
Prices include VAT. 
A discretionary service charge of 12.5% will be added to your bill.

Guests with allergies and intolerances should inform a member of the team. 
Allergen information is available on request.

£17

Grey Goose espresso martini
Grey Goose La Vanille - Maestro cafe - espresso

Alpine slope
Sweetgrass infused Grey Goose - Muyu jasmine verte 
honey & chamomile cordial - tonic water

Apres ski martini
Grey Goose - fig & rosemary vermouth - Manchego

Winter warmer - Served hot 
Martini Fiero - pear cider - mead - spices
Can be ordered as sharing cocktail

Top of the hill
Grey Goose L’Orange - Cava - hibiscus 
guava & raspberry cordial

£29

French Alpine platter		
French cold cuts - Bayonne ham - Salami
Camembert - Roquefort - leek quiche  
Mixed pickled vegetables - bread - chutney

Mediterranean platter	
Patatas bravas - sweet potato & Manchego croquettes
Giarraffa olives - beef meatballs - spicy tomato sauce
Padron peppers - guacamole - tortilla chips
Hummus - pitta bread

Sharing Platters

Cocktails
Winter is Coming




