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WINTER WARMERS 

Sink into the season with rich, comforting flavours and perfectly warming sips. 
£15.95  

 

 

 

SPICED APPLE MARTINI  

42 Below Vodka, Manzana Verde, Ginger, Apple juice infused with winter spices 

“A clean, bright martini with crisp apple and gentle spice for a refined take on seasonal 

flavours.” 

AVIATION 

Bombay Sapphire, Maraschino Liqueur, Crème de Violette & Fresh Lemon Juice 
“A timeless classic — floral, tart and delicately balanced, finished with a sharp burst of 
lemon.” 

ST-GERMAIN HUGO  
St-Germain Elderflower, Mint, Lime, Prosecco & Soda 
“A light, sparkling Italian classic where elderflower and mint meet crisp bubbles.” 

WINTER SKY 

Boigin Saffron Gin, St-Germain, Maraschino, Fresh Lemon Juice & Honey Syrup 
“Floral elderflower and maraschino lifted with citrus and honey for a golden-hour sip.” 

MULLED WINTER NEGRONI  

Bacardi Spiced Rum, Campari, Vermouth infused with winter spices 

“The classic sharpened with gentle mulled spice, served over ice.” 

 
 

CLASSIC CHAMPAGNE COCKTAIL  

St-Rémy XO, Angostura Bitters, Brown Sugar & Champagne 

“A timeless blend of fizz, sweetness and aromatic depth.” 
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SIGNATURE & CLASSICS 

Chapter One Signatures and Classics 
£15.95  

 

 

MRS SMITH 

Bacardi 8 Años, LBV Port, Vanilla Syrup, Crème de Cacao & Egg White 

“Rich rum and port with chocolate and vanilla, crowned by a silky foam.” 

 

SMOKED RUM OLD FASHIONED  

Bacardi Caribbean Spiced, Benedictine D.O.M & Grand Marnier 
“Smoky, spiced rum softened with Benedictine’s herbal warmth and citrus 
notes.” 
 

MIRTO MARGARITA  

Patrón Silver, Cointreau, Mirto Silvio Carta, Fresh Lime Juice &Sugar Syrup  

“Agave spirit and citrus meet the herbal depth of Mirto in a Mediterranean riff 

on the Margarita.” 

PATRÓN PALOMA ROYAL  

Patrón Reposado, Fresh Lime Juice & Grapefruit Soda 
“Smooth aged tequila lifted by fresh citrus and sparkling grapefruit.” 

HEMINGWAY DAIQUIRI  

Bacardi Carta Blanca, Maraschino, Fresh Lime Juice, Grapefruit Juice & Sugar 

Syrup 

“Ernest Hemingway’s twist on the daiquiri — clean, citrus-forward and 

unapologetically bold.” 

 
LYCHEE MARTINI  
Grey Goose, Lychee Liqueur, Lychee Syrup, Fresh Lime Juice & Dehydrated 

Raspberry 

“Delicate lychee sweetness lifted by premium vodka and fresh lime.” 

 
 
 
 
 
 

More classics available upon request. 
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SWEET ENDINGS 

It’s the grand finale you deserve. 
£15.95 

 

CHOCOLATE & MINT MARTINI  

Bacardi 8 Años, Mozart Chocolate, Crème de Menthe, Sugar Syrup & Cream 

“Creamy after-dinner indulgence with a crisp, minty finish.” 

 
ESPRESSO MARTINI  

42 Below Vodka, Mr Black, Sugar Syrup & Espresso 

“Bold, smooth and indulgent.” 

 
NUTTY ALEXANDER  

St-Rémy XO, Crème de Cacao, Frangelico & Double Cream 

“Luxurious and velvety with deep nutty richness.” 

 
DUTCH EGGNOG MARTINI  

Golden Egg Vodka, Advocaat, Cream & Vanilla 

“A rich, velvety winter serve blending golden vodka, smooth advocaat and fresh 

cream with a touch of vanilla. Served in a martini glass.” 

 

 

MOCKTAILS 

Raise your glass to a healthier way to drink cocktails. 
£12.50 

 
MANGO CRUSH 

Mango Purée, Pineapple Juice, Lime Juice & Grenadine 

“Bright tropical fruit flavours in a refreshing, beachside-inspired mocktail.” 

 

CRANBERRY & SAGE COOLER  

Seedlip Garden, Cranberry Juice, Sage Syrup, Fresh Lemon Juice & Soda 

“Herbal, tart and refreshing — a sophisticated cooler with sage and cranberry.” 

 
LYCHEE & PEACH COOLER 

Seedlip Grove, Lychee Purée, White Peach Purée, Fresh Lime Juice & Soda 

“Delicate lychee and juicy peach with citrus for a refreshing, elegant sip.” 

 

WINTER BLOOM SPRITZ  

Seedlip Grove, Elderflower, Orange Juice, Cranberry Juice & Soda 

“A bright, citrus–elderflower spritz with soft cranberry freshness and a gentle 

festive note.” 
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BEERS AND CIDERS 

 

Draught Helles Belles, (Gluten free) Westerham Brewery (330ml) £6.20 

Draught Hop Rocket, (Gluten free) Westerham Brewery (330ml) £6.20 

Curious Apple Cider (330ml) £6.20 

Peroni (330ml) £6.20 

Leffe (330ml) £6.90 

Double Stout Westerham Brewery (440ml) £6.90 

Peroni Zero (330ml) £6.00 

 

 

APERITIFS (50ML)  

 

Pernod  £7.50 

Aperol    £7.50 

Campari £7.50 

Martini Extra Dry £7.50 

Noilly Prat Dry £7.50 

Vermouth Rosso,  Silvio Carta £8.95 

Vermouth Bianco,  Silvio Carta £8.95 

 

 

VODKA (25ML)  

42 Below Pure £6.00 

Belvedere £6.30 

Golden Egg  £6.50 

Grey Goose £6.80 

Chase Potato  £6.80 
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TEQUILA (25ML)  

 

Cazadores Blanco £6.00 

Cazadores Reposado £7.00 

Patrón Reposado £8.00 

Patrón Silver £8.50 

Patrón Añejo £9.00 

Tequila Rose  £6.00 

 

 

 

 

RUM (25ML)  

 

Bacardi Carta Blanca  £6.00 

Bacardi 8 Años £6.00 

Bacardi Caribbean Spiced £7.90 

Mount Gay Single Eclipse £7.90 

Ron Zacapa 23 £10.00 

Mount Gay Black Barrel  £11.50 

Diplomatico Reserva  £12.00 
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GIN (25ML) 
 

DRY/CITRUSY 
 

Bombay Sapphire £6.00 

Tanqueray £6.00 

Tanqueray No. Ten £6.20 

Hoptimist Kentish Dry  £6.20 

Bombay Citron Presse £6.20 

Bombay Sapphire Premiere £7.50 

FLORAL & FRUITY  

Pinkster  £6.20 

Hendrick’s £6.50 

Pink Grapefruit & Pomelo Gin     £ 7.00 

Orange Marmalade  £7.00 

Warners Rhubarb Gin £7.00 

COMPLEX 

The Botanist £6.50 

Sipsmith £6.50 

Gin Mare £6.50 

Bathtub Gin £6.50 

Monkey 47 £7.50 

Boigin Saffron  £7.50 

NON-ALCOHOLIC  

Seedlip Grove 42 Citrus £5.50 

Seedlip Garden 108 Herbal £5.50 

Seedlip Spice 94 Aromatic £5.50 
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BAS ARMAGNAC & CALVADOS 

(25ML)  

 

Janneau VSOP £6.50 

Baron de Sigognac 10yo £9.90 

Berneroy Fine Calvados £9.90 

 

 
 

LIQUEURS  
(50ML)  

 

Chambord £5.50 

Benedictine D.O.M £5.50 

St-Germain £5.50 

Malibu  £5.50 

Southern Comfort £5.50 

Frangelico £5.50 

Mozart Black Chocolate £5.50 

Kummel £5.50 

Amaretto Disaronno £7.20 

Baileys Irish Cream £7.20 

Grand Marnier £7.20 

Sambuca White £7.20 

Drambuie £7.20 

Cointreau £7.20 

Mr Black Coffee £7.20 
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WHISKY AND COGNAC 

 
WHISKY BLENDED SCOTCH  

(25ML)  
 

 

Dewar’s 12Yo £5.20 

Famous Grouse £5.20 

Chivas Regal 12yo £5.20 

Monkey Shoulder £5.90 

Johnnie Walker Black Label £5.90 

 

  
SINGLE MALTS  

(25ML)  
 

Glenfiddich 12yo £5.20 

Glenkinchie 12yo £5.20 

Aberfeldy 12yo £5.20 

Bowmore 12yo £5.50 

Glenmorangie 10yo £5.50 

Talisker 10yo £5.80 

Allt-A-Bhainne £6.20 

Ardbeg 10yo £6.20 

Royal Lochnagar £6.20 

Clynelish 14yo £6.20 

Craigellachie 13yo £6.20 

Auchentoschan 12yo £6.90 

Glenlivet Founder’s Reserve £7.20 

Aultmore 16yo £7.95 

Glendronach Port Wood £8.50 

Macallan 12yo £8.90 

Balvenie Double Wood 12yo £8.90 

Dalmore 15yo £13.90 
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WHISKEY INTERNATIONAL 

 (25 ML)  
 

Jameson Irish whiskey £5.20 

Bushmills Green Label 10yo £5.50 

Nikka from the Barrel £9.80 

Yoichi Single Malt £10.95 

 

 
 
 

BOURBON & RYE  

(25ML)  

 

Woodford Reserve            £5.80 

Makers Mark £5.80 

 
 
 
 

COGNAC & BRANDY  
 (25 ML)  

 

Vecchia Romagna Etichetta Nera £6.00 

St- Rémy X.O  £6.00 

Rémy Martin X.O. £25.00 
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“An iconic Grande Champagne cognac, patiently matured in centuries-old oak 
and blended from eaux-de-vie aged up to a hundred years. Exceptionally 

smooth, complex and profound. A once-in-a-lifetime pour.” 

 

 

 

 

£99 (15ml) 

- 

£165 (25ml) 

- 

£330 (50ml) 
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DIGESTIFS  

(50ML)  

 

Amaro Averna £5.80 

Mirto Ricetta Storica £7.20 

Limoncello £7.20 

 

 

SHERRY 

(75ML)  
 

Hidalgo Manzanilla  £8.50    

Triana Pedro Ximenez £9.00 

 

 

 

PORT 

(75ML)  
 

Casa de Sta Eufemia LBV 2009                  £8.50 

Casa de Sta Eufemia Vintage 2002             £15.00 

Casa de Sta Eufemia 20Yo Tawny              £21.95 

 

 

 

LIQUEUR COFFEES  
(£12. 50)  

 

Irish coffee 

Jameson Irish whiskey, Cuidado coffee, sugar & fresh cream 

French Coffee 

St-Rémy XO, Cuidado coffee & fresh cream 

Calypso Coffee 

Mr Black, Cuidado coffee &  fresh cream 


