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WINE BY THE GLASS

CHAMPAGNE & SPARKLING

Billecart Salmon, Brut Sous Bois, NV, Champagne
Krug ‘Grande Cuvée 171éme Edition’, Nv, Champagne
Gusbourne, Blanc de Blancs, 2017, Kent

Charles Heidsieck, Rosé Reserve, NV, Champagne

WHITE

Weingut Sepp Moser, Gruner Veltliner, 2019, Austria
Gerard Boulay, Sancerre, 2023, France

Nathan Kendall, Chardonnay, 2020, USA

Domaine Marcel Deiss, ‘Riquewihr’ Pinot Gris, 2022, France
Chateau de Beru, Chablis “Terroirs de Beru’, 2021, France

ROSE
Chateau Ste Anne, Bandol Rose, 2022, France

RE
R. Lopez de Heredia, Vinia Cubillo, 2015, Spain

Marchesi di Gresy, ‘Monte Colombo’ Barbera D’Asti, 2015,
Italy

Lucien Boillot, Bourgogne Rouge, 2021, France
PAX, North Coast Syrah, 2020, USA
Joseph Drouhin, Beaune ‘Clos des Mouches’, 2020, France

For our comp|ete range of wines by the g|ass p|ease ask to see our full wine list.
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OUR SEASONAL COCKTAIL SELECTION

SEASONAL ‘SPRITZ’

Moor Hall gin, Peregrine Peach, Gusbourne Blanc de Blancs, bitters

GREENHOUSE GIMLET

Moor Hall gin, apple marigold, sugar, citrus

PINK PEPPER TOREADOR
Pink pepper infused 1800 Reposado tequila, Apricot liqueur, citrus

GARDEN MOJITO

Plantation Three Stars rum, mint, Dolin strawberry aperitif, sugar, citrus

RUM PUNCH

El Dorado 12yr, Campari, Maraschino, citrus, demerara
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MOOR HALL ‘CLASSIC" SELECTION

NEGRONI

Moor Hall gin, Campari, Scarpa Rosso

CHAMPAGNE COCKTAIL

Frapin Cuvée Rare VSOP Cognac, Billecart-Salmon ‘Sous Bois’
Champagne, Angostura bitters, brown sugar

KERNEL ‘MANHATTAN’

Michters Single Barrel Rye Whiskey, the Kernel Brewery porter reduction,

chocolate bitters, orange

‘DISTILLATE MARTINI

Moor Hall gin, Capreolus Damson 2020 vintage eaux de vie, Dolin dry

PINE OLD FASHIONED
Macallan 12yr, Pine syrup, bitters

PX ESPRESSO MARTINI

Sapling vodka, Gosling’s Family Reserve ‘Old Rum’, Espresso,
1946 Pedro Ximénez
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‘GARDEN TO GLASYS’

When we designed our cocktail selection for Moor Hall, we
wanted to focus on one clear and concise concept. That idea
manifested itself as ‘Garden to Glass’.

Where possible we are using produce grown in our gardens,
those sourced from the local area and within our kitchens to
minimise waste.

We are also proud believers that tea offers similarities to wine
based on both the environment the leaves are grown within, the
‘terroir’, and gastronomic qualities.

Our aim was to incorporate high quality and food friendly teas
into our alcohol-free offering as well as working with some of the
premium non-alcoholic drink producers we have today.

Both our cocktail and alcohol-free selections are built around
classic recipes and flavour combinations, yet still led by the
seasons, allowing us to create something truly unique.

We hope you share our enjoyment and enthusiasm in what we
have developed.

The Bar Team.







OUR SELECTION OF ALCOHOL FREE

GINGER ‘ROOT BEER’
Mother Root, Moor Hall Honey, Apple, Lucky Saint (0.5%)

JASMINE & YUZU HI-BALL

Saicho sparkling Jasmine tea, Yuzu syrup, citrus

GRAPEFRUIT ‘NEGRONT

Seedlip spice 94, Everleaf ‘Mountain’, Seasn Aromatic bitters, grapefruit

DARJEELING & ELDERFLOWER SPRITZ

Elderflower, Saicho sparkling Darjeeling tea, citrus

LIME, MINT & CUCUMBER

Garden mint, Rapscallion ‘Dry Lime’, cucumber

BURNT LEMON & CHAMOMILE

Preserved Chamomile flower cordial, Rapscallion ‘Burnt Lemon’, citrus
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GIN

Goosnargh Gin, Chapter Five Moor Hall Edition -

Lancashire, England

Goosnargh Gin, Chapter One - Lancashire, England
Woden, Psychopomp Distillery- Bristol, England

Capreolus Garden Swift Dry Gin - Cotswolds, England

TONICS & MIXERS

FEVER TREE 200m!
Indian Tonic
Naturally Light Tonic

Ginger Ale

Lemonade
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SCOTCH WHISKY

Lowland
Bladnoch Samsara

Auchentoshan 18yr

Highland
The Dalmore 12yr - bottled circa 1980

Campbeltown

Springbank 10yr
Kilkerran ‘Heavy Peated’ Small Batch

Speyside
Aberlour A'Bunadh Batch 77

Macallan ‘Harmony Collection” Amber Meadow
Macallan ‘Rare Cask’ 2023 Release
Macallan 18yr

Islay
Caol Ila 12yr

Octomore 14.2 Edition Oloroso & Amarone Cask
Finish

Islands
Ledaig 18yr
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WORLD WHISKEY

UK & Ireland

Fielden Rye Whiskey, UK

The English, Sherry Cask Matured, UK
Redbreast 12yr

Tullamore Dew 12yr Special Reserve

I apan
Nikka Coffey Grain

Yamazaki Distillers Reserve, Suntory
Yamazaki12yr, Suntory
Hakashu 12yr, Suntory

USA

New Riff Kentucky Straight Bourbon
Michters US*1 Single Barrel Rye
Blantons Original

Blantons Gold
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VODKA
Sapling Vodka, Cotswolds

Ramsbury Vodka, Wiltshire
Konik’s Tail, Poland

WHITE RUM
Plantation Three Stars White Rum, West Indies

DARK & AGED RUM

Foursquare ‘Elysium’ 12yr, Barbadoes
Compagnie des Indes, Florida 14yr Cask Finish
Diplomatico Single Vintage 2007, Venezuela

AGAVE

Tapatio, Tequila Blanco
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40%

41.2%
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44%
43%
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COGNAC

Ragnaud-Sabourin, Réserve Speciale No20 - Grande
Champagne

Hine Antique XO Premier Cru - Grande Champagne

ARMAGNAC

Domaine d’Aurensan Assemblage 15 ans - Armagnac

Baron de Sigognac 25yt - Bas Armagnac

CALVADOS & APPLE BRANDY

Somerset Royal Cider Brandy 10yr - Somerset, England
Dupont, Calvados, Hors D’age - Pays d’Auge, France
Wilding Cider ‘Malus’ Pomona 2yo - Somerset, England
Adrien Camut, 6yo0, Pays d’Auge, France

EAU DE VIE

Capreolus, Greengage 2018- Cirencester, England
Capreolus, Raspberry 2019

Capreolus, 1000 Apple Trees’ 2021

Capreolus, Siegerrebe Grape 2018

Capreolus, Blackcurrant 2022

Capreolus, Gooseberry 2021

Capreolus, Damson 2020

Capreolus, Apricot 2022

Wilding Cider, Orchard Spirit 2020 - Somerset, England
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GRAPPA

Gaja, Grappa di Barbaresco - Piedmont, Italy

Donnafugata, Ben Rye Grappa - Sicily, Italy

Distilleria Levi Serafino, Grappa Paglierina- Neive, Italy

LIQUEURS

Five Farms Irish Cream - County Cork, Ireland
Cointreau - Loire Valley, France

Licor 43 - Cartagena, Spain

Root Mastic - Chios, Greece

Drambuie Honey Whisky Liqueur - Glasgow, Scotland
Amaretto Saliza - Friuli, Italy

Chartreuse Yellow - Peres Chartreux, France

Chartreuse Green - Peres Chartreux, France

ANIS

Tarquin’s Cornish Pastis - Wadebridge, England

AMARO

Amaro Lucano - Basilicata, Italy
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BEER & CIDER

Lager styles
Moor Hall Pilsner, North Brewing Co. - Leeds 440ml

Estrella Damm, Inedit - Barcelona 330ml

Pale Ale & IPA
DEYA ‘Magazine Cover’ Session Pale Ale - Gloucs. 440ml

Verdant ‘Rustling Substance’ IPA - Cornwall 440ml

Porter

Verdant ‘Alternative Currency’ East India Porter
- Cornwall 440ml

Alcohol free

Lucky Saint - London 330ml

‘Free Dam’ Estrella - Barcelona 330ml

Gluten free

‘Daura Damm’ Estrella Damm - Barcelona 330ml

Cider

Oliver’s Fine Cider - Herefordshire 330ml

4.5%
4.8%

4.2%
5.2%

5.8%

0.5%
0.0%

5.4%

6.3%

9.5
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SOFT & NON ALCOHOLIC

FRESH FRUIT JUICE
Orange

Cox Apple Juice

ALAIN MILLIAT

Mango Nectar 200ml1

SODA
Rapscallion ‘Burnt Lemon’, Scotland

Rapscallion ‘Dry Lime’, Scotland

SAICHO SPARKLING TEA
Darjeeling

Jasmine

6.5
6.5
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TEA AND COFFEE
SELECTION



OUR TEA SELECTION

Lalani & Co.
GARDEN INFUSION aselection of fresh herbs from our garden

BLACK

Assam Malt 2nd Flush 2023, Chardwar Estate, India
Honey Black 2022, Huang Family, Taiwan

WHITE

Silver Buds 2020, Kapkoros Estate, Kenya

GREEN

Spring Blossom, 2023, Samabeong Garden,Darjeeling India
Saemidori Kabusecha 2023, Henta Family, Kagoshima, Japan
OOLONG

Kyoto Oolong 2022, Nakai Family, Kyoto, Japan
Himalayan Moondrops 2020, Chiyabari Garden, Nepal

OUR ESPRESSO SELECTION

Difference Coffee

Jamaican Blue Mountain, Gold Cup, Grade 1

Kona Coffee Festival, Cupping Competition, 2016 Champion

Panama Geisha, Hacienda La Esmeralda

HOT CHOCOLATE
Madagascar 82%, Kokoa Collection
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CIGAR
SELECTION



OUR CIGAR COLLECTION

HONDURAS

Eiroa First 20 Years Corona Presado
tull-bodied, espresso and baking spices

NICARAGUA

Oliva Serie V - Double Robusto
tull-bodied , dark chocolate and caramel

Charatan Robusto - I’s
light-bodied, hints of herbs and coffee

My Father Flor De Las Antillas Toro

medium-bodied, nutmeg and white pepper

Aging Room Quattro Nicaragua Maestro
medium-bodied, almonds and dark chocolate

DOMINICAN REPUBLIC

La Aurora ADN Dominicano Robusto

medium-bodied, crushed black pepper and coffee-bean.

CIGAR BEVERAGE SELECTION

El Dorado, Port Mourant 2009, Guyana
Martell ‘Cordon Bleu’ XO, Cognac, France

Octomore 14.2 Edition Oloroso & Amarone Cask
Finish, Islay, Scotland

Hakashu 12yr, Suntory, Japan

35ml
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S7.7%

43%
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All Prices are inclusive of VAT.
A suggested discretionary service charge of 12.5% will be added to your final bill.



YOUNG PERSONS UNDER 18 YEARS OF AGE

It is an offence for any person under the age of 18 to buy or attempt to buy

intoxicating liquor for their consumption on these premises.

It is also an offence for anyone to buy or attempt to buy intoxicating liquor

for consumption by any person under the age of 18 on these premises.

The cooperation of all customers is requested in securing strict
observation of the law.

Issue by the British Hotels, Restaurant & Caterer Association. 40 Dukes
Street, London W1M 6HR

Gin, Vodka, Rum and Whisk(e)y served on these premises are

measures of 35ml or multiples thereof.

Wines by the glass are served as a 125ml measure.



