
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

Alternative - the household staff will take your order directly 

ORDER TO YOUR 
TABLE WITH HASTE!

By jove! It's the drinks menu...

EXPEDITIONS  
& DISCOVERIES

S IG NAT U R E  C O C K TA I L S
&  OT H E R  L I B AT IONS



Please make staff aware of  any allergies and intolerances you might have.  
A full list of  all allergens contained in each cocktail is available upon request.

All items include VAT. All items are subject to availability.  
A discretionary 10% service charge will be added to your bill. 

MACHU  
PICCHU

Feast of the Sun £14
Mellow /  Fruity /  Tropical  

Grey Goose L’Original vodka, cocoa butter-
infused Martini Riserva Speciale Ambrato 

vermouth, passion fruit Kola Inglesa,  
fresh orange juice and fresh lemon juice

The Inca Trail £15
Foamy /  Nutty /  Rich

Patrón Silver tequila,  
Discarded Cascara vermouth,  

Tia Maria coffee liqueur,  
cold brew coffee, tonka bean-infused agave 

syrup and physalis foam

AMAZON 
RAINFOREST

Cave of the Painted Man £14
Mild /  Bittersweet /  Exotic

Bombay Bramble gin, Martini Fiero vermouth, 
Martini Riserva Speciale Rubino vermouth, 

mango wine, passion fruit Kola Inglesa  
and fresh lemon juice

Welcome to the Jungle £15
Smooth /  Tropical /  Refreshing

Coconut cream-washed  
Eminente Reserva 7yr rum, falernum liqueur,  

blackcurrant & açai berry tea, fresh lemon juice  
and fresh pink grapefruit juice 

Terra Petra de Indio £14
Long /  Floral /  Lightly-smoked

Ketel One Botanical Peach & Orange Blossom 
spirit, Laphroaig 10yr Scotch whisky,  

Leblon cachaça, mango wine  
and fresh lemon juice

EASTER  
ISLAND

Rapa Nui £15
Short /  Nutty /  Fruity

Santa Teresa 1796 rum,  
Grand Marnier orange liqueur,  

Roots cinnamon & clove liqueur,  
banana cordial, peanut butter, fresh lemon juice 

and fresh pink grapefruit juice 

Hanga Roa £15
Long /  Tropical /  Spicy

Hennessy V.S. cognac, Disaronno liqueur, 
Bacardí Carta Negra rum, guava purée,  
jerk spice, pineapple juice and fresh pink 

grapefruit juice, topped up with  
Franklin & Sons brewed ginger beer 

Mystic Moai £13
Long /  Aromatic /  Refreshing

Jägermeister Manifest liqueur,  
Woodford Reserve Bourbon whiskey,  

fresh lemon juice and eucalyptus 
 & lemongrass chicha morada

GRAND  
CANYON

Guano Point £14
Short /  Warming /  Rich

Dewar’s 12yr Scotch whisky,  
chocolate brownie-infused  

Martini Riserva Speciale Rubino vermouth, 
Lucano Classico amaro  

and maple syrup

Canyon Coyote £15
Herbal /  Fruity /  Spicy

Enemigo 89 Añejo Cristalino tequila,  
Ancho Reyes chilli liqueur,  

prickly pear purée, fresh lemon juice and  
tonka bean-infused agave syrup

Salt River £13
Short /  Dry /  Woody

Smoked oak moss-infused  
Smirnoff Black No. 55 Small Batch vodka,  

Noilly Prat Original Dry vermouth,  
Freya Woodsmoke birch spirit and salt

S IG NAT U R E  C O C K TA I L S S IG NAT U R E  C O C K TA I L S

A DAUNTING DE CIS IO N. . .
With a globe f ull  of  destinations, 

planning a jaunt can be tough.
Fear not! Our Society staff   
is on hand to be your guide!



Please make staff aware of  any allergies and intolerances you might have.  
A full list of  all allergens contained in each cocktail is available upon request.

All items include VAT. All items are subject to availability.  
A discretionary 10% service charge will be added to your bill. 

MOUNT  
FUJI

Oshino Hakkai £14
Sour /  Fruity /  Delicate

Mount Gay Black Barrel Double  
Cask Blend rum, sake, apricot purée,  

fresh lemon juice and rice mirin

A Dram for the Climb £15
Smoky /  Sour /  Refreshing

Genmaicha tea-infused  
Glenfiddich 15yr Scotch whisky, sake,  
Akashi-Tai shiraume ginjo umeshu,  

fresh lemon juice, fresh mandarin juice  
and rice mirin

Fuji-san £15
Short /  Herbal /  Fruity

Hendrick’s Lunar gin,  
Chambord black raspberry liqueur,  

Oolong tea-infused  
Essentiae peach tree leaf liqueur  

and fresh lemon juice

MOUNT  
EVEREST

Third Step £14
Herbal /  Rich /  Earthy

Metaxa 12 Stars amber spirit,  
Vermouth del Professore Rosso,  

Bols Genever Barrel Aged  
and rooibos & caramel syrup

Khumbu Icefall £14
Sour /  Herbal /  Spicy

Bombay Sapphire gin,  
Essentiae lemon verbena liqueur,  

Nonsuch bittersweet apple & cardamom shrub, 
fresh lemon juice and black cardamom syrup,  

topped up with kefir soda

The South Col £13
Spicy /  Citrusy /  Vegetal

Belvedere vodka,  
blended fresh garden vegetables,  

soy sauce reduction  
and fresh lemon juice

S IG NAT U R E  C O C K TA I L S S IG NAT U R E  C O C K TA I L S

GREAT 
BARRIER REEF

The Coral Reef £14
Refreshing /  Exotic /  Aromatic 

Oxley gin, Ardbeg 10yr Scotch whisky,  
lychee wine, fresh lemon juice  

and buko pandan

Lady Elliot Island £17
Citrusy /  Floral /  Delicate

Patchouli root-infused Belvedere vodka, 
bergamot liqueur, fresh lemon juice  

and celestial jasmine syrup,  
topped up with Moët & Chandon  
Impérial Blanc N.V. Champagne

Princess Charlotte Bay £14
Refreshing /  Aromatic /  Floral

Reyka vodka, aromatic wine,  
peach blossom cider  

and fresh lemon juice 

SAHARA  
DESERT

The Old Savannah £14
Bittersweet /  Rich /  Fruity

Bacardí Carta Blanca rum,  
Campari aperitif, fortified pomegranate wine,  

fresh lemon juice and prekese syrup

A Mirage £15
Aromatic /  Refreshing /  Citrusy

VII Hills gin, Italicus bergamot liqueur,  
za’atar-infused Nardini Acqua di Cedro lemon 

liqueur, Turkish apple & rose tea  
and fresh lemon juice



Please make staff aware of  any allergies and intolerances you might have.  
A full list of  all allergens contained in each cocktail is available upon request.

All items include VAT. All items are subject to availability.  
A discretionary 10% service charge will be added to your bill. 

non-alcoholic cocktails

Jaunt to the Countryside £9.5
Long /  Aromatic /  Refreshing

Devant New Dawn Aromatic & Citrus 
non-alcoholic spirit,  

Martini Vibrante non-alcoholic aperitif, 
fresh lemon juice and eucalyptus  

& lemongrass chicha morada

Fix Up, Look Sharp! £9.5
Long /  Roasted /  Exotic

Devant New Dusk Spice & Oak  
non-alcoholic spirit, cold brew coffee,  

fresh pink grapefruit juice,  
tonka bean-infused agave syrup and  

Mr Fogg’s Franklin & Sons tonic water

FO G G ’ S  FAVOU R I T E S

Passepartout £13.5
Fresh /  Light /  Sour

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

egg white and black pepper

The Orient £14
Fresh /  Light /  Delicate

Grey Goose L’Original vodka*, 
cucumber, fresh lime juice,  

sugar and fresh mint
*also available with Star of 

Bombay gin in the place of Grey 
Goose L’Original vodka

Elskling £15
Fresh /  Light /  Delicate

Oxley gin, St-Germain 
elderflower liqueur, cloudy apple 

juice, fresh lime juice, sugar 
 and peach bitters

Spicy Rupee £13
Spicy /  Aromatic /  Exotic

Vanilla-infused Smirnoff Black 
No. 55 Small Batch vodka, 

elderflower cordial, fresh lime 
juice, honey syrup  

and chilli flakes

£14
Powerf ul /  Bittersweet /  Aromatic

Bombay Sunset gin,  
Martini Riserva Speciale Bitter aperitif 

and Martini Riserva Speciale  
Rubino vermouth

A faultless negroni created  
by ingenuous automation

charing 
cross

The Mechanical MixologistPlain Sailing

A N  E NG I N E E R I NG  M A R V E L !



Please make staff aware of  any allergies and intolerances you might have.  
A full list of  all allergens contained in each cocktail is available upon request.

All items include VAT. All items are subject to availability.  
A discretionary 10% service charge will be added to your bill. 

Moët & Chandon  
Impérial Blanc N.V.� 
	 125ml £15 | 750ml £88 | 1,500ml £185
Moët & Chandon  
Impérial Rosé N.V. � 
	 750ml £105 | 1,500ml £225
Moët & Chandon  
Grand Vintage Blanc� 
	 750ml £120
Moët & Chandon  
Grand Vintage Rosé� 
	 750ml £145
Veuve Clicquot  
Yellow Label N.V.�	   
	 750ml £95
Veuve Clicquot  
La Grande Dame  
Vintage Blanc� 
	 750ml £230

Ruinart  
Blanc de Blancs N.V.� 
	 750ml £130
Ruinart  
Rosé N.V.� 
	 750ml £160
Dom Ruinart  
Vintage Blanc de Blancs� 
	 750ml £220
Dom Pérignon  
Vintage Blanc� 
	 750ml £240
Dom Pérignon  
Vintage Rosé� 
	 750ml £480
Dom Pérignon  
Vintage Blanc P2� 
	 750ml £510

Champagne

Bubbles
Martini  
Prosecco� 
	 750ml £48
Vaporetto  
Extra Seco Spumante� 
	 125ml £8.5 | 750ml £44

Chapel Down  
Brut N.V.� 
	 750ml £65
Chapel Down  
Sparkling English Rose N.V.� 
	 750ml £70

FLY AWAY WITH FIZZ

WHITE

Finca Valero Macabeo� 
Cariñena, Spain	 £6.8 | £28
La Maison Belenger 
Colombard� 
Côtes de Gascogne, 
France	 £7.8 | £32
Conto Vecchio Pinot Grigio� 
Veneto, Italy	 £8.2 | £34
Domaine Roux Père et Fils 
Les Côtilles Chardonnay� 
Burgundy, France	 £9.5 | £39
Terrazas Reserva Torrontés� 
Cafayate, Argentina	 £60
Cloudy Bay  
Sauvignon Blanc� 
Marlborough, New Zealand	 £70

RED

Finca Valero Tempranillo 
Garnacha� 
Cariñena, Spain	 £6.8 | £28
Poderi dal Nespoli Fico 
Grande Sangiovese� 
Emilia-Romagna, Italy	£7.8 | £32
Riva Leone Barbera� 
Piedmont, Italy	 £8.5 | £36
Domaine Roux Père et Fils 
Les Côtilles Pinot Noir� 
Burgundy, France	 £9.5 | £39
Terrazas Reserva Malbec� 
Mendoza, Argentina	 £52
Numanthia� 
Toro, Spain	 £120
Cheval des Andes� 
Mendoza, Argentina	 £150

ROSÉ

Petit Papillon Grenache� 
Languedoc-Roussillon, 
France	 £6.8 | £28
Château d’Astros� 
Côtes de Provence, 
France	 £9.5 | £39

Wine
Glass 175ml | Bottle

All still wines are served in  
175ml measures as standard,  

but are also available in  
125ml measures upon request



Please make staff aware of  any allergies and intolerances you might have.  
A full list of  all allergens contained in each dish is available upon request.

All items include VAT. All items are subject to availability.  
A discretionary 10% service charge will be added to your bill. 

Beetroot houmous, fresh tomato salsa and smoked sea butter,  
served with toasted focaccia  £7.5

Butternut squash chilli tacos,  
served with lime crème fraîche  £8

Ricotta, toasted hazelnuts, green olives and jalapeño honey,  
served on toasted flatbread  £8

Beer-battered broccoli tempura, served with soy sauce  £8

A selection of Tuscan sausages, served with  
sauerkraut and a chardonnay, honey & mustard dip £8.5

Buffalo chicken poppers, served with a blue cheese & tarragon dip £8.5

Sticky pork belly skewers and vodka-pickled cucumber,  
served with Korean spicy mayonnaise £8.5

Soft shell crab, Asian coleslaw and chimichurri, served on sourdough £9

Thai chilli coconut prawn skewers, served with a fresh tomato,  
cucumber and pickled radish salad £8.5

Sweet potato fries, served with lemon harissa mayonnaise  £6

Truffle & Parmesan fries, served with paprika mayonnaise £6

Nibbles
R O S E M A RY N U T M I X  

M I X E D  O L I V E S  
S M O K E D  A L M O N D S  

WA S A B I  P EA S  

Each £5

Travellers’ Treats
S M A L L  P L ATE S  F O R  E X P L O R ATI V E  E P I C U R EA N S

Five Grain Lager 330ml�	 £6.2
Whitstable Bay  
Blonde Lager 330ml�	 £5.9
Singha Thai Lager 330ml�	 £6

Whitstable Bay  
Pale Ale 500ml�	 £6.5

Orchard View Cider 500ml�	£6.3
Kentish Pip Forager 330ml�

Hedgerow Berry Cider�	 £6.5

Heineken 0.0% 330ml�	 £4.5
Freestar 0.0% 330ml�	 £5.9

Beer&Cider
bottled



EXPLORE LONDON
WITH MR FOGG'S

EACH LOCATION IN THE MR FOGG’S COLLECTION HAS 
ITS OWN SIGNATU R E COC KTA IL MEN U TO EXPLORE.

EX PER IEN C ES |  GIFT VOU C HER S |  VENUE HIRE

WWW.MR-FOGGS.COM

M A Y F A I R C O V E N T  G A R D E N

C O V E N T  G A R D E N F I T Z R O V I A

T H E  S T R A N D T H E  C I T Y


