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OPUS YICTORIANA

SIGNATURE COCKTAILS

T T T T T T T T T T T T T T T T T T T T T T T T I T T I T T I T T T LT Ly
“‘ 17

!
°THE ‘RovAL (OFFEE MAKER £95 =8
FOR UP TO FOUR GUESTS B
Hennessy V.S. cognac, Whistle Pig 10yr whiskey,
Lazzaroni maraschino cherry liqueur,
signature coffee & tea blend and chocolate bitters,
topped with a chocolate brownie & vanilla foam
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WoRD JIBERAL $)ISPOSITION £17 “THE JIDMIRAL £16.5
" LONDON BRINDISI
TG D SPICY / SMOKY / FRUITY BITTERSWEET / CITRUSY / WOODY
Bombay Bramble gin,

THE WRITTEN WORKS OF THE ERA OFFER
EVERLASTING INFLUENCE ON WORLDWIDE CULTURE

Martini Riserva Speciale Bitter aperitif,
Quiquiriqui Matatlan mezcal, fortified wine
and homemade spiced hibiscus syrup

Aperol aperitif, Woodford Reserve Rye whiskey,
Montenegro amaro, citrus cordial,
apricot jam and ginger tincture

NANJING CJREATY £17 (ROWN (OLONY £17.5
HONG KONG SINGAPORE
LIGHT / PEPPERY / HERBAL FRUITY

Poppy seed-infused Bacardi Carta Blanca rum,
Bacardi Coconut rum, Wray & Nephew White
Overproof rum, Italicus bergamot liqueur,
Muyu Vetiver Gris woodland liqueur and fresh lime juice,
topped up with homemade Thai basil soda

SWEET / ELEGANT
Patron Reposado tequila,
Chambord black raspberry liqueur,
Italicus bergamot liqueur,
citrus essence, raspberry syrup

and blackberry oil
HIDDEN °JRUTH £17.5 DAY VIEW 16
QUEENSTOWN SAN FRANCISCO
TANGY / VIBRANT / FLORAL

Butterfly pea tea-infused The Botanist gin,
Lillet Blanc wine-based aperitif,
Akashi-Tai shiraume ginjo umeshu,
fresh lemon juice, lavender syrup and yuzu bitters

"WELCOME ‘REFUGE £18

CHICAGO
RICH / WOODY / INTENSE
Angel’s Envy whiskey, Hennessy V.S. cognac,
Carpano Antica Formula vermouth,
Suze gentian liqueur, Pernod absinthe,

grape cordial and Angostura bitters

SOUR / SAVOURY / AROMATIC
Belvedere vodka, Italicus bergamot liqueur,
Noilly Prat Original Dry vermouth
and white wine & bay leaf syrup,
topped with a sea salt air

(ROLDEN $IARBOUR £16.5

LIVERPOOL
FRESH / SALTY / RICH
Tullamore D.E.W. XO Caribbean Rum
Cask Finish whiskey, Hendrick’s absinthe,

and anise, honey & sea salt syrup
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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.

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



OPUS YICTORIANA

SIGNATURE COCKTAILS

GIﬁE @REATEST gNTERPRISE £16
SUEZ
AROMATIC / HERBAL / DELICATE
Monkey Shoulder Scotch whisky,
Jdgermeister Manifest liqueur, rue berry cordial,
almond kefir and egg white, topped up with
Franklin & Sons brewed ginger beer

(APITAL (ALLING £17
ALLAHABAD
TROPICAL / CREAMY / SWEET
Volcdn de mi Tierra Blanco tequila,
banana liqueur, mango lassi,
fresh lime juice and pandan syrup

‘PEARL OF THE QRIENT £17.5
SHANGHAI
SWEET / FRUITY / TROPICAL
Belvedere vodka, Muyu Jasmine Verte floral liqueur,
passion fruit juice, yoghurt powder and
Moét & Chandon Impérial Blanc N.V.
Champagne cordial

‘PHANTOM §PECTRE £35
PARIS
RICH / INTENSE / SMOKY
Hennessy X.O. cognac, Tia Maria coffee liqueur,
Cointreau Noir orange liqueur,
Tio Pepe Fino sherry, cherry syrup
and cherry wood smoke

Jorp ViseNv £17.5
BOMBAY
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

SHINTOSHU £16.5
YOKOHAMA
MELLOW / NUTTY / INDULGENT
Roku gin, matcha & rice milk,
coconut, tonka bean
and peach essence

(FOLDEN GGE OF MIXOLOGY £17
NEW YORK
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

HoME ‘RULE £12.5
DUBLIN
FRESH / LIGHT / SOUR
Devant New Dawn Aromatic & Citrus
non-alcoholic spirit, fresh grape juice,
fresh lemon juice and Franklin & Sons
pink grapefruit tonic water with bergamot

Non-alcoholic 130kcal

FROM FOKELORE TO TALES OF CREATION - IT IS A GREAT IRONY
THAT IN THE AGE OF REASON, THESE STORIES ARE STILL ESSENTIAL

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.

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



OPUS YICTORIANA

OUR LIVES ARE INDELIBLY LINKED TO ITEMS AND PLACES
THAT WERE DISCOVERED AND CREATED BY OUR ANCESTORS

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.

SIGNATURE COCKTAILS

“THE RovAL JILBERT HALL £18.5
LONDON
RICH / FRUITY / EFFERVESCENT
Bombay Sapphire gin, Chambord black raspberry liqueur,
tepache, pomegranate juice and
fresh lemon juice, topped up with
Moét & Chandon Impérial Blanc N.V. Champagne

FREEPORT £17.5
ADEN
INTENSE / INDULGENT / DRY
Eminente Reserva 7 yr rum,
Martini Riserva Speciale Ambrato vermouth,
Nardini Acqua di Cedro lemon liqueur,
raspberry syrup and yuzu bitters

JIBERTY AND °[RUTH £17.5
NEW YORK
ROASTED / DELICATE / AROMATIC
Glenfiddich 15yr Scotch whisky,
roast almond-infused Drambuie Scotch whisky liqueur
and fresh lemon juice, topped with
a Disaronno liqgueur & apple foam

JINDING FORTITUDE £16.5
FORT KEANY
INDULGENT / INTENSE / NUTTY
Mount Gay Black Barrel Double Cask Blend rum,
Discarded Cascara vermouth,
Frangelico hazelnut liqueur and cold brew coffee,
topped with a chocolate brownie & vanilla foam

MoLE JINTONELLIANA £16
TORINO
BITTERSWEET / AROMATIC / CITRUSY
Santa Teresa 1796 rum,

Martini Riserva Speciale Rubino vermouth,
Martini Fiero vermouth, lavender oil
and Peychaud's Bitters

GccenDIT (ANTU £17
CALCUTTA
TROPICAL / FRUITY / SWEET
Secret Garden Apothecary Rose gin, sake,
lychee wine, homemade hedgerow cordial,
fresh lime juice, pandan leaf syrup
and Electric Bitters

SEAGULL SALVATION £16.5
SALT LAKE CITY
COMPLEX / WOODY / SWEET
Woodford Reserve Bourbon whiskey,
Lucano Anniversario amaro,
Vermouth del Professore Chinato,
salted maple syrup and liquorice bitters

‘PATRIOT'S ‘PASSAGE £17
MEDICINE BOW
TROPICAL / FRUITY / RICH
Casamigos Blanco tequila,
Grand Marnier orange liqueur, mango tepache,
fresh clementine juice and fresh lime juice,
topped up with Franklin & Sons 1886 soda water

SACRED JOTEM £12.5
OMAHA
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

Non-alcoholic 97kcal

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



Available to enjoy at all London establishments of Phileas J. Fogg, Esq. The finest vintage spirits in the world’s most renowned classic cocktails. The adventure began right here...

‘PASSEPARTOUT £16.5 GLSKLING £17 Spicy RuPEE £16 NEGRONI £80 (RINMARTINI £70 "WHITE JADY £75
Hendrick’s gin, fresh cucumber, Oxley gin, St-Germain elderflower Vanilla-infused Smirnoff Black Gordon’s London Dry gin (1940s), Gilbey's London Dry gin (1970s) Wall Street Dry gin (1940s),
fresh lemon juice, liqueur, cloudy apple juice, No. 55 Small Batch vodka, Campari aperitif (1980s) and Serrano Dry vermouth (1960s) ~ Cointreau orange liqueur (1960s),
sugar, egg white fresh lime juice, sugar elderflower cordial, fresh lime and Carpano Punt e Mes fresh lemon juice and egg white
and black pepper and peach bitters juice, honey syrup and chilli flakes vermouth (1950s)
°JHE G)RIENT £16.5 ‘PERFECT °JIMING £17 $AIQUIRI £65 SIDECAR £95 ‘RoB Rov £80
Grey Goose L'Original vodka*, Patron Silver tequila, Bacardi Superior rum (1970s), Hine cognac (1950s), Aberlour Glenlivet 8yr
cucumber, fresh lime juice, Cointreau orange liqueur, fresh lime juice Bols Triple Sec Scotch whisky (1970s),
sugar and fresh mint pink grapefruit juice, and caster sugar orange liqueur (1940s) Carpano Rosso vermouth (1950s)
*also available with Bombay Sapphire fresh lime juice and and fresh lemon juice and Angostura bitters
Premier Cru gin in the place of chipotle chilli-infused
Grey Goose L'Original vodka hibiscus syrup
Please make staff aware of any allergies and intolerances you might have. Allitems include VAT. All items are subject to availability.

A full list of all allergens contained in each cocktail is available upon request. A discretionary 10% service charge will be added to your bill.



HAMPAGNE
C& §PA%)KLI§%WNE

For current vintages and further information on our Champagnes,
please speak to a member of the household staff

125ml Glass | 750ml 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. 1 500m! Magnum £195

Moét & Chandon

Impérial Rosé N.V.  1s00miMagnum £250

Moét & Chandon

Impérial Blanc N.V. 3,000mijeroboam £550

Moét & Chandon

Impérial Rosé N.V.  3000mjeroboam £750

Veuve Clicquot

Yellow Label N.V. £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 N.V. £12|£70

Chapel Down
Sparkling English Rose N.V. £75

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

ow Is ENg, Ordinary
oment in Time

Krug Grande Cuvée
125ml Glass £43
375ml Half bottle £130
750ml Bottle £255
1,500ml Magnum £650

3,000ml Jeroboam £2,300
Krug Vintage
750ml Bottle £4IO

Krug Rosé

750ml Bottle £550

ERIGNON

Dom Pérignon Blanc
125ml Glass £49.5
750ml Bottle £295

1,500ml Magnum £695

3,000ml Jeroboam £.4,250

Dom Pérignon Rosé
750ml Bottle £550

1,500ml Magnum £I,300

Dom Pérignon Blanc P2

750ml Bottle £600

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



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

WHITE

Domaine Roux Pére et Fils,
Les Cétilles, Chardonnay,
Burgundy, France

Aromas suggest broom, white rose, acacia,
honeysuckle, fern, verbena, lemongrass

and citrus fruit

Spier, Sauvignon Blanc,

Stellenbosch, South Africa £10.2|£42]-
Aromas of full tropical fruit, yellow pepper, and herbal
grassiness. The palate shows green pineapple and a good
balance of fruit and acidity. Zippy on the finish

La Chablisienne,Le Finage,
Chablis, France

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

Maison Mirabeau, Classic,

Cotes de Provence, France £10.2 |£42 -
An elegant pale pink colour. The nose is delicate yet
expressive, encompassing red berry, white peach and

floral aromas such as rose and jasmine

Chateau d’Esclans,
Whispering Angel,

Cotes de Provence, France £14|£58|£120
Enticingly pale in colour. Fresh notes of apple,
pink grapefruit, peach and cream, and a long,

smooth finish

£9.8|£40]-

£14(£58]-

Attractive pale straw colour with typical crisp, citrus

RED

Domaine Roux Pére et Fils,

Les Céotilles, Pinot Noir,

Burgundy, France £9.8|£40] -
Red ruby colour, fresh on the nose with notes of red
and black fruits

Tilia, Malbec,

Mendoza, Argentina £10.2|£42 -
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 £11.5]£48] -
A beautiful purple-tinged garnet. Aromas range from
fresh red berry to assorted spice

Terrazas, Reserva, Malbec,

Mendoza, Argentina £14|£58]-
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 125ml measures upon request
All items include VAT. All items are subject to availability. A discretionary 10% service charge will be added to your bill.

750ml Bottle

For current vintages and further information on our fine wines,
please speak to a member of the household staff

WHITE

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

Alois Lageder, Porer,

Pinot Grigio

Alto Adige, Italy £60
Alois Lageder, Lowengang,
Chardonnay

Alto Adige, Italy £140

Gaja, Rossj-Bass,
Langhe-Chardonnay,
Piedmont, Italy £190

Terrazas, Reserva,
Torrontés
Cafayate, Argentina £58

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

RED

Moulin de La Lagune,
Haut-Médoc
Bordeaux, France £90

Nuits Saint Georges,
Pierre Maiziere
Burgundy, France £120

Chateau 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
1,500ml Magnum £980

Ornellaia, Bolgheri
Superiore
Tuscany, Italy

1,500ml Magnum £I,020

Phincas, Rioja Alavesa

Rioja, Spain £80
Numanthia

Toro, Spain £165
Miolo Family Vineyards,
Pinot Noir

Fronteira, Brazil £49

Journey’s End

Single Vineyard,

Cabernet Sauvignon
Stellenbosch, South Africa £55

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



DESSERT
WINE

10oml Glass | Bottle

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

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

PORT

100oml Glass | Bottle

Graham's,
Late Bottled Vintage
Douro Valley, Portugal £8.5|£60

Gould Campbell,
1966 Vintage
Douro Valley, Portugal £380

HEER&(IDER

Whitstable Bay

Blonde Lager 4.5% 33omt  £7
A pale, refreshing lager with spicy
overtones perfectly balanced by the
scent of fresh flowers and buttery

biscuit base notes.

Five Grain Lager 5% 33om £7
Barley, rye, wheat, maize and rice
combine to result in a complex yet
refreshing pale gold lager. Aromatic
French Strisselspalt hops lend a
distinctive refreshing citrus aroma.

Birra Menabrea

Bionda 4.8% 330mi £7
Menabrea is matured gently at the
perfect temperature in cave cellars for

a taste of superior clarity. This pale lager
is well balanced between citrus

and bitter notes, with floral

and fruity undertones.

Singha Thai

Lager 5% 330mi £7
Double Saaz hops provide a purely
distinctive palate. Clean, fresh and
toasty flavours, with a tropical

fruit aftertaste.

Whitstable Bay

Pale Ale 4% soomi £7.5
A light, refreshing, thirst-quenching ale
with sweet maltiness balanced by fresh
pine notes.

Shepherd Neame

Double Stout 5.2% soomt  £7.5
A blend of four different malts with

a firm bitterness courtesy of Kentish
hops. It is a velvety smooth beer with
dry, burnt flavours and cocoa

and coffee notes.

Days Lager 0.0% 33oml £7
Clean, crisp and sessionable. Lightly
malted, with well-balanced floral

and citrus notes.

Days Pale Ale 0.0% 330mi £7
Bold, balanced and vibrant.

Tropical overtones, with a

satisfyingly clean grapefruit finish.

Orchard View

Cider 4.5% soom! £7.5
The finest dessert, culinary and cider
apple varieties, including Falstaff and
Dabinett, are artfully blended to produce
a refreshing, well-balanced cider.
Suitable for vegans and gluten free.

Kentish Pip Forager

- Hedgerow Berry

Cider 4% 330mi £7
A taste sensetion packed full of juicy
hedgerow berry and bursting with
flavour. Hidden gems of autumn
hedgerow are paired with crisp

Kentish apple cider. Not overly sweet,
with rich fruity character and notes

of ripe pear to finish.

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.

"NIBBLES

Mixed Olives £6
Rosemary Mixed Nuts £6
Chilli Corn £6

SHARING $OARDS

MEzzE HOARD
Grilled mixed vegetables, olives,
artichoke hearts, houmous and feta-stuffed peppers,
served with toasted flatbreads £22

(HEESE HOARD
Camembert, Danish blue, smoked cheddar
and Gruyere, served with biscuits,
red onion chutney and grapes £22

(HARCUTERIE §OARD
Prosciutto di Parma, chorizo,
Milano salami and honey roast ham,
served with cornichons,
feta-stuffed peppers
and toasted flatbreads £22

Allitems include VAT. All items are subject to availability. A discretionary 10% service charge will be added to your bill.
Adults need around 2,000 kcal a day. Any kcal value stated refers to the total kcal amount in the whole portion.



Each location in the Mr Fogg’s Collection has its own signature cocktail menu to explore.
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