
5pm - Late

DRINKS MENU

PINEAPPLE & SALTED CARAMEL CAIPIRINHA   16
Yaguara organic cachaça, pineapple & salted caramel  

NEGRONI 15
Lakes Distillery classic gin, Campari, white vermouth, green & lemon tea  

PALOMA  18
Mijenta Tequila Blanco, Ancho Reyes, chilli vinegar, Franklin & Son’s grapefruit  

ESPRESSO MARTINI  15
Ketel One vodka, tonka beans, coffee liqueur, espresso 

COSMOPOLITAN  15
Ketel One Citron, Ketel One Oranje, Cointreau, cranberry juice, lemon juice 

BARREL-AGED OLD FASHIONED  15
Bulleit Bourbon, oak smoked bitters, Angostura, orange zest 

ROSÉ GIMLET**  15
Portobello gin, cucumber, red grapes, dill

CLASSIC COCKTAILS

MONKEY SEE, MONKEY DO   16
Bumbu rum, umeshu, yuzu sake, clarified milk, freshly squeezed pineapple juice, 
white chocolate covered raisins, Two Drifters overproof spiced pineapple rum  

THE NEW ORLEANS 20
The Whiskymaker’s Reserve N.6, Hennessy VS, white vermouth & peach  

FRENCH KISS  18
Veuve Clicquot Brut, Apros Black Forest rosé, plum & rhubarb elixir, 
Franklin & Son’s grapefruit soda  

THE NIGHT OWL  16
The Lakes One fine blended whisky, pomegranate molasses, 
strawberry & raspberry coulis, dark chocolate 

THE WIZARD  15
Johnnie Walker Black infused mint, shiso cordial, Green Chartreuse, 
Franklin & Son’s soda water 

ORANGE IS THE NEW SOUR  16
Casamigos Mezcal, Aperol, freshly squeezed orange juice, English breakfast tea, citrus, 
Ms. Better’s Bitters Foamer 

THE OTHER MEMORY**  16
Avallen Calvados infused with cacao nibs & chilli, strawberry shrub, 
Belsazar Red & a touch of Merlot

SIGNATURE COCKTAILS

ALCOHOL FREE COCKTAILS

FRENCH KISS 0%   11
Everleaf Mountain, plum & rhubarb elixir, grapefruit soda
   
ORANGE IS THE NEW SOUR 0% 12
Everleaf Marine, freshly squeezed orange juice, English breakfast tea, 
citrus, rock samphire

ESPRESSO MARTINI 0% 10
Seedlip Spice, tonka beans, espresso, salted caramel

PALOMA 0% 12
Everleaf Mountain, chilli vinegar, agave, Franklin & Son’s grapefruit soda, 
spiced chilli salt

VIRGIN MARY 0%   10
Tomato juice, Worcestershire sauce, horseradish, chilli, coriander

SOFT DRINKS

Franklin & Son’s (200ml)   3.5
Soda water, tonic water, light tonic water, lemonade, ginger ale, ginger beer, 
pineapple & almond dual tonic, pink grapefruit soda 

Coca Cola / Diet Coke (330ml) 4.5

NIBBLES

Smoked spicy almonds                                  6
Gordal olives                                                   6
Fire-roasted honey salt & pepper               6

Salted pork crunch                                          6
Paprika nuts                                                      6
Salted caramel popcorn                       6

ALCOHOL FREE

SPIRITS
Tanqueray 0.0% 8
Everleaf Mountain 8
Everleaf Marine 8

BEERS
Lucky Saint, 0.5%, Germany 8

BEER

Curious Brew Lager, 4.7%, bottle, UK   6.5
Curious Session IPA, 4.4%, bottle, UK   6.5 
Curious Apple Cider, 5.2%, bottle, UK   6.5 
Estrella Damm, 4.6%, bottle, Spain   6.5 
Forest Road Ride Session, 4%, can, UK   6 
Forest Road Posh, Lager, 4.1%, can, UK   6
Forest Road Work, IPA, 5.4%, can, UK 6

CHAMPAGNE & SPARKL ING WINE

CHAMPAGNE                                                                                            125ml        250ml Bottle
Veuve Clicquot Brut  18                35               98
Telmont Brut Reserve                                                                                                     120
2013 Moet and Chandon Grand Vintage 150 
Ruinart Blanc De Blancs 175
Dom Perignon 360
Krug Grande Cuvee 370
Armand de Brignac Brut Gold 680

ROSÉ   
NV Veuve Clicquot  21                41             125
NV Telmont 135
NV Ruinart 175

HATTINGLEY VALLEY, HAMPSHIRE   
Hattingley Valley White 14                26               74
Hattingley Rosé 16                31               86

PROSECCO   
Owl & Monkey extra dry 8.5                                    39

WINE

WHITE                                                                                          175ml Bottle
2021 Chaval, Chardonnay Moscatel, Spain   7               30
2022 Pinot Grigio DOC, Colterenzio, Italy   9               38
2021 Gruner Veltliner, Salomon Undhof, Austria  11               49 
2021 Devon DOCG Greco Di Tufo, Cantina Caggiano, Italy* 55
2021 Sauvignon Blanc Seresin, New Zealand* 58

ROSÉ   
2021 Whispering Angel, Cave d’Esclans, France  12               49
2021 Rock Angel by Whispering Angel, France 14               59

RED   
2020 Merlot-Carignan, Domaine St Felix, France   7               30
2021 Garnacha El Mago, Franck Massard Spain*   9               38
2021 Montepulciano d’Abruzzo, Francesco, Cirelli, Italy*  12               49
2018 Cabernet Sauvignon, Bonterra Vineyards, California, USA* 55
2021 Dolcetto d’Alba, Pira, Italy* 58

FINE WINE

WHITE    Bottle
2019 Mas Viella Blanc, Spain  70
2016 Gruner Veltliner, Von Stein Reserve, Austria 85
2020 Le Domaine, Abadia Retert, Spain 105
2018 Villa Oliveria Encruzado, Portugal 125
2019 Mersault 1er Cru Les Caillerets Domain Fernand & Laurent Pillot, France 130
2019 Puligny Montrachet 1er Cru Folatieres, Domaine Berthelemot, France 160
2018 Jermann Capo Martino, Venezia Lgt, Italy 160 
2020 Condrieu Lieu-Dit L’Aleau Domain G & J Bott, France 175
2003 Domaine Chavalier, Blanc Cru Classe Pessac-Leo, France 235 
2018 Corton Charlemagne Properties Grand Cru, Domaine Joseph Drouhin, France  370

RED   
2019 Finca De Los Locos Rioja, Artuke, Spain  70
2017 Teufelspfad Spatbergunder Weingut, Braunewell, Germany 95
2015 Xisto Roquette & Cazes, Portugal 160
2014 Chambolle Musigny 1er Beaux Bruns, Domaine Teierry Moret, France 160
2004 Chateau Langoa Barton 3eme, Cru Classe Saint Julien, France 165
2012 Brunello Di Montalcino Riserva Padelletti, Italy 190
2016 Valbuena Bodegas Vega Sicilia, Rivera del Duero, Spain 360 
2016 Marchesi Antinori Tignanello, IGT Italy 380

SPIRITS

VODKA 50ml   Bottle
Ketel One, Holland 9         80
Belvedere, Poland 12         90

GIN 50ml   Bottle
The Other House Gin, UK 9         80
Tanqueray No.10, UK                     12         90

RUM & CACHAÇA 50ml   Bottle
Diplomatico Reserva,                    14       140
Venezuela 
Zacapa 23, Guatemala                 18       200

TEQUILA & MEZCAL                    50ml   Bottle
Mijenta Blanco                        15        150
Casamigos Resposado                 12       250
Don Julio Anejo                        20      250

WHISKY/EY 50ml   Bottle
Johnnie Walker Black Label         10       100
Hibiki Harmony                                20      220
The Whiskymaker’s                        18      200
Reserve N.5
Macallan 18 yrs,                            65      650
Sherry Oak
Bulleit 10 yrs 15       140
Glenmorangie 18 yrs                         28      260

CALVADOS & COGNAC              50ml   Bottle
Hennessy VS                 10        150
Hennessy XO                                46       420
Hennessy Paradise Rare            300    2950

Spirits are available as a 50ml pour and by the bottle for Residents and Members. 
If you would like to keep your bottle in the whisky locker in The Keeping Room, 

just speak to a House Jack.

5pm - 10pm

FOOD

SHARING PLATES

SHARING PLATTERS

HALLOUMI BITES (v)   9.5
Harissa mayonnaise 

FOCACCIA (ve) 9.5
Balsamic vinegar, olive oil 

CLASSIC SAUSAGE ROLL 9.5
Apple, ale and chilli chutney 

PULLED BBQ SHORT-RIB BEEF SLIDERS 9.5
Horseradish mayonnaise 

SALMON FILLET CHARCOAL SLIDER  9.5
Tartar sauce 

BROAD BEAN, PEA & SPINACH ARANCINI (v) 9.5
Red pepper hummus 

ARTISAN ENGLISH CHEESE BOARD (v)   24
Selection of British cheeses, red onion chutney, grapes 

ARTISAN ENGLISH CHARCUTERIE   22
Selection of British cured meats, olives, pickles  

MIDDLE EASTERN MEZE (ve) 18
Sweet potato falafels, sun dried tomatoes, olives, hummus, 
red pepper tapenade, aubergine

DESSERTS

CHOCOLATE BROWNIE    9
Clotted cream ice cream 

ETON MESS 9
Meringue, berry compote, vanilla Chantilly cream 

ICE CREAM SELECTION 2 per scoop
Belgian chocolate, sea salt caramel, clotted cream vanilla, 
lemon sorbet, mango sorbet

X IN VOLTAIRE COCKTAIL SORBETS

FLORIAN    14
Champagne, vodka, elderflower & white peach, 7.6% 

ALPHONSE 14
Dark Rum, coconut liquer, mango & passion fruit, 9.6% 

GISELLE 14
Mezcal, Champagne, raspberry, coconut & agave, 7.9% 

If you have any dietary requirements, please speak to one of our House Mates, so that we can provide 
you with ingredient information to make a safe choice. All prices include VAT. 

Please note, a discretionary service charge of 12.5% will be added to your final bill.

(v) Vegetarian, (ve) Vegan

SOCIALS

@OTHERHOUSE_SK WWW.OTHERHOUSE.COM

** A portion of the proceeds from 
this cocktail go towards a global 
reforestation project, in partnership 
with ecoSPIRITS. Scan the QR 
code to learn more.

* Organic / Biodynamic

The extended menu of our spirit selection is available upon request.


