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FAMOUNS FACENS
AT THE RESIDENCE

MR FOGG’S

SIGNATURE COCKTAILS

I FIND MYSELF BLESSED TO BE ABLE TO REFLECT UPON THE MANY VISITATIONS TO MY HUMBLE RESIDENCE OF
NUMEROUS BRAVE, BOLD AND BEAUTIFUL FAMOUS FOLK OF THE HIGHEST ESTEEM.

“THE RovAL JILBERT HaLL &6 PITCHER PERFECT £15
Bombay Sapphire gin, Chambord
black raspberry liqueur, tepache, fresh
lemon juice and pomegranate juice,
topped up with Moét & Chandon
Impérial Blanc N.V. Champagne

woodland liqueur, citrus essence,
Oolong tea & ginger soda

L A

{00 Joco £15

Belvedere vodka, Frangelico hazelnut
liqueur, coffee, coffee glaze,
Angostura Cocoa bitters and
Disaronno liqgueur
& mascarpone foam

Belvedere vodka, Roots cinnamon
liqueur, Tio Pepe Fino sherry,
Nonsuch bittersweet
apple & cardamom shrub
and cloudy apple juice

The Botanist gin, Muyu Vetiver Gris

unLEY GND ppLE PIE £15

& JALE OF °TWo SPIRITS £15

VII Hills gin, Grand Marnier orange

liqueur, rose essence, fresh lemon juice,

fresh lime juice, bee pollen syrup
and coconut

(REQUIEM FETERNAM £15

Aperol aperitif, Woodford Reserve
Rye whiskey, Montenegro amaro
and fresh clementine juice

(RUERRILLA BISCUIT £15

Bombay Bramble gin, Campari
aperitif, strawberry & basil shrub,
Dlack pepper and bergamot essence

“HE MONARCH OF THE (SLEN £16

Jiagermeister Manifest liqueur,
Glenfiddich 15yr Scotch whisky,
Carpano Antica Formula vermouth,
Angostura Orange bitters, coffee air
and Oolong tea & ginger soda

JHONEST lne £16 BOHEMIAN'S ‘RHAPSODY £16
Woodford Reserve Bourbon
whiskey, cocoa nib-infused Lucano
Anniversario amaro, Perique tobacco
liqueur, date & orange syrup and
Angostura Cocoa bitters

Dewar’s 12yr Scotch whisky,
Akashi-Tai shiraume ginjo umeshu,
Suze gentian liqueur, chilli-infused
Peychaud’s Bitters and
Franklin & Sons original ginger ale
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“[REASURE ${IGHLAND £15

Monkey Shoulder Scotch whisky,
Ardbeg 10yr Scotch whisky, Essentiae
lemon verbena liqueur, bee pollen
syrup, ginger tincture
and lemon essence mist

My $)EER STALKER,
My $)EAR WATSON 16
Johnnie Walker Gold Label Reserve

Scotch whisky, Martini Riserva
Speciale Rubino vermouth, Martini

Riserva Speciale Bitter aperitif,
Cynar artichoke liqgueur
and Jerusalem artichoke oil

ORDER TO YOUR
TABLE WI'TH HANSTE!

Using extraordinary new-
fangled science, friend of Phileas,
Mr Nikola Tesla has created
a tool by which you can make
your order IMMEDIATELY!

Below we repeat his bizarre instructions verbatim:

-1 -

Take your mobile telephone and open the camera app

-2 -

Wave it in the direction of the Quick Response code
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CELEBRATEK
FREEDOW!

hKRUG

ow Is NG, Ordinary
oment in Time
Krug Grande Cuvée
Glass £473
Half bottle £130
Bottle £255
Magnum £650
Jeroboam £.2,300

Krug Vintage
Bottle £410

Krug Rosé
Bottle £550

Krug Clos d’Ambonnay
Bottle £3,950

OM

ERIGNON

Dom Pérignon Blanc
Glass £49.5
Bottle £295
Magnum £695

Jeroboam £4.,250

Dom Pérignon Rosé
Bottle £550

Magnum £1 ,300

Dom Pérignon Blanc P2

Bottle £600

HAMPAGNE
C’& §PAJ}:KLI(NiGWNE

Glass 125ml | Bottle

Moét & Chandon
Impérial Blanc N.V.
£16.5|£95
Moét & Chandon
Impérial Rosé N.V.
£19]| £110
Moét & Chandon

Grand Vintage Blanc  £135

Moét & Chandon
Grand Vintage Rosé  £165

Moét & Chandon
Impérial Blanc N.V.
Magnum £195

Moét & Chandon
Impérial Rosé N.V.
Magnum £250

Moét & Chandon
Impérial Blanc N.V.
Jeroboam £.550

Moét & Chandon
Impérial Rosé N.V.
Jeroboam £750

A discretionary 15% service charge will be added to all transactions. All of our single-serve straws are fully biodegradable.

Veuve Clicquot
Yellow Label NV. £19|£110

Veuve Clicquot

Rosé N.V. £150

Veuve Clicquot

Vintage Blanc £145

Veuve Clicquot

Vintage Rosé £175

Veuve Clicquot

La Grande Dame

Vintage Blanc £295

Ruinart

Blanc de Blancs N.V.
£28|£165

Ruinart

Rosé N.V. £29.5|£175

Dom Ruinart
Vintage Blanc de Blancs

£290
Chapel Down
Brut NV. £12|£70
Chapel Down
Sparkling English Rose N.V.
£75



SIGWNWATURE COCKTAILS conT

1A BAYAMESA ‘68 £16 JIGHTBULB MOMENT £15 STEELY $)ETERMINATION £15

SAGRADA TJNFAMILIAR £15
Eminente Reserva 7yr rum, Hennessy
V.S. cognac, Quaglia mountain pine
liqueur and saffron-infused
maple syrup

Bacardi Carta Blanca rum, Wray
& Nephew White Overproof rum,
Chambord black raspberry liqueur,
lychee & jackfruit purée, pink
grapefruit juice and vanilla syrup

Mount Gay Black Barrel Double Cask
Blend rum, Martini Riserva Speciale
Rubino vermouth, creme de
cacao, raspberry syrup
and Angostura bitters

Santa Teresa 1796 rum, Figaro fig
liqueur, zabaione, blended banana
& coffee almond milk
and salted cinnamon syrup

L
BOTANICAL Wpa

“THE IpAcHE ‘RENEGADE €16 JTASH IN THE PAN-IM €28 I (HEQUERED HISTORY £28

(RAZY IN JOVE 15

Patron Silver tequila, Laphroaig 10yr
Scotch whisky, prune eau de vie,
verjus and epazote-infused
agave syrup

Don Julio 1942 tequila, ABA pisco,
pistachio liqueur, fresh lime juice,
chipotle & pineapple syrup
and egg white

Hennessy X.0. cognac, Discarded
Cascara vermouth, Tia Maria coffee
liqueur, cherry & coffee glaze and
Bittermens Burlesque bitters

Ketel One Botanical Grapefruit
& Rose spirit, Muyu Jasmine Verte
liqueur, passion fruit juice, yoghurt
powder and Moét & Chandon
Impeérial Blanc N.V. Champagne cordial

NON-ALCOHOL IC

FOGG'S FAVOURITES

‘PASSEPARTOUT £15 BLSKLING £16

. Hendrick’s gin, fresh cucumber,
fresh lemon juice, sugar,

Oxley gin, St-Germain
elderflower liqueur, cloudy apple

egg white and black pepper juice, fresh lime juice, sugar ,
and peach bitors ¢IE'S GLECTRIC £9.5 “THE JESSON OF THE {OUR £9.5
Devant Dark Spice non-alcoholic
GIﬁE ®RIENT £14.5 (§P 1CY (I{UPEE £14.5 spirit, fresh lemon juice, Devant Botanical Light non-alcoholic

spirit, Martini Vibrante non-alcoholic
aperitif, date & orange syrup, fresh
lime juice and Franklin & Sons
mandarin with ginger

pineapple & green tea soda

Grey Goose L’Original vodka*, and lavender syrup

cucumber, fresh lime juice,
sugar and fresh mint
*also available with Star of
Bombay gin in the place of Grey
Goose L'Original vodka

HDEER &(DER_

Whitstable Bay Blonde Lager 4.5% 330mt £6.8

Vanilla-infused Smirnoff Black
No. 55 Small Batch vodka,
elderflower cordial, fresh lime
juice, honey syrup
and chilli flakes

. . o
Five Grain Lager 5% 330mi £6.8 MEZZE BOARD @ @ £16
Singha Thai Lager 5% s30m £6.8 Grilled mixed vegetables, olives,

. artichoke hearts, houmous and stuffed peppers,
Whitstable Bay Pale Ale 4% soom £7.5 served with toasted flatbreads

CHEESE BOARD 0 £16
Smoked cheddar, President camembert, Danish blue

Shepherd Neame Double Stout 5.2% soom £7.5

Heineken 0.0% 330m £4 and Cornish yarg, served with biscuits,
Freestar 0.0% 330mi £4.8 red onion chutney and grapes

CHARCUTERIE BOARD £18
Orchard View Cider 4.5% soom £7.5 Prosciutto di Parma, Calet chorizo, Milano salami and
Kentish Pip Forager pancetta, served with cornichons, peppers and focaccia
- Hedgerow Berry Cider 4% 330ml £6.8

MIXED OLIVES @ @ £5
ROSEMARY MIXED NUTS @ @ £5.5
CHILLI CORN @ @ £4
JUMBO SAUSAGE ROLL £5

TO ABSENT FRIENDN!

COCKTAILS BY POST

-

Please note: the content of
today’s boards may vary

E Send Mr Fogg's famous libations

=  toyourfriends and loved ones.

What a tremendous gift to
receive from the postie!

WWW.MR-FOGGS.COM
Better than Amazon!

WINE

BY THE GLASS

Glass 175ml | Bottle

WHITE

Domaine Roux Peére et Fils,
Les Cétilles, Chardonnay,
Burgundy, France £9|£37.5
Aromas suggest broom, white rose,
acacia, honeysuckle, fern, verbena,
lemongrass and citrus fruit

Satellite, Sauvignon Blanc,
Marlborough, New

Zealand £9.5|£39.5
Bright aromas of citrus, with a twist of
elderflower and kiwi

Domaine Jean Defaix,
Chablis, France £12.5]£52
Attractive pale straw colour with typical
crisp, citrus flavours that burst on the
taste buds

Cloudy Bay,

Sauvignon Blanc,
Marlborough,

New Zealand £18|£75
A wine full of fresh herbal aromas and
layers of ripe guava and tropical fruit

ROSE

Chiateau d’Astros,

Cotes de Provence,

France £9.5]£39.5
An elegant pale pink colour. The nose is
delicate yet expressive, encompassing
red berry, white peach and floral aromas
such as rose and jasmine

RED

Domaine Roux Pére et Fils,
Les Cétilles, Pinot Noir,
Burgundy, France £9|£37.5
Red ruby colour, fresh on the nose with
notes of red and black fruits

Tilia, Malbec,

Mendoza, Argentinaf£9.5| £39.5
Plum, blackberry and dark chocolate
flavours with a hint of pepper and spice
are all evident on the nose and palate

Alain Jaume, Haut de Brun,
Cotes du Rhone,

France £10|£42
A beautiful purple-tinged garnet.
Aromas range from fresh red berry to
assorted spice

Terrazas, Reserva, Malbec,
Mendoza, Argentina £13.5|£56
Brimming with red fruit, cherry, sour
cherry, dried plum and raisin, and
permeated by delicate floral scents and
touches of toasted vanilla and caramel

Cloudy Bay, Pinot Noir,
Marlborough,

New Zealand £20|£84
Opulent aromas of dark plum and
cardamom spice are enhanced by the
earthy scent of liquorice and a hint of
smoked oak

All still wines are served in 175ml measures as standard, but are also
available in 125m] measures upon request

BY THE
WHITE

Domaine Fouassier, Les
Chasseignes, Sancerre
Loire, France £55

Ropiteau, Corton-
Charlemagne Grand Cru
Burgundy, France £290

Alois Lageder, Porer, Pinot
Grigio
Alto Adige, Italy £60

Joh. Bapt. Schafer Goldloch,
Riesling
Dorsheim, Germany £46

Charles Smith, Kung Fu
Girl, Riesling
Washington, USA £49

Terrazas, Reserva,
Torrontés
Cafayate, Argentina £58

Terrazas, Reserva,
Chardonnay
Mendoza, Argentina £60

Prophet’s Rock, Pinot Gris
Central Otago, New Zealand £79

Huia, Sauvignon Blanc
Marlborough, New Zealand £52

DESSERT
WINE

Glass 10oml | Bottle

Royal Tokaji, Late Harvest
Tokaj, Hungary soom  £12|£55

Nicolis, Recioto della
Valpolicella Classico
Veneto, Italy soomi £90

PORT

Glass 10oml | Bottle

Taylor’s Late Bottled Vintage
Douro Valley, Portugal £8.5|£60

Warre’s, Otima 10yr Tawny
Douro Valley, Portugal soom!
£14|£65

Gould Campbell,
1966 Vintage

Douro Valley, Portugal £380

BOTTLE
RED

Moulin de La Lagune,
Haut-Médoc

Bordeaux, France £90

Nuits Saint Georges, Pierre
Maiziere

Burgundy, France £120
Chiateau Haut-Brion,
Pessac-Léognan

Bordeaux, France £2,900

Chateau Pétrus, Pomerol
Bordeaux, France £3,600

Villa Belvedere, Amarone
della Valpolicella
Veneto, Italy £75

Marchesi Antinori,
Tignanello

Tuscany, Italy £285

Gaja, Costa Russi, Langhe
Piedmont, Italy Magnum £980

Ornellaia, Bolgheri
Superiore

Tuscany, Italy Magnum £1,020

Phincas, Rioja Alavesa

Rioja, Spain £80
Numanthia
Toro, Spain £165

Miolo Family Vineyards,
Pinot Noir
Fronteira, Brazil £49

Cheval des Andes

Mendoza, Argentina

£205

Journey’s End Single
Vineyard Cabernet
Sauvignon

Stellenbosch, South Africa £55

Xanadu Estate, Cabernet
Sauvignon
Margaret River, Australia  £55

Please make staff aware of any allergies you might have. We shall do our best to provide you with suitable food, but we cannot guarantee that our offering will be allergen-free. All dishes may contain nuts. All items subject to availability.
Please note: All prices include VAT.All of our single-serve straws are fully biodegradable. A discretionary 15% service charge will be added to all transactions.



