
SNACKS�

CHAMPAGNE� GLASS | BOTTLE

SMOKED ALMONDS, CASHEWS AND PEANUTS (V)� 4.5

PETIT LUCQUES OLIVES MARINATED INPINK GRAPEFRUIT, JUNIPER AND BASIL (V)� 5

NV CHAMPAGNE BRUT ‘SELFRIDGES SELECTION’ HENRI GIRAUD, FRANCE � 13.5 | 65

The Upgrade: Gin, elderflower, passion berry and coconut flower spirit� Additional 1.5

NV CHAMPAGNE BRUT ‘RESERVE’ CHARLES HEIDSIECK, FRANCE � 17.5 | 73

NV CHAMPAGNE BRUT ROSÉ ‘RESERVE’CHARLES HEIDSIECK, FRANCE� 19.5 | 86

BILLECART SALMON ROSÉ� 23 | 110

KRUG� - | 450

DOM PERIGNON ROSÉ� - | 495

FOOD ALLERGIES AND INTOLERANCES

Some of our food and drinks contain allergens. Please speak to a manager or one of our  
trained advisors about the ingredients in your meal, they may be able to assist you in your order



BOOZELESS� 8

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

SEASONAL SODA

Plums, fig jam, fenugreek seeds and bay leaves

ESPRESSO ICED COFFEE WITH CREAM & CARAMEL
Espresso iced coffee, gomme syrup, caramel sauce (optional), whipped cream (optional)

STILL COCKTAILS� 14

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

GROVE NEGRONI

Extra virgin olive oil gin, Martini vermouths and a bespoke blend of bitters

KAFFA COCKTAIL

Espresso, Plantation 5yo rum, Whisky Amaro and vanilla

SPARKLING COCKTAILS� 14

ALFRESCO FIZZ

Mr Lyan cream gin, blackberry, Earl Grey bitters, frankincense 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

APHRODITE

Grey Goose vodka, smoked Cointreau, Italicus, manuka cordial and soda


