C O C K TA I L S

-D.R.P.

APERITIVO HOUR
M O N D AY T O F R I D AY
4PM - 6PM ALL £8
All cocktails - £12.50 outside of Aperitivo Hour

L’A P P U N TA M E N T O
Aperol, RinQuinQuin, Supasawa, Orange Blossom, Prosecco

BOCCA DI ROSA
Tio Pepe Fino, Umeshu, Peychaud’s Bitters, Rose Lemonade

F E L I C I TÀ
Cynar, Grapefruit Sherbet, Orange Bitters, Prosecco

BAMBOO
D.R.P Dry Vermouth Blend, Tio Pepe Fino, Lustau Amontillado
Orange and Angostura Bitters

CARDINALE
Beefeater Gin, Campari, D.R.P. Dry Vermouth Blend

GARIBALDI
Campari, Fluffy Orange Juice

REBUJITO
Amontillado, Honey, Mint, Tonic Water

DISREPUTE
Presents

P R I VAT E & C O N F I D E N T I A L
A menu inspired by the stories and revelations of
some of London’s most private of parts.
Cocktails expressed through imagined confidential
conversations, held in secretive social settings where
patrons of the arts, scheming politicians and the
ruthlessly aspiring would convene…

A R T I S T I C E N D E AV O U R
Between these gilded walls gathered the
hallowed, the feted, and the sublimely gifted,
each working on a magnum opus of epic
proportions. But not all were as talented as they
seemed. While membership here cemented
status, one’s leverage with the rich patrons of
yore alone ensured a perpetual reception…

R O YA L A P P O I N T M E N T

15.00

Plantation 3 Stars white rum, Nonino Il Moscato grappa,
passion fruit, cream, vanilla, Crémant de Loire sparkling wine
“Oh, would the most lovely legs that ever did linger down
Drury Lane lie a while next to me. Resist those that stride about the
stage with you, my darling, and remember your most
thrilling role is as my consort. You are quite my favourite
- a wife in all but name…”
[ HRH WH to DJ, The Garrick Club circa 1795 ]

P O STC O D E LOT T E RY

13.50

Reyka vodka, Noix de la Saint Jean walnut liqueur,
Madeira wine, cherry soda
“I hear you may be looking for a new residence, they say the landlord’s no gentleman. Perhaps I could assist the lady?
Excellent. Oh, SW3, you say? Niet Milashka, but take these
digits down...”
[ YI to CK, The Pinstripe Club circa 1962 ]

MONET MADE ME DO IT

13.50

Ocho blanco tequila, QuiQuiRiQui mezcal, grapefruit, falernum,
D.R.P. house orgeat, habanero chili, lime
“Monsieur, it’s with the utmost pleasure that I invite you to my creative abode, let us drink to that! And as the evening wends its way,
and should the paintings start to swirl, allow me a second chance to
make a first impression?”
[ JW to CM, Chelsea Arts Club circa 1880 ]

13.50

T H R E E G RAC E S

Aperol, Tio Pepe sherry, pomegranate & rose liqueur,
rose lemonade
“I want to build a sisterhood of spectacular endeavour, a place where
women can lift one another up, where men must ask for permission
to do, well, just about anything. We’ll take beauty, mirth, and
elegance and screw them on their heads. Power, profit and
patriarchy, we’re coming for you!”
[ AJ to DW, The AllBright circa 2018 ]

KYUBI CUP

14.00

Suntory Toki whisky, toasted sesame, D.R.P. dry vermouth house
blend, amontillado sherry, umeshu, shoyu
“We’re a haven here, Madam. You’ll dine amongst the lily pads of the
Nagara river, and should you care to meditate, there’s jade about the
place of which I know you’re so very fond. Now, about our patron
Mr Dickens, you two have some Great things in common…”
[ MD to GP, The Arts Clubs circa 2015 ]

FOREIGN POLICY
By day they strode into Whitehall, The Strand and
Downing Street. But come dusk, they crossed the
threshold into another realm, a place where soft
power exuded from the sweet cigar laden breath of
their murmurings. In these hallowed drawing
rooms, so they struck the deals of their lifetimes,
bolstered by their fraternity, a
fellowship of great man’s doings…

J I LT E D K I LT

14.50

Glenmorangie 10yo whisky, Ardbeg 10yo whisky, tonka & coffee
bean, D.R.P. amaro house blend, Pedro Ximénez sherry, smoke
“If the man can’t stay loyal to his wife, then where’s his
allegiance to his Minister? No, I’d sooner scorn the press and shun
the papers than give him an audience. Make no mistake, Arran’s
stone bolsters this heart.”
[ HM to Anon, Caledonian Club circa 1967 ]

QUEEN’S GAMBIT

13.50

Avallen Calvados, RinQuinQuin peach aperitif,
Suze, honey, Sassy La Sulfureuse rosé cider
“Look, it’s time these lads know a queen when they see one. Our dear
girl’s the opener, the sacrifice, but we know it’s worth it. Just
remember, we must cross their threshold so stealthily, they don’t
feel a thing…”
[ WW to WW, White’s circa 2018 ]

SOCIETY RULES

14.00

Olmeca Altos reposado tequila, oloroso sherry,
Giffard Banane du Brésil, pineapple cordial
“Didn’t you notice the Buffoon? He was sitting right here last night
when in walks the Orange Fool, I kid you not! Not that hair like that
is against the Rules, you’ll understand. All I want to know is who
nominated who?”
[ AH to Anon, Boodle’s circa 2019 ]

13.50

VICE CHARGES

Black Cow vodka, Green Chartreuse, pandan leaf,
Branca Menta, white cacao liqueur, soda
“One minute the Prince has gone all in, the next minute the
bobbies have! Hearts and Kings scattered the floor, there wasn’t a
tail straight nor hat upon a head. Thousands upon thousands seized,
I tell you! And yes, I’m the lucky one, I’ve still a pretty pile to
retire on.”
[ WC to Anon, Crockford’s circa 1840 ]

OSCURO

14.00

Plantation Original Dark rum, Wild Turkey rye whiskey,
Cynar, Cherry Heering, maple syrup, cocoa bitters
“To rush it would be to commit a cardinal sin. Open its box, and
drink it in. When you cut it, then as you toast it, take a moment in
time to savour its aroma. When you bring it to your lips, allow it to
envigor your senses. And remember, you must honour it as long
as it lingers…”
[ CS to MA, Devonshire Club circa 2015 ]

SOCIAL SET
They languished by day, lived life in all its
revelrous foibles by night. In time to the hot,
heavy music of their age, they drank as though
last orders might be called at a moment’s notice,
signalling the end of such abandon, such
hedonism, such freedom, and the joie de vivre that
ran through their veins…

INDECENT EXPOSURE

14.50

Campari, D.R.P. sweet vermouth house blend, strawberry,
basil, elderflower cordial, Fiol extra dry prosecco
“It has been brought to the Committee’s attention that, despite
several calumnies, the gentleman I mentioned to you has indeed
repeatedly broken the dress code. Of course, given he’s such an
esteemed member, we’ve decided not to oust him but to impress one
final time - we all know that the combining of tweed with a tutu
can not be tolerated!”
[ Anon to Anon, Mark’s Club circa 1990 ]

16.00

PROMISED LAND

Moët & Chandon Brut Impérial champagne, Beefeater gin,
Liquore Strega, Dolin Chambéryzette, vanilla
“By day, we lay wastrel; by night, we followed the prophets of
pleasure, rode a ribbon of moonlight stretching out into the dawn,
followed the flow of nectar, where from our chalice of inspiration, so
we found the seat of truth.”
[ Anon to Bartender, Milk & Honey circa 2002 ]

A LT I P L A N O

14.50

El Gobernador pisco, La Caravedo pisco, Yellow Chartreuse,
kaffir lime leaf, mango, egg white, orange blossom
“Well, how about a toast to me?!”
“To you, Little Baby, and all your wicked ways!!”
“Wicked?! You’re getting me all wrong if I’m the wicked one!”
“Indeed, Little Baby, but just stay wicked a few seconds longer,
here come the photographers!”
[ CK to SW, Soho somewhere circa 1961 ]

HOTSY TOTSY

13.50

Fords gin, Italicus Rosolio di Bergamotto, crème de violette,
verjus, Muyu Jasmine Verte
“Monte Carlo, Deuville, Paris, they’re crazy for us!”
“Darling, let’s ensure they never sit out another dance as long as
they’re carouseling with us!
“Carouseling? Better they’re carousing!”
“Damn straight my dove, savoy kicks away!”
[ OS to DS, Ciro’s circa 1922 ]

S TAT U S Q U O

14.00

Hennessy VS cognac, Wild Turkey 101 whiskey, crème de pêche,
allspice, D.R.P. tea blend, clarified milk, lemon
“Sure, I could have switched the velvet, rejuvenated the glassware
and given them Tiffany lamps to make the Princess swoon! But it’s to
my taste and I’ll stake my life on these stars loving it. Change it, you
say? I’d sooner die on the carpet than switch the silverware!”
[ PL to Anon, Quo Vadis circa 1953 ]

DISCLAIMER

The cocktails contained within this menu are
entirely our creations, the conversations
recounted however, are entirely works of fiction.
Any names, characters, businesses, places, events,
locales, and incidents are either the products of
our overactive imagination or used in a fictitious
manner to entertain. Any resemblance to actual
persons, living or dead, or actual private and
confidential conversation is purely coincidental.

WINES

S PA R K L I N G
Fiol, Extra Dry Prosecco
Italy
10 GLS / 50 BTL
De Chanceny, Crémant de Loire Brut
France
62 BTL

C H A M PAG N E
Moët & Chandon Brut
14 GLS / 80 BTL
Moët & Chandon Rosé
100 BTL
Moët & Chandon, Ice Imperial
100 BTL
Ruinart Blanc de Blancs
120 BTL
Beau Joie, Brut
145 BTL
Beau Joie, Rose
165 BTL
Dom Pérignon Vintage
220 BTL
Krug Grande Cuvée
250 BTL

WHITE WINE
Soave Classico DOC, Sartori
Italy
9 GLS / 39 BTL
Picpoul de Pinet Beaugaran, Château Morin Langaran
France
10.50 GLS / 42 BTL
Fumées Blanches Sauvignon Blanc, François Lurton
France
12 GLS / 45 BTL
Gavi di Gavi, La Minaia, Nicola Bergaglio
Italy
50 BTL
Chenin Blanc, The FMC, Ken Forrester Wines
South Africa
80 BTL
Chardonnay, Chassagne-Montrachet Blanc, Joseph Drouhin
France
110 BTL

RED WINE
Grenache - Merlot, Les Granges de Félines Rouge, IGP Hérault,
Domaine de Belle Mare
France
9 GLS / 39 BTL
Montepulciano - Aglianico, Biferno Rosso DOC, Palladino
Italy
10.50 GLS / 42 BTL

Malbec, Cuma Organic Winemakers, El Esteco
Argentina
12 GLS / 45 BTL
Garnacha - Cariñena, Humilitat Priorat, Massard
Spain
65 BTL
Corvina - Oseleta, Amarone Della Valpolicella Classico Corte Brà, Sartori
Italy
90 BTL
Cabernet Sauvignon, Palermo, Orin Swift
United States
120 BTL

ROSÉ WINE
Grenache - Petit Rosé, Ken Forrester Wines
South Africa
10.50 GLS / 42 BTL
Grenache, Côtes du Rhône Rosé L’Enfant Terrible, Laudun Chusclan
France
48 BTL
Cinsault - Grenache, Côtes de Provence ‘Love by Léoube’
Prganic Rosé Château Leoube
France
50 BTL

Please advise us of any allergies or intolerances before you order.

