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MONKEY 47

SCHWARZWALD DRY GIN

Monkey 47's Black Forest
Sommer Cocktail Menu

MONKIWI
Monkey 47 Schwarzwald Dry Gin, St Germain Elderflower
Liquer, Kiwi, Lime, Soda Water
£13

ROYAL GERMAN GYM
Monkey 47 Schwarzwald Dry Gin, Pimm's, Elderflower,
Apple, Lemon, Peach Bitters & Sekt 4
£13

CROSS COLLINS
Monkey 47 Schwarzwald Dry Gin, Fino Sherry, Lavender,
Lemon, Grapefruit Bitters, Soda Water
£13

SLOEMOTION
Monkey 47 Sloe Gin, Italicus, Grapefruit, Ginger, Lemon,
Crémant Rosé
£13

AFTERGLOW
Monkey 47 Schwarzwald Dry Gin, Lillet Rosé, Lychee
Liqueur, Plum Bitters, Raspberry Soda
£13

VAT at 20% is included. A discretionary 13.5% service charge will be added to your bill. Please
discuss your dietary requirements with your waiter. Adults need around 2000 kcal a day.



Tanqueray London Dry, Elderflower and lime juice

mint & cucumber, topped with tonic water

Tanqueray 10 Gin, tonic & elderflower cordial
clear apple, Chardonnay wine

Monkey 47, Italicus, Absinthe )
lemon juice, topped up Mediterranean tonic

Grey Goose, Chambord, ginger, lemongrass
berry compote, topped up lemonade

Makers Mark D&D Private Select
Fettercairn 12YO, Mandarin Napoleon
Extra Shiso liqueur, plum bitters

Don Julio reposado, Koko Kanu, coconut
passion fruit, lime juice

Toki Whiskey, Plum Sake, Lillet Blanc, Ginger,
Jasmin, Lapsang Souchong Tea,
topped bitter soda

Elderflower liqueur & peach puree,
topped up Durello Spumante

Amaretto Disaronno, pear puree,
topped up Durello Spumante

Limoncello & raspberry puree,
topped up Durello Spumante

Arbikie Gin, Choya yuzu & lychee liqueur
lemon juice, fresh raspberries

Woodford Reserve, J. Walker Black
Martini Rubino, Lillet Blanc, Tawny Port
cherry syrup, vanilla bitters

Grey Goose peach & rosemary vodka
lillet rose, Italicus, Tarquins Dry Gin, apple
& lime juice, orange flower bitter

Cambridge Dry Gin, apricot liqueur, peach
bitters, lime, basil, egg

El Jimador reposado, Lost Explorer
Mezcal,Licor 43 ) ]
Cointreau Black, Agave, lime, pineapple

The Botanist Gin, Havana 3,
Martini Rubino, Orgeat, Amaro Montenegro,
grapefruit juice

Aperol, soda water,
topped up Durello Spumante

Campari, soda water,
topped up Durello Spumante

Limoncello, soda water,
topped up Durello Spumante

Should you have any allergies or intolerances, please advise your server who will be happy to discuss them with you.

Please note that whilst we minimise the risk of cross-contamination, we handle allergenic ingredients throughout our kitchens and cannot guarantee any allergen-free dishes.

Our vegan dishes recipes are made to vegan recipes but may not be suitable for guests with milk or egg allergies. (VG) - suitable for vegan requirements/ (V)-suitable for vegetarian requirements.

Adults need around 2000 kcal a day. A discretionary 13,5% service charge will be added to your bill. All prices include VAT.



Oechsner Lager (4%)
Oechsner Schwarz (5.1%)
Rothaus Pilsner (5.1%)
Rothaus Hefeweizen (5.4%)
ABK Hell (5%)

Oechsner Lager (4%)
Oechsner Schwarz (5.1%)
Rothaus Pilsner (5.1%)
Rothaus Hefeweizen (5.4%)
ABK Hell (5%)

Rothaus Pilsner Bier
Rothaus Weiss Bier
Rothaus Eis Bier
Rothaus Alcohol Free
Noam

Schlenkerla Smoked Bier
ABK Dunkel Bier

Frih Kolsch

Augustiner Helles

Aspall Cider Icon Suffolk

6.50
7.25
6.75
7.50
6.50

13.00
14.50
13.50
14.75
13.00

5.50
5.50
5.50
4.00
6.50

6.00
6.00
6.00
6.50

6.50

Monkey 47

Monkey Sloe

Monkey 47 Barrel Cut
Marder

Plymouth Navy Strenght
Warners Lemon Balm
Brockmans Gin
Cambridge Dry
Cambridge Truffle
Cambridge Japanese
Sipsmith London Dry
Sipsmith Lemon Drizzle
Sipsmith VJOP

No.3 London Dry

Tarquins Rhubarb & Raspberry

Tanqueray Dry
Hendricks

Hendricks Neptunia

The Botanist

Tanqueray 10

Tanqueray Flor de Sevilla
Arbikie

Glendalough Batch

Gin Mare Spain
Mirabeau Pink France
Pink Pepper France
Roku Japan
Ki No Bi Japan

Malfy Gin Italy

14.50
14.50
16.00
13.00

11.00
12.50
12.00
12.00
14.00
13.00
11.50
12.50
13.00
12.00
12.00

10.00
10.50
11.00
11.00
11.00
11.50
11.00

11.00

11.50
11.50
13.00
12.50
13.00
10.00



Zubrowka Bison Grass
Konik's Tail
Ultimat

Ketel One

Ketel One Grapefuit & Rose

Ketel One Peach & Orange
Arbikie

Absolut Citron

Absolut Acai Berry
Absolut Elyx

Sipsmith

Grey Goose

Grey Goose Peach & Rosemary

Chase
Sauvelle
Ciroc
StoliElit
Crystal Head
Haku

El Jimado Blanco

El Jimador Reposado
Olmeca Altos
Casamigos Blanco
Casamigos Reposado
Casamigos Anejo
Casa Dragones

Kah Blanco

Kah Anejo

Clase Azul Plata

Montelobos
Del Maguey Vida
Lost Explorer Espadin

10.00
11.00
17.00

10.00
10.00
10.00
11.00
10.50
10.50
11.00
11.50
11.00
11.00
11.00
11.50
10.00
14.50
13.00
11.00

10.00
10.50
12.00
16.00
18.00
21.00
16.00
10.00
12.00
35.00

16.00
15.00
14.50

Havana Club 3YO
Havana Especial
Havana Spiced
Havana 7YO

Havana Selection de Maestro

Havana 15Y0O

Brugal 1888

Blackwell

Black Tears Spiced
Wray & Nephew OP
Smith & Cross OP
Appleton 12YO
Appleton 21YO

Chairman's Reserve
Chairman's Spiced

Plantation Three Star
Plantation 5YO
Plantation Trinidad
Plantation Pineapple
Plantation XO
Damoiseau

Flor de Cana

Diplomatico Reserva
Santa Teresa 1796

Zacapa Centenario 23YO
Ron Zacapa XO

10.00
10.50
10.50
11.00
16.00
45.00

14.50

10.00
11.00
11.00
12.00
12.00
40.00

11.00
12.00

10.00
11.00
12.00
13.00
14.00
10.00

10.00

13.00
13.00

16.00
30.00



Glenlivet 12YO
Glenlivet Caribean
Glenfiddich 12YO
Glenfarclas 10YO
Macallan 12YO
Macallan 15Y0
Balvenie 12YO
Mortlach 16YO
Glenlivet 18YO

Bowmore 12Y0
Bowmore 15Y0
Bowmore 18YO
Bowmore 25Y0
Ardbeg 10YO
Talisker 10YO
Talisker 18YO
Highland Park 12YO
Highland Park 18YO
Copper Dog
Jura10YO
Lagavulin 16YO
Laphroaig 10YO
Laphroaig 18YO

Auchentoshan Three Woods

Auchentoshan 18YO

11.00
12.00
11.00
12.00
19.50
38.00
13.50
55.00
45.00

12.00
16.00
21.00
60.00
12.00
12.00
16.50
11.00
20.00
12.00
12.00
15.00
12.50
45.00

13.00
24.00

Glenmorangie Original
Glenmorangie La Santa
Glenmorangie Nectar d'Or

Glenmorangie 18YO
Glenmorangie 25Y0
Dalmore 12YO
Dalmore 25Y0
Dalmore Cigar Malt
Dalmore Port Wood

Dalmore King Alexander

Fettercairn 12YO

Chivas 12Y0
Chivas 18Y0
Chivas 25Y0
J.Walker Black
J.Walker Gold
J.Walker Blue
Shackelton

12.00
16.50
18.00
30.00
55.00
12.00
60.00
25.00
30.00
65.00
14.00

10.00
15.00
45.00
10.00
15.00
35.00
12.00

Compass Box Peat Monster 12.00

Compass Box Hedonism

Compass Spice Tree

Jameson

Jameson Caskmates
The Dead Rabbit
Bushmills Black Bush

Roe & Co Blended Irish

Redbreast 12YO
Slane

13.00
14.00

10.00
11.00
14.00
10.00
11.00
13.00
10.00



Makers Mark

Makers Mark 46

Makers Mark D&D Private Select
Buffalo Trace

Eagle Rare

Woodford Reserve

Woodford Malt

Woodford Rye

Whistle Pig Rye

Jack Daniel's

Jack Daniel's Flavoured

Jack Daniel's Rye

Jack Daniel's Single Barrel
Jack Daniel's Gentleman Jack

Hibiki Harmony
Nikka from the barrel
Nikka Coffey
Yamazaki Distillers
Yamazaki 12YO
Hakushu Distillers
Hakushu 12YO

Toki

10.00
12.00
17.50
10.50
10.50
11.00
12.00
12.00
20.00

10.00
10.50
11.00
12.00
13.00

16.00
15.00
14.00
15.00
20.00
15.00
17.50
12.00

Boulard Grand Solage
Pays D'Auge
Lemorton 1972
Lemorton Rarete

Baron de Sigognac 10YO
Clos Martin 15Y0
Domaine Boigneres 1985

Remy Martin VSOP
Remy Martin 1738
Remy Martin XO
Martell Cordon Bleu
Martell XO

Aba Pisco
Macchu Pisco

Leblon

Nardini, Grappa
Marder Williams
Marder Hazelnut
Marder Kirsche

Amaro Montenegro
Sambuca Molinari

Tia Maria
Jagermeister
Jagermeister Manifest
Limoncello Luxardo
Bailey's

12.00
16.00
50.00
110.00

12.00
17.00
45.00

11.00
12.00
40.00
25.00
35.00

9.00
10.50

11.00

11.50
9.00
9.00
9.00

8.00
8.00
9.00
9.00
11.00
9.00
8.00



NV Sekt Extra Dry, Patrizier Haus, W. Max Richter, Mosel, Germany
NV Copenhagen, Sparkling Tea, Alcohol Free, Denmark

NV Nyetimber Classic Cuvée, Sparkling Wine, West Sussex, England
NV Lanson Pére & Fils Brut, Champagne, France

NV Lanson Rosé Brut, Champagne, France

NV Nyetimber Rosé, Sparkling Wine, West Sussex, England

2014 Nyetimber Blanc de Blancs, SP, West Sussex , England

NV Laurent Perrier "La Cuvée" Brut, Champagne, France

NV Laurent Prestige Rosé Brut, Champagne, France

NV Lanson Blanc de Blancs Brut, Champagne, France

NV Lanson "Le Black" Reserve Brut, Champagne, France

NV Lanson Green Label Brut, Champagne, France

2004 Lanson Noble Brut, Champagne, France

2012 Dom Pérignon, Moét & Chandon, Brut, Champagne, France

2022 Pinot Grigio, Calusari, Timisului, Romania 9.50
2022 Torrontés Absoluto, Amauta, Cafayate Valley, Argentina

2022 Griiner Veltliner, Franz & Friends, Kremstal, Austria 10.00
2022 Sauvignon Blanc Satyr, Marlborough, New Zealand 11.50
2022 Malvazija, Gasper, GorisSka Brda, Slovenia 12.50
2021 Riesling Off Dry, Bischofliche DOM, Mosel, Germany

2021 Grauer Burgunder, Weingut Peth Wetz, Rheinhessen, GR 13.00

2022 Gavi di Gavi, Alasia, Piemonte, Italy

2022 Albarino Orballo, Rias Baixas, Spain

2021 Bacchus & Chardonnay, H. Gardner, East Sussex, England

2019 Clairette Off Dry, Art de Vivre, Gerard Bertrand, Languedoc, FR

2020 Pinot Grigio Superiore, Rulendis, Trentino, Italy

2021 Riesling Unfiltered, W. Peth Wetz, Rheinhessen, GR 14.50
2022 Chablis, Domaine de la Motte, Burgundy, France 15.50
2022 Riesling Trocken, Weingut Kranz, Pfalz, Germany

2022 Sancerre Pré Semelé, Loire Valley, France

2020 Riesling Trocken, Weingut Robert Weil, Rheingau, Germany

2020 Pinela, Guerila Winery, Vipava Valley, Slovenia

2021 Chablis 1er Cru Beauroy, Domaine de la Motte, Burgundy, France
2021 Riesling Trocken Le Mur, Weingut Goéttelmann, Nahe, Germany
2022 Sauvignon Blanc Cloudy Bay Marlborough, New Zealand

2022 Guerila Retro (Zelen & Pinela), Primorska, Slovenia

2020 Cigalus (Chard, Viognier & SB), Gerard Bertrand, Occitaine, FR

2018 Riesling GG, Berg Schlossberg, W. Leitz, Rheingau, Germany

2020 Chateauneuf-du-Pape Blanc, D. Cigale ‘Extrait’, Rhéne, France

10.50
15.50

17.50
18.50

20.00
22.00
24.00
25.50

26.50

30.00
31.50

53.00
53.00
83.00
89.50
104.00
91.00
93.00
96.00
106.00
136.00
116.00
116.00
176.00
350.00

31.00
37.00
40.00
45.00
47.00
47.00
48.00
49.50
51.00
51.00
53.00
56.00
56.00
59.00
66.00
66.00
72.00
76.00
81.00
89.50
89.50
93.00
96.00
109.50
139.50



2022 Pinot Noir, Calusari, Viile Timisului, Romania 9.50
2022 Primitivo, Vallone Versante, IGT Salento, Italy

2020 Rioja Crianza, Mediel, Spain 10.50
2021 Cab. Franc, Malbec, Coterie by Wildeberg, Coastal Region, SA 11.50
2021 Ribera del Duero, Rippa Dori Roble, Spain

2021 Chinon, ‘Cuvée de Paques’, D. Roche H, Loire Valley, France

2020 Saperavi, Teliani Valley Winery 97, Kahketi, Georgia 12.50
2017 Kékfrankos, Kovacs Nimrdod Monopole Blues, Eger, Hungary

2020 Spatburgunder, Weingut Carl Koch, Rheinhessen, Germany  14.50
2019 Corbiéres, Gerard Bertrand Heritage 806, Occitanie, France 14.50
2021 Valpolicella, Pra' Morandina, Veneto, Italy

2015 Rioja Reserva, Ontanon, Spain

2020 Priorat, Inici, Merum Priorati, Spain

2018 Feteasca Neagra, Nachbil, Crisana, Romania

2020 Malbec Monteagrelo, Bressia, Mendoza, Argentina

2016 Graves, Chateau Rahoul, Bordeaux, France

2021 Pinot Noir ‘Edition S’, W. Kloster Eberbach, Rheingau, Germany
2020 Pinot Noir, Ted, Mount Edward, Central Otago, New Zealand

2018 Gran Selezione Chianti Classico, San Felice II Grigio, Tuscany

2021 Marsannay, David Moret, Burgundy, France

2020 Barbera, Guerila Selection, Primorska, Slovenia

2015 Saint Estéphe Cru Bourgeois, Chateau Le Boscq, France

2019 Cabernet Sauvignon, Clos du Val, California, USA

2017 Spatburgunder, Kalmit, Weingut Kranz, Pfalz, Germany

2017 Brunello di Montalcino, Campogiovanni, Tuscany, Italy

2021 Karman Clarete Rosé, Rioja, Spain 12.00
2022 Mirabeau Azure, Cotes de Provence, France 14.50
2021 Petit Rosé, Weingut Friedrich Becker, Pfalz, Germany

2021 Mirabeu La Réserve, Cotes de Provence, France

2019 Monbazillac, Domaine de Grange Neuve, France (500ml) 10.50
2020 Riesling Auslese, J. Schneider, Nahe, GR (750ml) 12.50
2020 Sauternes, Chateau Roumieu, Bordeaux, France (375ml) 13.50

2017 Tokaji Edes Szamorodni, Dorgo Vineyards, Hungary (500ml) 15.00

NV Graham's Six Grapes, Port Reserve, Douro, Portugal 10.50
10YO Graham'’s, Tawny Port, Douro, Portugal 13.50

20.00

23.00

25.00

27.00

31.00
31.00

26.00
32.00

31.00
39.00
43.00
46.00
48.50
49.00
49.00
53.00
56.00
56.00
58.00
61.00
66.00
67.50
68.00
71.00
71.00
76.00
86.00
96.00
96.00
96.00
110.50
131.00
131.00

46.00
56.00
58.50
89.50

46.00
81.00
49.00
71.00

63.00
86.00



Cucumber, lemongrass & ginger cordial, apple juice

Fresh Berries, elderflower cordial,
cranberry juice, fresh mint

Everleaf Forest, orange & lime juice
cinnamon, Fever-Tree Mexican lime soda

4.00

Coca Cola 168kcal
Diet Coke 2kcal
Coca Zero Okcal

Fever-Tree: 4.00

Soda Water Okcal

Tonic Water 40kcal
Lemonade 50kcal
Slim-line Tonic 30kcal
Ginger Ale 48kcal
Ginger Beer 80kcal,
Mediterranean 72kcal
Elderflower Tonic 38kcal

Fresh Juices:

Orange 72kcal 4.25
Cranberry 90kcal

Apple 74kcal

Pineapple 82kcal

Carrot 48kcal

Grapefruit 78kcal

Caleno Light & Zesty 20 kcal 7.00
Caleno Dark & Spicy 23 kcal 7.00
Everleaf Forest Bittersweet 26 kcal 7.00
Everleaf Marine 0 kcal 7.00

*as a mixer 3.00

*as a mixer 3.00



Smooth, earthy & leathery, flavours little bit spicy, Thin, Cuba

Floral and bready with salty earthy finish, light body, Cuba

Coffee, cocoa and vanilla flavours blended in harmony,
Medium, Cuba

Rich, complex a pure taste of Habanos, Thick, Cuba

Rich, complex a pure taste of Habanos, Thick, Cuba

Rich, deep, spicy, complex not to be missed, Thick, Cuba

Should you have any allergies or intolerances, please advise your server who will be happy to discuss them with you.
Please note that whilst we minimise the risk of cross-contamination, we handle allergenic ingredients throughout our kitchens and cannot guarantee any allergen-free dishes.
Our vegan dishes recipes are made to vegan recipes but may not be suitable for guests with milk or egg allergies. (VG) - suitable for vegan requirements/ (V)-suitable for vegetarian requirements.

Adults need around 2000 kcal a day. A discretionary 13,5% service charge will be added to your bill. All prices include VAT.



