OUR
FOUNT
OF
INSPIRATION

THE FOUNT BY "RLYAN

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.
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F¥ PLAYFUL
“ FLAVOURS

Delve into moreish tastes,
best'served with a cor




SNACKS

SMOKED ALMONDS, CASHEWS AND PEANUTS
4.50

PETIT LUCQUES OLIVES,
MARINATED IN PINK GRAPEFRUIT, JUNIPER AND BASIL

5

ROYAL CUT LONDON SMOKED SALMON,
HORSERADISH CREAM AND SOURDOUGH CRISPBREADS

12.5

SPICED HUMMUS
WITH MIXED SEEDS AND SPRING VEGETABLES

8

SAN DANIELLE HAM WITH SUN SWEET MELON
12.5

LINCOLNSHIRE POACHER,
GRAPES AND CHERRY TOAST

9.5

SEASONAL ECLAIR
7



TIME
TO
CELEBRATE?

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

NV CHAMPAGNE BRUT ‘SELFRIDGES SELECTION’
HENRI GIRAUD, FRANCE

Glass 13.50 | Bottle 58

NV CHAMPAGNE BRUT ‘RESERVE’
CHARLES HEIDSIECK, FRANCE

Glass 17.50 | Bottle 73

NV CHAMPAGNE BRUT ROSE ‘RESERVE’
CHARLES HEIDSIECK, FRANCE

Glass 19.50 | Bottle 86

BILLECART SALMON ROSE
Glass 23 | Bottle 110

KRUG
Bottle 450

DOM PERIGNON ROSE
Bottle 495

CHAMPAGNE COCKTAIL BOMB

Add some class to your glass - Somerset apple brandy,
pomegranate and a touch of clove

£1.50



" ARTFUL

COCKTAILS

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.



SPARKLING

@

PICNIC FIZZ Q

Mr Lyan Cream gin, strawberry cordial, Fount tea bitters
and Selfridges Selection Champagne

CARRARA SPRITZ ?

Nordic gin, aquavit, bitter almond, grapefruit oils,
Selfridges Selection Champagne

PEPPERTREE AMERICANO B

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

CRYSTAL LYAN ?

Sparkling Grey Goose vodka and clarified peach
thrown with tilia flower and vanilla






STILL
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OLD FASHIONED SOURCE B

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

GELATERIA DAISY Y

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

NEGRONI SOURCE B

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






BOOZELESS
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COLD BREW ICED TEA B

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

APERITIVO TEA )

Bitter rhubarb, citrus peel and stone fruit -
served hot or cold

CRYSTAL SEEDLIP Q

Sparkling Seedlip and clarified peach
thrown with lime blossom and vanilla

SEASONAL SODA ©

An ever changing soda available to have here or to take away
with our filtered sparkling water.

Please ask for details of our current flavour.
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WHITE

2016 PINOT GRIGIO ‘TERRAPIENO‘ ALPHA ZETA,
VENETO, ITALY

Glass 8.50 | Bottle 33

2014 CHARDONNAY INNOCENT BYSTANDER,
YARRA VALLEY, AUSTRALIA

Glass 9.50 | Bottle 40

2016 SAUVIGNON BLANC GREYWACKE,
MARLBOROUGH, NEW ZEALAND

Glass 11.50 | Bottle 44

ROSE

2015 ROSE ‘CUVEE ALEXANDRE’ CHATEAU BEAULIEU,
PROVENCE, FRANCE

Glass 9 | Bottle 33

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






RED

2015 MALBEC ‘CLASSICO’ ALTOS LAS HORMIGAS,
MENDOZA, ARGENTINA

Glass 8.50 | Bottle 33

2016 VALPOLICELLA, TENUTE ALLEGRINI,
VENETO, ITALY

Glass 9.50 | Bottle 34

2015 PINOT NOIR TIN POT HUT,
MARLBOROUGH, NEW ZEALAND

Glass 10.50 | Bottle 40

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



From rich and warming whiskies
punchy vodka and gin - these'a
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STAR OF BOMBAY

9.50
GLENDALOUGH WILD IRISH

11
TARQUIN’S SEA DOG NAVY STRENGTH

12.50

WHISKIES

SCOTLAND
LAGAVULIN 12
30
GLENDRONACH 21
40
SPEYBURN 2005
21

AMERICA
FOUR ROSES SMALL BATCH
9.50
KENTUCKY VINTAGE
13.50
RAGTIME RYE
12







VODKA

BELVEDERE UNFILTERED GREY GOOSE
12

TEQUILA
FORTALEZA BLANCO
12

RUM
PLANTATION XO 20TH ANNIVERSARY
10

COGNAC
HENNESSY XO

25
RAGNAUD SABOURIN 35Y0

38

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

BEERS
LYAN LAGER

5
PERONI RED

5




INFUSED
WATERS

Our infusions and botanical brews



WATER INFUSIONS, TISANES AND
BOTANICAL BREWS WITH NO ALCOHOL
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APERITIVO TEA

Bitter rhubarb, citrus peel and stone fruit -
served hot or cold

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

TEA AND COFFEE

@

Fine teas in partnership with Henrietta Lovell at Rare Tea Company.
Coffee brewed using our Origin Coffee Organic Specialty Bean,
exclusive to Selfridges.










THERE ARE NO ENDANGERED FISH ON THIS MENU

SUPPORT PROJECT OCEAN
seliridges.com/projectocean

SOME OF OUR DRINKS AND DISHES CONTAIN ALLERGENS.
FURTHER INFORMATION IS AVAILABLE, PLEASE ASK
A TEAM MEMBER BEFORE PLACING YOUR ORDER.



