
Welcome, fair traveller, to my Mayfair sanctuary,  
Mr Fogg’s (fairly) Secret Garden. A hideout from the 

hectic stresses and strains of modern life.  
London’s floral bolthole, if you will. 

To ensure guests’ utmost relaxation, all horticultural 
tasks have been entrusted to the green-fingered 

Passepartout. Your only obligations: germinate a 
libations order; and cultivate convivial conversation. 

Whilst in repose, I urge you to heed the words of  
my dear friend Ms Frances Hodgson Burnett:  

“If you look the right way,  
you can see that the whole world is a garden.”

S e c r e t  G a r d e n



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. 

Home Rule £12.5
Non-alcoholic

FRESH / LIGHT /  SOUR

Devant New Dawn Aromatic & Citrus  
non-alcoholic spirit, fresh grape juice, fresh lime juice  

and Franklin & Sons pink grapefruit tonic water  
with bergamot

Sacred Totem £12.5
Non-alcoholic

BITTER /  CITRUSY /  SPICY

Devant New Dusk Oak & Spice non-alcoholic spirit, 
Martini Vibrante non-alcoholic aperitif, 

fresh lime juice and date & orange syrup, topped up with 
Franklin & Sons mandarin with ginger

The Royal Albert Hall £18
RICH / FRUITY /  EFFERVESCENT

Bombay Sapphire gin,  
Chambord black raspberry liqueur, tepache,  
pomegranate juice and fresh lemon juice,  

topped up with Moët & Chandon  
Impérial Blanc N.V. Champagne 

Mulling Over Mischief £15
Served warm

SPICY /  BITTERSWEET/ INDULGENT 

Tanqueray London Dry gin,  
Nonsuch bittersweet apple & cardamom shrub,  
mulled Orchard View cider, fresh lemon juice,  
star anise, cinnamon, cloves and ginger syrup

Pearl of the Orient £17
SWEET /  FRUITY /  TROPICAL

Belvedere vodka, Muyu Jasmine Verte floral liqueur, 
passion fruit juice, yoghurt powder

 and Moët & Chandon  
Impérial Blanc N.V. Champagne cordial

Nanjing Treaty £17
LIGHT / PEPPERY /  HERBAL

Poppy seed-infused Bacardí Carta Blanca rum,  
Wray & Nephew White Overproof rum,  

Italicus bergamot liqueur, Muyu Vetiver Gris woodland 
liqueur, coconut liqueur and fresh lime juice,  
topped up with homemade Thai basil soda

The Admiral £16
BITTERSWEET /  CITRUSY /  WOODY

Aperol aperitif,  
Woodford Reserve Rye whiskey, 

 Montenegro amaro, citrus cordial,  
apricot jam and ginger tincture

Crown Colony £17
FRUITY /  SWEET /  ELEGANT

Patrón Reposado tequila,  
Chambord black raspberry liqueur,  

Italicus bergamot liqueur, citrus essence,  
raspberry syrup and blackberry oil

Golden Age of Mixology £16
RICH / WOODY / BITTER

Dewar’s 12 yr Scotch whisky,  
Martini Riserva Speciale Bitter aperitif, 

Martini Riserva Speciale Rubino vermouth,  
Cynar artichoke liqueur 

and Jerusalem artichoke oil

Lord Vishnu £17
GINGERY / SMOKY / WOODY

Johnnie Walker Gold Label Reserve Scotch whisky, 
Ardbeg 10yr Scotch whisky and

 Nonsuch caramelised pineapple & ginger shrub,  
topped up with  

Franklin & Sons original ginger ale

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

LITERATURA, MYTHS, ARTEFACT & PR OVE NA N C E

Readers  Digest  edit ion

These libations are served exclusively at Mr Fogg’s Residence & Secret Garden.
The most sublime and exotic ingredients from around the world are compounded with

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

Opus Victoriana



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 £16
FRESH / LIGHT /  SOUR

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

Elskling £17
FRESH / LIGHT /  DELICATE

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

fresh lime juice, sugar  
and peach bitters

Spicy Rupee £16
SPICY /  AROMATIC /  EXOTIC

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

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

The Orient £16
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 £17
SPICY / CITRUSY / INVIGORATING

Patrón Silver tequila,  
Cointreau orange liqueur,  

pink grapefruit juice,  
fresh lime juice and  

chipotle chilli-infused  
hibiscus syrup

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

Gin Martini £16
Bombay Sapphire gin* and  

Noilly Prat Original Dry vermouth
*choose Bombay Sapphire  

Premier Cru gin for +£3

Vodka Martini £16
Smirnoff Black No. 55  

Small Batch vodka* and  
Noilly Prat Original Dry vermouth

*choose Belvedere vodka for +£3

French 75 £18
Bombay Sapphire gin,  

fresh lemon juice, sugar  
and Moët & Chandon  

Impérial Blanc N.V.  
Champagne  

Negroni £16
Bombay Sapphire gin*,  
Campari aperitif and  

Martini Riserva  
Speciale Rubino vermouth
*choose Bombay Sapphire  

Premier Cru gin for +£2

Espresso Martini £16
Belvedere vodka,  

coffee liqueur and espresso

Margarita £16
El Jimador Blanco tequila*,  

Cointreau orange liquer and fresh lime juice
*choose Patrón Silver tequila for +£3

Old Fashioned £16
Woodford Reserve Bourbon whiskey,  

sugar and Angostura bitters

Boulevardier £16
Woodford Reserve Bourbon whiskey,  

Campari aperitif and Martini Riserva  
Speciale Rubino vermouth

Pimm’s & Lemonade £14
Pimm’s No. 1 fruit cup and lemonade

Classic Cocktails



Wine
175ml | 750ml

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

W H I T E

Domaine Roux Père et Fils,  
Les Côtilles, Chardonnay,  

Burgundy, France
£9 | £37.5

Spier, Sauvignon Blanc,  
Stellenbosch, South Africa 

£9.5 | £39.5

Terrazas, Reserva, Torrontés,  
Cafayate, Argentina

£14.5 | £58

R E D

Domaine Roux Père et Fils,  
Les Côtilles, Pinot Noir,  

Burgundy, France
£9 | £37.5

Alain Jaume, Haut de Brun,  
Côtes du Rhône, France 

£10 | £42

Terrazas, Reserva, Malbec,  
Mendoza, Argentina

£13.5 | £56

R O S É

Château d’Astros,  
Côtes de Provence, France

£9.5 | £39.5

Champagne
125ml | 750ml | 1,500ml

Moët & Chandon Impérial Blanc N.V. 
£16.5 | £95 | £195

Moët & Chandon Ice Impérial N.V. 
£17 | £98 | -

Moët & Chandon Impérial Rosé N.V. 
£19 | £110 | £250

Moët & Chandon Grand Vintage Blanc 
- | £135 | -

Moët & Chandon Grand Vintage Rosé 
- | £165 | -

Dom Pérignon Blanc 
- | £295 | £695

  Dom Pérignon Rosé 
- | £550 | £1,300

Krug Grande Cuvée 
- | £255 | £650

Krug Rosé 
- | £550 | -

Krug Vintage 
- | £410 | -

Veuve Clicquot Yellow Label N.V. 
£19 | £110 | -

Veuve Clicquot Rosé N.V. 
- | £150 | -

Veuve Clicquot Vintage Blanc 
- | £145 | -

Veuve Clicquot Vintage Rosé 
- | £175 | -

Ruinart Blanc de Blancs N.V. 
- | £165 | -

Ruinart Rosé N.V. 
- | £175 | -

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

Truly Black Cherry 
355ml £8

Truly Wild Berry 
355ml £8

Mr Fogg’s Lager £6 | £4
Mr Fogg’s Pale Ale £6 | £4

Whitstable Bay Blonde Lager 330ml £7
Five Grain Lager 330ml £7

Birra Menabrea Bionda 330ml £7
Whitstable Bay Pale Ale 500ml £7.5

Orchard View Cider 500ml £7.5
Freestar 0.0% 330ml £7

Draught  
Beer

Hard Seltzer

Bottled  
Beer & Cider

Pint |  Half Pint

The Secret Garden is available for private hire and events.  
Contact Mr Fogg’s secretarial assistant: events@mr-foggs.com

Mixed Olives £6 Rosemary Mixed Nuts £6 

All 

Chilli Corn £6

N I B B L E S  &  B OA R DS

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

Mezze Board   £19.5 
Grilled mixed vegetables, olives,  
artichoke hearts, houmous and 

stuffed peppers,  
served with toasted flatbreads

Cheese Board  £19.5 
Smoked cheddar, camembert, 

Danish blue and Cornish yarg, 
served with biscuits,  

red onion chutney and grapes

Charcuterie Board £19.5
Prosciutto di Parma, chorizo,  
Milano salami and pancetta,  

served with cornichons,  
peppers and focaccia



EXPLORE LONDON
WITH MR FOGG'S

EACH LO CATION IN THE MR FO GG’S COLLECTION HAS 
ITS OWN SIGNATURE CO CKTAIL MENU TO EXPLORE.

EXPERIENCES |  GIFT VOUCHERS |  VENUE HIRE

WWW.MR-FO GGS.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


