dairy/milk, (E) Eggs, (F) Fish, (L) Lupin, (M) 
Molluscs, (MU) Mustard, (P) Peanuts, (SE) Sesame seeds, (S) Soya, 

(SD) Sulphur dioxide | Lifestyle:  Plant-based, (V) Vegetarian

Kir Royale (SD)
Laurent-Perrier La Cuvée, Chambord 

16.00

Héritage Champagne Cocktail (SD)
Laurent-Perrier Héritage, Rémy Martin 1738  

Accord Royal, Sugar, Bitters 

22.00

Welsh Rosé  (SD)
 Laurent-Perrier Cuvée Rosé, Celtic Collection Gin, Sugar, Lemon 

22.00

Grand Siècle French 75 (SD,A) 
Laurent-Perrier Grand Siècle Iteration N°26,  

Cygnet 22 Gin, Lemon, Sugar

45.00

Laurent-Perrier La Cuvée 12.00% (SD)   

16.00 125ml  |  90.00 Bottle 
A perfect balance between freshness and delicacy  

with fruity flavours on the finish.

Laurent-Perrier Héritage 12.00% (SD)

22.00 125ml  |  130.00 Bottle  
Lively and elegant with aromas of white fruit, citrus zest  

and notes of floral honey.

Laurent-Perrier Cuvée Rosé 12.00% (SD)

22.00 125ml  |  130.00 Bottle 
A fresh and sharp attack before plunging into a basket  

of freshly picked red berries.

Tasting Flight 12.00% (SD)  
50.00 (3 x 75ml glasses)

Embark on a sparkling journey through the elegance of Laurent-
Perrier. This curated flight features three distinctive champagnes, 
from the crisp purity of the Brut to the delicate complexity of the 
Rosé and refined richness of the Héritage, offering a luxurious 
exploration of one of Champagne’s most celebrated maisons.

Grand Siècle Iteration N°26  12.00% (SD)   

45.00 125ml  |  240.00 Bottle

A complex nose of honeysuckle, lemon, clementine and fresh butter 
aromas, followed by notes of hazelnut and a touch of honey.

Champagne & Caviar (SD)

60.00
Savor the elegance of a glass of Grand Siècle Iteration  
N°26, Laurent-Perrier’s prestige cuvée, renowned for  

its layered complexity. 

This exquisite champagne is paired with 10 grams of King’s Fine 
Food Oscietra caviar, celebrated for its nutty, buttery notes  

and delicate texture.

Accompanied by a plate of blinis, crème fraiche, lemon  
and capers for you to build your own.


