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PARTIES& 
VENUE HIRE

The Marylebone is the perfect location 
for your special event whether a birthday, 

business function or celebration.  
You can book a table, the back 

room or even the whole bar. 

With advanced notice, we can organise 
catering or you can order from one of our 

neighbouring restaurants on the night. 

To discuss your plans  
call 0207 935 4373, email us at  

info@themarylebonelondon.com  
or talk to one of our helpful staff.

We take bookings every night of the 
week for groups of 6 people or more, call 

us and reserve your table in advance.

WINE LIST

WHITES
Rey Viejo Blanco SPAIN   £4.50   £5.75   £16.95

The Old Press Chardonnay AUSTRALIA   £5.25   £6.75   £19.95

SAN ABELLO Sauvignon Blanc CHILE   £5.50   £7.00   £20.95

Pinot Grigio ITALY   £5.25   £6.75   £19.95

Ceps du Sud Viognier FRANCE   £6.50   £8.50   £24.00

Mamaku Sauvignon Blanc NEW ZEALAND   £7.00   £9.50   £27.50

REDS
Rey Viejo Tinto SPAIN   £4.50   £5.75   £16.95

The Paddock Shiraz AUSTRALIA   £5.25   £6.75   £19.95

Gable View Cabernet Sauvignon SOUTH AFRICA   £5.75   £7.25   £21.95

San Abello Merlot CHILE   £5.50   £7.00   £20.95

El Colectivo Malbec ARGENTINA   £6.50   £8.50   £24.00

Eric Louis Pinot Noir FRANCE   £6.75   £9.00   £27.50

ROSÉS
Bulletin Zinfandel FRANCE   £5.25   £6.75   £19.95

Operetto Pinot Grigio Blush ITALY   £5.50   £7.00   £20.95

Domaine des Jeanne, Provence FRANCE   £5.95   £7.95   £23.95

SPARKLINGS
Prosecco ITALY   £5.00   £22.50

Charles Henry Brut FRANCE   £7.50   £39.95

Perrier Jouet Grand Brut FRANCE   £10.00   £50.00

Perrier Jouet Blason Rose FRANCE   £70.00
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MON AMORE
Afavourite of the 

Café de Paris Girls; 
Chocolate bitters, 
black raspberry 

liqueur and prosecco.

An infusion is a natural chemical process created with volatile botanicals 
that dissolve readily and then release their active ingredients & flavours 

easily in alcohol.  

The botanicals are typically dried herbs, flowers, berries or fruits. The 
ingredients might go through various stages, including boiling, cooling, 

caramelising and seeping before the optimum amount of flavour is 
obtained for the new infusion. 

Some sugar may be added to compliment the new flavour and you are 
left with what we think is an interesting and unique tipple. We make all of 
our infusions on the premises and use them in many of our cocktails and 

drinks. Ask one of our bartenders to help you choose. 

P IC K-N-M I X  I NF US IONS
 5 FOR £15 OR  8 FOR £20  

ON ONE OF OUR TASTING BOARDS

Banana Rum

Cherry Rum

Thai Chill i  Vodka

Citrus Vodka

Clementine Gin

Cocoa Bean Vodka

Coconut Rum

Coffee Rum

 Ginger & Honey Rum 

Mango Vodka

Marmite Vodka

Milk Chocolate Vodka

Mustard Vodka

Naga Chill i  Vodka

Nectarine & Elderflower

Chill i  Nutella Cognac

Orange Bourbon

Pineapple Tequila

Strawberry Cachaca

White Chocolate Vodka

Wild Berry Gin

Caramel Tequila

Cherry Sambucca

Orange Tequila

Pear & Chill i  Liqueur

I NF US IONS

PASSION MARTINI 
A Marylebone favourite;

vodka, passionfruit & 
homemade vanilla syrup, 

garnished with half 
a passionfruit.

LYCHEE CHILLI
Gin, lychee liquor, cranberry 
juice, lime & a hint of fresh 

chilli for a little kick.

TERRY’S
Perk up the night 

with coffee infused rum, 
Triple sec & espresso all 

with a dash of homemade 
cinnamon syrup.

THE MARYLEBONE 
Gin, nectarine & elderflower 
liquor,  cranberry juice, fresh 
lime & basil syrup. Simple 

but perfectly matched.

CIDER MOJITO
Nuevo apple Mojito! Lime 

with mint shuffled with 
Bacardi, Manzana Verde & 
cider… Hmmm interesting.

GINGER NINJA 
Stay Alert, this will sneak 

up and kick your ass. Ginger 
& honey rum, lime juice, 

cinnamon syrup, Angostura 
bitters & a ginger beer top.

IL PADRINO
Our 1st beer cocktail. Ale 
combined with Dissarono 

& orange bourbon.

BREAKFAST MARGARITA
Think breakfast in Mexico. 
Tequila with marmalade 
and pink grapefruit juice 

served in a jam-jar.

GENTLE MANDARIN
Steeped in sophistication. 

Handmade mandarin liquor 
with a touch of orange 

bourbon slipped in.

MAMA’S MORANGOS
Another Brazilian cocktail 

with our twist; our new 
house-infused Strawberry 

Cachaca with lime wedges, 
all muddled with sugar.

IL CONTO BELLINI
A twist on the classic; 

Prosecco, a special blend 
of nectarine & elderflower 

liqueur, peach puree & 
stone fruit bitters.

BLACK SAPPHIRE
Wild berry infused Gin, 
earthed with mint. Your 
daily dose of vitamin c.

KAFFIRINHA
Putting an Asian accent 
on the famous Brazilian 

cocktail; our house infused 
kaffir lime leaves cachaça, 

lemongrass syrup with 
muddled lime and sugar.

WHAT’S NEW PUSSY CAT?
Pretty in pink, raspberries, 
pineapple and cherry rum.

WALTER WHITE
Grown in south America 
but made for your adult 

pleasure. Pisco, chilli vodka, 
lime & tarragon. Don’t 

get caught out!

BANOFFEE PIE 
White chocolate vodka, house 
infused banana rum shaken 
up with homemade vanilla 
syrup. House-infused with 

banana & dark sugar. 

BARZILLA
A big and shouity drink 
made from dark rum, 
tamarind & molasses.

£8.95 £8.95
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