
MONKEY SEE, MONKEY DO			  16
Bumbu Rum, umeshu, yuzu sake, milk, pineapple, spiced pineapple rum 	

THE NEW ORLEANS	 20
The Whiskymaker’s reserve no.7, Hennessy VS, Dolin white vermouth, peach 	

FRENCH KISS	  	 16
Veuve Clicquot, Apros black forest rose, plum and rhubarb elixir,
Double Dutch pink grapefruit soda 	

THE NIGHT OWL 	 16
Gin, apple, milk, all spice liqueur	

THE WIZARD 	 15
Mint infused Johnnie Walker Black, shiso cordial, Dom Benedictine,
Double Dutch soda water	

ORANGE IS THE NEW SOUR 	 16
Casamigos mezcal, Aperol, orange, black tea, citrus, bitters	

THE OTHER MEMORY 	 16
Vodka, Chambord, red wine float

FRENCH KISS 0% 	 11
Everleaf Mountain, plum and rhubarb elixir, Double Dutch pink grapefruit soda	

ORANGE IS THE NEW SOUR 0% 	 12
Everleaf Marine, orange, black tea, citrus

COCKTAILS FOR THE CURIOUS

SMOKED SPICY ALMONDS (ve) 			  6.5

GORDAL OLIVES (ve) 	 6.5

HONEY, SALT & PEPPER NUTS (ve)  	 6.5

SALTED PORK CRUNCH 		  6.5

PAPRIKA NUTS (ve) 	 	 6.5

BAR NIBBLES

Choose from our selection of freshly sliced charcuterie and cheeses from the deli. 
Served with sourdough toasts and pickle. 

CHARCUTERIE	 23

CHEESE SELECTION (v) 		  24

CHEESE & CHARCUTERIE	 	 25

THE OTHER HOUSE DEL I

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

BAR FOOD & BITES

SERVED
5pm - 9.45pm

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

NEGRONI	 15
Lakes distillery gin, Campari, Dolin white vermouth, green and lemon tea 	

PALOMA	  	 16
Mijenta tequila blanco, Ancho Reyes, chilli vinegar, Double Dutch pink grapefruit,
Agave nectar, spiced chilli salt 	

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

COSMOPOLITAN 	 15
Ketel One Oranje, Cointreau, cranberry, lemon	

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

ROSE GIMLET 	 15
Portobello gin, cucumber, red grapes, dill

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

PALOMA 0% 	 12
Everleaf Mountain, chilli vinegar, Double Dutch pink grapefruit soda,
Agave nectar, spiced chilli salt

COCKTAILS FOR THE WISE

Other classic cocktails available – please ask a member of our team.

CAMDEN HELLS, DRAUGHT (ve) 			  7
330ml | 4.6%  	

CAMDEN HELLS (ve) 	 7
330ml | 4.6%  	

CAMDEN PALE ALE (ve) 	  	 7
330ml | 4% 	

PERONI, 330ML (ve) 	 7
330ml | 5.1% 	

GUINNESS (ve)  	 7
440ml | 4.2% 	

CURIOUS APPLE CIDER (ve, gf)  	 7.5
330ml | 5.2% 	
	
LUCKY SAINT (ve)  	 7
330ml | 0.5% 	

GUINNESS 0% (ve)  	 6
440ml | 0% 

BEER & CIDER

SOFT DRINKS

STILL WATER
750ml 

SPARKLING WATER
750ml 

COKE (vg, gf)
330ml  

DIET COKE (vg, gf)
330ml 

3.5

3.5

4.5

4.5

DOUBLE DUTCH (vg, gf)
Premium Soda | 200ml

REFRESHING LEMONADE 

CRANBERRY & GINGER 

POMEGRANATE & BASIL

CUCUMBER & WATERMELON 

3.5

RIESLING ‘EINS ZWEI ZERO’, LEITZ 0.0% (ve) 
0.0% | NV | Germany  

CHENIN BLANC, STORMY CAPE (ve) 
13% | 2024 | South Africa 

VERDEJO, EMBRUJO (ve) 
12.5% | 2024 | Spain | Organic

CHARDONNAY MOSCATEL, CHAVAL (ve) 
12% | 2024 | Spain | Organic

PINOT GRIGIO, COLTERENZIO 
13.5% | 2024 | Italy  

VIOGNIER ‘THE HERMIT CRAB’, D’AREMBERG (ve) 
14% | 2024 | Australia | Organic 

GRECO DI TUFO ‘DEVON’, CAGGIANO (ve) 
13.5% | 2024 | Italy

SAUVIGNON BLANC, SERESIN 
12.5% | 2023 | New Zealand | Organic

CHARDONNAY,  CANNONBALL 
13.5% | 2022 | USA 

CHENIN BLANC ‘THE FMC’, KEN FORRESTER (ve) 
13% | 2024 | Western Cape | South Africa

MERSAULT 1ER CRU LES CAILLERETS, PILOT 
13.5% | 2019 | France

WH ITE WINE

OWL & MONKEY, PROSECCO  
10.5% | NV | Italy  

HATTINGLEY VALLEY, CLASSIC RESERVE 
12% | NV | England 

HATTINGLEY VALLEY, ROSÉ  
12% | NV | England

VEUVE CLICQUOT, BRUT  
12% | 2024 | France  

VEUVE CLICQUOT, ROSÉ 
12.5% | 2024 | France 

MOËT & CHANDON, GRAND VINTAGE  
12% | 2015 | France

RUINART, BLANC DE BLANCS 
12.5% | NV | France 

DOM PERIGNON 
12.5% | 2013 | France

Bottle 
750ml

 39

84

94

98

119

139

179

349

Glass
125ml

9

14

16

18

21

SPARKL ING & CHAMPAGNE

‘WHISPERING ANGEL’, CAVE D’ESCLANS  
13% | 2023 | France  

‘ROCK ANGEL’, CAVE D’ESCLANS 
13.5% | 2023 | France 

‘GALOUPET’, CHÂTEAU GALOUPET (ve)  
14% | 2023 | France | Organic

Bottle 
750ml

 52

76

119

Carafe
500ml

39

56

Glass
175ml

13.5

19.5

ROSÉ WINE

SHIRAZ, STORMY CAPE (ve) 
13.5% | 2023 | South Africa  

TEMPRANILLO, EMBRUJO (ve) 
13.5% | 2024 | Spain | Organic 

MERLOT CARIGNAN, DOMAINE ST. FELIX 
12.5% | 2023 | France

MALBEC ‘BLACK RIVER’, HUMBERTO CANALE 
13.5% | 2024 | Argentina

MONTEPULCIANO D’ABRUZZO, CIRELLI (ve)  
13% | 2022 | Italy | Organic  

GARNACHA ‘EL MAGO’, FRANCK MASSARD (ve) 
13.5% | 2023 | Spain | Organic 

PINOT NOIR ‘LEAH’, SERESIN 
14% | 2023 | New Zealand | Organic

CABERNET SAUVIGNON, BONTERRA 
14.5% | 2019 | USA | Organic

CHÂTEAUNEUF-DU-PAPE, CHANTE CIGALE (ve)  
15% | 2022 | France 

ST. EMILION GRAND CRU,’ DAME GAFFELIERE’ 
13.5% | 2014 | France

POMEROL, CHÂTEAU LA GANNE (ve)  
14.5% | 2019 | France | Organic

BRUNELLO DI MONTALCINO, IL POGGIONE (ve)  
15% | 2019 | Italy

Bottle 
750ml

 34

35

39

43

50

55

65

70

88

96

105

110

Carafe
500ml

26

27

30

33

38

43

54

Glass
175ml

9

9.5

10.5

11.5

13

15

18

125ml available. Vintages may vary upon availability.

RED WINE

Bottle 
750ml

 28

30

34 

41

50

52

55

61

67

119

135

Carafe
500ml

20

23

26

31

38

40

43

45

Glass
175ml

7

8

9

11

13

14

15

16

** 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

SPIRITS

VODKA
Ketel One
Belvedere

GIN
The Other House, Houseblend
Highclere Castle
Tanqueray 10

RUM
Diplomatico Reserva
Ron Zacapa 23 ‘Solero’

TEQUILA 
Mijento Blanco 
Casamigos Reposado
Don Julio Anejo

 50ml
9

12

9
10
12

14
18

15
18
20

 Bottle
80
90

80
85
90

140
200

150
180
250

WHISKY/EY
Johnnie Walker Black Label
Bulleit Bourbon 10
Glenmorangie 18	
Hibiki Harmony
The Whiskymaker’s
Reserve No.5
Macallan 18 ‘Sherry Oak’

CALVADOS & COGNAC 
Hennessey Vs 
Hennessy Xo
Hennessy Paradis Rare

 50ml
10
15
28
20

18
65

10
46

300

 Bottle
100
140
260
220

200
650

150
420

2950

@OWLANDMONKEYBTAR WWW.OTHERHOUSE.COM

PADRON PEPPERS (ve)			  9
Pink peppercorns	

BOQUERONES PINCHOS	 11
Green olive, guindilla pepper	

SEARED NATIVE BREED BAVETTE 	 13
Chimichurri	

CRISPY FRIED SPROUTS (ve)	 8
White miso mayonnaise, toasted hazelnuts	

GRILLED CHORIZO	 13
Saffron yogurt	

MINI BEEFBURGER 	 13
Pickle sauce, tomato, lettuce, cheddar, brioche bun	

ROASTED WINTER SQUASH (v)	 15
Chicory, grated Old Winchester, buckwheat, pomegranate molasses	

THE OTHER HOUSE CURED SALMON 	 15
Bloody Mary cure, horseradish cream, sorrel	

BAKED OXFORD ISIS (v) 	 23
Garlic, rosemary, sourdough toasts 
Add smoked almonds 

SHARING PLATES

4


