
EAT
Decades ahead of his time, Vic “The Trader” Bergeron chose to offer  
Chinese dishes alongside the then contemporary Continental cuisine, creating the  
original fusion menu. Today, Trader Vic’s continues the tradition with an  
ever-evolving menu featuring dishes from the Mediterranean, the Middle East, Asia, 
and Japan.

DRINK
Following his history-making creation of The Original Mai Tai® in 1944,  
Trader Vic created over 200 signature cocktails. Best described as Paradise   

In A Glass ™, each handcrafted cocktail is an experience all its own.

Here are our best-sellers. Pop in for a look at the full menu, there are plenty more to choose from!

TRADER VIC’S BITES

Beef Cho Cho                                                                                                                      10                     
Rare beef skewers, ginger Sake sauce on a flaming Hibachi 

Crispy Calamari                                                                                                                     8                                                                                                                     
Golden fried calamari Wasabi mayonnaise

Cheese Balls                                                                                                                             8                                                                                                                             
Cheddar, Emmental, coriander and jalapeño, golden fried

Tuna Poke                                                                                                                                15                                                                                                                                               
Fresh Ahí Tuna & avocado tossed with our signature soy chili dressing 
with Taro chips                                                                                                         

TRADER VIC’S FAVOURITES

Crispy Duck                                                                                                                   28                                                                                                                                               
Five spice marinated duck with scallions, cucumber, plum sauce  
& mu shu pancakes

Macadamia Nut John Dory                                                                                             28                                                                                        
Seared crust served with Wasabi potatoes & citrus butter sauce

Ocean Island Scallops                                                                                                         39                                                                                                     
Fresh jumbo sea scallops, saffron risotto, Sambal chili vinaigrette  
& Sesame pea shoots

FROM THE WOOD-FIRED OVEN

Indonesian Rack of Lamb                                                                                                33                                                                                            
Sate & onion marinated served over Singapore-style curried rice  
noodles with BBQ pineapple, mango chutney & peanut butter sauce

King Prawns Rougail                                                                                                          36                                                                                                         
Garlic, thyme & olive oil marinated, with Jasmine rice

Wood-fired Beef                                                                                                                32                                                                                                                                               
Sautéed spinach, with Béarnaise sauce or Malagasy gratin 
Rib eye steak                                                                                                                                   

DESSERTS

Fried Banana Fritters                                                                                                                 8.5                                                                                                     
Crispy tempura fried banana finished with Malacca sauce

Trader Vic’s Polynesian Snowball                                                                                        8.5                                                                         
A classic favorite of the Traders. Coconut ice cream rolled in toasted 
coconut with chocolate sauce

Chocolate lava cake                                                                                                                      8.5                                                                                                           
Served warm with liquid ganache center, powdered sugar, caramel

Beef Cho Cho  

Cheese Balls   

Tuna Poke   

  Chocolate Lava Cake

Happy Hours are known as the best time of day across the world.  
However, the name ‘Happy Hour’ just doesn’t have that Tiki feel. We are proud to  

introduce London’s first Hau’oli Hour!

We’re going all out to give you the best drinks the capital has to offer for the best 
prices around.

Cocktails, Wines & 
spirits from £6.50

bottled beers 
from £3.50

COCKTAILS

Trader Vic’s Mai Tai                                                                                                                        12.5 
For many years our signature Mai Tai has been modified to perfection                                                                       

Peach Tree Punch                                                                                                                              9.5 
A fish bowl of a drink with light rum, flavour of peaces and oranges, 
and a soft southern whisper of coconuts                                                                 

Potted Parrot                                                                                                                                      13.5 
“When it is time to go home, the Parrot  goes  with you.” Light rum, 
curaçao and juices
                

Mexican “El Diablo”                                                                                                                            9.5
From Trader “Vic’s Book of Food and Drink” pubblished in 1946.  
Tequila, Cassis, Lime and Ginger Ale    

Trader Vic’s Passion                                                                                                                         9.5 
Cocktail Gin, passion fruit nectar from ‘down under’ and lime make 
this a smooth refreshing cocktail

Tiki Bow                                                                                                                                                 20                                                                                                                                       
A delightful punch of light and dark rums, brandy and almond mixed 
with orange juice in an earthen bowl supported by three Tikis Peach Tree Punch   

Potted Parrot    

NOT TO BE MISSED!

IT’S TIME TO GET SERIOUSLY LEI’D BACK AT 
TRADER VIC’S

Join us for a monthly live acoutic 
session showing the best rising 
talent and established artists that 
London has to offer, all wrapped 
up in an intimate Trader Vic’s style.

CALLING ALL TIKI COCKTAIL LOVERS! 

Fancy learning how to create 
our world-famous 1944 Mai 
Tai  Cocktails?  Then  join  us! 
Introducing our new Mai Tai 
master classes where the secret  
to making our original and classic 
cocktails are revealed. 

Join us on social media! @TraderVicsLDN


