


EST.  1865

Once the first-class lounge for the iconic Brighton 
Belle, the Réunion Bar remains one of Victoria’s 
best-kept secrets. When creating our menu, we  

set out to harmoniously blend the bar’s rich history 
with a spirit of innovation and timeless tradition. 

From elegant classics to bold house creations,  
our drinks are crafted using the finest ingredients 

and served with genuine care.

Our collection proudly showcases a handpicked 
range of English gins from distilleries local to 

Victoria, alongside a distinctive nod to  
absinthe – a spirit steeped in mystique and  

ritual, now reimagined for the modern drinker.

Please make yourself at home and watch 
 the hustle and bustle of one of London’s  
busiest station drift by as you sip away.

BRIGHTON BELLE

WELCOME ABOARD



 
 

DINING 
CARRIAGE

BRIGHTON BELLE
Britain’s first all-electric Pullman train, it was elegance on rails  

and would glide between London and Brighton from 1933 to 1972.



TRACKSIDE DUMPLINGS

PRAWN HAR GAU 9.5

Steamed prawn dumplings, bamboo shoots  
with a ginger, soy dipping sauce 156 kcal

SPICY BEEF SUI MAI 9
Ground spiced beef, water chestnut and spring onion  
dumplings, garlic and chilli soy dipping sauce 150 kcal 

CHICKEN AND CHIVE GYOZA 9.5
Minced chicken dumplings, chives, shallots,  

coriander, chilli oil dipping sauce 244 kcal

SPICY VEGETABLE DUMPLING 8.5

Beetroot pastry dumplings, straw mushroom, chilli bean sauce,  
baby corn, French beans, soy dipping sauce V  138 kcal

SPINACH AND MUSHROOM DUMPLING 8.5

Spinach pastry dumplings, mushroom, spinach,  
red onion, Chinkiang vinegar dip V  136 kcal 

POPCORN CHICKEN 9.5
Coated in a Gochujang paste, tomato & garlic sauce 500kcal

SESAME PRAWN TOAST 9.5 
324 kcal

VEGETABLE SPRING ROLLS 9
With sweet chilli sauce V  329 kcal

SUPERFOOD SALAD 9.5
Quinoa, edamame beans, French beans, sun blushed tomatoes,  

avocado, kale, beetroot, pistachio seeds, roquette,  
balsamic dressing VG  812 kcal

CLASSIC NACHOS 9.5
Chipotle cheese sauce, tomato salsa, guacamole, sour cream,  

jalapeños, spring onions V  GF  1325 kcal

SALT AND PEPPER SQUID 12.5

Deep-fried salt & pepper squid, chive & garlic mayo 533 kcal

WILD MUSHROOM ARANCINI 9.5
Mushroom and truffle risotto balls, mixed leaves, truffle oil V  315 kcal

SNACK TROLLEY SMALL PLATES
SOCIAL GROUP TICKET

DIM SUM

MARINATED  
OLIVES VG GF  5  

172kcal

PRAWN CRACKERS GF  5
With sweet chilli sauce 123 kcal

We recommend one to tide you over  
or three to enjoy as a main.

V  indicates Vegetarian. VG  indicates Vegan. GF  indicates Gluten Free.
Adults need around 2,000 kcal a day. If you have any dietary requirements, allergens or intolerances, please inform your server 
and we’ll let you know what’s possible. For more detail of allergenic ingredients used in our menu, we’ve an information pack 
available. Please note that our kitchen and food service areas are not nut free or allergen free environments. We take animal 
welfare very seriously, please review our full policy on our website www.clermonthotel.group. All prices are inclusive of VAT 

at the current rate. A discretionary 13.5% service charge will be added to your bill. 



DRINKS 
CART

ABSINTHE FOUNTAIN 
Ice cold water is dripped through a sugar cube to  

theatrically enhance the aromas and flavour of absinthe.



LA FEE PARISIEN ABSINTHE 14 
Classic French absinthe with wormwood  

and herbs; bold and aromatic.

ANTICA FORMULA 10 
Luxuriously Italian with rich vanilla and spice notes

ITALICUS 11 
Elegant with bergamot and floral citrus.

CHARTREUSE  
YELLOW & GREEN 12 

Bold and herbal, soft and spiced.

MANDARINE NAPOLEON 10 
Sicilian mandarin and warm spice.

ALMOND VELVET	 18
Shortbread infused Broken Clock Vodka,  
Amaretto, lemon juice, Orgeat and almond foam

CARAMEL KISS	 20 
Manadarine Napoleon, Briottet caramel liqueur, 
Absolut vanilla, vanilla syrup, lemon juice,  
custurd foam and caramel orange wheel

COGNAC NEGRONI SOUR	 19
Courvoisier VSOP, Antica Formula,  
Campari, orange bitters, Grenadine  
and lemon foam

VESPER 1863 	 19
Beefeater 24 Gin, Broken Clock Vodka,  
Martini Bianco, Italicus and lemon zest

MANADARIN FIRE	 20
Illegal Mezcal, Bulleit Bourbon,  
Liquor 43 and spicy marmalade syrup

PINA BIANCO 	 19
Mount Gay Eclipse, Havana Club 3 yo,  
Bitter Bianco, lime juice, pineapple, coconut  
and Absinthe syrup and banana puree

GOLDEN ELIXIR	  20
Silent Pool, Passoã, spiced golden beetroot  
syrup and lemon juice

POPCORN NOIR	 20
Popcorn infused Patron Anejo Tequila, Kahlúa,  
Tia Maria, Frangelico, espresso and popcorn syrup

THE CHAMPAGNE 	 22 
ORCHARD
Absolut Pear, caramel and apple champagne syrup, 
lemon juice and Lanson Père Et Fils Brut

STRAWBERRY BLOSSOM	 22
Bitter Bianco, creme de fraise, strawberry  
and mint champagne syrup, lemon juice  
and Lanson Le Rosé Création

LYCHEE SPRITZER	 9.5
Lychee puree, lemon juice, rose syrup, 
pink grapefruit soda, grenadine, dried 
grapefruit and mint sprig

SPICED MANGO MAGIC 	 9.5
Mango puree, lime wedges, mint leaves, 
lime juice, pineapple juice, gomme, 
Tabasco, soda water and mint sprig

VIRGIN CUCUMBER 	 9.5 
COOLER 	
Apple juice, lemon juice, cucumber syrup,  
elderflower cordial, mint and cucumber

STRAWBERRY 	 9.5 
COCONUT LEMONADE	
Coconut cream, coconut syrup, lemonade, 
fresh strawberry, strawberry juice, lime 
juice and strawberry slice

NIGHT TRAIN	 9.5
Oat milk, espresso, flavoured syrup, 
whipped cream and caramel sauce
Choose your flavour:  
Vanilla, Caramel, Almond, Hazelnut, Coconut

MOCKTAILS

ABSINTHE EXPRESS

Engineered for elegance, no steam required.

Sip slowly and watch the world blur past,  
as the Green Fairy dances through clouds  

of anise and wormwood. Discover true Parisian  
absinthe, alongside our reimagined interpretations  

in liqueur and vermouth.

NO ORDINARY JOURNEY

SIGNATURE COCKTAILS

Fancy something different?  
Just ask a team member

PLATFORM PICKS

DRY DEPARTURES



175ml/250ml/BOTTLE125ml/BOTTLE

125ml/BOTTLE

CONDUCTOR’S CELLAR

LA BATTISTINA NUOVO QUADRO	 11.5 / 15 / 42 
GAVI DEL COMUNE DI GAVI  
GAVI, PIEMONTE, ITALY
Delicate, mineral and pear notes

SOUND OF WHITE SAUVIGNON BLANC	 14 / 18.5 / 53
MARLBOROUGH, NEW ZEALAND
Passion fruit and mandarin, unctuous, part ageing  
in oak gives this body depth and softens the acidity

CLINE CELLARS VIOGNIER	 15 / 20 / 60
CALIFORNIA, USA
Notes of pithy stone fruits, bright jasmine, tarragon and honeysuckle.  
The palate follows through with a generous richness of fruit including  
ripe peach and apricot

DOMAINE DE LA MOTTE VAU-LIGNEAU 	 15.5 / 21 / 62 
CRU, AOP CHABLIS
BURGUNDY, FRANCE
Gentle citrus, sweet hay and toast on the nose, followed by taught  
minerality, savoury toast and more textural citrus flavours

MARCHESI DI GRÉSY CHARDONNAY	 – / – / 74
LANGHE, PIEMONTE, ITALY 
Bruised green apple, hazelnuts and silky smooth

GRANBAZÁN DON ÁLVARO DE BAZÁN ALBARIÑO	 – / – / 83
RÍAS BAIXAS, SPAIN
Mouthwatering, zesty, pineapple; made by Young Wine Maker of the Year 2023,  
Diego Rios, this is arguably the finest white wine from Spain

DOMAINE CHANTE CIGALE 	 – / – / 95 
CHÂTEAUNEUF-DU-PAPE EXTRAIT BLANC
RHONE, FRANCE
Rich, perfumed and classy, a white Chateauneuf-du-Pape that’s organic

VALLET FRÈRES GEVREY-CHAMBERTIN, 	 – / – / 120 
AOP GEVREY-CHAMBERTIN ‘BURGUNDY’
BURGUNDY, FRANCE
Delicate sweet strawberry fruit, fresh acidity and a clean vibrant palate

FIRST CLASS FIZZ

LANSON PÈRE ET FILS BRUT 	 15 / 75 
Golden colour with generous tiny bubbles, ripe fruits, honey and sweet  
spice aromas, rich and complex body with honey and cinnamon flavours 

LANSON LE ROSÉ CRÉATION 	 17 / 85 
Subtle salmon tones, fine and joyful bubbles, aromas of rose  
and delicate red berry notes

MOËT & CHANDON VINTAGE 	 – / 125 
Rich and complex with notes of ripe fruit, toasted brioche and hints of honey.  
Smooth and full-bodied with a long, elegant finish, ideal for special occasions

NOBLE CHAMPAGNE 2004 	 – / 200 
Crystalline gold color with light green reflections, scents of lemon, mirabelle  
plum, pear and bergamot, biscuit pastries and hazelnut notes on the palate

KRUG GRAND 	 – / 325 
Deep golden color and fine, vivacious bubbles, predicting fullness  
and elegance. Aromas of flowers in bloom, ripe, dried and citrus fruits

LOUIS ROEDERER CRISTAL 	 – / 350 
A vintage Champagne with silky texture and fruity aromas, complemented  
by a powerful mineral quality with white fruit and citrus notes

DOMENICO DE BERTIOL, 	 12 / 50 
VALDOBBIADENE PROSECCO  	  

VENETO, ITALY
From the heart of the Prosecco zone, fine  
and delicate with apple and yeasty characters

HENNERS BRUT NV 	 13 / 55 

EAST SUSSEX, ENGLAND 
Benchmark quality which highlights the brilliance  
of the Henners vineyard and winemaking skills

HENNERS BRUT ROSÉ NV 	 13 / 55 

EAST SUSSEX, ENGLAND 
Elegant and beautifully crafted rosé from this highly  
regarded English sparkling wine producer

CHAMPAGNE

SPARKLING WINE

WHITE WINE

125ml glass available on request



CONDUCTOR’S CELLAR CONDUCTOR’S CELLAR

ALASIA BARBERA, PIEMONTE DOC 2023	 11.5 / 15 / 42 
PIEMONTE, ITALY 
A fresh sappy red with aromas of plum and raspberry. Bright youthful  
fruit with notes of sour cherry and a savoury spiciness

DOMAINE BOUTINOT LES COTEAUX 	 12 / 16.5 / 48
SCHISTEUX SÉGURET AOP 
CÔTES DU RHÔNE VILLAGES
RHÔNE, FRANCE 
Medium-bodied, red fruit with spice and herbal notes

CADUS APPELLATION TUPUNGATO MALBEC	 14 / 18.5 / 53
UCO VALLEY, ARGENTINA 
Deep purple, inky, smooth, full flavoured and moreish

SAN FELICE IL GRIGIO RISERVA	 16.75 / 22.5 / 65  
CHIANTI CLASSICO	
TOSCANA, ITALY
Rich fruit, spices and complex

VALENCISO RIOJA RESERVA	 – / – / 72
RIOJA, SPAIN 
Elegant and refined with savoury notes

PODERI COLLA DARDI 	 – / – / 84 
LE ROSE BUSSIA BAROLO	
PIEMONTE, ITALY
Rose petals, leather and cherries

CLOS DU VAL CABERNET SAUVIGNON	 – / – / 98
NAPA VALLEY, USA
Rich, opulent with cassis  and vanilla flavours

CAMPOGIOVANNI, BRUNELLO 	 – / – / 120 
DI MONTALCINO DOCG
TUSCANY, ITALY
Full-bodied, bold Sangiovese with rich fruit and spice,  
more tannic and structured

RED WINE

COTERIE BY WILDEBERG	 11.5 / 14 / 42 
CINSAULT ROSÉ WO	  
COASTAL REGION, SOUTH AFRICA
Savoury, creamy and bright 

WHISPERING ANGEL ROSÉ AOP	 – / – / 72
CÔTES DE PROVENCE, FRANCE
Pale, crisp and classy, made by Chateau d’Esclans

ROSÉ WINE

PERONI 330ml	 6.5

CAMDEN HELLS 330ml 	 6.75

ASAHI 330ml 	 7

ALCOHOL FREE 

ASAHI 0% 330ml 	 6

FEVER TREE 	 200ml

LEMONADE	 3.5

GINGER ALE	 3.5

GINGER BEER	 3.5

SODA WATER	 3.5 

PREMIUM INDIAN TONIC	 3.5

NATURALLY LIGHT TONIC	 3.5

ELDERFLOWER TONIC	 3.5

MEDITERRANEAN TONIC	 3.5

	

MINERAL WATER 	 330ml/750ml 

STILL	 3.25 / 5.5	  
SPARKLING	 3.25 / 5.5

COCA-COLA 330ml	 4 

DIET COKE 330ml 	 3.75 

FRUIT JUICES 330ml	 3.75

TRACKSIDE HOPS

ENGINE COOLERS

BEERS

SOFT DRINKS

175ml/250ml/BOTTLE175ml/250ml/BOTTLE

125ml glass available on request



1  � BEEFEATER 24 	 13
2 MILES 
KENNINGTON, LONDON
Juniper and citrus from grapefruit,  
lemon and Seville orange; gently rounded  
by green tea and warm spice 

2  ��� PORTOBELLO 	 13 

 ROAD SAVOURY
3 MILES 
NOTTING HILL, LONDON
Herbaceous gin with rosemary, basil and  
green olive. Distinctly savoury and made  
for a Mediterranean G&T

3  � WHITLEY NEILL 	 13 
 RHUBARB & GINGER	
3 MILES 
CITY, LONDON
Rhubarb and ginger, balanced  
with citrus and juniper

�4  � WHITLEY NEILL 	 13 
 BLOOD ORANGE 	
3 MILES 
CITY, LONDON
Zesty blood orange flavour with  
bright citrus and a hint of juniper 

5   HAYMAN’S OLD TOM	 13
5 MILES 
BALHAM, LONDON
A hint of sweetness reviving Victorian  
gin with rich, rounded charm

6   HAYMAN’S SLOE 	 14
5 MILES 
BALHAM, LONDON
Rich and fruity with notes of ripe sloe 
berries, almond and a touch of spice 

7  � SIPSMITH’S	 14
10 MILES 
CHISWICK, LONDON
Smooth with bold juniper, zesty citrus  
and a hint of spice

8  � COPPER CANVAS 	 12 
 SCRATCH 	
35 MILES 
CHELMSFORD, ESSEX
Dry and smooth with piney juniper,  
subtle citrus and earthy spice

9   SILENT POOL 	 14
35 MILES 
ALBURY ESTATE, SURREY
Delicately balanced with 24 botanicals,  
citrus and honeyed notes 

10  BOMBAY SAPPHIRE 	 11
45 MILES 
LAVERSTOCK MILL,  
HAMPSHIRE
Light and aromatic with juniper, citrus  
and balanced spice from 10 botanicals

11   �BRIGHTON	 14
50 MILES 
BRIGHTON, WEST SUSSEX
Juniper-led with fresh citrus  
and a hint of herbal coriander

12   �RUDE MECHANICALS 	 12 
VINEYARD 	
50 MILES 
GREAT YELDHAM, ESSEX
Fresh citrus and herbal notes with hints of 
grape and juniper, distilled with English wine 

Savour our handpicked gin collection, a spirited journey 
through botanicals sourced within 50 miles of Victoria.

REGIONAL RAIL
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GLOBAL EXPRESS

GINS FURTHER AFIELD

ROKU CRAFT GIN	 12
JAPAN
Juniper base with six Japanese botanicals  
layered over classic citrus, green tea and subtle spice

GIN MARE	 14
SPAIN 
Herbaceous and savoury with rosemary,  
thyme, olive and citrus over a juniper base

HENDRICK’S	 13
SCOTLAND
Juniper-forward with refreshing cucumber,  
delicate rose, citrus peel and subtle spice

MONKEY 47	 14
GERMANY
Rich and complex with juniper, citrus,  
forest fruits and  herbal spice

PREMIUM INDIAN 200ml	 3.5

NATURALLY LIGHT 200ml	 3.5

ELDERFLOWER 200ml	 3.5

MEDITERRANEAN 200ml	 3.5

BOTANIST’S FAVOURITES

FEVER-TREE

Expertly blended for balance  
and bite, lifting every pour  
with clean, natural flavour.

THE PERFECT G&T
Poured in London, distilled near and far, 

our perfect G&Ts are garnished to enhance each  
gin’s distinctive botanicals, always served over ice.

A cross-continental journey of gins, each distilled  
with the flavours and flair of distant lands.



APERITIF

LILLET BLANC	 10

MARTINI EXTRA DRY	 10

COCCHI VERMOUTH
– AMARO 	 10 
– AMERICANO	 10

– ROSA	 10

ANTICA FORMULA	 10

BITTERS 

CAMPARI	 10

APEROL	 10

FERNET BRANCA	 10

FLORAL & HERBAL

D.O.M BENEDICTINE	 11

ST. GERMAIN	 11

ITALICUS	 11

CHARTREUSE 	 12 
YELLOW & GREEN

FRUIT

LIMONCELLO, LUXARDO	 10

PASSOÃ	 10

MANDARINE NEPOLEON	 10 
COINTREAU	 11 
GRAND MARNIER 	 11 
CODON ROUGE 

CREAM & COFFEE

BAILEY’S	 10

KAHLÚA	 10

TIA MARIA	 10

KERNAL & NUT

AMARETTO	 10

FRANGELICO	 10

LIQUEURS

CONTINENTAL CARRIAGE  TRACKSIDE DISTILLERS

WORLD-CLASS SPIRITS
VODKA 

KETEL ONE	 12

ABSOLUT PEAR	 12

ZUBROWKA BISON GRASS	12
BELVEDERE	 13

BROKEN CLOCK	 14

CRYSTAL HEAD	 14

TEQUILA 

PATRON TEQUILA SILVER	 13

DON JULIO REPOSADO	 14	

PATRON ANEJO	 16

CLASE AZUL REPOSADO	 28

MEZCAL 

MONTE ALBAN	 13

ILLEGAL JOVEN MEZCAL	 14

CASAMIGOS MEZCAL	 18 

RUM 

BACARDI CARTA BLANCA	 11 

MOUNT GAY ECLIPSE	 12

HAVANA CLUB ESPECIAL	 13

RON ZACAPA 23YR	 15

DIPLOMATICO SINGLE 	 15 
VINTAGE 2008 
ZACAPA XO	 18

COGNAC 

COURVOISIER VS	 13

REMY MARTIN VSOP	 14

COURVOISIER VSOP	 15

MARTELL XO	 35

BOURBON

BULLEIT  
– BOURBON	 12

– RYE	 13

MAKERS MARK 46	 15

IRISH BLEND

JAMESON	
– BLACK BARREL	 13 
– REDBREAST 12YR	 15

SCOTTISH BLEND

MONKEY SHOULDER	 12

JOHNNIE WALKER 	
– BLACK LABEL	 13

– BLUE	 30

SCOTTISH SINGLE MALT

LAPHROAIG 10YR	 13

TALISKER 10YR 	 13

BALVENIE 12YR	 14 

GLENFIDDICH 12YR	 14

DALMORE 12YR	 15

MACALLAN 	 16 
DOUBLE BARREL 12YR	
GLENFIDDICH 18YR	 20

JAPANESSE 

HIBIKI HARMONY	 20

THE YAMAZAKI 12YR	 30

WHISK(E)YS

ON THE ROCKS

All wines are 11–15% and Champagne 12–13% ABV. Beers/Cider 3.8–5.8%. Spirits 37.5–63% ABV. Liqueurs, Aperitifs & Other 
15–37% ABV. All prices are inclusive of VAT at the current rate. A discretionary 13.5% service charge will be added to your bill.



EVERY JOURNEY ENDS 
WITH THE PROMISE 

OF ANOTHER


