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bAR FOOD

ScottiSh Salmon rillette 16
Flaked poached Scottish salmon, crème fraîche, shallot, capers and lemon, served with 
sourdough croutons

deVon dreSSed craB 16
Devon crab served with seasonal bitter leaves, blood orange ponzu
and sourdough croutons

natiVe loBSter and crayFiSh roll 27
Native lobster and crayfish bound in a classic Marie Rose sauce, served in
a toasted brioche roll

tiger praWnS 16
Chargrilled tiger prawns served with piquillo pepper salsa

Sirloin Steak 26
Seared sirloin steak served with grilled Baby Gem and crème fraîche 

chicken Satay SkeWerS 12
Grilled chicken skewers with a decadent peanut dipping sauce

neal’S yard aged cheddar toaStie 15
Melted Aged Cheddar served on toasted sourdough with your choice of:
Honey cured ham | Isle of Wight tomato (V)

grilled BaBy gem caeSar 10
Chargrilled Baby Gem lettuce with anchovies, aged Parmesan
and a rich Caesar dressing

halloumi Salad (V) 12
Grilled halloumi served with seasonal bitter leaves and raspberry vinaigrette

matcha cheeSecake (V) 12
A delightful twist on our Founder Bea Tollman’s classic cheesecake 

(V) Vegetarian 
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Stanley’S martini 19
A refreshing twist with Grey Goose vodka infused with cocoa nibs,
a whisper of tobacco liquor and Frangelico liqueur

cherry BloSSom coSmopolitan 19
Ukiyo Blossom gin, sharpened with yuzu sake and cherry juice

engliSh moJito 19
A garden-inspired spin on a classic. Tanqueray No. Ten nitro-infused
with cucumber and mint, sparkling wine, elderflower cordial and lime

paSSion For chillieS 19
A fiery fusion of vodka infused with chillies, passion fruit, apple juice and lime

Watermelon paloma 19
A sun-kissed blend of Don Julio tequila and Cazcabel Coconut tequila
with yuzu sake and homemade watermelon juice soda

thymeS in pariS 19
A playful remix of the classic bramble, Tanqueray No.10 gin infused with
thyme, blackberry liqueur, lime and a thin foamy finish

Berkeley Bicicletta 19
An Italianate refresher with Tanqueray No. 10 gin, Italian pine liqueur,
roiboos tea, passion fruit purée and soda

old Blue Sky 39
Johnnie Walker Blue Label whiskey meets elderflower, honey water and
grapefruit bitters for a fresh and refined twist on an old fashioned

STANLEy’S SIgNATuRE COCKTAILS
Each cocktail is a reflection of Stanley’s signature style:

Bold, balanced, and effortlessly refined
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WINE LIST

SpARKLINg 125ml Bottle

Wild idol, non-alcoholic White/roSe 19 80

lanSon le Black laBel reSerVe 22 110

lanSon le roSé 22 120

laurent perrier héritage Brut 165

laurent perrier roSé nV 185

krug, grand cuVée Brut 290

ruinart 345

dom pérignon plentitude p2 2004 750

WHITE WINE 175ml 250ml Bottle

JackSon eState ‘the Settler’ SauVignon Blanc 17 20 55

roSeBlood d’eStouBlon Blanc, 

coteauX d’aiX-en-proVence 19 24 60

torre mora ‘Scalunera’ etna Bianco 75

chaBliS 1er cru Vau ligneau, pierre ponnelle 94

Sancerre domaine reVerdy ducrouX 97

domaine BZikot puligny montrachet 195

antinori ‘cerVaro della Sala’  caStello della Sala 

2021/22 280

ROSÉ WINE 175ml 250ml Bottle

roSeBlood, d’eStouBlon roSé 18 21 63

domaine Jean-maX roger ‘cuVe genèSe’ 

Sancerre roSé 75

rock angel roSé By WhiSpering angel 80

torre mora ‘Scalunera’ etna roSato 82

domainee ott château romaSSan org. 98

château d’eStouBlon ‘1489 By roSeBlood’ 2022/23,

côteS de proVence 130

RED WINE 175ml 250ml Bottle

rioJa reSerVa, Beronia .198 23 28 85

châteauneuF-du-pape, réSerVe deS dentelleS 23 32 93

Ségla, margauX 100

caBernet SauVignon, duckhorn, napa Valley 165

pomerol, château gaZin 2017 250

louiS latour château corton grancey grand cru 290

tuScany, antinori, tignanello 350
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bEERS & CIDERS

DRAFT bEER Half Pint Pint

moretti 8 11

heineken 8 11

guinneSS 10

bOTTLED bEER Bottle

meantime pale ale 10

CIDER Bottle

magnerS 10

NON-ALCOHOLIC bEER Bottle

lucky Saint (0.5%) 10

guinneSS (0.0%) 10

 

gIN & TONIC COmbINATIONS

tanqueray 10, england 16
Orange wheel, Indian tonic

martin miller’S, england 17
Strawberries, black pepper, Mallorcan tonic

nordeS, Spain 17
Bay leaf, Indian tonic

hendrick’S, Scotland 18
Cucumber, Indian tonic

monkey 47, germany 20
Juniper berries, Indian tonic
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SpIRITS 

WHISKy 50ml

Johnnie Walker Black laBel 16

BalVenie cariBBean caSk 14 yearS 18

laphroaig 10 yearS 18

eagle rare 10 24

Johnnie Walker Blue laBel 42

Blanton’S gold edition 48

macallan 18 59

yamaZaki 18 139

hiBiki 21 159

vODKA 50ml

ketel one 16

tito’S 18

BelVedere 18

grey gooSe 19

Rum 50ml

Bounty 16

Zacapa 23 21

diplomático amBaSSador Selection 48
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SpIRITS

TEquILA & mEzCAL 25ml 50ml

don Julio Blanco 16

caSa amigoS meZcal 19

don Julio añeJo 27

don Julio 1942 85

claSe aZul ultra añeJo 150 300

COgNAC 10ml 25ml 50ml

rémy martin VSop 21

rémy martin Xo 36

louiS Xiii 65 175 350

LIquEuRS 50ml

dramBuie 10

grand marnier 10

BaileyS 10

diSSarono 10

limoncello 10
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HOT AND SOFT DRINKS

LOOSE LEAF TEA

engliSh BreakFaSt 7

Signature earl grey 7

chamomile 7

green tea 7

moroccan mint 7

FreSh mint 7

COFFEE
Alternative milks available: soy milk, oat milk, almond milk, coconut milk

eSpreSSo 7

macchiato 7

cappuccino 7

latte 7

Flat White 7

hot chocolate 7

SOFT DRINKS

coca-cola 6

coca-cola Zero 6

diet coca-cola 6

lemonade 6

ginger ale 6

ginger Beer 6

Soda Water 6

tonic Water 6

Slim tonic Water 6

Fruit JuiceS 6

coconut Water 6

Still/Sparkling Water (330ml/750ml) 6.50/8.50



In accordance with the Weight and Measures Act of 1985, the measure for the 
sale of Gin, Vodka and Whisky in these premises is 50ml and 

multiples thereof, upon request 25ml is available.

Champagne and sparkling wines are sold by the glass measured at 125ml.
Wines are sold by the glass at 175ml and 250ml, upon request 

125ml is available.

Port and Sherry are sold by the glass measured at 75ml. Please note our 
references, vintages and prices were correct at the time of printing but are 

subject to change.

If you require information on the allergen content of our food, please ask a 
member of the staff and they will be happy to help you.

Prices include VAT at the current standard rate.
A service charge of 15% will be added to your final bill.


