
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



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

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

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.
Adults need around 2,000 kcal a day. Any kcal value stated refers to the total kcal amount in the whole portion.

Travellers’  
Treats

MACHU PICCHU

Feast of the Sun £14.5
M EL L OW / 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

Sacred Valley £15
 INVIGORATING / REFRESHING / CITRUSY

Patrón Reposado tequila,  
Drambuie Scotch whisky liqueur,  

homemade melonade, fresh pink grapefruit juice  
and fresh lemon juice

A DAUNTING 
DECISION...

With a globe full 
of destinations, 

planning a jaunt 
can be tough.

Fear not!  
Our Society staff  
is on hand to be 

your guide!

These libations  
are served 

exclusively at  
Mr Fogg’s Society 
of Explorations.

The most sublime 
and exotic 

ingredients from 
around the world 
are compounded 
with homemade 

tinctures, infusions 
and cordials for 

your pleasure  
and delight!

Before you set off...

Sharing Boards

Nibbles
M I X E D  O L I V E S  £5 187kcal�

R O S E M A RY M I X E D  N U TS  £5 421cal�

S M O K E D  A L M O N D S  £5 430kcal�

WA S A B I  P EA S  £5 358kcal�

Mezze Board
Grilled mixed vegetables, olives, artichoke hearts,  

houmous and feta-stuffed peppers,  
served with toasted flatbreads £22

 1,204kcal

Cheese Board
Camembert, Danish blue, smoked cheddar and Gruyère,  
served with biscuits, red onion chutney and grapes £22 

 2,930kcal

Charcuterie Board
 Prosciutto di Parma, chorizo, Milano salami  
and honey roast ham, served with cornichons,  

feta-stuffed peppers and toasted flatbreads £22 
1,144kcal

All 



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. 

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

AMAZON RAINFOREST

Cave of the Painted Man £14.5
MILD / BITTERSWE ET /  E XOTIC

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
S MO OTH / TR OPICA L /  R EF R ESHING

Coconut cream-washed Eminente Reserva 7yr rum, 
falernum liqueur, blackcurrant & açai berry tea,  

fresh pink grapefruit juice  
and fresh lemon juice

Terra Preta de Índio £14
LONG / FLORAL /  LIGHTLY-S MO KE D

Ketel One vodka, Laphroaig 10yr Scotch whisky, 
Leblon cachaça, mango wine  

and fresh lemon juice

Amazonian Spirit £15
IN VIGOR ATING / F R UITY /  TR OPICA L

Volcán de mi Tierra Blanco tequila, Italicus bergamot 
liqueur, homemade red pepper cordial, kiwi,  

sage, passion fruit 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 pink grapefruit juice and fresh lemon juice

Hanga Roa £15
LONG / TROPICAL /  SPICY

Hennessy V.S. cognac, Bacardí Carta Negra rum, 
Disaronno liqueur, guava purée, jerk spice,  

pineapple juice and fresh pink grapefruit juice,  
topped up with Franklin & Sons brewed ginger beer 

Mystic Moai £13.5
LONG / AROMATIC /  REFRESHING

Jägermeister Manifest liqueur,  
Woodford Reserve Bourbon whiskey,  

fresh lemon juice and eucalyptus  
& lemongrass chicha morada



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. 

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

GRAND CANYON

Guano Point £14.5 
SHORT / WARMIN G / RICH

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

Martini Riserva Speciale Rubino vermouth,  
Lucano Anniversario amaro and maple syrup

Canyon Coyote £15
HER BA L /  F R UITY /  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
S HO RT / D RY /  WO O DY

Smirnoff Black No. 55 Small Batch vodka,  
Freya Woodsmoke birch spirit,  
Lillet Blanc wine-based aperitif  

and salt

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 mandarin juice, fresh lemon 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

Holy Mountain £14.5
RICH / COMPLEX / ORIENTAL 

Tahini-washed Toki whisky, Montenegro amaro,  
rue berry cordial, miso butter  

and Angostura bitters,  
topped with a Lapsang Souchong mist



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. 

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

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 £14.5
SOUR / HER BA L /  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 £13.5
S P ICY /  CITRUSY /  VE G ETAL

Belvedere vodka,  
blended fresh garden vegetables,  

soy sauce reduction  
and fresh lemon juice

GREAT BARRIER REEF

The Coral Reef £14.5
R EF R ESHING / EXOTIC /  AROMATIC 

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

and buko pandan

Lady Elliot Island £17.5
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

Granite Belt £15
RICH / SOUR / SAVOURY

Pork-washed Discarded Grape Skin vodka,  
Sassy calvados and  

homemade sour apple cordial 



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

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.

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

SAHARA DESERT

The Old Savannah £14
BITTERSWEET /  RIC H / FRU ITY

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

fresh lemon juice and prekese syrup

Traversing Tibesti £14.5 
F R UITY /  SOUR / TOA STY

El Jimador Reposado tequila,  
crème de violette, fresh lemon juice  

and homemade roasted pineapple syrup

From Here to Timbuktu £15
RE FRE S HIN G / FRU ITY /  HE RBA L

Roku gin, Martini Riserva Speciale Rubino vermouth, 
homemade strawberry & basil shrub,  
fresh lemon juice, orgeat, ginger syrup  

and Angostura Orange bitters

£15
POWERFUL /  BITTERSWEET /  AROMATIC

Bombay Sapphire Premier Cru gin,  
Martini Riserva Speciale Bitter aperitif  

and Martini Riserva Speciale Rubino vermouth

A faultless negroni created  
by ingenuous automation

The Mechanical  
Mixologist

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

charing cross



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 £10
LONG / AROMATIC /  RE FRE S HIN G 60kcal�

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! £10
LO N G / R OA STED / EXOTIC 93kcal�

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

fresh pink grapefruit juice,  
tonka bean-infused agave syrup  
and Mr Fogg’s Franklin & Sons  

natural Indian tonic water

Plain Sailing

Passepartout £13.5
FRESH / LIGHT /  SOUR

Hendrick’s gin, fresh cucumber, 
fresh lemon juice,  
sugar, egg white  
and black pepper

Elskling £15
FRE S H / LIG HT /  D E LICATE

Oxley gin, St-Germain elderflower 
liqueur, cloudy apple juice,  

fresh lime juice, sugar  
and peach bitters

Spicy Rupee £13
SPICY /  A R OM ATIC /  EXOTIC

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

elderflower cordial, fresh lime 
juice, honey syrup and chilli flakes

The Orient £14
FRESH / LIG HT /  D E LICATE

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

sugar and fresh mint
*also available with Bombay Sapphire 

Premier Cru gin in the place of  
Grey Goose L’Original vodka

Perfect Timing £14
SPICY / CITRUSY / INVIGORATING

Patrón Silver tequila,  
Cointreau orange liqueur,  

pink grapefruit juice,  
fresh lime juice and  

chipotle chilli-infused  
hibiscus syrup

Available to enjoy at all London establishments of Phileas J. Fogg, Esq.

Fogg’s Favourites

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 £72

FLY AWAY WITH FIZZ



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

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.

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	 £8.4 | £34
Domaine Roux Père et Fils 
Les Côtilles Chardonnay� 
Burgundy, France	 £9.8 | £40
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	 £8.8 | £36
Domaine Roux Père et Fils 
Les Côtilles Pinot Noir� 
Burgundy, France	 £9.8 | £40
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
Maison Mirabeau Classic� 
Côtes de Provence, 
France	 £10.2 | £42

Wine
175ml Glass |  750ml Bottle

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

but are also available in  
125ml measures upon request

Five Grain Lager 330ml�	 £6.2
Whitstable Bay  
Blonde Lager 330ml�	 £5.9
Birra Menabrea  
Bionda 330ml�	 £6
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

Days Lager 0.0% 330ml 73kcal�	 £5.9

Days Pale Ale 0.0% 330ml 69kcal�� 	£5.9

Beer&Cider
bottled



ARE YOU READY 
FOR AN ADVENTURE?
Each location in the Mr Fogg’s Collection has its own signature cocktail menu to explore.

E X P E R I E N C E S  |  G I F T  V O U C H E R S  |  C O C K T A I L  D E L I V E R Y  |  V E N U E  H I R E
W W W . M R - F O G G S . C O M 

M A Y F A I R 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 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


