
 OUR 
 FOUNT 
  OF 
INSPIRATION

Working with our expert sommelier and world-renowned 
bartender Ryan Chetiyawardana (AKA Mr Lyan), we have 
created a menu that is full of unique and characterful 
drinks - each telling a story of craftsmanship, care  
and creativity.

We would like to congratulate Ryan Chetiyawardana  
on winning the World’s Best Bar award for his Dandelyan 
bar at the ‘Worlds Best Bar Awards’. Discover why 
Ryan is the most exciting name in the world of drink by 
enjoying one of his latest creations here at The Fount.

THE FOUNT BY



PLAYFUL 
FLAVOURS
Delve into moreish tastes,  
best served with a cocktail in hand. 

 FOOD ALLERGENS, INTOLERANCES & INGREDIENTS

Some of our food & drink contain allergens. Please speak to a member of staff when placing your order

(V) Vegetarian  (VG) Vegan

SMOKED ALMONDS, CASHEWS AND PEANUTS (V)

4.5

PETIT LUCQUES OLIVES MARINATED IN 
PINK GRAPEFRUIT, JUNIPER AND BASIL (V)

5

H. FOREMAN & SON SMOKED SALMON JERKY 

6.95

PLATE OF CAPREOLUS ENGLISH CHARCUTERIE AND 
NEAL’S YARD DAIRY CHEESE WITH PICKLES

14

H. FOREMAN & SON SMOKED AND CURED SALMON 
WITH GRIBBICHE, SOURDOUGH BREAD AND BUTTER

13.5

SINGLE ESTATE CHOCOLATE TRUFFLES FROM CHOCOLARDER* (V)

6
*Chocolarder source and purchase their cocoa pods direct from  

farms around the world and transport it via sail ship directly to Falmouth, 
ensuring a completely ethical and carbon neutral product.

CRUDITÉS AND CROUTONS, WITH HUMMUS, 
SPICED RED PEPPER DIP AND TAPENADE (V)

9.5

BLACK LABEL JAMÓN IBÉRICO DE MONTANERA 

30

SNACKS



Sourced from the best Champagne houses 
and wine makers, these are drinks that are 
made for good times.

TIME
TO

CELEBRATE?

NV CHAMPAGNE BRUT ‘SELFRIDGES SELECTION’ 
HENRI GIRAUD, FRANCE

Glass 13.5  |  Bottle 58

The Upgrade
Gin, elderflower, passion berry and coconut flower spirit 

Additional 1.5

NV CHAMPAGNE BRUT ‘RESERVE’ 
CHARLES HEIDSIECK, FRANCE

Glass 17.5  |  Bottle 73

NV CHAMPAGNE BRUT ROSÉ ‘RESERVE’ 
CHARLES HEIDSIECK, FRANCE

Glass 19.5  |  Bottle 86

BILLECART SALMON ROSÉ

Glass 23  |  Bottle 110

KRUG

Bottle 450

DOM PERIGNON ROSÉ

Bottle 495

CHAMPAGNE



We have partnered with winner of the  
World’s Best Bar 2018 Dandelyan,  

Ryan Chetiyawardana (AKA Mr Lyan),  
to create a menu of cocktails that are as  

intriguing as they are delicious.  

Enjoy experiencing these exclusive  
recipes, each devised by one of the  

world’s most creative and skilled  
cocktail makers.

ARTFUL
COCKTAILS

ALFRESCO FIZZ

Mr Lyan cream gin, peach, Earl Grey bitters  
and Selfridges Selection Champagne

CARRARA SPRITZ

Nordic Gin, bitter almond, grapefruit oils  
and Selfridges Selection Champagne

PEPPERTREE AMERICANO

Campari and Martini vermouths with  
a pink peppercorn and lemon thyme soda

HOUSE OF MIRRORS

Grey Goose vodka, chamomile, vanilla,  
Italian bitters, wine acids and soda

£14

SPARKLING COCKTAILS



OLD FASHIONED SOURCE

Compass Box whisky, bitters and sugar. 
Served stirred down and aged in beeswax

GELATERIA DAISY

Four Roses Bourbon, raspberry champagne 
and lemon shaken with Escubac spiced aperitif

NEGRONI SOURCE

Star of Bombay Gin, Martini vermouths 
and a bespoke blend of bitters

EVENTIDE

Star of Bombay Gin, rhubarb & fennel, Campari,  
Champagne and lemon sorbet

£14

STILL COCKTAILS



£8

BOOZELESS

COLD BREW ICED TEA

One of our very special teas by the Rare Tea Co,  
cold brewed overnight for extra elegance and served ice cold

ECHO

Seedlip Grove 42, chamomile, vanilla, Æcorn Aperitifs,  
wine acids and soda

SEASONAL SODA 

Apricot, pomegranate, yellow bell pepper, rosemary & juniper

DAILY FORTITUDE

A birch charcoal-filtered green tea served with  
an iced botanical infusion

 Please ask for today’s selection

HOT TISANE

House herbal tea – blended and brewed hot 
Customise yours with fresh fruits and herbs



Our fine teas are made in partnership with  
Henrietta Lovell at Rare Tea Company

£4

£4.5

TEA

COFFEE



ALL WINES BY THE GLASS SERVED AT 175ML.
125ML AVAILABLE ON REQUEST.

2017 GAVI DI GAVI ‘LUGARARA’ LA GIUSTINIANA  
PIEMONTE, ITALY

Glass 9  |  Bottle 34

2017 ROSÉ ‘CUVEE ALEXANDRE’ CHÂTEAU BEAULIEU  
PROVENCE, FRANCE

Glass 9  |  Bottle 33

2017 SAUVIGNON BLANC GREYWACKE  
MARLBOROUGH, NEW ZEALAND

Glass 11.5  |  Bottle 44

2014 CHABLIS 1 ER CRU FOURCHAUME 
‘LES COTES DE FONTENAY’ DOMAINE VRIGNAUD  

BURGUNDY, FRANCE

Glass 22  |  Bottle 98

WHITE

ROSÉ

From traditional wineries that still pick their 
grapes from ancient vines to exciting new 

winegrowers using the latest innovative 
techniques – our wine menu has been 

carefully curated by our in-house sommelier. 

THE
WINEMARKER’S

STORY



2017 MALBEC ‘CLASSICO’ ALTOS LAS HORMIGAS  
MENDOZA, ARGENTINA

Glass 9  |  Bottle 33

2017 FLEURIE DOMINIQUE MOREL  
BEAUJOLAIS, FRANCE

Glass 11.5  |  Bottle 44

2014 HAUT-MÉDOC CHÂTEAU LAROSE PERGANSON  
BORDEAUX, FRANCE

Glass 15  |  Bottle 63

RED

2015 PINOT NOIR ‘MOONLIGHT RACE’ BURN COTTAGE  
CENTRAL OTAGO, NEW ZEALAND

Glass 19  |  Bottle 77

ALL WINES BY THE GLASS SERVED AT 175ML.
125ML AVAILABLE ON REQUEST.



From rich and warming whiskies to pure 
and punchy vodka and gin – these are spirits 
made  by those who have mastered the art of 
creating refined yet characterful flavours.

DISTILLED
FOR

DELIGHT

SCOTLAND

LAGAVULIN 12

30
GLENDRONACH 21

40
SPEYBURN 2005 

21

AMERICA

FOUR ROSES SMALL BATCH

9.5
KENTUCKY VINTAGE

13.5
RAGTIME RYE

12

STAR OF BOMBAY

9.5
GLENDALOUGH WILD IRISH

11
TARQUIN’S SEA DOG NAVY STRENGTH

12.5

WHISKIES

GIN

ALL SPIRITS SERVED AT 50ML MEASURE.
25ML AVAILABLE ON REQUEST.



ALL SPIRITS SERVED AT 50ML MEASURE.
25ML AVAILABLE ON REQUEST.

VODKA

TEQUILA

RUM

COGNAC

BEERS

GREY GOOSE

12

FORTALEZA BLANCO

12

PLANTATION XO 20TH ANNIVERSARY

10

HENNESSY XO

25
RAGNAUD SABOURIN 35YO

38

LYAN LAGER

5
FREEDOM ORGANIC HELLES

5.5



SOME OF OUR DRINKS AND DISHES CONTAIN ALLERGENS.
FURTHER INFORMATION IS AVAILABLE, PLEASE ASK  

A TEAM MEMBER BEFORE PLACING YOUR ORDER.


