
LIBATIONS
Weary sailors, thirsty patrons, seafaring sirens and stealthy 

stowaways, welcome to our raucous East End Dockside Drinkery.
Wet your whistles on ice-cold beers, champagne, wines, ales

and, of course, compounded libations fit for Aouda Fogg herself!
Moored alongside you will find the Steam Ship Rangoon  

- fresh from her voyage to India. Request a ticket to board to enjoy
a sensational top-shelf selection of the Captain's cocktails. 

Below Deck you may be lucky enough to find singing and revelry,
or even discover the cabin boy brewing gin in the boiler room!

Ask the crew for the full story.



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. 

Bay Negroni £13
BITTER /  SMOOTH / FRUITY

Cinnamon & orange peel-infused  
Bombay Bramble gin, Campari aperitif, 

Martini Riserva Speciale Rubino vermouth  
and Visciolata del Cardinale cherry wine

The Crown Jewels £13
SWEET /  FLORAL /  BITTER

Bombay Sapphire gin, Martini Fiero vermouth  
and lime & rose cordial,

 topped up with sparkling wine 

Hit for Six £13.5
LIGHT / SHARP /  FLORAL 

Roku gin, jasmine tea, cloudy apple juice and 
fresh lime juice, topped with a blackcurrant purée, 

elderflower cordial & sparkling wine foam 

Nipper £13
CREAMY / DELICATE /  SWEET

Bulldog gin, fresh lemon juice, caramelised peach 
purée, egg white and lemon bitters, topped up with 

Franklin & Sons 1886 soda water  

Fields of France £13.5
SWEET /  FRUITY /  AROMATIC

Brockmans gin, Chambord black raspberry liqueur, 
cloudy apple juice, fresh lemon juice,  
blueberry purée and cinnamon syrup

Continental Curiosity £13
SWEET /  POWERFUL /  SOUR

Smirnoff Black No. 55 Small Batch vodka,  
saffron-infused Noilly Prat Original Dry vermouth, 

fresh lemon juice, pumpkin purée,  
egg white and honey water

Chocolate Orange £13.5
RICH / CITRUS /  SMOOTH

Belvedere vodka,  
Tia Maria coffee liqueur,  

Mozart dark chocolate liqueur,  
espresso and orange syrup 

Dutch Courage £13
AROMATIC /  EARTHY / FRUITY 

Basil leaf-infused Ketel One vodka,  
Italicus bergamot liqueur,  

Martini Riserva Speciale Ambrato vermouth,  
fresh lemon juice and tomato sherbet crusta,  

topped with a tomato tincture mist

These libations are served exclusively at Mrs Fogg’s Dockside Drinkery.
The most sublime and exotic ingredients from around the world are compounded with

homemade tinctures, infusions and cordials for your pleasure and delight!

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

Chin-chin £13
EXOTIC /  EARTHY / FRUITY 

Bacardí Spiced rum, Cynar artichoke liqueur, 
pineapple juice, fresh lime juice and 
Coca-Cola reduction, topped with  

an Ardbeg 10yr Scotch whisky mist

Wilder Mind £13
SOUR / REFRESHING / LIGHT

Kaffir lime-infused Bacardí Carta Blanca rum,  
fresh lime juice, rue berry cordial  

and fresh sage, topped up with  
Truly Wild Berry hard seltzer

BUOYANT,  
BRIGHT  
AND FULL OF
GOOD SPIRITS!



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. 

Passepartout £13.5
FRESH / LIGHT /  SOUR

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

Elskling £14
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

The Orient £14
FRESH / LIGHT /  DELICATE

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

Roll out the Barrel £13.5
FRESH / TROPICAL /  SPICY

Mount Gay Black Barrel Double Cask Blend rum, 
falernum liqueur, Nonsuch caramelised pineapple  

& ginger shrub and fresh lime juice,  
topped up with Red Bull Tropical

Rum Revival £13.5
SWEET /  VELVETY /  NUTTY 

Discarded Banana Peel rum,  
Noilly Prat Original Dry vermouth,  

coffee syrup and black walnuts bitters 

Patrón Saint £13.5
POWERFUL /  INVIGORATING / SOUR

Patrón Reposado tequila, fresh lime juice, black 
cardamom-infused agave syrup and amchoor salt, 
topped with a Quiquiriqui Matatlan mezcal mist

Harvest Moon £13
FRUITY /  CITRUSY /  FRESH

El Jimador Blanco tequila, Aperol aperitif,  
Nonsuch bittersweet apple & cardamom shrub,  

cloudy apple juice and fresh lime juice

Fine and Dandy £13.5
SALTY /  RICH / CITRUS 

Woodford Reserve Bourbon whiskey,  
Cointreau orange liqueur, popcorn syrup,  

spiced chocolate bitters and a pinch of smoked salt

Kitts Spritz £12
PLEASANT / LIVELY /  ZESTY

Aperol aperitif, white wine, fresh lime juice  
and spicy mango syrup, topped up with  

Franklin & Sons 1886 soda water

Campari G & T £12
BITTER /  REFRESHING / CITRUS

Campari aperitif, Bulldog gin  
and Franklin & Sons pink grapefruit tonic water  

with bergamot 

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

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

Fogg’s Favourites

£35
A selection of three tasting cocktails picked from  

our signature compounded libations,  
served with an accompaniment of tasty titbits

Flight of Fancy

Bay Negroni
Served with  
mixed olives 

187kcal 

Rum Revival
Served with  

smoked almonds 
430kcal 

Fine and Dandy
Served with  
chilli corn 

356kcal 

Zip-a-Dee-Doo-Dah! £9.5
Non-alcoholic 58kcal 

SPICY /  FRESH / FRUITY

Caleño Light & Zesty non-alcoholic spirit, 
ginger & emongrass cordial, rosemary,  
cloudy apple juice and fresh lime juice,  

topped up with Franklin & Sons original ginger ale

 Before and After... £9.5
Non-alcoholic 195kcal 

SMOKY / BITTER /  SWEET

Caleño Dark & Spicy non-alcoholic spirit,  
Martini Vibrante non-alcoholic aperitif,  

orange juice, fresh lime juice  
and honey water  



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 £14 | 750ml £78 | 1,500ml £165
Moët & Chandon 
Ice Impérial N.V.  
 750ml £88
Moët & Chandon  
Impérial Rosé N.V.   
 750ml £95 | 1,500ml £200
Moët & Chandon  
Grand Vintage Blanc  
 750ml £120
Moët & Chandon  
Grand Vintage Rosé  
 750ml £145
Veuve Clicquot  
Yellow Label N.V.    
 750ml £88
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 £44
Vaporetto  
Extra Seco Spumante  
 125ml £8.5 | 750ml £39.5

Chapel Down Brut N.V.  
 750ml £55
Chapel Down  
Sparkling English Rose N.V.  
 750ml £58

WHITE

175ml Glass |  750ml Bottle

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

Satellite, Sauvignon Blanc  
Marlborough, New Zealand £8.8 | £36

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
175ml Glass |  750ml Bottle

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

Wine

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

but are also available in 125ml 
measures upon request

ROSÉ
175ml Glass |  750ml Bottle  |  1 ,500ml Magnum

Petit Papillon Grenache  
Languedoc-Roussillon, 
France £6.8 | £28 | -

Maison Mirabeau,  
Classic  
Côtes de Provence, France £10.2 | £42 | -

Château d’Esclans  
Whispering Angel  
Côtes de Provence, France - | £55 | £110



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

Five Grain Lager 330ml  £6.2
Whitstable Bay Blonde Lager 330ml  £5.9
Birra Menabrea Bionda 330ml  £6
Singha Thai Lager 330ml  £5.9
Singha Thai Lager 630ml  £8.5

Bear Island East Coast Pale Ale 500ml  £6.5
Whitstable Bay Pale Ale 500ml  £6.5

Orchard View Cider 500ml  £6.3
Kentish Pip Forager  
- Hedgerow Berry Cider 330ml  £6.5
Old Mout Strawberry  
& Apple Cider 500ml  £6.5

Days Lager 0.0% 330ml 73kcal  £5.9
Days Pale Ale 0.0% 330ml 69kcal  £5.9

BEERS FOR THE CREW

Birra Menabrea Bionda x 12 330ml  £69.5
Singha Thai Lager x 12 330ml  £68

Days Lager 0.0% x12 330ml 876kcal  £68
Days Pale Ale 0.0% x12 330ml 828kcal  £68

Beer&Cider
bottled

Mrs Fogg's British Lager  |  Five Grain Lager  |  Singha Thai Lager  |  Birra Moretti
Mrs Fogg's Pale Ale  |  Mrs Fogg's Oyster Stout

Orchard View Cider

Pints from £6 | Halves from £4

hard seltzer 
Truly Black Cherry 355ml  £7.5 Truly Wild Berry 355ml  £7.5

DRAUGHT


